HAutumn Spiced Tea

from TheFlourishingAbode.com

5 wups apple cder, dwided
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3 cnnamon sticks

2 ﬁf/a. whole cloves
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1. In o large por over medium-high heat, heat water and
add the fea bags. Steep for abour 10 minures, and then
remove fea bags. Pour in 3 cups of the cider.

2. Slice 1 orange info circles and add fo the pot, along wih
'he cinnamon slicks, cloves and allspice.

3. Turm heat down and simmer for af least an hour, | like fo
lel mine steep during the day with the lid off, fo allow the
aroma fo fill the house.

4. Shortly before serving, sfir in sugar fo dissolve, add 2 more
cups of cider, and 2 cup of water for every half hour I heared.
(For insfance, If you had If steeping for 2 hours, add 1 cup of

walter)

5. If desired, slice the second orange and when you serve
'he spiced fea info mugs, gamish each cup with a floating
fresh orange slice. Enjoy!
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