




In 1881, Colin Schilling’s great-great-grandfather, August, 
founded the Schilling Spice Company in San Francisco, 

with a goal of bringing pure, natural spices to everyone 
at a fair price. Today, at Schilling Hard Cider, August’s core values 

are carried forward and paired with innovative cider-making 
techniques to produce quality and complex hard ciders.

Originally founded in Seattle, Washington, Schilling Hard Cider 
captures the essence of the Pacific Northwest by creating ciders 

that are deliberately innovative, bold, and flavor forward.
 Schilling uses only 100% fresh pressed apples, locally sourced 

non-GMO ingredients, and individually hand-selected yeast 
strains to create a cider experience that is truly unique.

On the following pages you’ll find just a few of our favorite 
Schilling Hard Cider food recipes. From our family to yours, 

let’s celebrate the perfect combination of 
spices and Hard Cider. Enjoy!



INGREDIENTS:
8 cups Schilling Excelsior Imperial Apple 8.5% Hard Cider ~
  (8 cups = 1 six pack)
4 cups apple cider
4 cups room ~ temperature water
1 1/2 cups kosher salt
2 tbsp. black peppercorns
4″ piece fresh ginger ~ peeled and sliced
2 lemons ~ sliced
6 sprigs fresh thyme
6 sprigs fresh rosemary
6 cups ice water
18-20 pound fresh or frozen turkey ~ thawed 
Serves 12-14

(made with Schilling Excelsior Imperial Apple 8.5%)(made with Schilling Excelsior Imperial Apple 8.5%)

Schilling Hard Cider
Turkey Brine

Schilling Hard Cider
Turkey Brine

Take the turkey and remove the giblets and neck. 
Rinse with cool water and pat the turkey skin dry.

In a large pot (an instant pot/crock pot will work), combine 1 six 
pack of Schilling Excelsior Imperial Apple 8.5% Hard Cider, apple 
cider, room temperature water, kosher salt, peppercorns, ginger, 
lemons, thyme, and rosemary and bring to boil over medium 
heat. Stir until salt dissolves. Remove the mix from heat and add 
to ice water. Cool completely at room temp.

Place the turkey in a large oven bag and pour in your Schilling 
brine mix. Make sure all the parts of the turkey are submerged 
in the brine. Store in the fridge for 24 hours.

Remove the turkey from the Schilling brine and pat the turkey 
skin dry. Place turkey on rimmed baking sheet and refrigerate, 
uncovered, for 24 hours to ensure crispy skin. Once the turkey 
skin is completely dry, turkey is ready to cook.

Preheat oven to 450°F and align a rack in the lower third of the 
oven. Drizzle with olive oil, salt and pepper and place into the 
oven. Check on the turkey after 40 minutes and tent with foil if 
the turkey is getting too dark. Roast until turkey reaches 160˚F, 
about an hour and a half. Set aside to rest. Gobble up!



(made with Schilling Chaider Spiced Chai)(made with Schilling Chaider Spiced Chai)

Schilling Mulled
Hard Cider

Schilling Mulled
Hard Cider

Set aside garnish. Place remaining ingredients for the Schilling 
Mulled Hard Cider into a large pot (an instant pot/crock pot 
works great) and heat over medium heat.
 
Once the Schilling Mulled Hard Cider is barely simmering, turn 
to low and let simmer for at least 20 minutes. Keep on low heat 
until you are ready to serve.

When ready to serve, strain the spices from the Schilling Mulled 
Hard Cider. Pour the mix into individual glasses and garnish with 
the orange and apple slices and freshly grated nutmeg. If you 
want to jazz it up a bit, feel free to add a cinnamon stick(s) and 
a star anise to each cup. Cheers to great tasting cider!

