“Here we come a-wassailing among the
leaves so green!”

Have you ever wondered just what that Christmas carol
meant? winter celebrations of northern Europe,
particularly Germanic countries, celebrated the holiday
with a warm, spiced punch, similar to a cider. As carolers
would go door to door singing, they would be given gifts
of food and drink. Warm wassail was a common drink
served to the carolers on a cold night!

( Holiday Wassail D

1 gallon apple cider 1 tsp. ground cloves
1 quart orange juice 2 tsp. ground allspice
(or other complimentary juice) 1/4 c. brown sugar

1/2 tsp. grated nutmeg 11/2 c. sugar
1 tsp. ground ginger cinnamon sticks
3 Tbs. ground cinnamon (optional)

Pour the juices in a large pot and bring to a low boil. Add sugars and
stir until dissolved. Whisk in other ground spices. Serve warm with
cinnamon sticks.

** For a more advanced version, core several small apples and fill with 2
Tbs. ground cinnamon. Stick 1-2 oranges with several whole cloves. Bake
both apples and oranges in a baking dish with 1/4” water in the bottom.
Bake at 350° for 30 minutes. When baked, use a fork to poke several
holes in the oranges and float all the baked fruit in the warm punch.




