Global Treasures™
Mulling Spices
Instructions 
For Spiced Cider or Wine.
Making Spiced Cider or Wine from premium whole spices creates fresh, rich taste and great aroma that is worth the effort. No added sugar, additives or fillers like “instant” versions, only whole natural spices!

Instructions:

You will need: 

1. Global Treasures™ Mulling Spices 

2. Cider or Wine.

3. Cotton or Cheesecloth 6”x6”, string to tie

4. Pan or Pot

Place the package of Mulling Spices in a piece of cloth and tie the top (replaces straining).

Put the bag of spices into the liquid, in a pot, simmer (do not boil) and taste after ½ hour. Continue to simmer to your taste preference. 

A quart may take ½ hour and a gallon an hour or more. Relax and enjoy the fragrance. Making and tasting it is half the fun. 

When finished, drain the spice bag, place it in a ziptop bag, and save it in the freezer. Use it several times until flavor declines. 
Serve warm or prepare ahead of time, refrigerate, and rewarm when ready to serve. See the back of the package for recipes and garnish ideas.
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