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HO L I D A Y  GR E E T I N G S

Wishing You All That’s Merry and 
Bright — and Delicious!
Dear Neighbors,

However you choose to celebrate, your homeowners 
association wishes you a safe and wonderful holiday 
season filled with all the makings for special memories. 

Since treasured holiday dishes are an important part of 
the season, we’re excited to share four holiday recipes 
selected by our neighbors for all of us to enjoy. These 
time-tested recipes honor the diverse heritages of those 
who contributed to this edition of your newsletter.  

Anti Nelly Soto-Hernandez offers us a rich Puerto Rican 
recipe for coquito, a very tasty holiday drink best enjoyed by 
sipping from a small glass. Your editor has tasted it and highly 
recommends this creamy drink, which includes rum to taste.

A traditional New Mexican recipe is a must. In this case 
we provide Liz Gallegos’ recipe for biscochitos. How 
can anyone resist New Mexico’s official State Cookie? 
Biscochitos have been a part of local Christmases for so 
many generations that their origins may be unknown.

Indira Nair gives us a traditional recipe for carrot halwa, 
a delicacy from the Punjab region of Northern India. 
Served during Diwali, the five-day Festival of Lights, this 
sweet treat is easy to make and popular all over the world.

Gayle Vance shares a recipe for latkes, those irresistible 
potato pancakes common in Jewish homes at Chanukah 
time. Gayle and Gene enjoy these golden fritters annually 
at Latke-fest, a Chanukah party hosted by friends. 

We hope you’ll consider adding one of these recipes to 
your own table this season. Who knows … you just might 
start a new tradition! In the meantime, stay warm and well 
– and may each of your days sparkle. 

 —Your Board of Directors

Your

RE C I P E S

Coquito
Contributed by Anti Nelly 
Soto-Hernandez
1 can evaporated milk 
1 can condensed milk 
1 can coconut cream 
1 cup tea (cinnamon, star 
anise and cloves) 
Rum to taste
Mix and chill in a glass 
bottle overnight. Serve 
in a 4-6 oz. glass.

The perfect drink for 
Christmas Eve or just dessert!  
Enjoy and Merry Christmas!

Biscochitos
Contributed by Liz Gallegos
6 cups flour 
3 tsp baking powder 
1 tsp salt 
3 tsp anise seeds 
2 cups (1 lb) pure lard 
2 eggs 
1 cup sugar 
6-7 Tbsp water or brandy 
1 cup or more sugar 
1 or more Tbsp cinnamon

Sift flour, baking powder and salt. Cream sugar and 
lard until creamy, add eggs and anise seed and cream 
again. Mix with dry ingredients, add water or brandy 
to hold dough together. Roll out to desired thickness 
(about ¼ inch or less). Cut with cookie cutters. Bake at 
400 degrees until light brown (about 10 minutes) and 
dip in cinnamon sugar while still hot. I put sugar and 
cinnamon in a horizontal dish and put hot cookies in 
and shake for even coating.
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Carrot Halwa
Contributed by Indira Nair
Indian sweets are usually very rich and eaten in 
relatively small quantities. This recipe is adapted from  
http://www.manjulaskitchen.com/2007/04/26/
gajar-ka-halwa-carrot-halwa/
2 cups shredded carrots 
2 cups whole milk 
4 Tbsp unsalted butter (even 
better, 3 Tbsp of ghee, more 
customary in India) 
1/4 cup sugar 
1/2 tsp cardamom powder 
Pinch of saffron 
10 chopped, roasted 
cashew nuts (to garnish)

Roast cashew nuts and set 
aside for garnish. Boil milk on 
medium-high heat in a non-
stick pan until it is reduced to 
about 1 cup. Stir often to ensure the milk does not burn 
in the bottom of the pan. Set aside.

Melt butter in a frying pan on medium heat. Add 
shredded carrots and stir-fry for about seven to eight 
minutes. Carrots should be tender and slightly changed 
in color. Add the milk and cook until the milk dries. This 
will take about eight to 10 minutes.

Next add the sugar, cardamom powder and saffron, 
and stir-fry for another three to four minutes until the 
halwa starts to leave the side of frying pan.

Garnish with cashew nuts.

Serves 6.  May be served warm or cold, with or without 
ice cream or whipped cream.

Variations of this halwa recipe include substituting 
chopped cashew nuts or almonds for carrots to make 
cashew or almond halwa.

Latkes
Contributed by Gayle Vance 
http://www.nycnosh.com/?p=98

2¾ lbs. white potatoes (about 4 medium potatoes) 
1 large onion 
2 eggs, well beaten 
Corn oil 
1½ Tbsp matzoh meal (or flour) 
½ tsp salt 
¼ tsp black pepper

Peel and cut half of the potatoes into one-inch chunks. 
Boil in salted water until tender (about 20 minutes). Drain 
and pass through a food mill (or process smooth in a food 
processor). Sprinkle matzoh meal on top of this. 

In a large bowl, shred one large onion. Then shred both 
remaining peeled potatoes into the onion, mixing together 
the potato shreds with the onion to keep the potato shreds 
from discoloring. This is important: Squeeze as much 
liquid as possible from onion-potato mixture by placing 
the shredded vegetables into a piece of cheesecloth and 
twisting until no more liquid can be extracted. 

Return to large, dry bowl and add egg, pepper, and salt. 
Add the puréed/milled potatoes to the shredded potatoes 
and combine thoroughly. Form into palm-sized patties that 
are about 1/2 to 3/4 inches high. 

Fry patties in 1/4 to 1/2 inch of corn oil (do NOT use 
olive oil). They will need to cook for about 5 minutes on 
the first side, so if they do more than go slightly brown 
after a minute or two, your oil is too hot. Flip after five 
minutes with a spatula and fork and cook on the other 
side for about 2 minutes, or until dark golden brown. Drain 
thoroughly on paper towels. Serve with applesauce, salt, 
and sour cream. Makes approximately 10 latkes.

For maximum enjoyment, eat your latkes immediately. And 
for a New Mexico twist, add 1 cup chopped green chile to 
your ingredients. Muy delicioso!


