
Polish apple juice 
 

Ingredients 

8 medium Apple 

12 soup spoons of sugar  

12 cloves 

3 tea spoons of cinnamon 

3 liters of cold water 

 

Tools 

knife, big pot, 2 glass jags,  tea spoon, soup spoon, cutting board, ladle, tea cloth 

 

Procedure 

1. Wash the apples.  
 

 
 

 
2. Cut them for quarters and cut out pips 

   
 



 
3. Put the pieces of apples into the pot. 

 
 

4. Add sugar, cinnamon and cloves. 

    
 

5. Add cold  water. 
6. Mix all ingredients with the spoon. 

 
7. Boil it about 20 minutes. 
8. Put away the pot in cold place and cool the compote. 
9. Pour the compote into the jugs. Bon appétit! 

 

 

 