INGREDIENTS:
1 gallon Schilling Hard Cider ~ Chaider Spiced Chai
 (1 gallon = two 6 packs)
1" piece of ginger thinly sliced
1 cinnamon stick
10 whole cloves
10 whole allspice berries
2 tbsp. whole cardamom pods
3 whole star anise
3+ slices orange for garnish
3+ slices apple for garnish 
grated nutmeg for garnish

Total time: 30 minutes       Servings: 8 



(made with Schilling London Dry)(made with Schilling London Dry)

Schilling Cider Bread 
with Maple Butter

Schilling Cider Bread 
with Maple Butter

Prepare the bread ~
Preheat the oven to 375°F. Grease loaf pan.
In a large bowl, whisk together flour, baking powder, and salt. 
Next add the maple syrup, 3 tbsp. of melted butter, can of 
Schilling London Dry Hard Cider, and stir until combined. 
Pour the batter into the loaf pan and spread evenly. Drizzle the 
remaining tbsp. of melted butter over the top, and bake on the 
middle rack of the oven for 45-55 minutes. Take out and cool 
the bread for 10 minutes. Next remove the bread from the pan 
and cool completely.

Prepare the maple butter ~
Beat all the ingredients until combined. Allow to solidify at 
room temperature. Serve the maple butter with the Schilling  
Hard Cider bread and enjoy. Cider never tasted so good!

INGREDIENTS:
For the bread:
3 cups all purpose flour
12 oz. can Schilling London Dry Hard Cider (1 can)
1 tbsp. baking powder
1 1/2 tsp. salt
3 tbsp. pure maple syrup
4 tbsp. unsalted butter ~ melted and divided

For the maple butter:
8 tbsp. softened butter (= 1 stick) 
3 tbsp. pure maple syrup
dash of salt



INGREDIENTS:
1 pound pasta of choice
2 cans of Schilling Local Legend Hard Cider 
8 oz. sharp cheddar ~ grated
8 oz. Gruyère ~ grated
4 oz. Velveeta cheese
2 Honeycrisp apples ~ cored and thinly sliced
1/4 cup all-purpose flour
3 cups whole milk (can use 2% or skim)
6 tbsp. unsalted butter
2 garlic cloves ~ thinly sliced
1 yellow onion ~ thinly sliced
1 tbsp. rosemary ~ minced
1 tbsp. sage leaves ~ minced
1 tbsp. thyme leaves ~ minced
1 tsp. freshly grated nutmeg
1 tsp. lemon zest
Ground black pepper 

(made with Schilling Local Legend)(made with Schilling Local Legend)

Schilling Caramelized
Apple Mac & Cheese

Schilling Caramelized
Apple Mac & Cheese

Bring a large pot of salted water to a boil. Add the pasta of choice 
and cook until al dente (7-8 minutes). Drain and set aside. In a 
bowl, toss the cheeses together (not including the Velveeta) and 
set aside. Preheat your oven to 500°F. Heat the butter over 
medium-high heat. Add the garlic, onion and apples, and cook 
until softened and caramelized (18-20 minutes). Pour in 2 cans of 
Schilling Local Legend Hard Cider. Make sure to stir consistently to 
scrape brown bits off the bottom of the pot until the cider has 
evaporated (8 to 10 minutes). Sprinkle the flour over the mixture. 
Toss to evenly coat contents of the pot for 2 minutes. Pour in milk 
and stir repeatedly, until no lumps. Bring to simmer. Make sure to 
stir often, until thickened (about 5 minutes).

Add all but 1 cup of cheese mixture with the Velveeta, rosemary, 
sage, thyme, nutmeg, lemon zest and ground black pepper. Next 
stir until the cheese mixture has melted (1-2 minutes). Add 
cooked pasta and toss to coat, then remove from heat and adjust 
seasoning with salt and pepper. Transfer to a 9x13 inch baking 
dish (or similar) and sprinkle remaining shredded cheese. Bake 
until cheese is bubbly and golden brown (8 to 10 minutes). 
Now let’s get cheesy! 



Schilling Hard Cider
Roasted Squash

Schilling Hard Cider
Roasted Squash

Preheat oven to 425°F.

Cut the butternut squash in half from stem to opposite end.
Scoop out seeds. Cut off stem end and discard. Cut into 3/4-in. 
slices. (depending on size of squash) Place squash wedges on 
rimmed baking sheet or oven safe casserole dish.

