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TOTAL TIME About 1 hour 15 minutes

1.

2.

3.

YIELD About 12 servings
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Main (apples)

RECIPE

Wassail
From Jenn Dowds, The Churchill

INGREDIENTS

5 to 6 small to medium honey crisp (or Fuji or McIntosh)
apples, cored

1/2 cup light brown sugar

1/2 cup dark brown sugar

2 cups Madeira

2 bottles (22.4 ounces) London Pride Ale

4 bottles (48 ounces) Strongbow English Cider

1 cup apple cider

12 whole cloves

12 whole allspice berries

2 cinnamon sticks, 2 inches long

2 strips orange peel, 2 inches long

1 teaspoon ground ginger

1 teaspoon ground nutmeg

PREPARATION

Heat oven to 350 degrees. Place apples in a 9-by-9-inch glass baking dish. Spoon

light and dark brown sugar into center of each apple, dividing sugar evenly among

them. Pour 1 cup water into bottom of dish and bake until tender, about 1 hour.

Meanwhile, pour Madeira, ale and English and apple ciders into a large slow cooker

or heavy pot. Place cloves, allspice, cinnamon and orange peel into cheesecloth, tie

shut with kitchen twine and add to slow cooker or pot along with ginger and

nutmeg. Set slow cooker to medium, or place pot over low heat. Gently simmer for

about 1 hour, while apples bake, or longer if desired.

Add liquid from the baking dish and stir to combine. Using tongs, transfer apples

into slow cooker or pot to garnish. Reduce heat. Ladle hot wassail into heatproof

cups to serve.
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Featured Recipes

String Beans With Ginger and Garlic

Boiled just until tender, the beans are then

tossed with minced garlic and ginger.

Fettuccine With Sausage and Fried Sage

Leaves

Sage leaves, fried as they do in Italy, are

wonderful sprinkled over meat, fish or pasta.

Red Velvet Cake

Cut through layers of creamy white icing to

reveal moist layers of bright red cake.
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