
INSTRUCTION BOOKLET
STARTER KITMad Millie kits and equipment are designed to make it fast and 

simple for you to create beautiful, artisan food in your own home. 
For more kits, and consumables, along with some helpful tips 

and how-to videos, visit

www.madmillie.com 

Keep an eye out for more delicious flavours coming soon!
EACH SOLD SEPARATELY
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Apple 
Cider

THIS KIT MAKES:

ABV Approx: 5.2%This is one of Millie’s 
easy-to-use cider kits. 
It has everything you 
need to make 9L (2.3 US Gal.) 
of your own delicious cider at 
home, including the natural 
fruit juice concentrate made 
from the very best fruit in 
Millie’s garden. All packed 
to retain the delicate flavour 
and aromas and ensure your 
cider is full of zest!



MAKING YOUR CIDER 
Mad Millie’s Summer Cider Starter Kit Instructions

— 12L (3.17 US Gal.) Fermenter with carbon air lock - Used 

to make your cider. 

— Thermometer Strip - Stick onto the side of the fermenter.  

Temperature is the number which turns green.

— Hydrometer – Used to take Specific Gravity  

reading and determine when fermentation

 has finished. 

— Bottle Brush – Used to help clean bottles. 

— Mixing Spoon – Used to mix the ingredients in  

the fermenter. 

— Carbonation drops – Added to each bottle to make 

   the fizz.

— Easy Syphon with Tubing – Used to transfer the cider     

from the fermenter into the bottles.

— 2 x Cleaner Detergent – Used to get rid of any dirt on

   your equipment. 

— 2 x Steriliser – Used to get rid of any bacteria on  

your equipment.

— Cider Ingredients - Fruit Concentrate, Sweetener, 

   Fruit Essence and Yeast.

— 12 x 750ml Glass Flip Top Bottles – For storing your cider.

— 12 x Cider Labels - For labelling your cider

THIS KIT MAKES:
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Mad Millie’s Summer Cider Starter Kit Instructions

1 CLEAN AND STERILISE YOUR EQUIPMENT
It is very important to first clean and then sterilise all your cider 
making equipment before using to ensure it is free from any dirt 
that may hide wild yeast and bacteria and cause the cider to turn 
bad during fermentation.

CLEANING INSTRUCTIONS:

— Fill the fermenter with 5L (5qt) of cold water and add a sachet of 
Cold Water Cleaner Detergent. 

— Use a clean cloth to wipe the insides of the fermenter to give 
it a good clean. Put the lid on, and leave for about 10 minutes 
before using the detergent to wash your mixing spoon. 

— Once finished, tip the detergent out and rinse with 
water to remove any excess detergent.

STERILISING INSTRUCTIONS:

— Fill the fermenter with 5L (5qt) of cold water, add the No Rinse 
Steriliser Sachet.

— Put your spoon inside the fermenter, replace lid and give 
fermenter a swirl to ensure steriliser is in contact with all surfaces 
of the fermenter. Leave for 5 minutes before swirling again, then 
leave for a further 5 minutes. 

— Use this steriliser solution to also sterilise your bench top. 
— Tip out steriliser from fermenter once everything is sterilised, but 

do not rinse. 
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2 PREPARING YOUR EQUIPMENT
Dry the outside of the fermenter with a teatowel before sticking
the thermometer strip half way up the side of your fermenter.

EACH TIME YOU CLEAN YOUR CIDER EQUIPMENT USE THE 
SAME CLOTH, NEVER USE THE CLOTH FOR ANYTHING ELSE 
TO PREVENT CONTAMINATION. 

TIP:



ADDING THE YEAST AND SWEETENER
— Top up the fermenter to 10L (2.6 US Gal.)  

with cold water, stir well and check the  
liquid temperature is between 18-28°C  
(64-82°F). If it is warmer, put fermenter in a 
sink full of cold ice water to quickly cool.

 Below 18°C (64°F) fermentation may stop so if 
very cold use a heat pad to keep warm.

 Once liquid temperature is between 18-28°C  
(64-82°F) add the yeast and sweetener sachets,  
 stir well before replacing lid. 

— The yeast is what consumes the sugar in 
the juice and converts this to alcohol. The 
sweetener sachet provides some sugar that 
the yeast cannot consume so that your cider 
will still have some sweetness left once fully 
fermented. To control the sweetness of your 
cider. Please refer to the Cider Style Guide. 

Cider Style Guide:
Dry - do not add the sweetener sachet.
Off Dry - add half the sweetener sachet.
Sweet - add the full sweetener sachet.
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6 CHECKING FERMENTATION IS COMPLETE
— When cider has stopped fizzing, check the Specific Gravity 

(S.G.) reading by sterilising your hydrometer with a small 
amount of your second steriliser sachet before floating it on 
the top of the cider in the fermenter. Take the reading where 
the liquid touches the glass as per the instructions which 
came with your hydrometer.  

— Your S.G reading should be stable for two days and a reading
 of approx. 1.002. 

