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This book is dedicated to anyone who’s ever looked at a person in flannel holding an axe and said, “Yeah, I’d let them split me in half.”
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Author’s Note

This book is a high heat, MMF, vanilla businessman meets “lumbersnacks” snowed-in holiday romance that’s meant to be a fun escape from reality. If that’s all you need to know, skip this note, and go to Chapter One. If you’d like to know more about what’s in store for you, here’s what you can expect inside these pages:


	Toy play

	SO much oral

	Dominance/submission

	Bondage/rough sex

	Polyamorous relationships

	Primal play

	Fisting

	Sword crossing

	Humiliation/derogatory language

	Light discussion of the foster care system and PTSD



If you’d like a full list of tropes and content warnings, please visit my website http://www.kaylagrosse.com.

Now, if you’re still here, please enjoy my Fox, Little Lamb, and their Wolf.

Xoxo,

Kayla







Morgan’s Mulled Wine [image: ]


Ingredients:

1 bottle of red wine (750ml, something fruity like Merlot or Zinfandel)

1 orange, sliced

2 tablespoons of honey or sugar (adjust to taste)

3 whole cloves

2 cinnamon sticks

2 star anise

¼ cup brandy (optional add for an extra zing)

1 teaspoon of whole allspice berries (optional)

½ teaspoon of whole black peppercorns (optional)

¼ teaspoon of grated nutmeg (optional)

Additional orange slices, cinnamon sticks, or star anise for garnish





Instructions:

Pour the bottle of red wine into a large pot or saucepan and add the sliced orange, honey or sugar, cloves, cinnamon sticks, star anise, and any optional spices (allspice, peppercorns, nutmeg) to the wine. Warm the mixture over low to medium heat. Stir occasionally to dissolve the honey or sugar. Be careful not to let the wine boil, as this will cook off the alcohol and can create a bitter taste.

Once the wine is warm and fragrant, reduce the heat to low, and let it simmer for at least 15–20 minutes. The longer it simmers, the more the flavors will meld together. You can let it simmer for up to an hour for a richer flavor.

If using, stir in the brandy just before serving, then strain the mulled wine to remove the spices and orange slices. Pour into mugs or heatproof glasses, then garnish with additional orange slices and cinnamon sticks. If you want to get fancy, use dried orange slices! Serve warm.
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