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FITS HERE 

 

 

 

 
 

 Alegría, alegría, alegría, 
Alegría, alegría, y placer 
Que la virgen va de paso 

Con su esposo hacia Belén. 
 

 

 
Felicidades 

 
El Boricua and Staff 

 

 

 

A Cultural Publication for Puerto Ricans 

DECEMBER 2014 

 

If you can stir a pot on the stove, you can make 
this simple dish. At first I was apprehensive of 
trying our traditional Tembleque, but finally 
realized that it was easy. Since then it is our 
traditional nochebuena dessert. 

 

 
Tembleque, recipe on page 3 

 

http://www.marknetgroup.com/
http://www.elboricua.com/advertising.html
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There are three Puerto Rico's you need to 

learn about; the old, the new and the natural. 

Learn about our little terruño. Subscribe to EL 

BORICUA, a monthly cultural publication for 

Puerto Ricans. 

 
http://www.elboricua.com/subscribenow.html 

 

 
The traditional Puerto Rican hat is the straw pava.  The pava 
has become a symbol of Puerto Rico and particularly a symbol 
of a Navidad Puertorriqueña.  Many Boricuas have at least 
one in a closet, saved for Navidad parrandas.  You must wear 
your pava at least once during Christmas, especially if you like 
to claim that you are a ‘jíbaro at heart’. 

 

 

 
Puerto Ricans, like other Latinos, enjoy Turrón, an almond 
candy imported from Spain, during Navidad. This candy, with 
Moorish origins, combines almonds and honey. Turrón 
Alicante is the favorite in the island, and is made in the small 
Mediterranean coastal town of Alicante, Spain. Available 
online. 

 

 
 

Maracas are the instrument of choice for most people on 
parrandas (because they are so easy to play) and a ‘must 
have’ for all Boricua households.  You can order maracas 
online at really good prices and directly from Puerto Rico. 

 

 

 

 

http://www.elboricua.com/Tiendita.html#CDRom
http://www.elboricua.com/Tiendita.html
http://www.elboricua.com/subscribenow.html
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Puerto Rican calderos make 
great Christmas gifts! 

Click here 
http://www.elboricua.com/Calderos.html 

 

l 

 

 
Tembleque 

4 cups coconut milk 
½ cup of cornstarch 
2/3 cup of sugar 
½ tsp. salt 
1 tblsp. orange blossom water (optional) 
ground cinnamon  

In a saucepan dissolve cornstarch in 1/4 cup coconut 
milk.  

Once dissolved add the rest of the coconut milk, sugar, 
and salt.  

Cook at medium-high heat stirring constantly! As it 
thickens, lower heat until it boils thick. 

Pour right away into wet molds, pans or cups.  

Cool and then cover and refrigerate for at least 2 hours.  

Carefully separate the tembleque from the mold using a 
knife. Turn it over unto a dish.  Sprinkle with cinnamon.  

Makes about 12 servings.  

 
Available online 

The First Christmas Tree in Puerto Rico 

 

 
 

It is believed that the very first Christmas tree in Puerto Rico was 

put up in Bayamón in 1866.  Dr. Agustín Stahl, was born in 

Aguadilla in 1842, of northern European parents.  Don Enrique 

Stahl, his German father, surely spoke to his children of the old 

German tradition of decorating pines for the Christmas holidays.  

Dr. Stahl, settled in Bayamón in 1865, after having finished his 

medical studies in Europe.  And it is in the Stahl’s yard that the 

very first Puerto Rican Christmas Tree is decorated 

Cuánto me alegro 

De haber nacido 

En este nido, en este edén 

Porque estas fiestas que adoro tanto 

Son el encanto de Borinquen. 
 

http://www.elboricua.com/CCNOW_Calderos.html
http://www.elboricua.com/Calderos.html
http://www.elboricua.com/CCNOW_Calderos.html
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De La Montana Venimos  

De la montaña venimos 
para invitarte a comer 

un lechoncito en su vara 
y ron pitorro a beber . . .  

De las montañas venimos 
para invitarte a comer 

un lechoncito en su vara 
y ron pitorro a beber . . .  

Ay, doña María, 
ay, compai José 

ábranme la puerta, 
que los quiero ver; 
ábrame, compai, 

que ya son las tres 
y yo no he tomado 

gota de café...  