Brush squash all over with olive oil. Sprinkle with salt and pepper. 
Roast squash for 15 - 20 minutes. Meanwhile, prepare Schilling 
Chaider Spiced Chai Hard Cider glaze by combining Schilling Hard 
Cider, brown sugar, salt, cinnamon, nutmeg, allspice, and butter 
in 2 cup glass measuring cup. After roasting squash for 15 - 20 
minutes, remove from oven.

Next pour Schilling Hard Cider glaze over squash, stirring to coat. 
Sprinkle squash with rosemary and thyme. Return squash to 
oven and roast for another 10 - 15 minutes.

Serve, spooning Schilling Hard Cider glaze over squash. 
Now that’s what we call Squash Goals!

INGREDIENTS:
For the squash ~
3 medium sized butternut squash
1 tbsp. olive oil
Salt and pepper

For the Schilling Hard Cider glaze ~
1 can Schilling Chaider Spiced Chai Hard Cider ~ warmed
1/3 cup brown sugar
1/4 tsp. cinnamon
1/8 tsp. nutmeg
1/8 tsp. allspice
1 1/2 tsp. chopped fresh thyme
1 -2 tsp. chopped fresh rosemary
1 tbsp. melted butter

(made with Schilling Chaider Spiced Chai)(made with Schilling Chaider Spiced Chai)



(made with Schilling London Dry)(made with Schilling London Dry)

Schilling Hard Cider
Baked Apples

Schilling Hard Cider
Baked Apples

Preheat the oven to 375°F.
Slice a thin layer off top of each apple and apple core. Leave 
about a half inch of the apple bottom intact. Once all your 
apples are sliced, set them aside in a lightly greased pie plate or 
baking dish. Set aside the butter, one 12 oz. can of Schilling 
London Dry Hard Cider, and optional items. Mix the remaining 
ingredients. Stuff the apples with the oat mixture and create a 
mound on top of each of the apples. Sprinkle 1/4 cup of mixture 
around bottom of the baking dish. (this helps thicken the 
Schilling Hard Cider into a syrupy like sauce) Scatter a handful 
of fresh cranberries/raisins around the base of the apples. 
(optional) Pour the can of Schilling London Dry Hard Cider 
around the apples (not on top), and then top each apple 
with a teaspoon of butter.

Cover the apples loosely with foil and bake for 20 minutes. 
Remove the foil and continue baking for another 10-20 minutes 
or until you can poke a knife through the apple with no 
resistance. Serve warm with honey, Greek yogurt, or ice cream.
How do you like them apples?

INGREDIENTS:
4-6 apples, depending on size
12 oz. can Schilling London Dry Hard Cider (1 can) 
1/4 cup old fashioned oats
1/4 cup brown sugar
1/4 cup unsweetened coconut
1/4 cup chopped nuts (optional)
1 tsp. cinnamon
1/4 tsp. freshly grated nutmeg
1 tsp. butter per apple (vegan option: use coconut oil)
Fresh cranberries or raisins (optional)
Top with Honey, Greek yogurt, or ice cream



Schilling Hard Cider
Apple Doughnuts

Schilling Hard Cider
Apple Doughnuts

Heat oven to 350°F. Spray 2 doughnut trays with non-stick spray. 
In small sauce pan, reduce 2 cans of Schilling Local Legend Hard 
Cider over medium heat by half a cup (20 minutes). Meanwhile, 
melt butter and set aside to cool. Whisk together flour, baking 
soda, baking powder, salt, spices, and 1 tsp. of cinnamon in large 
bowl. In separate measuring cup, whisk together reduced Schilling 
Hard Cider, brown sugar, milk, vanilla extract, and single egg. 
Combine wet ingredients with dry ingredients and stir.

Transfer dough to baking trays. Bake in oven for 10-12 minutes. 
The doughnuts will be done when pressing into cake, the sponge 
bounces back. Remove from oven, let cool for 5 minutes. Transfer 
to cooling rack.

Once doughnuts are finished, whisk together granulated sugar and 
remaining ¾ teaspoon ground cinnamon. Roll doughnuts in 
mixture until fully coated. Store in an airtight container at 
room temperature. Enjoy! 

