Spiced Berry Liqueur

2 C. Berries (fresh or frozen)			4 Whole Cloves
½ C. Sugar (Plus more to taste)			2 Sticks Cinnamon
½ Cup Water						4 C. Vodka

· Slightly crush berries and place in large screw top jar together with spices.
· Bring the sugar and water to a boil in small saucepan, stir until sugar has dissolved.  Cool slightly and pour over berries.  
· Add Vodka and close jar and let sit in a bright place but not full sun for 4-6 weeks.
· Strain out solids through strainer lined with cheesecloth (do not press berries as it will make liquid cloudy) and discard solids.  Bring to a boil and taste for sweetness.  Add more sugar until it reaches your desired sweetness.  I usually add 1 ½ C. sugar but sweeten to your preferred taste.  Simmer until sugar has dissolved.
· Pour into clean glass bottles with caps or stoppers. 

Berry suggestions:  Black Current, Blue Berry, Strawberry, Blackberry, Marion Berry, Logan Berry, or a mix of berries.
Serving Suggestions:  Add to Club Soda, 7-up, white wine, champagne, serve over ice, or pour over vanilla ice cream.
