

		

			[image: The cover to Ciderhouse Cookbook by Jonathan Carr and Nicole Blum of Carr's Ciderhouse, with Andrea Blum.]

		


	







[image: Storey's Fresh Picks, monthly ebook specials. Our little ebook farmstand. Learn something creative every month.]










Title Page





[image: Cider House Cookbook. 127 Recipes that celebrate the sweet, tart, tangy flavors of apple cider. By Jonathan Carr and Nicole Blum of Carr's Ciderhouse, and Andrea Blum.]









	


to our beautiful children
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Welcome to the Ciderhouse!
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Every year, in the late autumn, we find ourselves surrounded by stacks of apple bins and the clanking, thumping sounds of our old Mount Gilead cider press. Pulp sprays out of the grinder overhead, and the whole barn is filled with nanoparticles of appley-ness. We get coated from head to toe. The constant rhythm of the hydraulic pump shakes the floor as we build the stacks of ground apples that will be squeezed at 1,000 pounds of pressure per square inch. Golden cider slowly fills the tanks lined up outside the barn. We’re always exhausted at the end of the day, and even more so at the end of press season, but the fruits of our labor will be savored for the entire year ahead. This cider is the heart of our orchard cycle and the basis of this cookbook.


For the past dozen years, we have been growing, pressing, fermenting, and cooking with apple cider. We set out on our orcharding venture to become estate producers of authentic traditional hard cider, which is slowly wild-fermented over the long cold winter to yield a depth of flavor that only good fruit and time can create together. We are still striving to reinhabit the old orcharding ways through intensive place knowledge, by learning the cider varieties best suited to our locale and production methods and by understanding how to grow those apples with the least impact on the environment. Raising apples for cider is not the same endeavor as growing apples for table fruit: we are unconcerned with cosmetic appearance and are instead obsessed with juice qualities. Our ecological principles have been challenging to implement and we have had to accept reduced yields as a consequence of our management strategy, but we are committed to the long-term approach of “do no harm.”


Showing what can be made from cider, in all its varied forms, has been an important part of our lives as growers and producers. Farmers’ markets have provided us with a loyal base of chefs, home cooks, and cider enthusiasts with whom to share our cider products. A few years back, we expanded the scope of our market stall by introducing a small line of old-time pantry products (cider syrup, vinegar, and shrubs). With the food world’s recent growing love of all things apple cider vinegar, we wanted to bring one to the table that was full-bodied and delicious, strong, and fun to use.


Since apples are integral to traditional New England food culture, we didn’t have to look far to rediscover the many uses for the apple and its juice in the cookery traditions of our region. We found that cooking with cider syrup and apple cider vinegar added depth and complexity, and we eagerly listened to our customers rave about all the creative and delicious ways they used these products. We shared our recipes and cooking techniques with our customers — and they shared theirs! We cook daily for our family and friends, and they cook for us. Food is central in our community and eating meals together is a manifestation of our connections. We share these recipes in that same spirit.


— Jonathan and Nicole










[image: The author, Andrea Blum.]









People always ask me how I learned to cook. I simply tell them: by eating. My passion for food and drink led me to kitchens and farms around the world, where I absorbed the place knowledge and food traditions of different cultures. Cooking to me is the art of everyday life. It is what connects us to the rhythm of the seasons, to the people who grow our food, and to the families, friends, and communities with whom we share our meals. In my role as the culinary artist in residence at the Montalvo Arts Center in California, I use the spoils of the ciderhouse to craft unique menus that bring together working artists to share food and ideas. The versatile apple is an apt culinary star, enlivening taste buds and connecting us to the terroir and a sense of place.


The rich possibilities of the apple were one of the first revelations in my culinary youth. I clearly remember tasting dry, crisp cider on my first trip abroad to Normandy, France, in my early twenties. While traveling the classic Cider Route that runs through the countryside of Normandy, I drank cider from beautiful ceramic cups and enjoyed it paired with buckwheat crêpes. It was during that first trip to France that I also discovered the delicious, secret love between apples and cheese; the seductive flavors of a glass of calvados; and the pride people took in their pommeau. Cider products became a regular part of my place-based cooking.


When my sister Nicole and her husband Jonathan bought an orchard years ago, I was excited about the culinary adventure they were embarking on. I have been inspired and schooled by them as they have explored the world of apples, rediscovering lesser-known varieties and largely forgotten ingredients and products. My love of cider has grown even more as I have embraced their ciderhouse products as essential ingredients in my cooking.


