
Basic Fire Cider 

Original recipe credit goes to Rosemary Gladstar (of course), with additions and 

comments by Soulstice Nutrition. 

Ingredients: 

• 1-2 quarts raw unfiltered apple cider vinegar  

• ½ cup grated fresh horseradish root  

• ½ cup or more fresh chopped onions  

• ¼ cup or more grated turmeric root  

• ¼ cup or more chopped garlic  

• ¼ cup or more grated ginger  

• 1 tbsp of whole black peppercorns (or 1 tsp of ground black pepper)  

• Chopped fresh or dried cayenne pepper ‘to taste*’. (I would start with ½ a teaspoon 

of dried powder or 1 piece of fresh pepper and build from there depending on your 

personal spicy tolerance) 

*‘To Taste’ means should be hot, but not so hot you can’t tolerate it. Better 

to make it a little milder than too hot; you can always add more pepper 

later if necessary. You can always substitute or add jalapeños (1 or 2, 

chopped) if you prefer their flavor over cayenne peppers. 

• Local raw honey, 'to taste' (1 or more cups) 

• Optional ingredients: Echinacea, cinnamon, slices of orange or lemon, rose hips, 

hibiscus roselles (makes it a beautiful red color), any culinary herbs (rosemary, 

thyme, sage, parsley, oregano, bay leaf).  

Idea! Maybe add ingredients to the original mix to make give it a Bloody 

Mary flavor profile (Worcestershire sauce, tomato juice, smoked paprika, a 

pinch of celery salt, etc). 

Method: 

1. Place the ingredients in a half-gallon canning jar and cover with enough raw 

unpasteurized apple cider vinegar to cover the ingredients by at least three to four 

inches. Close the jar with a tightly fitting lid.  

2. Place jar in a warm place and let for three to four weeks. Best to shake every day to 

help in the maceration process.  



3. After three to four weeks, strain out the herbs, and reserve the liquid.  

4. Add honey ‘to taste*’. Warm the honey first so it mixes in well. Putting the jar down 

into a bowl of hot water from the faucet for a few minutes should be enough. 

5. Re-bottle and enjoy! 

*'To Taste’ means your Fire Cider should taste hot, spicy, and sweet.  

Optional fast-cook method: 

• You can take the solid ingredients and either chop them more finely or break them 

down in a blender (use caution to keep the fumes and slurry out of your eyes!). Pour 

in enough apple cider vinegar to help the blending process. Don't over-fill your 

blender, work in batches if necessary. 

• Transfer the slurry to a large pot, or a double-boiler if you have one available, and 

cover with the rest of the apple cider vinegar. Cover with a lid. 

• Keeping the lid on, gently warm the mixture over low heat (don't let it get above 

120°F/49°C) for 3 hours, stirring occasionally. Don't forget about those fumes and 

your tender eyeballs! Fair warning: your home is going to smell amazing to you, but 

maybe a little worry-some to any house guests you might be entertaining in the next 

24 hours.  

• After the 3 hours cooking time, strain the mixture through a cheesecloth or potato 

ricer. You will need to squeeze the goodness out of the solid ingredients or you will 

lose a great deal of the medicinal properties. (Don't use your bare hands, you could 

burn or irritate your skin.) 

• Add the honey and mix well, making sure the honey is completely dissolved 

• Let your Fire Cider cool completely and pour into sterilized jars, label with the date, 

and store as desired. 

 

Fire Cider will keep for several months un-refrigerated if stored in a cool pantry. But it’s 

better to store in the refrigerator if you’ve room, it'll keep for four to six months or longer 

in the fridge. 

 


