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F R E S H  FOOD

Dana St. Pierre’s foray into sipping vinegars 
started with his Mutti (that’s “Grandma” 
in German)—a stalwart tonic maker and 
farmer in Berkshire County, Massachusetts. 
Battling colds in the brutal New England 
winters, Mutti turned to home remedies 
from her “make it yourself” upbringing and 
passed them on to her kids and grandkids. 

“She’d feed me spoonfuls of honey steeped 
with garlic and onions,” remembers St. Pierre. 
“It wasn’t enjoyable, but it was powerful; I 
always wished it were both.” So he made it 
his mission to accomplish that feat. After 
years of experimenting, he finally hit on a 
winning recipe with citrus, onions, garlic, 
ginger, horseradish, habaneros, turmeric, 
black pepper and another of Mutti’s favor-
ite tonic ingredients: apple-cider vinegar. 

In 2010, St. Pierre and his wife, 

Amy Huebner, made about 80 bottles for a 
local festival and aptly dubbed it “Fire  Cider.” 
It sold out. Shortly after, locals showed up 
at their home begging for refills. Confident 
of their formula, they launched their Fire 
Cider business, which now supplies more 
than 4,500 stores and restaurants. 

“Drinking vinegar intersects the old-
timey, Mutti-inspired view of health with 
a newer version, that essentially states the 
same thing: food is medicine,” says St. Pierre. 

Like most home remedies, there’s not a 
lot of science to support the benefits, but 
the tonic is a punchy way to liven up any 
beverage. Stir a couple of tablespoons into 
seltzer, mulled cider, or Earl Gray or chai 
tea. Or go old-school and take it as a brac-
ing straight-up shot, just like Mutti did. 

—Julia Clancy 

This Drink Is on Fire! 
 

The drinking-vinegar trend is booming, but for  
Dana St. Pierre, this hot sip is far from new

Fire Cider
“It’s spicy, tangy and 
sweet—in that order,” 
says Amy Huebner, 
Fire Cider co-founder. 

Pok Pok Som
A balance of sweet 
and tart, these fruity 
vinegars are best 
added to seltzer.

Element Shrub
With flavor combos 
like pineapple  
turmeric and chai 
pear, these are great 
for cocktails.

Bragg
Mellow with a  
honey-forward flavor, 
and ready to drink 
out of the bottle.
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ACV BOOSTS 
METABOLISM

Sipping apple-cider 
vinegar (aka ACV) 
may improve mea-
sures of metabolic 

health—helping 
regulate blood sugar 
and reduce LDL cho-
lesterol and, in some 
cases, aiding weight 

loss. There’s more 
animal than  human 

research, but results 
are encouraging. 

ACV KILLS GERMS
In lab tests, it kills 

pathogens including 
E. coli. But in your 

body? Too soon to say. 
While acids kill germs, 
stomach acid is more 

potent than ACV. More 
than just acidity may 
be at play, however: 
preliminary research 
suggests that ACV’s 

polyphenols could 
 improve immunity.

ACV IMPROVES 
DIGESTION

Anecdotal evidence? 
Galore! Science? We 
found squat. Cleve-

land Clinic gastro-
enterologist Scott 

Gabbard, M.D., says 
it may be a placebo 
effect: “In digestion 

studies, placebos help 
patients 30-40%  

of the time.” 

ACV IS A PROBIOTIC
The murky “mother” at 

the bottom of unpas-
teurized ACV contains 

bacteria (Acetobacter), 
but there’s scant re-

search saying that this 
type of bacteria im-

proves health or even 
survives in the gut.

ACV ALKALIZES 
YOUR BODY

We found no evi dence 
that eating certain 

foods (ACV or other-
wise) impacts the pH 
of your blood, or that 

you’d want it to. —J.W.
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