Bringing a good bottle of cider to the table is always a treat, but introducing the unique flavors of other ciderhouse products is still a real surprise for many. I created recipes for this book to celebrate those many wonderful flavors. May they inspire many shared meals with the people you love.


— Andrea









The Versatile Apple: A Foundation of Cuisine
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Apple trees are very generous with their gifts, not only of their wildly varied fruits, but through all the seasons: They give us fragrant, pink-tipped blossoms and showers of petals in the spring, followed by boughs laden with promise and anticipation, the melancholy aromas of fallen fruit in the fall, and distinctive gnarled silhouettes and perfumed firewood in the coldest part of the year. Add to that their tenacious ability to thrive nearly anywhere, independent of human desires and cultivation, and you might see why we love them beyond measure. But apart from this sensuous yearly cycle of growth, decay, and renewal, the cider pressed from apples has a unique and satisfying trajectory of its own. We make it into different products — hard cider, vinegar, and syrup to name only a few — that delight our palates and provide complexity to a wide variety of dishes.




Cider is the foundation of this cookbook and the inspiration for our cooking. Take a quick look at the natural evolution of cider, and you may understand why. Left to its own devices, unpasteurized, fresh-from-the-press sweet cider is slowly transformed by wild yeasts into hard cider. It has a faint fizz at first, then a workmanlike steady foaming, with the rounded sweetness yielding to dry, alcoholic cider over the passing months. This next stage may be arrested with skilled intervention, but allowed to do as it would, the hard cider will slowly transform again, through the work of native vinegar bacteria, into tangy cider vinegar. In this uninhibited way, cider exists not as a stable product but as a continuum, a liquid ecosystem with seasons and opinions of its own, and as the inspiration for the fertile grounds of creativity in the kitchen.


We hope that the versatility of the apple and cider products in the following recipes will surprise you. From sweet as honey to sour as a lemon, the breadth and contrast of flavors, aromas, textures, acidities, and savory qualities lends depth and variety to dishes and techniques well beyond the fruit’s conventional domain of pies, juices, and sauces. For example, cider syrup makes a mouthwatering glaze for meats, such as in our Roasted Pork Tenderloin with Rosemary, Garlic, Cider Syrup & Dates, and full-bodied cider vinegar lends a complex counterpoint to egg dishes like our Leeks with Vinaigrette, Capers & Eggs. We’re amazed at how a judicious splash of a flavorful cider can elevate a dish from mere cooking to cuisine.


We are hardly the first to extol the benefits of cooking with apples and cider. Long ago in Colonial America, the dependable apple and its many forms — from fruit to cider to syrup to vinegar — were important staples. According to the Slow Food USA Ark of Taste, the first documented historical reference to cider syrup was in 1677 — in our hometown of Hadley, Massachusetts! Cider syrup was used as a sweetener for baked goods instead of molasses or sugar, and cider vinegar ably stood in for citrus in refreshing drinks such as shrubs. As we come to embrace the importance of locally grown food, we discover that relying upon the fruits and crops that thrive here not only benefits our ecosystems and economies, but presents an opportunity to dig deeply into our culinary traditions, where we can both rediscover the worthy past and create a delicious future. We hope this book inspires you to cook many meals, to be creative with ingredients, and to appreciate the versatility of the apple in all its guises.
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How We Press Our Apples






	
1.The apples (here, Yarlington Mill) are tipped from the bin and raked into the sorting chute, where bad apples are removed.
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2.The sorted apples roll to the bottom of the elevator where they await their trip up to the grinder.
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3. A new press rack and cloth is loaded onto the growing stack of ground apple pulp layers.
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4.Ground apple pulp is piled on the press cloth before it is leveled and folded up.
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5.The stack is carefully rolled onto the press pan, which contains about 600 pounds of apple pulp.
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6.As the pressure builds up, cider cascades from the racks!
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7. Cider gushes from the press to transport tanks, which will be trucked to the lower barn.
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8.The spent pomace is ejected from the back of the barn, where the cattle get to enjoy it.
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A very old apple tree, planted by Jonathan’s grandfather Patrick, still stood in front of the Carr family home in Ireland when we lived there in the late 1990s. Though we weren’t certain what variety the apples were, we knew they weren’t exactly good to eat out of hand, or even to cook with! When the tree produced amply, we unpacked our home juicer and set out to make ourselves some vinegar, completely ignoring the fact that hard cider is the first step to making vinegar. And it was! We were blown away by the wild-fermented cider that slowly bubbled away in our cold pantry (let’s just say we didn’t end up making any vinegar). We did nothing special to it, and the hard cider was really tasty — an important lesson that we have carried with us to this day.
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Using the juice of the apple in all its wonderful fermentations and permutations is an easy entry into creative and delicious cooking.







