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Ingredients :

Direct ions:

1 .  Pee l  the  oranges ,  inc lud ing  the  zest  and p i th ,  and cut  them into  ½- inch
pieces .

l a r g e  o r a n g e s  p e e l  &  p i t h  ( w a s h e d  &  d r i e d )
c u p s  E v e r c l e a r  9 5 %  A B V
c i n n a m o n  s t i c k
c o r i a n d e r  s e e d s ,  w h o l e
f e n n e l  s e e d s ,  w h o l e
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2 .  Pour  the  l iquor  into  a  1-ga l lon  f reezer  bag .  Add the orange pee ls  and
spices ,  ensur ing  a l l  ingredients  are  fu l ly  submerged in  the  a lcoho l .  Squeeze
out  any a i r  f rom the bag and sea l  i t  t ight ly .

3 .  P lace the  sous  v ide in  a  la rge  vesse l  o f  water ,  mak ing  sure  the  water  l ine
matches the  mark  on the  sous  v ide un i t .  Set  the  temperature  to  125°F .
Submerge the  f reezer  bag in  the  water  bath  and let  i t  s teep for  6-8 hours .
Once done ,  remove the  bag and a l low i t  to  coo l .

4 .  St ra in  the  mixture  through a  cof fee  f i l ter  into  a  Boston round bott le  or
mason jar .

8. 15 .24

yields:  2  Cups