Go nuts for Schilling Doughnuts!

INGREDIENTS:
2 cans Schilling Local Legend Hard Cider
2 tbsp. butter ~ melted and cooled
2 cups all purpose flour
1 tsp. baking soda
¾ tsp. baking powder
½ tsp. salt
½ tsp. ground cloves
½ tsp. ground nutmeg
½ tsp. ground cardamom
1 ¾ tsp. ground cinnamon ~ divided
1 cup brown sugar
½ cup milk
1 egg ~ room temperature
1 tsp. vanilla extract
1 cup granulated sugar

(made with Schilling Local Legend)(made with Schilling Local Legend)



(made with Schilling London Dry)(made with Schilling London Dry)

Schilling Hard Cider
Can Chicken

Schilling Hard Cider
Can Chicken

Preheat grill to 450°F.

Prep the entire chicken and lightly season with salt, pepper and 
basil. Whisk together 1 tbsp. olive oil, 1 tbsp. balsamic vinegar 
and 1 can of Schilling London Dry Hard Cider. Brush the mixture 
over entire chicken. Place chicken in a gallon ziploc bag and let 
marinade for 15-20 minutes.

Drink half of other can of Schilling London Dry Hard Cider (half 
full). Place can on solid surface. While holding a chicken leg in 
each hand, put the inside of the chicken over the Schilling can. 
When finished, transfer chicken to the grill- balance on its legs.

Cook chicken over medium-high heat for approximately 1.5 hours, 
or until internal temp reaches 165°F in the breast area and 180°F 
in the thigh area. (the thigh juice runs clear when poked with 
a knife) Add sliced fingerling potatoes to grill and cook for 20 
minutes. Add sliced grape tomatoes (you can skewer as well)
on grill for 5 minutes. Remove chicken from grill and let rest for 
10 minutes before carving. Remove sides and serve with chicken. 
You CAN have a great dinner thanks to Schilling!

INGREDIENTS:
1 organic whole chicken 
Two 12 oz. cans Schilling London Dry 
     Hard Cider (12 oz. = 1 can) 
1 tbsp. organic olive oil
1 tbsp. organic balsamic vinegar
1 tbsp. dried basil
Sea salt or pink Himalayan salt
Ground pepper

For the sides:
Grape tomatoes
Sliced Fingerling potatoes
Sliced apples 
Rosemary



Schilling Pulled Chicken
with Hard Cider Slaw

Schilling Pulled Chicken
with Hard Cider Slaw

For the pulled chicken: 
In a slow cooker, whisk together 1 can of Schilling Grapefruit and 
Chill Hard Cider, ketchup, sugar, apple cider vinegar, garlic, 2 tsp. 
coarse sea salt, and a pinch of ground pepper. Add boneless 
chicken thighs and mix well.

Cover and cook on low heat for 6-7 hours or on high for 3-4 hours. 
Cook until chicken is tender. Next shred chicken in sauce mixture 
and season with salt and pepper.

For the slaw: 
In a large bowl, whisk together mayo, 1/2 can of Schilling 
Grapefruit and Chill Hard Cider, apple cider vinegar, and celery 
seeds. Slice apple and pear. Add fruit to mayo mixture, followed 
by shredded cabbage/slaw. Season with salt and pepper. Chill 
until ready to serve. Put everything on buns and viola This pulled 
chicken sandwich is saucy! 

INGREDIENTS:
For the Pulled Chicken:
1 can Schilling Grapefruit and Chill Hard Cider
1/2 cup ketchup
1/2 cup packed light brown sugar
1/4 cup apple cider vinegar
2 garlic cloves ~ finely grated
Coarse sea salt
Ground black pepper
3 pounds boneless skinless chicken thighs (about 8-10)
Sandwich rolls (buns) ~ toasted

For the Slaw:
1/3 cup mayonnaise
1/2 can Schilling Grapefruit and Chill Hard Cider
3 tbsp. apple cider vinegar
3/4 tsp. celery seeds
12 oz. slaw or shredded cabbage
1 large Granny Smith apple ~ cored 
1 Bartlett pear ~ cored 
Coarse sea salt