De la montaña venimos 
para invitarte a comer 

un lechoncito en su vara 
y ron pitorro a beber . . .  

De la montaña venimos 
para invitarte a comer 

un lechoncito en su vara 
y ron pitorro a beber . . .  

 
 
 

Canta, canta, canta, canta, canta corazon 
Canta, canta, canta, canta que hoy es 

navidad 
Con su cuatro y con su guiro bien 

repiqueteao 
Cantar un mapelle o un alegre seis 

chorreao. 
 

Cantemos a coro con gran alegria 
Con nosotros anda la Virgen María 
Cantemos a coro con gran alegria 
Con nosotros anda la Virgen María 

Brisas de Navidad 
 

Ya se oye el murmullo 
De una brisa suave. 
Son los aires frescos 

De las Navidades. 
 

Estamos contentos 
Llegó el momento de parrandear. 

Son los aires frescos, 
Los aires frescos de Navidad. 

 
Una vez al año 
Podemos gozar 

Y olvidad las penas 
En la Navidad 

 
Cuando el gallo canta, 

Dice en su canción 
Que ha venido al mundo 

Nuestro Redentor. 
 

Una vez al año 
Podemos gozar 

Y olvidar las penas 
En la Navidad. 

 

 
 

Desde la montaña cantando 
llegamos 

Y cuando nos vamos queda el 
corazon 

Cana tiene azucar con nuestro 
aguinaldo 

Y se los brindamos con bella 
intencion 

San José y María con su hijo 
santo 

Van peregrinando en nuestra 
cancion 

San José y María con su hijo 
santo 

Van peregrinando en nuestra 
cancion 

 

Las Campanas de San Juan 
 
Coro 
Pero mira como suenan las 
campanas de San Juan 
Pero mira como suenan las 
campanas de San Juan 
Tilin, tilan, las campanas de San 
Juan 
Tilin, tilan, las campanas de San 
Juan 
 
Anoche el la iglesia, anoche en 
la salve 
Que bonita estaba la Virgen del 
Carmen 
Que bonita estaba la Virgen del 
Carmen 

Coro 
 
El santo lugar donde se ofrecia 
Aquel sacrificio al Hijo de María 
Aquel sacrificio al Hijo de María 

Coro 
 
Todo se veia con gran esplendor 
Para el gran amor que el Niño 
traia. 
Para el gran amor que el Niño 
traia. 

Coro 
 
Ya de madrugada los gallos 
cantaban 
Todos anunciaban del día la 
llegada. 
Todos anunciaban del día la 
llegada. 

Coro 
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Villancico Yaucano 

Quisiera niño , besarte 
y San José no me deja, 
dice que te haré llorar, 

¿verdad que aún así me dejas? 

Ha nacido en un portal, 
llenito de telaraña, 

entre la mula y el buey, 
el redentor de las almas 

Yo soy un pobre yaucano 
que vengo de Yauco aquí 
y a mi Niño Dios le traigo 

un gallo qui-qui-ri-quí 

Ya lo sabes Niño hermoso 
soy del pueblo del café 

por si quieres dos saquitos 
también yo te los traeré. 

En Belén tocan a fuego 
del portal sale una llama 
es una estrella del cielo 

que ha caído entre las pajas 

Yo soy Juan el verdurero 
que vengo de la montaña 

 y le traigo viandas buenas 
desde mi humilde cabaña 

Al Nño recién nacido 
todos le ofrecen un don 
yo como no tengo nada 
le ofrezco mi corazón 

 

 

 

Traigo Un Ramillete  

Traigo un ramillete 
traigo un ramillete 
de un lindo rosal, 
un año que viene 
y otro que se va. 
Un año que viene 
y otro que se va.  

Vengo del olivo, 
vengo del olivo, 
voy pa'l olivar 

un año que viene 
y otro que se va. 
Un año que viene 
y otro que se va.  

 

 

 
 

 

 
A La Zarandela 

 
Abreme la puerta, ábreme la 

puerta 
Que estoy en la calle, 

Y dirá la gente, que ésto es un 
desaire. 

 
A la zarandela, a la zarandela 
A la zarandela de mi corazón 
A la zarandela chiquita, a la 

zarandela 
A la zarandela de mi corazón.  

