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AREA: 1,300 sq. kilometers

POPULATION: Approx. 325,000 
inhabitants

CLIMATE: Tropical, humid, with 
an average of 300 sunny days per year. 
The temperature averages 28oC (82oF) 
and the rainy season extends from late 
June to early October.

FAUNA: Nearby Sierra Vallejo 
hosts a great variety of animal species 
such as iguana, guacamaya, deer, 
raccoon, etc.

SANCTUARIES: Bahía de 
Banderas encloses two Marine 
National Parks - Los Arcos and the 
Marieta Islands - where diving is 

allowed under certain circumstances 
but fishing of any kind is prohibited. 
Every year, the Bay receives the visit 
of the humpback whales, dolphins and 
manta rays in the winter. During the 
summer, sea turtles, a protected species, 
arrive to its shores to lay their eggs.

ECONOMY: Local economy is 
based mainly on tourism, construction 
and to a lesser degree, on agriculture, 
mainly tropical fruit such as mango, 
papaya, watermelon, pineapple, 
guanabana, cantaloupe and bananas.

CURRENCY: The Mexican Peso is 
the legal currency in Mexico although 
Canadian and American dollars are 
widely accepted.

BUSES: A system of urban buses 
with different routes. Current fare is 
$6.50 Pesos per ticket and passengers 
must purchase a new ticket every time 
they board another bus. There are no 
“transfers”.

TAXIS: There are set rates within 
defined zones of the town. Do not enter 
a taxi without agreeing on the price with 
the driver FIRST. If you are staying in a 
hotel, you may want to check the rates 
usually posted in the lobby. Also, if you 
know which restaurant you want to go, 
do not let the driver change your mind. 
Many restaurateurs pay commissions to 
taxi drivers and you may end up paying 
more than you should, in a second-rate 
establishment! There are 2 kinds of taxi 

cabs: those at the airport and the maritime 
port are usually vans that can only be 
boarded there. They have pre-fixed rates 
per passenger. City cabs are yellow cars 
that charge by the ride, not by passenger. 
When you ask to go downtown, many 
drivers let you off at the beginning of the 
area, near Hidalgo Park. However, your 
fare covers the ENTIRE central area, so 
why walk 10 to 15 blocks to the main 
plaza, the Church or the flea market?  
Pick up a free map, and insist on your full 
value from the driver! Note the number 
of your taxi in case of any problem, or 
if you forget something in the cab. Then 
your hotel or travel rep can help you 
check it out or lodge a complaint.

TIME ZONE: The entire State of 
Jalisco is on Central Time, as is the 
southern part of the State of Nayarit 
- from San Blas in the north through 
to the Ameca River, i.e.: San Blas, 
San Pancho, Sayulita, Punta Mita, La 
Cruz de Huanacaxtle, Bucerías, Nuevo 
Vallarta, etc.)

TELEPHONE CALLS: Always 
check on the cost of long distance 
calls from your hotel room. Some 
establishments charge as much as U.S. 
$7.00 per minute!

CELL PHONES: Most cellular 
phones from the U.S. and Canada may 
be programmed for local use, through 
Telcel and IUSAcell, the local carriers. 
To dial cell to cell, use the prefix 322, 
then the seven digit number of the 
person you’re calling. Omit the prefix if 
dialling a land line.

LOCAL CUSTOMS: Tipping 
is usually 10%-15% of the bill at 
restaurants and bars. Tip bellboys, taxis, 
waiters, maids, etc. depending on the 
service. Taking a siesta is a Mexican 
tradition. Some businesses and offices 
close from 2 p.m. to 4 p.m., reopening 
until 7 p.m. or later. In restaurants, it is 

If you’ve been meaning to find a little information on the region, 
but never quite got around to it, we hope that the following will help.
Look at the map in this issue, you will note that PV (as the locals call 

it) is on the west coast of Mexico, in the middle of the Bay of Banderas, 
the largest bay in this country, that includes southern part of the state 

of Nayarit to the north and the northern part of Jalisco to the south. 
Thanks to its privileged location -sheltered by the Sierra Madre 

mountains- the Bay is well protected against the hurricanes spawned 
in the Pacific. Hurricane Kenna came close on October 25, 2002, 
but actually touched down in San Blas, Nayarit, some 200 miles 
north of PV. The town sits on the same parallel as the Hawaiian 

Islands, thus the similarities in the climate of the two destinations.

considered poor manners to present the 
check before it is requested, so when 
you’re ready to leave, ask «La cuenta, 
por favor» and your bill will be delivered 
to you.

MONEY EXCHANGE: Although 
you may have to wait in line for a few 
minutes, remember that the banks will 
give you a higher rate of exchange than 
the exchange booths (caja de cambio). 
Better yet, if you have a «bank card», 
withdraw funds from your account back 
home. Try to avoid exchanging money at 
your hotel. Traditionally, those offer the 
worst rates.

WHAT TO DO: Even if your all-
inclusive hotel is everything you ever 
dreamed of, you should experience at 
least a little of all that Vallarta has to 
offer - it is truly a condensed version of 
all that is Mexican and existed before 
«Planned Tourist Resorts», such as 
Cancun, Los Cabos and Ixtapa, were 
developed. Millions have been spent to 
ensure that the original “small town” 
flavor is maintained downtown, in the 
Old Town and on the South Side.

DRINKING WATER: The false 
belief that a Mexican vacation must 
inevitably lead to an encounter with 
Moctezuma’s revenge is just that: 
false. For the 17th year in a row, Puerto 
Vallarta’s water has been awarded 
a certification of purity for human 
consumption. It is one of only two 
cities in Mexico that can boast of such 
accomplishment. True, the quality of 
the water tested at the purification plant 
varies greatly from what comes out of 
the tap at the other end. So do be careful. 
On the other hand, most large hotels 
have their own purification equipment 
and most restaurants use purified water. 
If you want to be doubly sure, you can 
pick up purified bottled water just about 
anywhere.

EXPORTING PETS: Canadian and 
American tourists often fall in love with 
one of the many stray dogs and cats in 
Vallarta. Many would like to bring it 
back with them, but believe that the laws 
do not allow them to do so. Wrong. If 
you would like to bring a cat or a dog 
back home, call the local animal shelter 
for more info: 293-3690.

