GUASTELLO’S VILLAGE MARKET

Spiced Apple Cider Caramel Sauce

Ingredients:

6 cups apple cider

1 cinnamon stick, broken into pieces
% tsp. whole cloves

% tsp. whole allspice

1 whole star anise

1% cups sugar

% cup water

% tsp. cream of tartar

Directions:

To reduce the apple cider, add cider, cinnamon, and allspice to a medium saucepan, set over brisk heat, bring to a simmer, and
simmer until reduced to 1% cups. Remove from the heat and reserve.

To make the caramel, combine the sugar, water, and cream of tartar in a medium saucepan and set over medium-low heat.

Stir constantly until the sugar dissolves and the syrup clears. To prevent crystallization, do not rush this first step; use a pastry
brush dipped in cold water to wash down the sides of the saucepan.

When the sugar is fully dissolved, raise the heat, bring the syrup to a boil, and stop stirring. Continue heating without stirring
until the syrup turns a dark amber color. An instant-read thermometer will read 340°.

Remove from the heat immediately and set in a larger pan of ice water to stop the cooking.

Back on the stovetop, with no heat, carefully stir in the apple cider, keeping your distance, as the mixture will rise up and
splatter.

Now, over low heat, stir until the caramel and cider are blended.

Remove from the heat and let cool to room temperature. If the sauce is a little too thick for your intended purpose, thin it pro-
gressively with a small amount of additional apple cider.

To store, refrigerate in a covered container. Reheat gently before serving.

Makes 2 cups.

~ Credit: thelunacafe.com
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