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The Golden Thimble’s Blue Book Recipes 
http://www.thegoldenthimble.com 

 

Grandma Becky’s Christmas Wassail  

1 gallon of apple cider 

2 cups of granulated sugar 

2 teaspoons of whole allspice 

2 teaspoons of whole cloves 

4 sticks of cinnamon 

1 ½  quarts of cranberry juice 

2 cups of lemon juice 

1 ½ pints of orange juice 

 

 

Combine apple cider and sugar in large saucepan. Tie the allspice, cloves and cinnamon sticks together 

in a porous cloth and add to pot. Cover and simmer for 20 minutes, remove bag of spices and then add 

the juices. Simmer for 10 minutes and then transfer to Crockpot to keep warm, you will want to keep 

warm. 

Any leftovers can be placed in a container and refrigerated for later use.  With leftover you can just pour 

a cup and microwave. 

Makes about 2 gallons 


