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From our kitchen to yours

The chefs from RBG’s on-site catering team are providing weekly
recipes from their kitchen for you to create at home. Bon appétit!

Apple Pomegranate Toddy

OVERVIEW

Yield: 5 cups

Prep Time: 5 minutes
Total Time: 25 minutes

INGREDIENTS

3 cups pomegranate juice
1%2 cups apple cider

3 0z. bourbon or whiskey
Ya cup honey

2 cinnamon sticks

8 cloves (whole)

2 star anise (whole)

2" cube of ginger (fresh)

1 orange (optional garnish)

DIRECTIONS:

1. Put everything in a large pot and bring to a boil.
Reduce to low heat and simmer covered for
20 minutes. Strain through fine sieve.

2. Serve and garnish with orange slice and a

squeeze of orange juice.
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