When we arrived in New England, we continued to make traditional hard cider, and like so many cider makers, our basement had several carboys fermenting all winter. Every product we have added to our line has started out as a small batch, usually made for holiday gifts for our friends and family. Our house is like a test laboratory, and fermentation seems to be happening in all corners. The kids are getting used to the lava lamp–like “mothers” floating around in jars and carboys.




Not only are sweet and fer­mented ciders enjoyable to drink or cook with in their own right, but they also serve as the basis for many wonderful kitchen sta­ples: vinegars and syrups, as well as shrubs, fortified drinks and cocktails, and, of course, a hearty wassail (the traditional English drink to celebrate apple fertility)! Using the juice of the apple in all its wonderful fermentations and permutations is an easy entry into creative and delicious cooking. This chapter contains the instructions for making the versatile cider products that are called for in many of our recipes.


As orchardists and cider mak­ers, we are fairly awash in cider at certain times of the year, and we aim to make the most of it by incorporating cider and cider products into our home cooking. But even if you don’t live next to an orchard, you can frugally make many of these recipes, especially if you press and/or ferment your own cider. Buying a fancy bottle of hard cider to cook with can feel like an extravagance, but fermenting your own gallon of cider (which you can typically purchase for $6 to $8) yields around five wine bottles’ worth of hard cider! Of course, if making your own cider and cider products isn’t in the cards right now, supporting local cider makers in your area is a great idea, as is sourcing from nearby orchards for your ingredients. Cider syrup, apple cider vinegars, switchel syrup, and shrubs can be found online (like on our website — www.carrsciderhouse.com — and others listed in the resources) and in a few specialty shops across the country (ask yours to carry some).
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Hard Cider




Makes 5–6 gallons


We are traditionalists here at our orchard. This means we don’t believe in making many interventions during the cider fermentation process, such as adding prefermentation sulfites, yeast nutrients, or commercial yeasts. Of course, this philosophy entails some risk, as not all wild fermentations will be superior. But it is a worthy gamble, because most wild fermentations are incredibly flavorful and reveal the specific character of our locally adapted wild yeast strains. There are many excellent comprehensive books on making hard ciders (see note), so we won’t delve too deeply into the basic techniques and assume you have some previous knowledge.


Our recipe uses a two-stage process and a wild apple starter culture. It is crucial that you use unsprayed fruit, as some common orchard fungicides will inhibit the natural action of the wild yeasts that are normally present on the fruit. Without those yeasts, fermentation may be hobbled, producing a “stuck” fermentation or even failing completely. You will need a 5-gallon carboy (ideally, it’s best to have two carboys) for the main fermentation.


There are many excellent cider companies popping up across the country. If you can’t make your own hard cider, we encourage you to seek out those made locally by growers in your area (see Resources).
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Ingredients




	
3 – 4 pounds wild and/or unsprayed apples or crabapples


	
5 gallons sweet cider (unpasteurized, if possible, and containing no preservatives)







Note: If any of the terms or processes we describe below are unfamiliar, please purchase a book on basic cider- or winemaking (as cider is fundamentally a type of fruit wine). We have found Cider by Annie Proulx and Lew Nichols, The New Cider Maker’s Handbook by Claude Jolicoeur, and Home Winemaking Step by Step by Jon Iverson particularly helpful. These books elaborate upon many useful concepts that are beyond the scope of this cookbook.




Instructions




	
1.Make the starter culture: Press or use a juicer to make 1 quart of cider from the unsprayed apples or crabapples. Pour into a clean 1-quart jar and cap loosely. Let sit on your countertop at room temperature for a few days until the cider begins to ferment. You’ll know fermentation is underway when the cider gets fizzy and cloudy. Taste the cider to see if you detect a little sparkle on the tongue, and you’ll know that the yeasts have started.




	
2.Inoculate the main fermentation: Pour the starter culture into a clean 5-gallon glass carboy and fill the carboy with sweet cider up to the neck. You might have a little sweet cider left over — drink it! Place the carboy in a cool location (less than 50°F/10°C is preferred; a basement would be perfect) and fit the carboy opening with an airlock half-filled with water.


	
3.Monitor the fermentation: It may take a week or two for the fermentation to get well under way. You will be able to gauge the level of fermentation by watching bubbles come through the water in the airlock (more bubbles mean a stronger ferment).


