Mulled Wine
This mulled wine recipe couldn't be easier to do. Don't bother with expensive wine - a cheap red will work beautifully and no one will ever know the difference! Start with a little sugar, then add more to taste. This recipe can be easily doubled or trebled.
Serves: 4, Prep: 5 minutes, Cooking: 15-20 minutes

Ingredients
1 litre red wine 
2 (5cm) cinnamon sticks
1 dessert spoon whole cloves
1 desserts poon whole allspice
1 large piece orange rind (avoid the pith)
1 large piece lemon rind (avoid the pith)
4 tbsps sugar (or to taste)

· You will also need:
· Large saucepan
· Large spoon
· Glasses/mugs to serve
· 
[bookmark: _GoBack]In a heavy saucepan over medium heat, combine the red wine, cinnamon, cloves, allspice, lemon rind and orange rind. Heat gently, but don't bring to the boil. Stir in 2 tablespoons of the sugar, and once dissolved, taste to see if you'd like to add more.
Keep hot on medium to low heat for 20 minutes to let the flavours infuse the wine. Serve your mulled wine hot in glasses or mugs.

Why not…
· Use non alcoholic red wine to make a mulled wine everyone can enjoy…
· Try making mulled cider or apple juice for an alternative take on this festive favourite
· Serve your mulled wine with any one of our yummy Christmas recipes..!?


