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Ingredient List 

1 ½ cups water 

4 star anise clusters (These can be found in most grocery stores; our local store had it in the 

ethnic section for some reason. It came in a small plastic bag in the Mexican spice area, but it’s 

occasionally grouped in the larger spice aisle in a plastic container. If you can’t find it, you can 

substitute half as much “anise seed,” or you can add allspice to taste, although you won’t end up 

with the yummy licorice flavor.)  

2 whole cinnamon sticks 

1 teaspoon whole cloves 

3-inch long piece of fresh ginger, peeled and roughly chopped 

84 ounces (6 14-ounce cans) coconut milk [3700 calories] 

42 ounces (3 14-ounce cans) cream of coconut [4700 calories] 

14 ounces sweetened condensed milk [1300 calories] 

12 ounces evaporated milk [480 calories] 

1 tablespoon vanilla extract 

Ground cinnamon, to taste 

Ground cloves, to taste 

Ground ginger, to taste 

3 ½ cups white rum [1820 calories] (Because this is a Puerto Rican treat, it only seems right to 

use Bacardi if you can get it…) 

 

Recipe 

Makes 24 cups (192 ounces) 

Calories per ounce: 63 

 

In a small saucepan, bring the 1 ½ cups of water to a low boil, over about medium to medium-

high heat; you want slowly simmering bubbles, not a rolling boil. Add the star anise, cinnamon 

sticks, whole cloves, and the ginger pieces once the water is at a low boil. Allow mixture to 

remaining boiling for about 8 – 10 minutes, stirring occasionally, until the water takes on a 

caramel color, much like tea. You should end up with ~ 1 cup of liquid after the boiling process. 

 



In a large pot, combine coconut milk, cream of coconut, condensed milk, evaporated milk, and 

vanilla extract, then raise the heat to medium. Using a small sieve, strain the spice tea directly 

into the liquid ingredients and discard the used whole spices. Stir constantly for the first 5 

minutes to help break up the thickness of some of the liquid ingredients. Once the mixture 

becomes smooth, taste, and then add the ground spices (cinnamon, cloves, and ginger) as 

desired. Allow mixture to warm over medium heat for 15 – 20 minutes, tasting and stirring 

occasionally, then adjusting the spice seasoning. If an oily residue forms on top of the liquid 

mixture (a result of the cream of coconut separating over heat), feel free to remove it with a 

spoon, much like you would degrease a braising liquid.  

 

Once you’re satisfied with the flavor, remove the mixture from heat and allow to cool. When 

mixture is cool, add the rum and stir well to combine.  

* Feel free to decrease/increase the amount of rum for your particular tastes. The 3 ½ cups of 

rum results in quite a strong cocktail. *  

Store the coquito in the refrigerator in an airtight container, or fill up old wine or beer bottles that 

you can seal again (twist-off caps, corks intact, etc.). Serve cold garnished with ground cinnamon 

or nutmeg.  


