NMULLED WINE ( GLUHWEIN)

One Bottle 750ml Dry Red Wine
] Orange Peeled and Sliced (Reserve Small amount of the Zest Gratccb
1/4 cup E)randg
8-10 Cloves

1/3 cup Honey or Sugar
% Cinnamon Sticks
1 tsP Ginger or2 TSP Ground Ginger or A”spice

To make the Pemcect cup of mulled wine, combine all ingredients in either a large potora slow cooker.
Gently warm the ingreclients on low to medium heat (avoid boiling), for 20-25 minutes. Stir
occasiona”g to make sure that the honcg or sugar has comPle’celg dissolved. When the wine is
steaming and the ingredients have been well blended it is reac]g to serve. Ladle the mulled wine into
mugs (leave seasonings behind) and crjogl * The 1/3 cup of honeg or sugar does make a sweeter-

stglecl mulled wine, feel free to cut honeg/sugar down to taste.



