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A simple seasonal sangria made with red wine, 
brandy, fresh cranberries, and apple cider.

Here’s what you will need:
1 cup fresh cranberries
1 large apple diced
1 cinnamon stick
2 (750ml) bottles red wine
1 cup brandy
1 cup triple sec or orange liqueur
3 cups apple cider
2 cups cranberry juice

In a large pitcher, add fresh cranberries, diced 
apple, and cinnamon stick. Pour red wine, 
brandy, triple sec, apple cider, and cranberry 
juice over top and stir to combine. Place in 
refrigerator for 3-4 hours to let 
flavors combine. 

Using a spoon or ladle, scoop out some cran-
berries and apples and place in wine glass. 
Pour sangria over top and garnish with 
additional cinnamon sticks, if desired.

source: https://www.jennifermeyering.com/
cran-apple-sangria/

Cran-Apple 
Sangria
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A deliciously easy drink for a Christmas 
crowd that’s ready in just five minutes.

Here’s what you will need:
4 cups apple cider, chilled
2 cups cranberry juice cocktail, chilled
2 cups ginger ale, chilled
1 can (12oz.) frozen orange juice concentrate
Apple slices & orange slices for garnish
frozen cranberries, optional for garnish
or rosemary cranberry sprig for individual 
garnish, as shown in image

In a 4 quart container, combine cider, juice, 
and orange juice concentrate. Refrigerate 
until serving time.

Just before serving pour punch into punch 
bowl and add chilled ginger ale. 

Garnish with frozen cranberries, apple & 
orange slices.

source: http://sayyes.com/2014/11/fizzy-drinks-
for-the-holidays

Cranberry-Apple 
Cider Punch
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Everyone’s favorite holiday drink gets boozy 
and a little spicy.

Here’s what you will need:
1 tbsp. cinnamon sugar
1 c. eggnog
1 c. vodka
1 c. Kahlúa
2 tbsp. molasses, plus more for drizzling
Pinch ground ginger
Whipped cream, for topping
Ice

Wet rims of four cocktail glasses and dip in 
cinnamon sugar. 

In a cocktail shaker filled with ice, add egg-
nog, vodka, Kahlúa, molasses, and ginger then 
shake to combine. 

Pour into rimmed glasses. Top with whipped 
cream and drizzle with molasses before serv-
ing.

source: https://www.delish.com/holiday-recipes/
christmas/recipes

Gingerbread Egg-
nog White Russian
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Indulge your sweet tooth with this non-
alcoholic twist on a classic white Russian 
cocktail.

Here’s what you will need:
4 tsp instant coffee
½ tsp vanilla extract
2 tsp sugar
4 tbsp salted caramel sauce
1/2 cup single cream
4 rosemary sprigs, to serve

Dissolve the coffee in 1-1/3 cups of boiling 
water. Stir in the vanilla extract and sugar 
until dissolved, then set aside to cool.

When ready to serve, drizzle the salted cara-
mel sauce down the sides of 4 glasses. Add a 
couple of ice cubes to each glass and carefully 
pour in the coffee.

Divide the cream between the glasses (1-2 
tbsp per glass) and lightly swirl together. 
Garnish with a rosemary sprig.

source: https://realfood.tesco.com/recipes/salt-
ed-caramel-white-russian-mocktail.html

Salted Caramel 
“White Russian”
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Spiced wine that will fill your home with the 
welcoming scent of citrus and warm spices.

Here’s what you will need:
750 ml red wine — Something fruity but not 
too sweet
2 cups apple cider
1/4 cup honey
1 orange — zested and juiced
5 whole cloves
4 green cardamom pods
2 cinnamon sticks
1 whole star anise
1/4 cup brandy
Orange slices/Cinnamon sticks — for garnish

Add wine, cider, honey, orange zest, and or-
ange juice to a 3-quart or larger slow cooker. 
Stir to combine. 

Add the cloves, cardamom, cinnamon, 
and star anise. Cook on low until warm, 30 
minutes to 1 hour, depending on your slow 
cooker. Stir in the brandy.

source: https://www.wellplated.com/spiced-
wine/

Spiced Mulled 
Wine
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Try this non-alcoholic mulled wine 
alternative - cherry mulled mocktail.

Here’s what you will need:
1 liter cherry juice drink 
1 sliced and zested orange
7 whole cloves
1tsp vanilla extract
2 cinnamon sticks
1 star anise
honey (to taste)

Place all ingredients in a saucepan and sim-
mer over a medium/low heat for around 20 
minutes, stirring occasionally.

When the mixture is steaming and spices 
have infused, add honey to taste.

Strain into heat proof glasses and garnish with 
a cinnamon stick and orange twist.

Enjoy the festive flavors!

source: http://intheplayroom.co.uk/2014/12/11/
cherry-mulled-mocktail-recipe/

Mulled Cherry
Mocktail
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We can’t forget about the kids! Try out 
this fun grinch themed punch.

Here’s what you will need:
2 .13oz packets unsweetened lemon-lime 
flavored Kool-Aid
Sugar
Pineapple juice
Frozen lemonade concentrate, thawed
Sprite
Red sanding sugar for glass trim

First, start by pouring 2 quarts of water in a 1 
gallon pitcher. Next, add the Kool-aid mix and 
sugar and stir until the sugar is dissolved.

Now, add the pineapple juice and lemonade 
and stir well. You’ll notice it turns that nice 
pretty Grinch Green color!

To top the rim of a glass, dip the top in water 
then dip into the sanding sugar. Just before 
serving, add the Sprite and ice, serve and 
enjoy!

source: https://www.simplisticallyliving.com/
grinch-punch/

The Grinch 
Kids Punch
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