 
Allá dentro veo, allá dentro veo 

Un bulto tapao 
No sé si será, un lechón asao. 
No sé si será, un lechón asao. 

 

El Santo Nombre de Jesús 

Coro 
Dios bendiga el Santo Nombre de Jesús 
que murio en la cruz donde sufrio tanto.  
Dios bendiga el Santo Nombre de Jesús  
que murio en la cruz donde sufrio tanto.  

Una linda estrella, alumbro el camino  
a los peregrinos que fueron a ver  

a un divino Ser que dio a luz Maria,  
un hermoso día al amanecer.  

Coro  

El Niño Jesús segun fue creciendo  
también fue adquiriendo saber y 

virtud  
para darle luz a hombres sin 

conciencia  
y por recompensa murio en una cruz.  

Coro  

Lo sacrificaron despiadadamente 
también lo obligaron a cargar la crúz 

y allí en el calvario sufrio 
amargamente 

Dios bendiga el Santo Nombre de 
Jesús.  

Coro  

 

 
 

Por fin llegaron la Navidades 
las fiestas reales 
de nuestro hogar. 
Fiesta de todos 

nuestros anhelos, 
nuestros desvelos,  

y nuestro afán. 
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Vispera de Reyes is January 5
th

 – island children prepare for the visit of Los Reyes.  They 

find a shoebox, cut grass and place it inside the box, place their wish list on top, and put the 
box carefully under their beds.  There are Víspera de Reyes parrandas and parties all over, 
much like Christmas Eve. 
 
January 6

th
 is El Día de Reyes.  Island children wake up to find treasures under their bed 

and spend all day playing with their new toys.   There are fancy dinners served on this day 
and family and friends congregate to celebrate El Día de Reyes.  This is lo nuestro. 

 
Even after Christmas, the chords of cuatros and guitars, accompanied by güiros and 
maracas, can be heard playing the traditional tunes of an "aguinaldo" or "villancico" 
(villancicos are a more religious type-aguinaldo). Parrandas, also known as "asaltos" or 
"trullas," are the Puerto Rican version of Christmas caroling. Friends gather late in the 
evening and into the night going from house to house, singing traditional aguinaldos. 

 

 

 

De Tierras Lejanas 

De tierras lejanas 
venimos a verte 
nos sirve de guía 

la estrella de oriente 

Oh brillante estrella  
que anuncia la aurora 

no nos falte nunca 
tu luz bienhechora 

Al recién nacido 
que es rey de los reyes 

oro le regalo 
para ornar sus sienes 

Gloria en la alturas 
al Hijo de Dios 

Gloria en las alturas 
y en la tierra amor 

Como es Dios el Niño 
Le regalo incienso 
perfume con alas 

que sube hasta el cielo 

Oh brillante estrella  
que anuncia la aurora 

no nos falte nunca 
tu luz bienhechora 

Al Niño del cielo 
que bajó a la tierra 

Le regalo mirra 
que inspira tristeza 

Gloria en la alturas 
al Hijo de Dios 

Gloria en las alturas 
y en la tierra amor 

 

 

 

Dia de Reyes is Puerto Rico’s biggest 
holiday. 
 
The Three Kings of the Epiphany 
followed the star to Bethlehem, to offer 
the baby Jesus presents of gold, 
frankincense and myrrh 12 days after 
he was born. So, unlike some cultures 
that have Santa bringing the presents 
on Christmas eve, Spanish cultures 
have Los Reyes Magos, who come to 
people’s homes on the night of January 
5th (La Vípera de Reyes or the Eve of 

Three Kings Day) to bring them 
presents. In the morning children wake 
up to lots of gifts. 
 
 
 
This celebration is unique and is an 
integral part of the Puerto Rican 
culture. In the old days, there was no 
Santa in Puerto Rico – only Los Reyes.   
We looked forward to their visit all 
throughout the year.  
 
After Christmas place a nice Three 
Kings statue on your dining room table 
as centerpiece.  This will remind the 
family that it is not over yet!  Have your 
kids place boxes under their beds and 
put a little something in there by 
morning. 
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Masa  

HINT - Boil the green bananas for a few minutes until the peel begins to 

turns black. Then you can just pull off the peel and grate the guineitos in the 
food processor. Make sure you don't leave them in the pot too long. 