	
4.Determine when fermentation is finished: The bubbling will cease when the fermentation is complete. This may take anywhere from a few weeks to several months, depending on how cool your cider is kept. You may need to sit down and give the airlock your attention for 5 minutes to determine if the cider is still fermenting, as the bubbling can get very sporadic at the end. Stick a straw into the carboy and taste the cider. If there are no bubbles and there is some perceptible sweetness, you may have what some call a “stuck” fermentation, or what others call a delicious naturally sweet hard cider.


	
5.Rack your cider (if you have an extra carboy): Use food-grade tubing from a winemaking supply company to carefully siphon the cider to a new, clean carboy by using an auto-siphon or simply sucking on one end of the tubing. Racking (transferring) the cider away from the lees (spent yeast sediment) will allow it to age and clarify further. Add water or other hard cider to fully top up the carboy to its neck to reduce the amount of surface area of cider that is in contact with air. If you don’t have an extra carboy, you can age the cider on the yeast lees.


	
6.Sulfite (optional): You may choose to sulfite the cider at this time in order to preserve it and to slow oxidation. If you end up bulk-aging the cider for months on end, you may wish to sulfite just prior to bottling. Not being huge fans of chemicals, we advocate for minimum intervention, but sulfites do a marvelous job of preventing the cider from developing a sherry-like flavor and losing fruitiness, which indicates that oxidation has occurred. A low dose, such as between 20 and 40 ppm (1⁄8 to 1⁄4 teaspoon of potassium metabisulfite for 5 gallons of cider), will be sufficient if you plan to drink the cider within the year. If you have made your cider from tannic apples (such as traditional English or French cider apples, or loads of crabapples in the press blend), those tannins will serve as natural antioxidants to also help the cider keep well.


	
7.Bulk age: If necessary, age the cider in the carboy for a month or two, until it becomes clearer and fully matures. It may clarify beautifully right after fermentation or remain hazy despite months of aging — such are the mysteries of natural fermentation! And both results can be delicious.


	
8.Bottle: If your cider is fully dry (no sugars are left) and has clarified to your satisfaction, now is a good time to bottle. Check the density of the cider with a hydrometer to make sure there is absolutely no residual sugar before bottling, or your bottles could potentially explode. Add a dose of sulfites if you are using them (see step 6) and mix well. Siphon into clean wine or beer bottles and cork or cap. If you have not added sulfites, the cider may start to oxidize after a few months (giving it a sherry-like character), which may or may not be to your taste.

If you are bottling a naturally sweet hard cider (some residual sugars are left), don’t cap or cork the bottles unless you pasteurize the cider in the bottles; otherwise, your bottles could explode if fermentation restarts in the sealed bottles. You could seal the bottles with a little square of plastic wrap held in place with a rubber band, so that if fermentation recommences, the gas can escape. It’s not glamorous, but it’s cheap and safe! Alternatively, seal bottles with tasting corks (also called bartop closures or spirit corks). They are easy to push in and look smart, and if any pressure develops in the bottle, they will be pushed out.
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Crabapple Picking Tips


Crabapples grow practically everywhere — field edges, city parks, roadsides, and suburban yards. Beware, though — some crabapples are far too bitter for most people to use. Taste them first and pick one that is agreeably zingy and tannic, but not injurious to your palate. In general, we find that the larger red crabapples (1 to 2 inches) are more suitable than the bird crabs (less than 1 inch).
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Top Ten Recommendations for Making Natural Hard Cider






	
1. It is best to use wild, biodynamic, or unsprayed apples for making your cider. Organic apples are acceptable, but organic orchards can rely on heavy metals and sulfur to control fungal diseases. Our experience shows that natural yeast populations on the apple’s surface are decimated by conventional chemical spray regimes, including those based on ostensibly “eco” integrated pest management (IPM) practices. Conversely, cider made from unsprayed apples will easily initiate a healthy ferment with diverse and flavorful outcomes.


	
2. Avoid using fruit or cider made from trees that have been fertilized. Such fruit tends to grow larger and contain relatively more water, diluting flavor. Additionally, the excess nitrogen present in the cider can be utilized by the yeasts, resulting in an undesirable rapid fermentation. Smaller apples make the best hard cider, as they have a higher ratio of surface area to volume. This is important because the flesh just below the skin is where most of the fruit’s sugar and flavor compounds are concentrated.