(made with Schilling Grapefruit and Chill)(made with Schilling Grapefruit and Chill)



Schilling Hard Cider
Cupcakes with Cider

Buttercream Frosting

Schilling Hard Cider
Cupcakes with Cider

Buttercream Frosting
REDUCED CIDER: In a small saucepan add 1 can Schilling Passport Hard Cider 
and bring to boil. Boil reducing about 7 minutes or until Schilling Hard Cider is 
reduced to 1/4 cup and thickened slightly into a syrup. Remove to heatproof 
glass measuring cup. Make sure you have 1/4 cup and cool completely.

CUPCAKES: Preheat oven to 375°F. Line 2 cupcake tins and set aside. In 
large bowl, mix the cream butter and sugar together until mixture is light 
and fluffy. Beat in eggs one at a time scraping down sides of mixing bowl. 
In medium bowl whisk together all dry ingredients: salt, baking powder, 
baking soda, cinnamon, nutmeg and flour. (reserve 1 tbsp. flour for later) 
Alternate mixing in dry ingredients and Schilling Passport Cider into butter 
mixture. Make into four batches (ending with the dry). Toss peeled and 
diced apples in reserved 1 tbsp. of flour and fold into batter by hand. 
Scoop batter into cupcake tins and bake for 15-17 minutes or until cake 
tester comes out clean. Remove to cooling rack.

FROSTING: In large bowl mix the cream butter until it's light and fluffy. 
On low speed begin adding in confectioners sugar one scoop at a time. 
(it may look dry, that’s OK) Mix in salt, cinnamon, nutmeg, vanilla bean paste 
and beat well. Slowly drizzle in cooled and reduced Schilling Passport Cider 
until the frosting comes together and is thick and creamy, but still smooth. 
Frost the cupcakes, drizzle with cooled caramel sauce (hot sauce will melt 
your frosting) and a sprinkle of cinnamon. Yum yum!

INGREDIENTS:
1/2 cup unsalted butter ~ room temperature
2/3 cup light brown sugar
2 large eggs ~ room temperature
1/2 tsp. salt
1 1/4 tsp. baking powder
1/4 tsp. baking soda
1 tsp. cinnamon
1/4 tsp. nutmeg
1 1/2 cups all purpose flour + 1 tbsp. reserved
1 can Schilling Passport Hard Cider 
1 cup peeled and diced apple

Frosting:
1 can Schilling Passport Hard Cider (reduced)
1/2 cup unsalted butter ~ room temperature
1/8 tsp. salt
1/2 tsp. cinnamon
1/4 tsp. nutmeg
1/2 tsp. vanilla bean paste
3 cups confectioners sugar

(made with Schilling Passport)(made with Schilling Passport)



INGREDIENTS:
1 can Schilling Excelsior
  Imperial Apple 8.5% Hard Cider
¾ cup chicken broth
1 lb. sharp cheddar cheese ~ shredded
2 tbsp. Worcestershire sauce
2 cloves garlic ~ finely chopped
3 tbsp. cornstarch
1 tbsp. Bourbon (optional)
1 tsp. cayenne pepper
Pinch of salt

Dippers: apples, pears, pretzels, 
bread, crackers, celery 

(made with Schilling Excelsior Imperial Apple 8.5%)(made with Schilling Excelsior Imperial Apple 8.5%)

Schilling Hard Cider
Cheddar Fondue

Schilling Hard Cider
Cheddar Fondue

Heat can of Schilling Excelsior Imperial Apple 8.5% Hard Cider, 
chicken broth, Worcestershire sauce, and garlic in medium pot 
over medium heat and simmer for about 5 minutes. Add cheese 
to medium bowl. Sprinkle cornstarch over cheese. Toss to coat.

Using wooden spoon or spatula, sprinkle some cheese mixture 
into warm liquid and continue to slowly stir in small amounts of 
cheese until it’s all incorporated and the fondue is smooth and 
melted (15 minutes).

Stir in cayenne, salt and Bourbon. (optional)

Transfer to fondue pot or double boiler and serve with desired 
dippers. These include apples, pears, pretzels, bread, crackers. 

