








R E C I P E S

Mami’s Habichuelas con Dulce

PREP:
For best results, use dry beans and boil them yourself. To do 
so: combine 1 lb. of beans, 5 whole cloves, and 1 cinnamon 
stick in a pot with 6 cups of water. Bring to a boil for about 
45 mins (or until the beans are soft). Let them rest until the 
beans cool before blending them.

Place the beans (and the water in which they boiled) in 
blender and puree.

BOILING: 
In a large pot combine the beans, sweet potatoes, coconut 
milk, evaporated milk, whole milk, 5 whole cloves, 2 table-
spoons of vanilla extract, 1 teaspoon of salt, 1 lb. of sugar 
(or to taste), 2 sticks of cinnamon, and 1 teaspoon of 
nutmeg. Turn the pot to low-medium heat. 

15 minutes into cooking, add the raisins. 

Once it begins to boil, let it cook for an additional 20 
minutes on low heat or until the sweet potatoes are cooked 
through. Taste as you go to fi gure out if you’d like to add 
more sugar. This dessert requires frequent stirring to keep 
the liquid from boiling over or sticking to the pot so don’t 
go too far away from it. 

Remove from heat and allow to cool before serving. 
Garnish with the milk cookies when served.

Some of my sweetest memories of childhood are of 

enjoying this sweet cream of beans. It is as unusual 

as it is delicious with its Caribbean fl avors of beans, 

milk, and warm spices. It is also decadent, so limit 

to a once-a-year treat! Dominicans usually have this 

treat the Friday before Easter, which for us marks 

Viernes Santo—a celebration of the end of Lent.

INGREDIENTS:

• 1 lb. boiled kidney beans 

• 6 cups water, 
from boiling the beans

• 1 lb. sugar (or to taste)

• 1 teaspoon salt

• ½ lb. batata (sweet potatoes) 
—peeled and cubed

• Galletitas de Leche Guarina 
(milk cookies)

• 1 tsp. nutmeg

• 2 tsp. vanilla extract 

• 3 cinnamon sticks 

• 10 whole cloves 

• ½ cup raisins

• 1 can carnation milk

• 1 can coconut milk

• 4 cups whole milk

• 6 cups of water



Luz’s Favorite Mango Bellini

PREP:
Put the mango in a blender or food processor, blend until puree. Add 1 tablespoon of agave nectar and 
one tablespoon water to help blend.

Spoon one or two tablespoons of the puree to the bottom of a champagne fl ute. Pour the champagne to 
fi ll the glass.

This refreshing drink transports to the Caribbean no matter what time of year!

INGREDIENTS:

• 1 mango, peeled, seed removed, � esh chopped

• 1 tbsp. agave nectar

• 1 tbsp. water

• Cold bottle of Champagne or sparkling wine
(Recommend: Champagne Lanson Le Black Label Brut)



Enseñame a Olvidar – Aventura

No Tengo Suerte en El Amor – Yoskar Sarante

Viene de Mi – La Yegros

Hasta Que Salga el Sol – Ozuna

Ahora Contigo – Tito Rojas

Candela – Buena Vista Social Club

Llego El Amor – Salsa Version – Gilberto Santa Rosa

Idilio – Willie Colón 

Me Va Extrañar – Yiyo Sarante

Robarte un Beso – Carlos Vives, Sebastián Yatra

Burbujas de Amor – Juan Luis Guerra y 4.40

Llorarás – Oscar D’Leon 

A Pedir Su Mano – Juan Luis Guerra y 4.40

Quédate Conmigo – Zacarias Ferreira 

Loca (feat. El Cata) – Shakira, El Cata

Uptown Zoo – HoZ

Merenguero Hasta la Tambora – Radio Version – Johnny Ventura

Vamos Hablar Ingles – En Vivo – Fefi ta La Grande

Linda – Tokischa, ROSALIA

I Like It – Cardi B, Bad Bunny, J Balvin

Calabria 2007 – Radio Edit – Enur, Natasja

P L A Y L I S T

This playlist from Cleyvis Natera is available to listen on Spotify at 

Spotify – Neruda on the Park by Cleyvis Natera.


