
Local Food Wanaka 
Autumn Apple Drive – Apple Cider Instructions from 
Dominic Stayne 

The base recipe is very simple: 
Put the apple juice into a sterilised fermentation vessel (which is a container big enough to hold the juice 
and an airlock in the lid to let the gases escape. This would typically be bought from a brew shop or 
borrowed from someone who makes wine or beer at home. Capacities are usually 25 litre (plastic bucket) or 
5 litre (glass demijohn). 

Smaller quantities could be done in a preserving jar using a plastic bag holding water, providing the bag 
stayed on top of the liquid - perhaps held up by elastic band or similar. This would work well for 1 litre 
batches.  

A vegetable crate of apples (as in vegies at Soul Food) makes about 5-6 litres juice. 

Wait & hope that the good natural yeasts multiply faster than any unwanted organisms. Those who wish 
can use sodium metabisulphate at an appropriate does to kill the unwanted while leaving the desired alive. 
I don't know what that dose is, you'd need to look it up. 

For me, at the temperatures we've been having, my test batch 2 weeks ago spent 1 week doing not very 
much, then a week bubbling quite strongly, then settled down, at which point I bottled it. A brew bucket 
will have a tap near the bottom, with smaller vessels you will probably need to use a siphon, being very 
careful not to pick up the yeast deposits from the bottom. Exactly the timeframe I was expecting.  

Bottles need to be strong enough to hold carbonated drinks, as the cider will continue to ferment a bit more 
in the bottle, providing the fizz. 

Leave for a few months before drinking. 

 

For a more detailed understanding go to Whittenham Cider website which has everything you ever wanted 
to know about cider making. 

http://www.cider.org.uk/frameset.htm 
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