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Lambswool Drink 

 
In Ireland this was and is a popular drink for the Autumn Equinox and Samhain, so perhaps you will be inspired to 
create this for your festivities this autumn.  This drink has links to the 17th century as is evidenced to it being 
referenced in literature at that time.  I first discovered in a book written on the trees in County Clare which is 
where I live in Ireland.   
 
The name is believed to be an Anglicised from an old Celtic festival celebrated this time of the year long ago called 
La Mas Ubhail, the Feast of the Apple.  Phonetically it is pronounced “lamasool” thus lambswool.   
 
Alternatively, it could have gotten its interesting name because when you froth the ingredients together it creates 
a white fluffy foam that also resembles the fleece of a sheep! 
 
Note: Depending on the area and its traditions either ale or cider would be used the recipe below – however, it is 
thought that ale recipes are considered to be older than cider ones.  In Ireland, milk was sometimes substituted for 
the alcohol. 
Lambswool Recipe Ingredients: 

 1.5 Litres (3 x 500ml bottles) of traditional real ale – or traditional cider 

 6 small cooking apples, cored (Bramley apples) 

 1 nutmeg freshly grated 

 1 tsp ground ginger 

 150g brown sugar (demerara) 

 
Preheat the oven to 325 degrees fahrenheit. Core the apples fully and bake for about 45 mins so they are soft and 
pulpy and easy to peel. 
While the apples are baking, in a large saucepan cover the sugar in a small amount of the ale (or cider) and heat 
gently. Stir continuously until the sugar has dissolved. Add the spices. Stir at a gentle simmer.  Add the rest of the 
ale. Leave for 10 minutes on low heat/ gentle simmer.  
 
Break open the apples and scoop out the baked flesh into a bowl, discarding the skin: with a fork mash the pulp 
into a smooth puree. Add the apple purée into the ale (or cider) lambswool, mixing it in with a whisk. 
 
Keep on warm heat for about 30 minutes to blend all flavors.  Whisk rapidly before serving (in mugs) and grate 
fresh nutmeg on top. 
 

 


