
Mexican Christmas Punch— Ponche navideño 
 

Ingredients (for 6-8 portions) 

6 cups   water 

¼ cup   dry hibiscus flower (or 1 hibiscus tea bag, or ¼ cup fresh or frozen cranberries) 

2 pods   tamarind (or ¼ cup fresh or frozen cranberries, or omit) 

2    cloves 

1 stick   cinnamon 

2 cones   piloncillo (or 1 1/3 cups brown sugar; or as needed) 

1 cup   Mexican hawthorns (tejocotes, in Spanish, scientific name Crataegus mexicana;  

           or ½ cup fresh or frozen cranberries) 

1    apple 

4    guavas (or an extra apple) 

1    fresh sugar cane; peeled and cut into sticks (or omit and add extra sweetener) 

¼ cup   raisins 

8    prunes 

Optional:   Brandy, or rum, to taste 
 

The hibiscus and tamarind are used for their citrusy flavour and to add colour.  Peel tamarind pods, 

by removing the hard outer shell. This ponche must be spiced, so cinnamon and cloves are always 

included, but the quantities may be modified to taste.  Piloncillo is the traditional sweetener, but 

brown sugar works fine in this recipe; the amount needed will vary depending on personal taste, 

but also on the particular sweetness of the fruit being used.  Trim edges from guavas and slice into 

wedges; peel apple, remove core and slice into thin wedges; reserve.  Bring water to boil in a large 

pot over high heat; pour two cups into a heatproof container, and add hibiscus, tamarind (or extra 

cranberries) and cloves; reserve this infusion.  Continue boiling the rest of the water in the pot; add 

cinnamon and 1 cone of piloncillo (or 2/3 cup of sugar).  Once the sweetener has dissolved, add 

hawthorns (or ½ cup cranberries).  After a couple of minutes, add the apples, then the guavas 

followed by the sugar cane sticks (if using), the prunes, and the raisins.  After ten minutes of 

simmering, start checking fruit, and continue cooking until it is tender.  Once all the fruit is cooked, 

add reserved infusion, pouring through a mesh; discard solids collected in the mesh.  Stir the 

ponche, and taste; adjust sweetness, by adding more piloncillo (or sugar), and tasting (total of 2/3 

cup extra sugar added in this case).  Scoop a sampler of fruit in mugs, fill with the hot liquid, and 

add a splash of brandy, rum or other alcoholic spirit, to taste.  In Mexico, this last addition is called 

“el piquete” (the sting), and it is usually done individually so everyone may enjoy a hot beverage, 

including children.  

 

Notes: A sugar cane stick is used as a tool to scoop the fruit while 

drinking ponche; I placed the cinnamon stick in the mug, to 

illustrate the technique.  Small spoons or wooden stirrers are 

good alternatives, as well.  I personally like cranberries in this 

recipe, since tejocotes tend to have a mushy texture.  In addition, 

cranberries provide a nice red colour and citrusy flavour, so if 

hibiscus and tamarind are not available, extra cranberries will 

make up for those ingredients.  
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