LOCAL SIGHTSEEING: A good 
beginning would be to take one of the City 
Tours offered by the local tour agencies. 
Before boarding, make sure you have a 
map and take note of the places you want 
to return to. Then venture off the beaten 
path. Explore a little. Go farther than the 
tour bus takes you. And don’t worry - 
this is a safe place.

Need to Know2
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letters@pvmirror.com  
Your Comments

Dear Editor,

I am very disappointed to see from your 
issue of 7th April that “Puerto Vallarta 
Men’s Chorus is calling on local gay men 
to join us”. Gays and lesbians have fought 
for many years against discrimination 
and, in many places, have, justifiably, won 
the right to be fully accepted in society. 
Now, in Puerto Vallarta, the gay men are 
attempting to form a men’s chorus that, 
apparently, is open only to gay men. 

This seems to be a clear case of 
discrimination against straight men who 
would like to sing in a chorus but cannot 
do so because of their sexual orientation. 
So much for equal rights!

John Warren

Dear John,

As volunteer coordinator [of the 
PVMC] I am proud to be part of 
forming a gay men’s chorus in PV. 
They can be found all over the world:  
Los Angeles, San Francisco, London, 
NYC, Ottawa… Is a gay chorus 
exclusionary? Yes, most are.   Would 
a Baptist choir include Catholics?  
Should gringo girls sing in Mexican 
mariachi bands?  Probably not.

On the other hand, inclusion is nice 
too, but the Puerto Vallarta Men’s 
Chorus is being formed as primarily 
a Gay Men’s Chorus.  We neither 
recruit nor exclude straight men and 
recently signed a straight Mexican 
man to our tenor section!  I remember 
when I wanted to work with the (gay) 
Seattle Men’s Chorus and didn’t know 
if I would be welcome.  When I asked, 
“Can a straight woman volunteer?”  
They responded, “Are you kidding?” 
and put me to work.  

The amazing photo on this issue’s 
cover was graciously lent to us by 
www.MyOwnConcierge.com.mx

My Own Concierge’s team specializes 
in assisting visitors with everything 
their hearts and minds desire. From 
finding the perfect vacation villa or 
boutique hotel, to planning exciting 
private tours and adventures, reserving 
that special dinner reservation, 
scouting out the most reliable services, 
and even delivering groceries and bar 
needs before their clients’ arrival, the 
team at My Own Concierge is here 
to assist. It has experienced every 
adventure personally, and inspected 
every luxury property they offer, so 
guests can be assured it exceeds the 
standards they require.

About our cover…

The nine years I spent with SMC was 
the best volunteer experience of my life.  

So why a Gay Men’s Chorus instead 
an Everybody Chorus?  Because we 
have a purpose beyond entertaining 
folks.  We hope to reach out to the 
scared, closeted child who thinks they 
are alone in the world and perhaps 
make a dent in the gay kids’ suicide 
rate in Mexico.  We hope to soften the 
attitude of families who stop speaking 
to their gay children or put them out 
on the street.  Other gay choruses 
have story after story about how they 
changed lives.  We hope to do the same 
in Mexico.

So sing with us or come to our concert 
in December and see what we are all 
about.

Joyce Ericson
The straight woman helping 

to found PVMC.
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The “Aventúrate por El Salado” program was 
launched, aimed at offering tours to locals and 
tourists along the estuary. The goal is for visitors 
to get to know these natural areas in a short tour, 
close to their hotels, to appreciate the great flora 
and fauna diversity hidden in the estuary.

This is an initiative of the Department of 
Tourism to generate income that will help in the 
sustainable maintenance of the zone. One Million 
Pesos were invested in the purchase of the boat 
and other necessary infrastructure.

The tours have a capacity of 48 people per day, 
costing tourists $300. Pesos each, $100. Pesos 
for locals and $10. Pesos per student coming 
in groups. The schedule runs from Monday to 
Friday, at 9 and 11 a.m. and 1 p.m.  In addition, 
there are free tours for locals on Thursdays upon 
previous reservation made at 226-2870, ext. 2878 
or by email at reserves@esterodelsalado.org

The director of the protected Natural Area of 
El Salado, Jaime Torres, stated that the tour is 
totally safe, and once the resources are acquired, 
toilets and a cafeteria will be built.

During the tour, visitors will learn about the 
importance of estuaries, wetlands and mangroves, 
and the different species that live there including 
over 40 different types of birds.

We should also mention that El Salado is a 
participant in the annual international Migratory 
Birds Festival.

(Source: Gabriela Velasco - prensaglobal.com)

To all our friends, 
We want to thank you for making the 

first season of the Saturday Market Co-op a 
smashing success.  The Paradise Community 
Center (PCC) lends itself so beautifully to our 
cozy, friendly farmers’ market and we never 
tire of hearing your compliments.  There 
are now two farmers’ markets in Vallarta, a 
short walk from each other, and the breadth 
of options is like nothing Vallarta has seen 
before.  Our market will continue with our 
10 – 2 hours, unless notified otherwise, until 
May 31st at which time we will operate from 
9 to 11:30 AM.  We will be protected from the 
rain and all vendors will be under fan-cooled 
cover …parking should be ample, too.

For those of you who live here full time, 
or most of the year, we’re planning to have 
a scaled down market operating for most of 
the summer, most likely closing for the month 
of September.  We’ll keep you posted about 
what to expect off season and the shortened 
hours as we work out the details. 

If you have a favorite vendor from the Old 
Town Farmers’ Market who might like to 
join us for the off season, please tell them 
to contact Lindsey Morven, our market 
coordinator at 322-192-9275. 

And we also have a favor to ask of 
everyone:  Please LIKE us on FaceBook at 
www.FaceBook.com/SaturdayMarketPV

We surely want visitors to find us and 
you can help by telling the world with one 
easy posting.  Also, if you’ve ever been to 
our market, please share your experience 
on TripAdvisor at www.tinyURL.com/
SaturdayMarketPV 

Thanks again, and if you’re leaving for the 
season or have already gone, have a great 
summer.  If you’re going to be here in Vallarta, 
come see us on Saturday mornings from 9 – 
11:30 AM beginning June 1st.  (Hours may 
change, we’ll keep you posted and provide a 
list of vendors.)  Check the online issue of the 
PV Mirror (www.pvmirror.com/citypaper/) 
where we will post up to date information.

