1 DOZEN APPLES, MIX DIFFERENT VARIETIES
2 LARGE ORANGES

1 LEMON

4 CINNAMON STICKS

3 TEASPOONS WHOLE CLOVES

2 TEASPOONS VANILLA EXTRACT

14 CUP BROWN SUGAR

14 CUP WHITE SUGAR

Wash your apples thoroughly, then slice them before adding
to the slow cooker.

Peel and quarter the oranges and lemon. Drop the pieces into the slow
cooker with the apple slices. Add cinnamon sticks and cloves.

Fill the cooker with water. Cover and cook on low all day or even overnight.
Keep cooking until the apple slices are tender.

g ingredients in the cooker and continue to cook another one to two hours:

aifi one more time with a fine mesh strainer to eliminate smaller pieces.
4 . . .
&t until the cider is smooth.