	
3. Late-season or ­“winter” apples with the highest sugars and acidity make the most long-­lasting, robust, and flavorful ciders. These include Winesap, Golden Russet, GoldRush, and Baldwin. Traditional European cider apples (if you are lucky enough to get your hands on some) replete with bitter tannins, like Dabinett or Kingston Black, are also valuable, as the tannins serve to stabilize and protect the cider from oxidation, as well as provide “mouthfeel.” And then there are the legendary American hard cider apples: Harrison, Grimes Golden, and Hewe’s Crab, to name a few. They vary in season of ripeness, but what made them famous is that they all have a very high sugar content as well as good acidity. This leads to a higher final alcohol level and also helps the cider keep for longer. But lastly, let’s not get too fixated on pedigree! Some of the best ciders we have ever made were from blends of nameless wild apples, or apples foraged from gnarled old McIntosh trees.


	
4. You can make hard cider from store-bought sweet cider. Say you can’t get ahold of any fancy cider apples or press your own from foraged fruit. You won’t get to revel in the glories of your cider’s rustic provenance, but no worries! Just use some gallon jugs of a good, tangy local sweet cider. Since purchased cider is nearly always pasteurized these days, you’ll have to use the wild starter culture method or pitch a commercial yeast. Commercial yeasts are nearly foolproof in terms of fermenting reliably, but they tend to proceed too rapidly and produce cider with a thin character. If you choose to use commercial yeast, opt for a cold-fermenting wine strain, like a German Steinberg type, or an English cider yeast that will ferment slowly but retain more fruitiness.


	
5. Ferment at cool cellar temperatures; 45 to 50°F (7–10°C) is best. Don’t worry if some books say to keep things warmer. Higher temperatures lead to rapid fermentations and less final fruitiness, and they encourage the proliferation of bacteria. This is not necessarily bad (taste the deliciously funky sidra from Asturias), but it is more likely to lead to vinegar bacteria making their presence known.


	
6. Take your time. Fermentation at cool temperatures can take months and months. This is a good sign and will result in a superior hard cider. The British were obsessed with slow fermentation — which was well known as a best practice — during the peak of the “modern” traditional cidermaking era in the early to mid-1900s (as documented by reports from Great Britain’s former Long Ashton Research Station). They also believed that particular apple cultivars were likely to ferment more slowly than others, which in the best years resulted in “vintage” cider.


				  

	
7. Rack the cider at the end of fermentation to help it settle and clarify. When the cider is almost completely dry, carefully siphon or pump it from the original carboy to a new, clean vessel while avoiding stirring up the lees. Direct the stream of cider to the side wall of the new carboy, well below the liquid’s surface, to avoid oxygenating the cider.


	
8. If you want to ­further clarify your cider, use ­gentle and natural bentonite clay. Whisk 1 teaspoon of prilled bentonite (from a winemaking supply shop) into 1⁄2 cup of warm water (hint: add the bentonite gradually), let it fully hydrate for 1 hour, and then carefully mix it into the cider (while trying not to aerate the cider). After a few days, the proteins and other positively charged particles in the cider will bond to the clay and drop to the bottom of the carboy, resulting in a brighter cider without compromising its depth of flavor. Caution: Don’t dump the sediment down the drain! Clay can clog drain pipes, so toss it under a tree or in a compost pile where the nitrogen-rich spent yeast can be used by a grateful plant.


	
9. Don’t wait too long to bottle after fermentation is complete, but don’t bottle too soon, either. When the cider is completely dry to taste and you suspect the batch is done, use a hydrometer to make certain there is no residual sugar. Do not bottle if there is any residual sugar unless you know exactly what you are doing, as refermentation could lead to exploding bottles. Try to minimize aeration during bottling. Bottle the cider still (flat) for the traditional experience, or bottle-­condition (an advanced technique) if you care for some bubbles. If you go the natural route and elect not to sulfite prior to bottling, the cider will oxidize and possibly eventually turn to vinegar. This is not a bad outcome, as you can surely use the vinegar, but for best drinking quality, keep track of your bottles and drink them up quickly in season!


	
10. Inconsistent results are totally acceptable. Sometimes wild ferments yield the best cider in the world. Sometimes it’s a little funky but still absolutely enjoyable (especially with a washed-rind cheese). Very rarely, you might need to pitch a batch or send it straight to the vinegar barrel. Have faith. Take notes on each batch and develop your own best practices. Enjoy the variety of results. It’s all part of the process!