From the Saturday 
Market Co-op…

Tours of El Salado Estuary’s 
Protected Zone begin
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Mandy MacLeay is the President 
of the International Friendship 
Club (IFC) in Puerto Vallarta.  The 
IFC is one of the oldest charitable 
associations in Puerto Vallarta and 
is a registered non-profit in Mexico. 
The main mission of the IFC is their 
long standing Cleft Palate surgery 
program that has been funded 
by generous members and their 
acclaimed Home Tours for over 25 
years.  

Mandy is back serving her third 
two-year term as the IFC President.  
She was born and raised in 
Montreal, Qc., Canada, where the 
French culture dominates; English 
became her second language only 
in adulthood. Mandy was educated, 
married, worked and also raised 
their son in Montreal. She is now 
the proud grand-mother of two 
wonderful grand-children who live 
close to her during the summer 
months in Montreal. 

Prior to retirement, Mandy 
worked as an Accountant Manager 
and consultant in Montreal for 
different national institutions. The 
last 15 years of her career were 
spent as an Accountant Manager 
for a national Real Estate firm in 
Canada. 

The Puerto Vallarta 
Garden Club is proud to 
announce the planting 
of 45 Primavera trees, 
45 Amapas trees and 
148 Bougainvilleas on 
Insurgentes, Avenida 
Mexico and Olas Altas this 
past week.  This augments 
the dozens of planters 
already adorned with trees 
and Bougainvilleas on 
Basilio Badillo, Encino 
and Augustin Rodriguez.

The Club has raised the 
money for these plantings through annual membership dues and 
sales of planter sponsorships.  Sponsors can choose the wording 
on a tile affixed to a planter-box. Many residents and visitors have 
chosen to memorialize a loved one or to dedicate a planter to their 
personal love of Puerto Vallarta.  

The PVGC will host the first annual Puerto Vallarta Bougainvillea 
Festival in 2013. Floral festivals are well known tourist magnets.  
Washington D.C.’s Cherry Blossom Festival is the single biggest 
draw for tourism in the U.S. capital.  Tourism is Puerto Vallarta’s 
biggest industry and this festival can draw many more visitors to 
our part of Mexico, enhancing local businesses and its residents’ 
livelihoods.

If you are interested in making Puerto Vallarta more beautiful, 
tourist friendly and increasingly prosperous through planter 
sponsorship, or PVGC membership, or for more information, 
please contact Carlos Mendoza at carlos.vbgardens@gmail.com 
or 223-6182.

For the people who have their business near the planters: you 
can help water them. Puerto Vallarta will appreciate it so much!

PVGC does good!

JANIE ALBRIGHT BLANKby

IFC President works tirelessly
to ensure success of the Club & its mission

In her free time she also 
volunteered at various non-profit 
organizations sitting on their board 
as either Treasurer or President. 
For the last 10 years Mandy and 
her husband, Angus, have been 
dividing their time between PV and 
Montreal.

At retirement, her husband wanted 
to spend more time in the sun. The 
choices were: ocean sailing in the 
Caribbean or spending 6 months in 
Puerto Vallarta. Luckily for us they 
chose PV!  They love the proximity 
of the ocean, the mountains, the 
friendliness of the people and the 
quaintness of the town. 

Not being a beach lover (too 
many freckles already, she says) 
Mandy wanted to learn more of the 
language of her adopted country 
and found that the IFC was offering 
some Spanish classes and much 
more. She became interested in 
what the Club was doing and their 
Treasurer, Al Badner at the time, 
asked if she would be interested in 
helping out …which she has done 
ever since. Mandy spends countless 
volunteer hours each week and is 
involved in every aspect of the Club 
and its activities. 

Mandy says she enjoys the energy, 
companionship and generosity of 
the people. She finds pleasure in 
the fact that through IFC activities 
- social, cultural and humanitarian - 
we can make a change in the life of 
a child born with a Cleft Palate and 
have done so for the last 25 years. 
She says, “Just as a child acquires 
a new smile it brings a smile to me 
also. I am proud and feel blessed for 
the opportunity to work for such a 
worthwhile organization.”
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About the pets…
JULIE BUNKERby

PuRR Project is a no-kill cat 
shelter located just north of Puerto 
Vallarta, Mexico, with approximately 
260 resident felines. To learn more 
about this project, visit: www.
purrproject.com Safe shelter, food, 
healthcare, sterilization, and even 
toys are all provided to our rescue 
animals through the generosity of 
people like you.

PuRR Project is sorry to announce 
that it is currently unable to accept 
more rescues as we are now 110 
OVER capacity.  Our volunteers are 
desperately working to find homes 
for the ones that are potentially 
adoptable so we can change this 
unfortunate situation. If you’d like 
to help the cats currently at our 
shelter, please adopt one and/or visit 
our DONATE page. Thank you for 
caring and understanding.

High season adoption summary:  
Semana Santa has come and gone, 
the snow birds have flown north 
and life in the Bay settles into a 
slower routine. Vendors at the PCC’s 
Saturday Co-op Market voted to 
stay open through June, so we will 
continue to have our Adoption Post 
there on Saturdays. 

They are considering opening 
earlier and closing earlier as the 
weather warms up... We’ll keep you 
posted. The Market has been a good 
source of donations this season, but 
I must admit, very disappointing 
in new adoptions. We’ve only had 
7 adoptions as opposed to 27 last 
winter. In the same time period, we 
had 17 at the Plaza Marina post and 
2 at Mega in Bucerías. We also had 
6 adoptions by visitors to the PuRR 
Shelter. A BIG “Muchas Gracias!” 
to the volunteers who put in long 
hours helping these rescue kitties 
find Forever Homes: Marilyn, Bama, 
Brenda, Livia, Shannon, Connie, 
Joanne & Erin... MEOW!

