SAINTL: GLEGG

ABOUT SAINTLY GL6GG

JSamuel Johnson wrote “Claret is the drink for boys,
Port for men, but he who aspires to be a hero must
drink Brandy.” Ergo, Glgg will make us saintly.

Originally from_/weden, Glégg (pronounced glooog)
is a high octane, hot mulled wine made with a
potpourri of spices and all three of the above: Claret
(red wine), port, and brandy. Based on several
authentic /wedish recipes we found, our recipe has
evolved since 1974 when we first made it. Our Glégg
now also includes cardamom, cloves, cinnamon,
orange peel, raisins, almonds, and sugar.

The arcma in the kitchen of mulling Gl6gg is heavenly,
and when it is served steaming hot after a hard day
of skiing, skating, or shoveling snow, the body and
soul warm from the inside out.

To serve Craig & Lou’s faintly Gl6gg, warm it gently
over a low flame or in a crockpot, pour it info a mug,
and garnish it with a strip of fresh orange peel twisted
over the mug to release its oils. Drink Glogg while
seated and give your car keys to a friend. For our
recipe, go to AmazingRibs.com.
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