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Eating Spiced Cranberry Cider

5 cups apple cider

5 cups cranberry juice

1 1/2 cups mango nectar

1/4 cup lime juice

1 teaspoon ground ginger

1/2 teaspoon ground cinnamon
1/2 teaspoon ground allspice
1/4 cup honey (optional)

In a4 quart saucepan combine apple cider, cranberry juice, mango nectar, lime
juice, ginger, cinnamon and allspice. Bring to a boil; reduce heat and simmer un-
covered for 5 minutes, stirring occasionally. Add honey. Serve hot.
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