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Sambal
with kick

Posh Nosh

Tan Hsueh Yun
Food Editor
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Refreshing cider

Slowly but surely, my fridge is being colonised by bottles and cans. Yup, the
unrelenting heat makes me extra thirsty and so I am stocked with tonic
water, small bottles of sparkling sake and cider.

At 4 per cent alcohol, Brothers Toffee Apple Premium Cider does not
pack too much of a boozy-punch. It is, however, thoroughly refreshing,
especially when battling the mugginess that envelops Singapore this time
of the year. If the Toffee Apple part gives you pause, don’t worry, it is not
too sweet at all. There is just a hint of toffee to keep things interesting,

Brothers Toffee Apple Premium Cider, $9 for a 500ml bottle, from
Huber’s Butchery, 18A Dempsey Road, tel: 6737-1588, open: 9.30am
to 8pm (weekday), 9.30am to 7pm (weekend)
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