For more information on PuRR 
Project, to schedule a visit to the 
shelter, to adopt, to volunteer,  to 
virtually adopt, and to learn more 
about how you can help please visit 
our website. You can also find us in 
Facebook - PuRR Project! 

Featured feline: Lexus is a top-o-
the-line kitty cat. With his silky silver 
fur and sky-blue eyes, he obviously 
stems from a line of Siamese with 

a bit of Tabby thrown in for good 
measure. He’s a real fun loving 
boy, about 4 months old, neutered 
and vaccinated, definitely ready to 
find his Forever Home. If you are 
interested in meeting him or one 
of the other PuRR kitties, please 
stop by one of our adoption posts 
at Plaza Marina on Fridays 10 - 1 
or at the Saturday Co-op Market at 
the Paradise Community Center on 
Pulpito, Saturdays from 10 - 2.

You too can adopt a kitty. See some 
of our dozens of adoptable 
felines, contact us at visit@
purrproject.com to sign up for 
a Shelter Tour.  You can also 
virtually adopt a cat or kitty 
by simply donating to help 
PuRR Project take care of its 
gorgeous kitties.

A big thanks!  In spite 
of the fact that many of our 
“regulars” had already headed 
north of the border, our final 
Kitty BINGO had a decent 
turnout with a total take for 
the 8 weeks just enough to buy 
cat food and litter for about 9 
weeks, plus we received many 

items from our Wish List (Thanks to 
Sharon & Mark, we won’t have to 
purchase bleach for a long time!!) 
We will definitely take a break and 
hope to have Summer Kitty BINGO 
starting before long.  Any suggestions 
for a location are appreciated!

There are many ways in which you 
can help. The kitties are always in 
need of a helping hand. Whether it is 
volunteering, helping out with some 
of the items of the project’s wish list, 
or by adopting a cat - either virtually 
or physically. There are many ways 
in which you can become involved 
with helping the kitties of PuRR 
Project.

Adoptions: The ink was barely dry 
on our last newsletter when Paul, our 
Featured Feline, was adopted! Ruth 
Suarez is a vendor at the Community 
Center’s Saturday Market and she 
stopped by our booth before the 
opening bell to spend a moment 
with the kittens and ...BAM! The 
adoption papers were filled out and 
after the Market, Paul headed home 
with Ruth to check out his new digs 

and hopefully make friends with the 
resident cat. She reports that the older 
cat was a bit put out at first but got 
over it after a couple of days and little 
Paul now follows his new buddy all 
around. Meow!

PuRR Project is situated on a half-
acre of land. Our adult population 
roams free in lush green gardens - a 
‘natural’ environment un-caged. The 
kittens reside in our Kitten Nursery 
— a large structure with a small 
patio. PuRR Project also has an on-
site clinic with daily veterinarian 
services.

PuRR Project’s Mexican ranch-
style house has a covered porch 
where many of our “free to roam” 
adults gather to snuggle up and sleep 
away the afternoons. (Feeding time is 
always a delight to see!)  The Kitten 
Nursery is a favorite spot for visitors 
to spend time with kittens of all sizes, 
shapes, colors and personalities. If 
you’ve never experienced being in 
a space with MULTIPLE kittens, 
it’s one you will always remember. 
But beware – you may not be able to 
leave PuRR Project empty handed!

Our Mission is to provide homeless 
cats and kittens a recuperative stay at 
PuRR Project with the ultimate goal 
to adopt them out to loving homes 
sterilized, vaccinated and disease 
free; accomplishing this through our 
own efforts as well as collaboratively 
with other animal welfare 
organizations and veterinarians.

Our Vision is to reduce in 
significant numbers the suffering that 
homeless cats and kittens endure.
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According to the Secretary of 
Tourism of the State of Jalisco, 
Aurelio López Rocha, the new pier 
on Los Muertos beach will have to be 
completed this year. Faces with the 
minimal progress of the construction 
work that has been going on for 
well over a year, the Secretary 
assumed the commitment with local 
authorities and businessmen.

After so many hits. One crisis after another. 
You are seeing it. Puerto Vallarta, Jalisco, grand, 
strong and current, and yet unable to fulfill so 
much loving national demand.

This is not a theory. It is here. Any governor 
can see the importance of Puerto Vallarta today, 
before and in the future.

Jalisco has something incomparable. And more 
importantly, it is the work of the people of Jalisco, 
the work of the most generous, unattached 
visionary that has ever lived.

Puerto Vallarta was “discovered”, opened to 
Jalisco and the world, when the great novelist 
Agustin Yáñez, was governor of Jalisco. One 
of his civil servants was José Rogelio Álvarez, 
from the mountain region of the state, a man 
of exceptional abilities. He personally opened 
the first “highway” that would link us with 
Guadalajara. Then came the great governor of 
Jalisco – and Puerto Vallarta: Francisco Medina 
Ascencio. He had no prior knowledge of the 
mountains or the coast, and no property of his 
own in Puerto Vallarta.

And yet it was he who led the historic 
labor of converting the fishing village into an 

For the special-needs kids of Puerto 
Vallarta, in conjunction with National 
Children’s Day on Saturday, April 28th, 
from 12 noon to 7 PM.

The event will be held at El Rio BBQ 
& Bar, a beautiful riverfront venue on 
the Cuale river in Paso Ancho.

There will be live music all day with 5 
or 6 bands playing, and a huge Bar-B-Q 
with a guest chef. The kids from Pasitos 
de Luz will also perform.

The Special Benefactor Package deal 
includes priority seating, all you can 
eat snacks and BBQ buffet, all you can 
drink (non alcoholic), all for only $500 
pesos. And every peso goes to help the 
children!

If you would like to support this 
festival, please consider being a 
benefactor, join the fun on April 28th, and 
share this notice with your friends.

Contact: Vivian Ireta at iretavivi@
hotmail.com or cell: (322) 182-3896.

First Annual Riverfest
for the benefit of Pasitos De Luz

Puerto Vallarta, the jewel in the crown
international tourist destination – the true creator 
of Puerto Vallarta. Ascencio brought us the 
airport, the road to Compostela, electricity, the 
port, telephone, banks, meetings of Mexican and 
American Presidents… He put us on the map, 
ready to take off internationally. He had the 
vision of a statesman and the will to realize it.

