
1 cup apple cider
2-3 cinnamon sticks plus more for burning
2-3 sage leaves plus more for burning
8 fresh blackberries
1 tbsp lemon juice
2 dashes orange bitters
2 ounces bourbon

Ingredients

Instructions

Cider Syrup: 
In a small pot, bring the apple cider and cinnamon sticks to a boil over high heat. Boil 8-10 minutes,
until reduced by half. Let cool.

Working on a heat-proof tray, use a kitchen torch to burn 1 cinnamon stick with 2 sage leaves, then
place a cocktail glass immediately over the cinnamon and sage, trapping in the smoke. Let sit 2-5
minutes.

In a cocktail shaker, muddle the blackberries and sage, squishing the berries to release the juices. Add
1-2 tablespoons of cider syrup, lemon, bitters, and bourbon. Shake to combine.  Add ice to the glass.
Pour the drink over, and gently stir. Garnish with fresh sage and cinnamon.

Chef's Notes:
To Make a Mocktail: omit the bourbon and use 1 additional tablespoon apple cider or sparkling apple
cider with 1/4 teaspoon vanilla extract. 

Smoky
Halloween Smash

Makes:  2 servings
Prep Time:  10 minutes  Cook Time:  10 minutes
Total Time:  20 minutes 
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https://www.target.com/p/apple-cider-1gal-good-38-gather-8482/-/A-82690886#lnk=sametab
https://www.target.com/p/organic-cinnamon-sticks-1-1oz-good-38-gather-8482/-/A-77616543#lnk=sametab
https://www.target.com/p/organic-sage-0-5oz-good-38-gather-8482/-/A-79495113#lnk=sametab
https://www.target.com/p/organic-blackberries-6oz/-/A-85762444#lnk=sametab
https://www.target.com/p/realemon-100-lemon-juice-15-fl-oz-bottle/-/A-14751839#lnk=sametab
https://shopstyle.it/l/bzXEp

