Hot mulled cider

Westons Scrumpy
Cloudy Cider
This robust fruity cider is perfect
served with traditional English
sausages and mashed potato.

Ingredients

Method

4 pints Westons Scrumpy
Cloudy Cider
¼ cup of brown sugar
1 tsp cloves
1 tsp allspice
2 cinnamon sticks
Muslin/cheesecloth for spices

Place cloves, allspice and cinnamon
sticks on a square piece of muslin/
cheesecloth and tie up.
Place spices, cider and sugar in a pot
and heat uncovered, stirring regularly.
Once the cider comes to a boil,simmer
for at least another 15 minutes, to
allow the infusion of the spices.
Stir occasionally.
Remove the spices from the pot
and ladle hot mulled cider into mugs
or other glasses designed for
hot beverages.

Sustainable farming is
the future...
When Henry Weston came to “The Bounds”in 1880, he used the fruit from
the orchards to make cider and perry, as making and drinking these
traditional beverages formed part of life in the country.
We are still a family owned,
independent company; our Managing
Director, Helen Thomas, is Henry’s
great granddaughter and we still use
apples and pears from the same
orchards, (although we now also need
to buy fruit from approximately 250
local farmers).
Sustainability remains hugely important to us; we consider the impact on the
environment in all that we do. We have converted 10 acres of our land into
an environmentally friendly Wetlands Waste Management System, where all
of our waste water is processed naturally through it creating a haven for
wildlife. The added bonus is that the purified water is then pumped back
onto our orchards, substantially increasing the yields.
We may have come a long way since our beginnings, but we still remain true
to our principles of heritage and tradition. If you are interested in finding
out more, why not visit us; our Visitor Centre is open all year round.
In addition to offering daily tours of the mill, we have an award winning
courtyard garden, a Traditional and Rare Breeds Farm Park and
Orchard Walk, the Scrumpy House Restaurant,
a Tea Room and a Cider and Gift Shop, where
you can sample and buy all of our products.

Top tip:
Great for parties...use a
slow cooker and you won’t
have to worry about your
mulled cider cooling off.

Pruning orchard trees
Pruning creates a strong
framework to balance crop
load, encourages high
quality yields and renews
fruiting wood.
Prunings are left in the
orchard to create an
appealing, natural habitat.

