
Gingered Apple Sparklers

Serves 8  •  Prep Time: 10 minutes  •  Cook Time: 75 minutes

These refreshing, festive drinks have a wonderful kick from the 
infusion of fresh ginger into apple cider and the Air Sous Vide poached 
apples. They can be equally enjoyed as a mocktail or a cocktail.

Apple Garnish:
1     cooking apple (such as Honey Crisp),  

peeled and cut into 16 wedges
1/3 cup (70 g)  granulated sugar

1    navel orange

1    cinnamon stick

1-inch (2.5 cm)  piece of fresh ginger, sliced into coins

Gingered Cider:
2 cups (500 mL)  apple cider

1-inch (2.5 cm)  piece of fresh ginger, sliced into coins

1    cinnamon stick
1/2    vanilla bean or 1 tsp vanilla bean paste

Mocktail or Cocktail Assembly:
Bourbon (for cocktail version)

Ginger beer

Cranberries (fresh or frozen) for garnish



1.   For the garnish, set your LG ProBake Convection® Slide-in Range  
to the Air Sous Vide setting at 190°F. Toss the apple slices with the 
sugar and place into a vacuum sealable bag. Use a vegetable peeler  
to shave off half of the peel from the orange and add this along with 
the cinnamon stick and ginger to the bag. Seal the bag and place  
in the oven, cooking for an hour. Open the bag and remove the peel, 
cinnamon and ginger and chill the apples in an airtight container  
until ready to mix the drinks. 

2.  For the gingered cider, combine the cider with the remaining peel  
from the orange along with its juice, the ginger, cinnamon, and scraped 
seeds from the vanilla bean and the bean itself in a small saucepan.  
Heat this over medium low heat to infuse for 15 minutes. Remove the 
pan from the heat to cool to room temperature, strain and chill the 
cider until ready to mix. 

3.  To make each drink, place a Craft IceTM sphere into each 8 oz (250 mL) 
glass. Measure 1/4 cup (60 mL) of chilled cider into the glass, add an 
ounce (30 mL) of Bourbon (if making a cocktail) and top the glass  
with ginger beer, then stir gently. Garnish each drink with 2 apple  
slices and a few cranberries and serve.