Peel the rest of the vegetables, rinse them and grate in a food processor. Add 
milk, oil, and salt. Mix well, cover, and refrigerate for at least one hour. 

It is best to do this the day before actually putting the pasteles together. It 
makes for easier handling masa. 

Cook the stuffing  

Heat the oil in a "caldero" and cook the meat and ham for about 5 minutes 

over medium heat. Add the rest of the ingredients. Cook on low for 
approximately 25 minutes until the pork is completely cooked. Cool. 

Wrapping (use either banana leaves or aluminum foil) 

Banana leaves. Use 10 bundles of plaintain leaves. Remove the central ridge 

on each leaf. Divide leaves into pieces, about 10" square. Wash and clean 

leaves with a damp cloth and blanch them (toast them slightly over gas stove 
flames). 

If you have just a few plantain leaves cut them in small pieces and add a 
piece to each pastel for more flavor.  

Aluminum foil.Use aluminum foil with butcher paper or plastic wrap on top 

to make a "wrapper." You may add a piece of banana leaf (if available) right 
on top.  

Assembling the pasteles  

(Cover the kitchen counter with newspaper for easier cleanup time) 
Turn on your Puerto Rican music. . . . 

Grease center of the wrapper - using the back of a spoon dipped in achiote 

oil. 

HINT - Use a ½ cup measuring cup to scoop dough (this helps keep the 

pasteles the same size). In the center of the wrapper place ½ cup of dough 

and thinly spread it not more than 5" long and about 4" wide. Keep a small 
ruler handy to determine size until you can "eye-ball it." 

HINT - Use a 1/8 cup measuring cup to scoop the meat filling and fill just a 

bit over the brim. That should measure 2½ tablespoons. Place 2½ 

tablespoons of meat filling on the masa - a bit off the center. 

Fold the wrapper in half to close the pastel. If using foil, fold the edges over 

until tightly sealed. If using leaves just fold one over the other until 
completely sealed. 

Tie the pastel. (You may skip this part completely if you are using foil paper 

- simply make sure the folds are pressed securely.) Tie the pastel with string 

to hold it together. Make one run of string lengthwise and two runs the other 

way (see picture above). This will hold the banana leaves secure.   

Boil for 1 hour.   

 
Cook the pasteles for 1 hour turning them once half way through 

cooking. Freshly cooked pasteles taste much better.  Freeze them 

 
Pasteles 
(makes about 18 pasteles) 

Make the dough one day ahead. It is easier to handle when it's 

cold and it won't be so hard on the cook. Have a pastel-making 

get-together with your friends. The time will pass quickly if 

you are having fun with friends and are listening to Puerto 

Rican music. We do it all the time and it's great fun. 

 

If you are making a bunch of pasteles order the guineos from 

your local produce vendor. They sell to grocery stores and can 

be found in the yellow pages. Tell then that you want them very 

green and not to "gas" them. You can buy them by the case dirt 
cheap. 

Relleno 

¾ lb. pork, chopped in small pieces, seasoned with 

            "adobo" - or buy coarsely ground pork. 

2 tablespoons "achiote" oil  

3 oz. chopped ham  

½ chopped onion  

2 chopped garlic  

4 ajíes dulces - chopped  

3 recao leaves chopped (may use cilantro instead)  

1 -8 oz. can tomato sauce  

½ can garbanzo beans  

½ cup cooking olives with pimento, chopped  

1 -6 oz. can chopped pimentos 

1 tsp. salt  

1 tsp. black pepper  
1 tbsp. orégano 

Other 

Banana leaves (or aluminum foil & butcher paper) If you have 

just a few plantain leaves you can cut them in small pieces and 

add a piece to each pastel to improve the flavor. 

 

½ cup achiote to grease the plantain leaves or paper. 

 

string to tie pasteles 

 
Large pot of boiling salted water 
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Pernil Al Horno 

 

5 lbs. pork shoulder (picnic cut) don’t cut off fat 

6 garlic cloves (or 6 tsp. crushed garlic) or use powder 

½ teaspoon black pepper 

1 teaspoon oregano 

1½ tablespoons olive oil  

1 teaspoon salt -- for every pound of meat  

 

Wash the meat and dry (do not cut off fat). 