			  









Sweet Cider




Makes just over 5 gallons


It has been said that freshly pressed cider is truly the nectar of the gods. There is no better moment in the orcharding year than those first few deep gulps of cider. As sweet ciders made from just one variety of apple can lack depth and complexity, producers aim to press a pleasing blend from several types of apples, which will ideally possess sweetness, acidity, aromatic fruitiness, and a hint of tannins. If you are lucky enough to own a home apple press (or even a juicer) and have access to some good apples, there is a simple one-word secret to giving your cider extra depth and richness: crabapples! By incorporating just 3 to 5 percent by volume of the juice of a suitable wild crabapple, you can boost your cider’s complexity, acidity, and tannins.


Explore the ciders that local orchards are producing in your area. Some might have unique blends that they highlight throughout the season as the varieties of apples being harvested change.
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Ingredients




	
2–3 pounds crabapples (enough to make 16 –32 ounces of juice)


	
5 gallons sweet cider (see note)







Instructions




	
1.Rinse and sort the crabapples, then process them in your juicer. Alternatively, purée the crabapples in manageable batches in a blender or food processor, then pour the pulp into a sieve lined with a clean dishcloth or glass cloth and set over a large bowl. Allow the juice to drain through, then gather the corners of the cloth and carefully twist and squeeze, extracting as much juice as possible.


	
2.Combine the crabapple juice and sweet cider in a 6-gallon pail or carboy and mix well. Keep refrigerated.







Note: If you are pressing the apples yourself, you may add the crabapples to your pressed blend of apples if your grinder will do a good job of crushing them (some crabapples are very small and may slip through unscathed).












Cider Vinegar




Makes 6 pints


Cider vinegar is not hard to make, but it does take considerable patience. Hard cider, when inoculated with acetobacter (vinegar bacteria), slowly turns into cider vinegar over the course of a few months. The acetobacter float about, “eating” the alcohol and producing acetic acid as a metabolic by-product, yielding vinegar.


There are two general methods for making vinegar at the home scale: using a “mother” or using live vinegar culture. A mother is a floating, opaque layer of cellulose that grows on top of live vinegar. Live vinegar culture is merely fresh, raw, unpasteurized cider vinegar — that’s it! It takes less time than using a mother, so that’s what we recommend. The choice of culture is important, so pick a raw cider vinegar that has a taste you love. A new mother will eventually form, floating on top of the vinegar, and you can transfer it to start a new batch or use a portion of your live vinegar. Vinegar will be made much more quickly when it is consistently warm (80–90°F/27–32°C is optimal, but a warm spot by the stove or radiator will do nicely).
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Ingredients




	
11⁄2  pints (24 fluid ounces) raw cider vinegar


	
41⁄2  pints (72 fluid ounces) hard cider (see note)







Instructions




	
1.Mix the vinegar and hard cider together in a 1-gallon widemouthed mason jar. Vinegar bacteria require oxygen to do their work, so do not fill your vessel all the way to the narrow top; allow exposure of a generous surface area. Fit a nonmetallic lid on the jar. (Use glass, plastic, or a Tattler-style lid; if you use a metal lid, the vinegar may react with it and create blackish corrosion that would be unhealthy to consume.) Shake the capped jar a little to aerate its contents well. Then replace the lid with a breathable cover (for example, a square of muslin secured by a rubber band). Leave the jar in a warm spot.


	
2.Shake the jar once every few days initially (with the lid temporarily back on), or even more often to keep the dissolved oxygen levels up. Sample the vinegar occasionally. After a few weeks, you should be able to taste an increasing vinegar tang at the back of your throat. If you see a whitish film developing on top, don’t panic. Film yeasts are common and harmless — shaking will keep them at bay, and when the acidity levels increase, they will cease altogether. When your vinegar is nearing or at maturity, it will develop a new mother that floats on top of the vinegar. The mother starts out very thin and translucent but becomes thicker and whiter over time. It can become quite sturdy, and multiple mothers may develop, sinking down and piling up at the bottom of the container.




	
3.When the vinegar starts to clarify and the taste becomes quite sharp (your mouth puckers and you can take only a tiny sip), the vinegar is ready to bottle. To help you decide if it is ready, compare the acidity of the new vinegar to a finished vinegar.


	
4.Bottle the vinegar with minimal headspace and cork tightly. If the vinegar is exposed to oxygen for a prolonged period after the acetic phase is complete, it will eventually become watery, which is very undesirable. You may bottle your vinegar in a widemouthed jar with the mother, especially if you plan to give it as a gift to someone who may want to start their own vinegar culture, but it does look a little better to remove it before bottling! Vinegar does not need to be refrigerated.
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