There has been no lack of ideas since then, 
official projects and investments, in other parts 
of Jalisco’s coast, to repeat Puerto Vallarta’s 
success. And one after the other, they failed.

With invincible blindness, they did not want to 
understand (in Guadalajara) that the marvel they 
have is only Puerto Vallarta which, alone against 
the world, has demonstrated its enormous 
potential to overcome and progress.

Instead of inventing more competition for 
Puerto Vallarta, they should finally sit down to 
grant this city the infrastructure they should have 
granted it years ago.

With all it offers as an international tourist 
center, Puerto Vallarta does not have a Jalisco 
museum, a project showing all Jalisco has been 
and what is made in this state. Incredible but 
true. (Source: Editorial in Vallarta Opina)

Los Muertos pier to be finished this year

He reiterated the need to finish 
this project as quickly as possible 
as it represents a tourist icon for the 
Romantic Zone on the south side of 
town. The project involved an initial 
investment of $34 Million Pesos in 
two stages: the first with $24 Million 
for the physical work, and $10 
Million more for the decoration and 
the lighting. 

However, with all the delays, the 
final cost will probably have to be 
modified.

According to the plan, finishing 
touches will include wood, granite 
and planters with endemic plants, as 
well as lighting with multicolored 
lights that will stand out at night.

The total length of the pier will be 
nearly 100 meters (over 300 feet) 
ending in a rotunda that will become 

an additional attraction for locals and 
visitors alike.  The rotunda will also 
feature a sail to simulate a sailboat.

According to the city plan, the 
Romantic Zone’s overhead wires 
will also go underground, sidewalks 
will be widened, facades will be 
spruced up and Olas Altas will be 
cleaner, safer and better lit. 

(Source: Vallarta Opina)
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Many US citizens live abroad, 
some one million said to reside here 
in Mexico alone. Most of us care 
very much about the wellbeing of 
our home country and want to stay 
involved in its political process.

While Democrats Abroad – 
considered the 51st State of the 
Union by the Democratic National 
Committee and the 17th largest in 
terms of the number of US citizens 
involved – has several objectives, it 
exists primarily to help Americans 
register and vote from abroad. 

For example, it’s vital to know that 
since the introduction of The Move 
Act in 2010, anyone wanting to vote 
online must re-register for every 
federal election.  

Last week, Puerto Vallarta won the “Most 
Romantic Place in Mexico 2012” Award from 
the readers of the popular About.com site.

Now we find that it has also been voted the 
“Favorite Beach Destination in Mexico 2012”!

About.com was founded in 1996 and is now 
one of the most important sites, with the highest 
circulation among Americans, with over 46 
Million unique visitors!

Due to its ample content and trustworthiness, it 
is recognized as one of the “Top Ten” sites in the 
United States. Its information is used every day 
for information regarding health, technology, 
cuisine and travel, among others.

About.com belongs to The New York Times 
Company.

Favorite Beach Destination in Mexico 2012
WINNER: Puerto Vallarta!

And now…

Within the “Favorite Beaches in Mexico” 
category, Puerto Vallarta was competing against 
Cancun, Los Cabos, Huatulco and Riviera Maya. 
Voting took place between February 22nd and 
March 21st.  

Congratulations, Puerto Vallarta!

DEE DEE (Roberta) CAMHIby
Chair, Democrats Abroad Mexico

What is Democrats Abroad?

So we tell you how. Time is passing, 
and now is the time to register for the 
upcoming November election!  To re-
register, go to www.votefromabroad.
org and follow the instructions.

We also provide information 
about US issues and policies, while 
providing a place for like-minded 

people to get together to discuss 
not only those that affect American 
citizens living in Mexico, but our 
friends and family back in the States. 

We write resolutions, and once 
approved by the Democratic National 
Convention, they become part of 
the Democratic platform for each 
election.

And yes, we are still working on 
trying to get Medicare coverage for 
US citizens in Mexico. While this 
issue has been put on hold, we are not 
giving up! And when the time is right, 
we will revisit it.

And we host a wide range of 
events, from both election night 
and inaugural parties to bringing 
in speakers on issues ranging from 
finance to foreign affairs to showing 
movies that touch on important social 
and political issues.

Some of our most recent 
events include a party at Lake 
Chapala celebrating Franklin 
Delano Roosevelt’s 130th birthday. 
Recognized as the most progressive 
and liberal of our past presidents, FDR 
set down many of the Democratic 
policies that remain in effect today. 

And to kick off our 2012 
Presidential Campaign, well-known 
media personality and political 
activist Jim Hightower presented 
“Citizens United and the Rise of 
Super PACS: Their Impact on the 
US Democracy” in San Miguel 
de Allende.  In conjunction with 
that event we introduced our new 
and exciting All Americas Online 
Auction, which begins April 26th.

Formed in Mexico four decades 
ago, Democrats Abroad now has five 
active chapters where US citizens are 
concentrated – Mexico City, Costa 
Banderas, San Miguel de Allende, 
Lake Chapala, and Mazatlan.  We are 
in the process of setting up chapters 
in Merida, Morelia / Patzcuaro, and 
Baja California.  The country’s first 
chapter was formed in Lake Chapala, 
long a popular retirement spot for 
Americans.
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On Wednesday, April 18, Coco’s Kitchen, 122 Calle Pulpito, will 
be the scene of the last Becas Breakfast of the season.  Coco Iñiguez, 
Cassandra Shaw and Pat Bendix are planning an event worthy of a season 
of outstanding and fun breakfasts that support scholarships for almost 
400 bright young Vallartenses who have everything one needs to be 
successful in life, except the money to fund their educations.

Coco has concocted a varied menu that will surely satisfy the most 
particular of  palates:  Coffee, Tea or Juice, home made French Toast 
served with Fresh Fruit or American Omelet with Ham, Cheese, Bell 
Peppers and Onions, or Huevos Rancheros with Two Fried Eggs over 
Two Fried Tortillas covered with Red Salsa Ranchera and a choice of 
Sweet Breads.  Omelets and Eggs are served with a choice of Mixed 
Greens Salad with Guava Dressing or Refried Beans.