 

Mix garlic. black pepper, oregano, olive oil and salt in a small 

bowl.   

 

Make very deep slits all over the meat and season the making 

sure that seasoning goes into all the slits.  

Refrigerate the shoulder for 24 hours.  

  

Place the meat in a deep pan with the fat side up. There will 

be a lot of grease so be sure to use a deep pan. The fat side up 

will make nice crunchy "cueritos” if you don't cover with foil.  

 

Cook in a pre-heated, 350º oven for about 2½ hours or until 

well cooked.   The meat should be very tender. 
 

What goes with pernil?   

 

Guineítos verdes cocidos  

 
Buy very green bananas from a local wholesale produce 

vendor and tell them you want them to keep the bananas green 

so they won’t use their quick ripen procedures. 

 

Cut off ends, make a slit from top to bottom only as deep as 

the skin. Boil the bananas in salted water without peeling.  

 

Cook for about 20 minutes or so - the center has to be a bit 

firm - not too soft.  

 

When done the peel will just slide off.  After removing the 

peel pour olive oil over the bananas. 

Origen of Aguinaldos – 

Villancicos 

The Puerto Rican aguinaldo originates in the villancico español.  

The term “villancico” was applied in Spain to define peasant 

songs, or rustic songs, for particular times of the year. Villanos 

refers to village folk and villancico refers to Christmas carols. 

 

With colonization villancicos are introducted to our island and 

immediately a split in musical genre develops.  There are 

villancicos puertorriqueños that refer to traditional Christmas 

carols – being very religious in nature, with subdued rhythms, 

and often being traditional Spanish villancicos.   

 

Villancicos remain with sounds associated with traditional 

European style music such as the waltz.  Samples of  classic 

villancicos include “Alegría” and “Villancico Yaucano.” 

Alegría 

“legría, alegría, alegría  

alegría, alegría y placer  

que la Virgen va de paso con su esposo a Belén” 

 

Villancico Yaucano 

"Quisiera Niño besarte y San José no me deja  

Dice que te haré llorar; ¿verdad que aun así me dejas?  

Ha nacido en un portal llenito de telarañas  

entre la mula y el buey el Redentor de las almas.  

Yo soy un pobre yaucano que vengo de Yauco aquí  

y ami Niño Dios le traigo un gallo quiquiriquí...” 

 

 

Later villancicos criollos develop which have traditional rhythms 

but incorporate Puerto Rican danza with a “paseo” or 

introduction that is a characteristic of our danza.  A  sample of a 

villancico criollo is  “Los Reyes del Oriente” and “Alegres 

Pascuas.” 

 

Los Reyes de Oriente: 

"Los Reyes que llegaron a Belén  

anunciaron la llegada del Mesías  

nosotros con alegría  

la anunciamos hoy también. 

De tierra lejana venimos a verte  

nos sirve de guía la Estrella de Oriente  

O brillante Estrella que anuncia la aurora  

no nos falte nunca tu luz bienechora... 

 

Alegres Pascuas: 

Por fin llegaron las Navidades  

las fiestas reales de nuestro lar,  

fiestas de todos nuestros anhelos,  

nuestros desvelos y nuestro afán. 

Cuanto me agrada haber nacido  

en este nido, en este edén,  

porque estas fiestas que adoro tanto  

son el encanto de Borinquén... 
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Corona de Merengue Navideña 

Merengue is a traditional Puerto Rican dessert. 
 

4 eggs whites (at room temperature) 

Pinch of salt 

1¼ cups granulated sugar 

2 tsp corn starch, sifted 

1 tsp vanilla extract 

 
  

Raspberry Sauce 

5 oz fresh raspberries 

Juice ½ lemon 
 

 

¼ cup granulated sugar 

½ tsp of brandy (optional) 
 

Blend fresh raspberries, lemon juice and sugar together until sugar has 

completely dissolved. Set aside until required. 

 
 

Topping 

1 pint heavy cream – whipped 

1 pomegrante 
 

Raspberries, cherries and 

strawberries to decorate 

Bunch of holly or fresh mint 
 

Preheat oven to 250°. Line a tray with baking paper. Use a round 

baking tin to draw one 8”circle then draw another circle inside it 

approximately 5” wide. This will form the shape of a wreath. 

