MULLED WINE
Make 6 Glasses

First, thickly slice or wedge an orange.  Put it in a pan, and pour over a bottle of cheap red wine.  Add three quarters of a cup each of water and fresh orange juice.  You should have roughly 400 ml of mulling liquid overall, if you have no measuring cups.

Now add half a cup, or 4 ounces, of sugar, put the pan on a medium heat, and stir till the sugar is dissolved.  Then add 12 or so cloves, 1 whole cinnamon stick broken into pieces, and half a nutmeg grated.  Never use ready ground spices; you’ll have nasty powder all over your glass, and the inside of your mouth, and ready grated nutmeg’s awful!

Once the mull has come to a gentle simmer, turn off the heat, put on a lid and leave for at least two hours.  Then pour through a sieve to remove all the bits.  If you like, squeeze the juice from the orange pieces back into your rinsed pan, pour the mull carefully back in, add a generous slurp of your favourite fruity liqueur, stir and taste, just in the cause of research you understand, reheat to desired temperature, and serve.
Merry Christmas everyone!
