Falernum Toffee

1 cup falernum

2 oz cinnamon stick
1 pod star anise

3 whole cloves

17.5 oz palm sugar
1 Tbsp cider vinegar
2 tsp salt

2 cups cream

1. Combine everything except cream in a heavy saucepan. Simmer
until it reaches a syrupy consistency.

2. Stir in cream and reduce to a sauce consistency.

3. Strain.