Cassandra, a long time supporter and friend of Becas Vallarta, and Pat 
Bendix, Vice President of Becas Vallarta, are assembling a treat for all 
attendees.  With fellow business people, they are putting together gift 
bags that will include great discount cards from many of Vallarta’s finest 
businesses including: 100 pesos off Cassandra Shaw Jewelry, 10% off 
Sebastian Hair Salon, buy one and get one free breakfast at Dee’z Diner, 
10% off Andale’s, 20% off Fusion Restaurant, free initial consultation 
and 10% off design fees Umberto Interior design, 50 pesos Coco’s 
Kitchen Coupon and more to be added.  You can’t beat that in this time of 
strained economic resources.

They are also planning an unparalleled type of style show featuring 
easy to wear original designs by local designer Antonio Gradilla and 
Cassandra’s novel jewelry.  The combination of clothing and jewelry will 
be modeled by prominent women and their dogs.  Strutting their stuff will 
be Carmen of El Arrayán with Coco, Cheryl Schream with Sprinkles, 
Darlene with Bon Bon, Kerri Rivera of the Autism Clinic with Juanito, 
Cathy Gordon with Sierna, Colette from Langostinos with Bonnie and 
Kari Saldana with Maxmilliano. 

As always, the raffle prizes will be from Vallarta’s best businesses 
and restaurants including Archie’s Wok, Café des Artistes, Casa Isabel, 
Cassandra Shaw Jewelry, Coco’s Kitchen, Daiquiri Dick’s, El Arrayan, 
Flowers to Go, June Rosen Lopez, La Palapa, Los Bambinos, Lucy’s 
Cucú Cabaña, Marcelo Mico Pilates, Nacho Daddy’s, No Way Jose, 
Polo’s, River Café, Tony’s Please, Teresa Luna Reyes Massages, Vallarta 
Botanical Gardens, Xocodiva, and more.  The Silent Auction will feature 
items from Villa Maria, Galleria Dante, Contempo Galería, Stefan Lokos, 
Florart, Lalo Morales, Marta Gilbert among other super objects de arte.

Tickets are limited, so please get yours now so you won’t miss this 
fun-filled breakfast and another chance to help improve young people’s 
lives through education.  You may pick up tickets at Cassandra Shaw 
Jewelry on Basilio Badillo or Coco’s Kitchen at 122 Pulpito.  You may 
also reserve your tickets with me at 223-1371 or at phvicars@gmail.com  

See ya’ll there?

POLLY G. VICARSby

Delightful season-ending 
Becas Breakfast

Latin America is notable for 
its stability and innovative social, 
agriculture and renewable energy 
achievements. As such, the region is 
providing new models to address the 
future course of world affairs.

With projected 3.5% economic 
growth for 2012 and a population 
of 110 million – with 50% under 
27 years of age – Mexico has 
outstanding potential and attracts 
impressive levels of investment. 
In 2012, the country will hold 
presidential elections and chair the 
G20. Development and financial 
resilience, food security, employment 
and green growth are at the top of the 
agenda.

In Brazil, the Rio+20 Summit will 
address sustainable development at 
the global level; and in Colombia, 
the sixth Summit of the Americas 
will focus on the connectivity and 
regional cooperation as a means 
to overcome the hemisphere’s 
challenges.

In this context, the World 
Economic Forum on Latin America 
(WEFoLA) and the Young Global 
Leaders Annual Meeting will address 
the region’s role and contribution 
to the governance of the global 
economy, the creation of innovative 

Employees work on the assembly line 
at the Volkswagen (VW) factory in 
Puebla, which will manufacture over 
half a million vehicles every year; it is 
VW’s largest factory in the Americas 
and one of the largest worldwide. 
REUTERS/Imelda Medina

World Economic Forum on Latin America
April 16 to 18, 2012

models for a sustainable future and 
the improvement of capabilities for a 
regional transformation.

With the full support of the 
Government of Mexico and the 
Forum’s key Strategic Partners, 
the WEFoLA will convene key 
decision-makers from government, 
industry, civil society and academia 
at the International Convention 
Center in Puerto Vallarta. Under the 
theme “Regional Transformation 
in a New Global Context”, leaders 
will shape a strategic vision for the 
region’s growth, gain understanding 
of its global potential and align 
stakeholders around that vision to 
inspire its realization.

In addition, with the participation 
of the energy ministers of Latin 
America, the second Sustainable 
Growth Summit will take place, and 
will be structured on three pillars: 
mobility, resources and energy. 
A meeting between the ministers 
of economy and anti-corruption 
officials from the G20 will take 
place immediately following the 
WEFoLA.

When leaders gather for the 
WEFoLA, you too can join the 
conversation by posting a question 
to the World Economic Forum’s Ask 
a Leader YouTube channel at http://
wef.ch/askaleader.

During the three-day meeting from 
16 to 18 April 2012, there will be a 
recording booth at the Social Media 
Corner to invite regional and global 
leaders from business, government, 
industry, academia and the media to 
respond to questions from the public.

Submit your questions, on 
the meeting’s theme – Regional 
Transformation in a New Global 
Context- via text or video to http://
wef.ch/askaleader

For more information, please 
e-mail: LatinAmerica@weforum.org
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On April 10th, 1912, the RMS 
Titanic left Southampton, England, 
on her maiden voyage. After stops at 
Cherbourg, France, and Queenstown 
(now Cobh), Ireland, she steamed for 
New York City, carrying over 2,228 
passengers and crew.  

At 11:40 p.m. on the night of April 
14th, 1912, the Titanic struck the 
iceberg that would ultimately lead to 
her sinking less than 3 hours later. At 
around 2:20 a.m. on the morning of 
April 15th, RMS Titanic disappeared 
beneath the surface of the Atlantic 
Ocean, a disaster that resulted in the 
loss of more than 1,518 lives, almost 
two-thirds of the people on board. 

This week, we remember those who 
perished. May their souls rest in peace 
forever. 

