
2 qt. apple cider

2 c. sugar

2 tsp. whole allspice

2 tsp. whole cloves

6 cinnamon sticks

1 qt. cranberry juice

1 pt. orange juice

1 ½ c. lemon juice

By Mabel Olson from "The Joy of Sharing: Oak Valley A.L.C.W.
Centennial Cookbook,” published in 1985 by the Oak Valley
American Lutheran Church Women in Velva, North Dakota.

Combine cider and sugar in large saucepan. 

Tie spices in cheesecloth, add to cider. 

Cover and simmer 15 minutes. Remove spices. 

Add remaining ingredients and simmer 10
minutes. Serve hot. 

Makes 16 1-cup servings. 

May be made in electric percolator.
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