
APPLE  SANGRIA

E L I Z A B E T H  H E I L
C H I E F  O P E R A T I N G  O F F I C E R

I N G R E D I E N T S
1  red  app le
1  green app le
3  tab lespoons  sugar
½  teaspoon c innamon
1  bot t le  dry  red wine,
ch i l led

I N S T R U C T I O N S
Spr ink le  the  app les  wi th  sugar  & c innamon and s t i r .  Let
them stand for  20 minutes  at  room temperature .  After ,
pour  in  the  red wine,  brandy,  c innamon s t icks  
and lemon rounds .  St i r  and refr igerate  1  to  
4  hours .  (Don ’ t  go  beyond 4 hours  or  the  
f ru i t  texture  s tar ts  to  degrade. )

½  cup Grand Marn ier  or  brandy
3 c innamon s t icks
1  lemon,  s l i ced in to  rounds
Unsweetened app le  c ider ,  for
serv ing (opt iona l ) *