 

Beat egg whites and salt until soft peaks form. Beat in sugar, a little at 

time until meringue is stiff and shiny.  Sprinkle sifted corn starch, 

vanilla and fold in lightly. The batter should be at stiff peak and not 

runny. 

 

Grab an ice cream scoop and begin forming the wreath with the batter 

by adding dollops inside the wreath to form a single layer. Repeat 

until a ring of meringue is complete. Create a second layer of 

meringue on top of the first until second ring is complete. Gently 

flatten the top by smoothing the meringue kind of concave. 

 

Place meringue in oven for 2 hours at 250°. When time is complete, 

turn off the oven and leave meringue in the oven until completely 

cool. Do not open oven door. This is very important as there will be 

less risk of the meringue cracking and collapsing. 

 

When cool, carefully lift the paper and place on serving tray.  Gently 

lift the wreath with a spatula and remove the paper.  Carefully spread 

with whipped cream, drizzle on raspberry sauce then decorate with 

cherries, pomegranates, strawberries, raspberries and holly or mint. 

Any imperfections will be covered over. Cut with a knife into 

sections.  Delicious! 

 

 

 

 

 

 

 
 
Sangria Criolla -  feels fancy and instantly festive, but sangria is also 
one of the easiest big-batch cocktails you can make. As the party host, 
it's a no-brainer. The primary qualification for the wine going into your 
sangria? That it be cheap! Any red wine that you enjoy drinking is a 
good candidate, and it shouldn't be expensive. Most sangria recipes 
call for the wine to rest overnight, or at the very least, for a few hours 
in the refrigerator. This lets the fruit infuse the wine, letting its juices 
get in the mix and sweeten up the drink. After a night in the fridge, it 
will taste mellow and juicy. Sangria really gets better and better as it 
sits. 
 
Slice fruit, combine all of the ingredients in a pitcher.   
Hint . . . make a double batch. 

 
 

 
Coquito 

 
28 ounces coconut milk 

2 cups Bacardí rum 

14 ounces condensed milk 

1/8 teaspoon cinnamon 

 

Mix all ingredients in a blender. Pour into a glass bottle and 

refrigerate. Make ahead for richer flavor. Serve cold in small 

glasses. 

Sangría Criolla 
 
1½ cups frozen passion fruit 
pulp, thawed  
2 cups pineapple juice  
½ cup fresh lemon juice  
2 cups red wine  
2 cups lemon-lime soda  
1 cup white rum 
1 6-ounce can mandarin 
oranges 
1 large jar Maraschino Cherries  
ice cubes 

 



 

 

 
 
Memories . . . 
 

I was 13 years old when I visited my parent’s hometown of Rio Grande, 

Puerto Rico. It was Christmas. Up until that point I had no tangible 

awareness of the culture of a Puerto Rican Christmas. The voices, music, 

lechon asado, turron, arroz con dulce, and parandas, would be 

entrenched in my thirteen year-old memory long after Eastern Airlines 

returned us to the JFK airport. The airplane returned us home but I 

understood then, that home had come before that. Home was in this place 

I knew so little of. 

   

 Atop a hill overlooking this land of dreams a band played. It was a 

cousin’s home and our third  parranda stop. The house was encased in 

glass and the terrace was a huge area set up, almost like a stage for Noche 

Buena. The musicians and singers sang inside the glass house, while the 

dancers swayed and stomped on the terrace. They sang songs I had never 

heard and would never forget again. 

 

My late father being a lover of the guitar and song, sang a lively tune 

about a woman on 137
th

 Street in Harlem. The song spoke of how she 

could dance the Pachanga on one foot. The crowd roared with laughter, 

appreciation, and movement. I danced too as best I could, with my New 

York City feet. On that Christmas terrace, with warm weather kissing my 

youth, I learned to be Puerto Rican.  
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El Gran Cancionero Navideño 

Sheet music and words 

 

 

 

 

 

Available online 

 

 

 

*BettyIslas is a literacy teacher in Harlem and 

writes children’s books.  She is publishing her first, 

“La Despeinada” in late spring. Betty lives with her 

two children Natasha and Xavier in Brooklyn, New 

York.  

 

 
Available online 

 


