Danish Glogg
Warm Mulled Wine
Directions
Mix all the ingredients in a large pot. Slowly raise heat till warm. Do not boil!
That is it. Serve warm glogg in tall glasses with a spoon to dig up the almonds and raisins.
[bookmark: _GoBack]Store the extract in the refrigerator, consume within a month.






















Ingredients
¼ mix
1 bottle of red wine
1 cup of chopped blanched almonds
1 cup of raisins