The cheesier the better we think, so get cheesy!



Schilling Hard Cider
Harvest Kale Salad

Schilling Hard Cider
Harvest Kale Salad

HONEY PEPITA CLUSTERS ~ Preheat oven to 350°F. Line baking sheet. 
Microwave coconut oil and honey together until melted (30 seconds). 
Stir pepitas and dried cranberries in large bowl with honey mixture, salt 
and paprika. Place on baking sheet and smooth - cluster them so they 
break apart after baking. Bake for 10-15 minutes, or until golden. Remove 
from oven and toss slightly. Let cool completely before breaking apart.

TOASTED PECANS ~ Heat pecans in non-stick skillet over low heat, 
stirring often, until fragrant and toasty. Stir in honey, 1/2 can of Schilling 
Grapefruit and Chill Hard Cider, red pepper flakes and nutmeg. Let honey 
and cider bubble and stir for 2-3 minutes. Transfer pecans to parchment 
paper and let cool. (should cool completely)

VINAIGRETTE ~ Whisk together 1 can of Schilling Grapefruit and Chill
Hard Cider, vinegar, honey, mustard, shallot, garlic, cinnamon, salt and 
pepper. Whisk in olive oil until emulsified. (store in refrigerator)

SALAD ~ Mix kale with tbsp. or so of premade dressing and let it sit for 
5-10 minutes. Season with salt and pepper. Slice apples and combine 
apples, cheese, pecans and pepita clusters with kale and toss well. Serve 
with Schilling Hard Cider vinaigrette! Oh Kale yeah!

INGREDIENTS:
Honey Pepita Clusters
1/2 cup pepitas
1 cup dried cranberries
1/2 tbsp. coconut oil
2-3 tbsp. honey
1/4 tsp. smoked paprika
Pinch of salt

Cinnamon Shallot Vinaigrette
2 tbsp. red wine vinegar
1 1/2 tbsp. honey
1 tsp. dijon mustard
1 shallot diced
1 garlic clove minced
1 can of Schilling 
     Grapefruit and Chill
1/2 tsp. ground cinnamon
1/4 tsp. salt
1/4 tsp. pepper
1/3 cup olive oil

(made with Schilling Grapefruit and Chill)(made with Schilling Grapefruit and Chill)

Sweet And Spicy Toasted Pecans
1/2 cup pecans
1/2 can Schilling Grapefruit and Chill
1 1/2 tbsp. honey
1/2 tsp. red pepper flakes
1/8 tsp. ground nutmeg

Salad
6 cups chopped kale
3 apples thinly sliced
3 oz. freshly grated sharp 
     white cheddar cheese (optional)
Ground black pepper



INGREDIENTS:
1/4 cup butter
1 can Schilling Passport Hard Cider
1 tbsp. cornstarch
2 lb. golden delicious apples ~ 5-6 small/medium apples
 {can select any apple varietal}
1 tsp. lemon juice
1 tsp. cinnamon
1/8 tsp. nutmeg
1/8 tsp. allspice
1/4 cup brown sugar

(made with Schilling Passport)(made with Schilling Passport)

Schilling Hard Cider
Fried Apples

Schilling Hard Cider
Fried Apples

Core, peel and cut apples into 1/4" wedges.

Melt butter in large skillet over low heat. Place apples in 
single layer in skillet. Top with lemon juice, brown sugar 
and spices. Mix well. Cover and simmer over low heat 
until tender.

Remove apples from skillet leaving juices. In small bowl 
whisk together 1 can of Schilling Passport Hard Cider and 
cornstarch until blended with no lumps. Whisk mixture 
into skillet juices stirring constantly over medium heat 
until mixture has thickened.

Pour over apples and mix to coat. Serve in a bowl topped 
with ice cream or whip cream. It’s so a-peel-ing!!



