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]ngredéenfs: Madees app: 4 jons.

1 srange, 500 ml red, wine, 8 cloves, & stowr anmise, & cinmamon
sficlkes, 450 MW@WWW 300 g jam sugar (3:1)
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Wash the orange and peel ifs gest info thin stices. Puf the gest,
fogefher thh@red/umemdfh&s{m:w%w(}w@gp@ﬁ M#upx
and, thew Cet it sfeep for app: 2 howrs.

Boil ouf the preserving jowrs and, bef them diry,

Take the spiceryy andb The gest out of The punche Stir i the grape juice
and the yaum sugan. Reboik the 3 more minufes. Remoue the foam and
distribute the hot jelly info-fhe jars. Close the jars and, lef them stand,
up&d@—d@w for 10 minufes. Aﬂ@fwa/fdé, furn them awswnds and, lef
ﬁv@%c@&gm
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