
In a medium saucepan, combine one cup of Eggnog (your choice), 
two 1-inch pieces of sliced fresh ginger, and 1 tsp Simply Organic 5 Spice Powder. 

Heat on a medium heat until just  bubbling, turn off the heat and leave to cool to room temperature.   
Once cool, spoon out and discard the ginger pieces.

Ginger + 5 Spice Eggnog: 
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In a medium saucepan, combine one cup of sugar, 
one cup of water, zest of 1 lime, and 1/2 tsp vanilla extract. 

Heat on a medium heat until just  bubbling, turn off the heat and place in fridge to cool (1 hour)   
Once cool, strain out lime zest..

Vanilla + Lime Simple Syrup: 
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