Puerto Rican Eggnog (Coquito Puertorriqueño)


Coquito is Puerto Rico’s Christmas eggnog and it is delicious. This is Daisy Martinez’ recipe in which she uses eggs. In Puerto Rico, however, it is called “Ponche” if you use eggs (so I leave them out)!

INGREDIENTS:

One 15-ounce can sweetened cream of coconut (like Coco Lopez) 

1½ cups white rum (optional) 

One 12-ounce can evaporated milk 

One 12-ounce can sweetened condensed milk 

4 egg yolks (optinal)

1 teaspoon vanilla extract 

½ teaspoon cinnamon

PREPARATION:

Combine all ingredients in a blender and blend at low speed until smooth. Serve in small glasses with a little nutmeg sprinkled over the top. 

NOTE:  If you are concerned with eating raw eggs, you can use egg substitute with wonderful results. 