ADDING THE FRUIT CONCENTRATE
— Add 1L (1 US qt.) of boiling water to your 

fermenter. NOTE: If you are making cider in 
a cooler climate or winter time, increase the 
boiling water amount to 1.5L (1.5 US qt.). 

— Stand the fruit concentrate pouch on a flat 
surface and carefully cut across the top of 
pouch. You may like to place the pouch in a 
bowl to stabilise it while you cut. Add the fruit 
concentrate to the fermenter and stir. 

Leave to ferment for about 7 days at 
18-28°C (64-82°F)5



Mad Millie’s Summer Cider Starter Kit Instructions

MA
KI

NG
 YO

UR
 CI

DE
R

G
oo

d
T
H

E

P
A

R
T

ADDING THE ESSENCE: 
— Once fermentation is complete (stable for two 

days and approx. reading of 1.002), add the 
cider essence and stir well with your sterilised 
mixing spoon, then re-fit the lid to the fermenter 
and leave to stand for 24 hours before bottling 
(this allows the yeast to resettle reducing the 
final amounts of sediments in the bottles). 

BOTTLING: 
— Clean and sterilise your 12 glass flip top bottles 

using the same two part system as when 
cleaning and sterilising the equipment.

 The bottle brush makes cleaning the inside of
 bottles easy. 
— Put two carbonation drops into each bottle.
 These are sugar drops consumed by the yeast in 

the bottle and create the fizz in the cider.
— Syphon your cider into your bottles using the Easy 

Syphon and tubing.

TO SYPHON: 

- Sterilise and rinse your Easy Syphon.
- Place the red, sediment reducing cap onto the end of the syphon before 

putting this into the fermenter.
- Soften the end of the meter of plastic tube by dipping it into a cup of boiling 

water before attaching it to the curved tube on the end of the syphon. 
- Put the other end of the plastic tube into your first bottle.
- Pull the inner tube up about 17cm (7”).
- Pump the inner tube down and syphon will begin.
- Lower your bottle to below the level of the fermenter to assist the flow. 

When bottle is full, raise the bottle to the level of the fermenter to stop the 
flow before beginning again with another bottle.

- Have all bottles lined up, fill each bottle leaving about 5 cm (2”) of air 
space at the top of each bottle.

- Take care when syphoning to take as much of the liquid as possible while 
leaving only the heavy yeast sediment in the fermenter (it is ok for some 
yeast sediment to be transferred with the liquid, but try to minimize this 
as much as possible).

- When all bottles are full, and sealed, remove syphon from fermenter. Pull 
out inner tube, clean and dry the Easy-Syphon thoroughly before storing.
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& FINALLY

Mad Millie’s Summer Cider Starter Kit Instructions

        STORAGE & MATURING

Keep your cider in the same area that you brewed it so the 
yeast can keep working on the carbonation drops for 7 days, 
then move to a cooler, preferably dark place like a cellar to 
mature for at least two weeks before drinking.

Your cider will be about ABV 5.2%

Clear Vs. Cloudy 
It is up to you whether you want to 
drink your cider clear or cloudy. 
Cloudy cider includes the natural 
sediment which is full of yeast and a 
rich source of vitamin B12  - essential 
in keeping nerves and red blood  
cells healthy.

Clear Cider 
Make sure cider has settled and not 
been shaken up so that the sediment 
is all at the bottom of the bottle. Pour 
the whole bottle of cider into a serving 
jug but leave the last inch in the bottle 
(this last part is full of sediment). Serve 
the sediment free cider into smaller 
glasses from the jug.

Cloudy Cider
For cloudy cider, tilt sealed bottle up 
and down gently to mix the yeast in 
with the cider before opening and 
serving straight from the bottle.

Cider Bourbon Cocktail
– 1 cup Apple Cider

– 1/3 cup of Bourbon

– 3 tablespoons freshly squeezed 

   lemon juice

– 2 (2 ½ inch long) thin slices of  

 freshly peeled ginger

– 2 thin slices of green apple  

 for garnish

Fill a cocktail shaker with ice and 
add bourbon, lemon juice and ginger. 
Shake for 30 seconds to combine. 
Pour evenly into three glasses and 
top each glass up with apple cider. 
Garnish with the slices of apple. 

This cider is best served cold, or on ice in 
the company of good friends. For a cider 
with a twist, try THIS recipe

9

Enjoy!
suggestions
Our serving tips and



Mad Millie kits and equipment are designed to make it fast and 
simple for you to create beautiful, artisan food in your own home. 

For more kits, and consumables, along with some helpful tips 
and how-to videos, visit

www.madmillie.com 

OF CIDER.

ALL THE 
INGREDIENTS
TO MAKE YOUR NEXT BATCH 

Keep an eye out for more delicious flavours coming soon!
EACH SOLD SEPARATELY

Enjoy the taste of pears, sweet and 
mellow. Serve over ice with a wedge 
of lime for some added zest. 

Cider

Fresh, summer strawberries with a hint 
of juicy pear. Best served over ice and 
garnished with fresh mint.

Cider

Made from the juice of the crispest apples. 
So sweet and delicious. Serve over ice and 
add a splash of rum for an exciting twist. 

Cider
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