
	 Tim	Lundquist’s	Swedish	Glögg	
	
6 cups Burgundy Wine 
> 3 cups Port Wine 
> 2 cups Vodka 
> 2 cups Everclear 190 Proof or Moonshine. 
> 2 cups Whisky 
> 1 Whole Clove 
> 1/2 tsp Whole Cardamom 
> 3 pieces stick cinnamon 
> Rind from 2 oranges (washed) 
> 1 1/2 cups Sugar 
> 
> Mix the ingredients together in a large crock pot and simmer (do not 
> boil) for approximately 4 hours. As a substitute for the spices listed 
> above, you can use Grandpa Lundquist's Swedish Glögg Spice mix, sold 
> at woodman's.	


