BEULAH

1 1/2 oz. dark rum
1 oz. apple cider
3/4 oz. falernum
1/2 oz. cranberry juice

Stir with ice until very cold, strain into chilled cocktail glass. Garnish with a Granny Smith apple slice perched on the rim of the glass. 

(I'm sure you already know this, but for the post: falernum, available in Chicago as John D. Taylor's Velvet Falernum, is a sugar-cane based liqueur with spicy accents of clove, almond and ginger.)