INGREDIENTS:
1/2 cup butter ~ melted (1 stick)
1 3/4 cups all-purpose flour
1 can Schilling Excelsior Imperial 
     Apple 8.5% Hard Cider 
3 tbsp. light corn syrup
1/8 tsp. ground cinnamon
2-3 medium red baking apples
1/2 tsp. pure vanilla extract, 4 Oz.
1 cup granulated sugar
Pinch of salt

(made with Schilling Excelsior Imperial Apple 8.5%)(made with Schilling Excelsior Imperial Apple 8.5%)

Schilling Hard Cider
Apple Tart

Schilling Hard Cider
Apple Tart

Preheat oven to 350°F. Prepare 9 in. tart pan with pan spray.

Crust: stir together melted butter, sugar, vanilla and salt in large 
bowl. Add flour and stir until combined. Evenly press into and 
around sides of pan. With fork, prick dough all over. Refrigerate 
for 30 minutes.

Remove tart from refrigerator; bake 12-14 minutes or until lightly 
browned. Cool completely.

Filling: combine sugar, cinnamon and salt in small bowl. Arrange 
apples in tart pan in an overlapping circular pattern, working from 
outside in. Sprinkle with cinnamon sugar. 

Bake on cookie sheet 55-60 minutes until apples are soft and crust 
is golden brown.

While tart bakes, make the cider glaze. Add 1 can of Schilling 
Excelsior Imperial Apple 8.5% Hard Cider to large skillet. Cook 
over medium heat until liquid has reduced to 2 tbsp (10-15 min). 
Reduce heat to low; add corn syrup and sugar. Stir continuously
until sugar has dissolved. Remove from heat and cool.

Re-warm glaze over low heat and brush on tart once removed from 
oven. Cool tart completely in pan on cooling grid. Add whip cream or 
ice cream for a little extra pizzazz. 

So good it’s our new SweetTart! (see what we did there?)



Schilling Hard Cider
Braised Short Ribs 

Schilling Hard Cider
Braised Short Ribs 

The braised short ribs: Salt short ribs one by one on all sides. Heat 
large skillet over medium/high-heat. Add ribs to skillet. Sprinkle 
with salt and pepper. Sear the ribs on all sides for about 3 minutes 
per side or until browned. Remove ribs from skillet. Next place 
slow cooker on high heat and arrange the onions on the bottom 
of crock-pot (or cooking unit). Add short ribs, garlic, mushrooms, 
1 can of Schilling Local Legend Hard Cider, sage, thyme and some 
of the sliced apples. Cover and cook on high for 5-6 hours. Midway 
through, stir in brown sugar, salt, and oregano. During last 30 min. 
of cooking, add rest of apple slices. Once short ribs are done 
cooking and easily fall apart, keep them in slow cooker on low 
heat until ready to eat.

The mashed potatoes: in a large pot, salt the water. Bring to 
boil, add potatoes and garlic. Cook until potatoes are done, 
approximately 20-30 minutes. When potatoes are done cooking, 
drain them and return to the pot. Mash over low heat.  Add 
sour cream, heavy cream and cheddar cheese. In skillet or small 
sauce pan, melt butter over medium heat until slightly browned. 
Whisk butter until it starts to froth and get brown bits. Next add 
sage laves and rosemary sprigs and let them cook 30-45 seconds.  
Remove rosemary and sage and pour butter into mashed potatoes. 
Season with salt and pepper. We are braising these ribs right! 

INGREDIENTS:
Short Ribs:
2 tbsp. olive oil
4-5 lbs. beef short ribs
3 apples ~ sliced (we like Honeycrisp for this recipe) 
1 sweet onion ~ thinly sliced
1 tbsp. brown sugar
4 garlic cloves ~ minced 
2 cans of Schilling Local Legend 
     Hard Cider
1 package of sliced mushrooms
Dried oregano
1 tbsp. Fresh chopped thyme
Fresh chopped sage
Salt and pepper

(made with Schilling Local Legend)(made with Schilling Local Legend)

Mashed Potatoes:
4-5 yukon gold potatoes
2 tbsp. sour cream 
3-4 garlic cloves
3 tbsp. heavy cream 
1 cup sharp cheddar cheese
1 stick of butter
8 sage leaves ~ chopped  
6 rosemary sprigs 
Pinch of salt
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