
winter magic simmer pot

4 cups cranberry juice (or cranberry mixed with apple juice)
1 orange, sliced
2 black tea bags (remove the little tags, or use loose tea in a tea ball. You can leave the tea out 
if you want it caffeine-free.)
2 cinnamon sticks
4–6 whole cloves
Honey or maple syrup to taste (optional, depending on how sweet you like it)
Fresh cranberries and orange slices for garnish

Instructions:
Pour the cranberry juice into a large pot and add the orange slices, tea, cinnamon sticks, and 
cloves. Warm it over medium heat until it starts to gently simmer, stirring now and then so 
everything mingles together. If you’re adding honey or maple syrup, mix it in so it melts nicely.

Turn the heat down low and let it simmer for about 10–15 minutes so all the flavors have time 
to cozy up to one another. Try not to let it boil too hard.

If you want it available all day, pour it into a crockpot set on “warm” and top it up as needed.

Strain out the spices and fruit, then pour it into mugs. Add a few fresh cranberries or an or-
ange slice if you’d like to make it extra cheerful.

The real magic is in how comforting and warming it is. And those oranges feel like a delicious 
reminder of the returning sun. Enjoy!


