
©ActivityConnection.com – Caramel Apple Cider Punch

Fun Food Fact

Apple cider has been enjoyed in North America since colonial times, when 
apples were plentiful and fresh cider was a favorite fall tradition.

Directions

1.	 Whisk the apple cider and caramel sauce in a large pitcher until the 
caramel dissolves.

2.	 Add the ginger ale just before serving. 

3.	 Stir in the apple slices. 

4.	 Add the optional caramel vodka or spiced rum, if desired. 

5.	 Serve over ice. Drizzle caramel inside serving glasses for an extra festive 
touch, if desired.

•	 8 cups chilled apple cider 

•	 1/4 cup caramel sauce, plus extra 
for drizzling glasses (optional) 

•	 2 cups ginger ale or sparkling 
apple cider 

•	 1 apple, thinly sliced 

•	 Ice

•	 (Optional) 1 cup caramel vodka or 
spiced rum

Caramel Apple Cider Punch
Makes 8 servings

Ingredients:


