
BURNT PUNCH

METHOD

Cut the orange into slices, peel the lemon rind in a spiral shape and put both to one side. Juice 
the remaining lemon. Heat the red wine in a pan. Sieve the orange and lemon juice, add to the 
wine and heat slowly. Make sure the liquid doesn’t boil. Add the cloves and leave the mixture 
to steep in the hot red wine-fruit juice mixture. Decant the liquid into a transparent punch bowl, 
place on a warmer, add the orange slices and garnish with the spiraled lemon rind. Lay fire 
tongs over the bowl, place the sugar loaf and soak with some warmed “fine old Asmussen”. 
Light a small amount of rum in a ladle with a long match and pour the flaming liquid over the 
sugar loaf. Keep basting the sugar loaf with the rest of the flaming “fine old Asmussen” with the 
ladle until it has melted completely. 
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INGREDIENTS

1 Untreated orange
1 Untreated lemon
2 Liters red wine
150ml Orange juice
350ml Fine old Asmussen
Rum 54

1 Cinnamon stick
6 Cloves
1 Sugar loaf 