A “Titanic Memorial Cruise” that 
left Southampton, U.K., on April 8th 
is following the same route as the 
Titanic. The roughly 1,300 passengers 
aboard includes at least 50 Canadians. 
There are 500 crew members.

The cruise stays faithful to the 
Titanic’s intended route even once 
it passes the site where the original 
vessel sank, but will make one 
additional stop that was not on the 
original itinerary - in Halifax — so 
that passengers can visit the Fairview 
Lawn Cemetery, where 121 people 
who died aboard the Titanic are 
buried.  The voyage will end on April 

It’s been 100 years

19 in New York City, the Titanic’s 
intended destination.

The Cruise includes a series of 
lectures.  Philip Littlejohn, a U.K.-
based school inspector and educator, 
is one of several experts lecturing 
to passengers on various aspects of 
the Titanic’s history and tragic fate.  
Littlejohn has been on a dive to the 
Titanic wreck site and has a particular 
connection to the storied ocean liner. 
His grandfather, Alexander Littlejohn, 
was a steward aboard the Titanic.

“He was a steward in the First 
Class dining room,” Littlejohn said. 
Once the Titanic hit the iceberg, the 
elder Littlejohn was put in charge 
of lifeboat No. 13, despite having 
no training at sea. “White Star Line 
[Titanic’s owners] believed in putting 
stewards into lifeboats because the 
First Class passengers had paid for 
stewards on the Titanic so they were 
entitled to a steward in the lifeboat,” 
Littlejohn said.  “The snag was that 
he couldn’t row, but saying so would 
have been signing his death warrant.”

Other lecturers include Canadian 
journalist Alan Hustak, author of 
Titanic: The Canadian Story, about 
the 130 Canadians who were aboard 
the Titanic, and Commodore Ronald 
Warwick, a former captain of the 
Queen Elizabeth 2 cruise ship, Cunard 
Line’s flagship ocean liner, who was 
on the same Titanic dive in 2001 as 

Littlejohn. On April 14, the ship will 
drop anchor at the exact geographic 
co-ordinates of the sinking. At 2:20 
a.m. in the local time zone on April 
15, there will be a memorial service 
to commemorate those who died in 
the tragedy. Littlejohn says he hopes 
this service will be poignant for the 
passengers, adding that it will be of 
particular importance for him as a 
way to pay tribute to his grandfather, 
who carried the burden of the disaster 
throughout his life.

“Like most Titanic survivors, he 
never, ever mentioned a word about 
it,” he said. “There was a certain sense 
of guilt that they had survived while 
women and children had died.”

Littlejohn says the story of the 
Titanic still resonates with people 
because a large cross-section of 
cultures and classes was represented 
on the ship.

“Titanic was a microcosm of 
society, from the very rich like John 
Jacob Astor, right down to the poorest 
immigrant travelling steerage,” he 
said.

In Belfast, Ireland, where the 
Titanic was built

An inter-faith remembrance service 
will be held at Belfast City Hall on 
April 15 and is expected to draw 
hundreds, if not thousands, of people. 
A memorial garden will be unveiled at 
the site where bronze plaques bear the 
names of those who lost their lives.

This will be the culmination of 
days of festivities and remembrance 
which began with the opening of 
Titanic Belfast, a towering visitor’s 
attraction overlooking the slipways 
and featuring a replica of the ship’s 
famous staircase for business guests 
plus four floors of exhibitions for day-
trippers.

In Newfoundland, Canada
The supposedly unsinkable luxury 

liner struck an iceberg 375 miles east-
southeast of Newfoundland, and sank. 
Newfoundland is intimately familiar 
with both icebergs and shipwrecks, 
including the Titanic:

- Though Cape Race is found on 
some of the earliest new world maps, 
it is the closest point of land to the 
Titanic gravesite.  It is best known 
as the home of the Marconi Station 
that received Titanic’s distress signal 
on the fateful night - the center of 
attention for Titanic’s passengers as 
almost wireless 300 messages were 
exchanged between ship and shore.

- The International Ice Patrol was 
scheduled to hold its annual Blessing 
of the Wreaths Ceremony on Friday, 
April 13th at St. Nicholas Church in 
Torbay, Newfoundland.  This tradition 
goes back to the Titanic tragedy.  St. 
Nicholas is the Patron Saint of sailors.

- One of the local Titanic tour 
guides is related to a radio operator 
who worked at the Marconi station 
that night, and he has some inside 
information on what really happened 
that night. 

- The Ryan Mansion boutique 
hotel’s staircase in St. John’s was 
built by the same Belfast artisans who 
created the ship’s grand staircase.

In Nova Scotia, Canada
Within days of the sinking, the 

White Star Line (owner of the Titanic) 
dispatched the first of 4 Canadian 
vessels to search for bodies. The 
first two vessels were the Halifax-
based Cable Ships Mackay-Bennett 
and Minia, which recovered 306 and 
17 victims respectively. In all, 150 
unclaimed victims were laid to rest in 
Halifax, forever linking the city to the 
vessel’s tragic tale.  

Today, the city of Halifax and the 
Province of Nova Scotia retain many 
reminders: the gravestones of victims, 
memorial monuments; preserved 
fragments of the vessel, original 
photographs and documents; stories 
passed down through generations, 
new insights and discoveries; Nova 
Scotians have remained respectful 
keepers of the vessel’s memory.  

Nova Scotia boasts nearly 20 
Titanic-related sites in total including 
the Maritime Museum of the Atlantic, 
which claims one of the most extensive 
permanent Titanic exhibitions in the 
world. 

Commemorative events across the 
province have been planned to mark 
the Centennial Anniversary of the 
tragedy.
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ANNA REISMANby

Sometimes we all need more than just chips, guacamole and 
margaritas.  Archie’s Wok is your haven for bold and innovative 
flavors to get you out of that Mexican rut!  

Since 1986, Archie’s Wok has been legendary in Banderas Bay for 
serving up original cuisine influenced by the exotic flavors of Thailand, 
China, and the Philippines.  Archie’s helped establish the culinary 
foundation of Puerto Vallarta and continues to be one of the bay’s most 
beloved, longtime established restaurants.

It all began in 1976 when Archie was asked to become Hollywood 
director John Huston’s private chef at his personal retreat on Banderas 
Bay’s south shore.   Only reachable by boat, Las Caletas (The Coves) 
was John Huston’s rustic jungle villa by the sea.

A World Of Flavors:   “Having feasted around the globe, I can 
appreciate this wizardry. You bring the Orient, indeed the world, to 
my table in the middle of the Mexican jungle. Marvelous flavours - 
I applaud you Archie!”  Written by John Huston to Archie at Playa 
Caletas, 1981.  Today, his family upholds Archie’s legacy of presenting 
a world of flavors at this tranquil Asian-inspired restaurant.

So when you finally say “no more tacos,” head on over to Archie’s 
Wok and discover a world of flavors. Named “Best Asian” in Vallarta for 
the past 6 years.  Ask about their “gluten free” options.  Open Monday 
through Saturday from 2 to 11 p.m.  The ever-popular d’Rachael 
continues to perform classical and contemporary music on harp, flute 
& vocals each Friday and Saturday evenings from 7:30 to 10:30 p.m. 
Located in Vallarta’s South Side at 130 Francisca Rodriguez.  You 
know the street, the one that meets the new pier.  222-0411. 

No reservations needed.

There’s more to our history than just great flavors

If you had any doubt whatsoever 
about my statement last week, when 
I wrote that I had never seen so many 
people in Puerto Vallarta, just take 
a closer look at the Mirror’s cover 
this week. It came to us courtesy 
of My Own Concierge (an amazing 
local company catering to very 
demanding, Very Important People 
from all over the world).

I wasn’t kidding.
There are more cars on the 

roads and more Mexicans –a.k.a. 

“nationals”- than ever.  I would 
like to think that it is due to a 
great advertising campaign by 
the municipal, state and federal 
departments of tourism, or maybe it 
is an early omen of what the recent 
Tianguis International Tourism 
Trade Fair will bring us in a not-
too-distant future… That would be 
wonderful indeed.

In the meantime, the cars were 
parked on both sides of the road 
leading south of town, some were 

even double parked.  Considering the 
stupendous weather, I can’t blame 
those city folks for wanting to enjoy 
their holidays – and our beautiful 
beaches.

The other day, there was a 
very dirty car in front of mine 
on the way home. Someone 
– I don’t know if it was 
the owner – had written 
the following on the dirt 
on the back window: “I 
am saving water because I 
am studying environmental 
biology.” I smiled all the 
way home.

Although the trees and 
flowers planted by the City and the 
PV Garden Club do embellish our 
image tremendously, it is still nothing 
compared to Mother Nature’s 
exuberant springtime spectacle. 

I never cease to be awed by those 
pink amapas, white or pink shaving 
brush trees, and especially those 
bright yellow primaveras. Eye candy 

indeed!
This came in from Bob 

Bruneau: “Dear Editor, We 
goofed on the email address 
[Issue #181, P.8, regarding 
the newly-created PV 
Men’s Choir] ...  The 
correct email address is 
info@pvmenschorus.org  
Could Anna mention the 

correction in her column?  
Everyone reads it.  Gracias!”  

There you go, Bob, I mentioned 
it – with pleasure.

Squeezed out again! I promise to 
have more to share next week. Until 
then, have a wonderful week. 

Hasta luego. sheis@ymail.com

A small local organic food business that supports local growers 
through development and seed stock is opening their experimental 
kitchen to members and public for cooking classes. 

The classes are based on how to incorporate super local foods in the 
preparation of sauces, main dishes, and desserts that are easy and tasty.  
Each class will start with a theme, such as gluten free diets, low carbs, 
low fat, lower stress and anti-arthritis menus.  Nutritional information 
and resource guides with printed menus and recipes are provided for 
each class.

The first class will take place on Friday, April 20th from 11:30 a.m. to 
3:30 p.m. which will take place in the Organic Select garden kitchen in 
Puerto Vallarta.  Owners Krystal Frost and Ana Rios will lead a hands-
on demo with original recipes.  Lunch will be served with punch or 
wine.  Children over the age of 10 may accompany an adult.  The cost 
is 450 pesos for the public and 400 pesos for Organic Select Members. 
Reserve your place by calling 222-1015 or email info@organic-select.
com  www.organicselect.wordpress.com

Organic Select cooks!
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DISCOVER 
THE  DELICIOUS 
DIFFERENCE OF

EL ARRAYÁN
You might be wondering 

about the namesake fruit of 
Banderas Bay’s favorite Mexican 
restaurant EL ARRAYÁN. An 
arrayán is also known as the 
Guayabilla, a small guava-like 
fruit with a delicious tart flavor. 
It’s native to western Mexico 
and is traditionally eaten fresh 
or used in candies and popsicles. 
The arrayán, like the other fruit 
of the guava family are often 
referred to as a “super fruit,” due 
to the high content of fiber and 
vitamins, particularly vitamin 
C. They are also great sources 
of potassium, magnesium and 
vitamin A. 

The leaves and fruit of the 
arrayán tree have long been used 
for medicinal purposes including 
stomach pains. Extracts from 
guavas have been used for a 
variety of medicines including 
antibiotics. The Mayans used 
the wax from the fruit to make 
candles and still today the 
arrayán is used not only as a 
delicious fruit and cooking 
ingredient, but as an ingredient 
in perfumes, astringents and 
other beauty products.

At EL ARRAYÁN, you can 
try the arrayán fruit in a couple 
of their award-winning delicious 
choices, from the Arrayán 
margarita, to the  Duck Carnitas

EL ARRAYÁN has been 
awarded the AAA 3 Diamond 
restaurant and named Vallarta’s 
“Best Mexican Restaurant” for 
the 7th year in a row. Located 
downtown at 344 Allende, just 
a short stroll from the Malecon. 
Open Wednesday to  Monday, 
5:30 to 11 pm.  Closed on 
Tuesdays.  Reservations at 222-
7195 and now online at www.
elarrayan.com.mx
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Don’t miss Banderas Bay’s favorite little plaza for everything 
delicious!  This month, you’ll want to stop by k’ rico:) for their 
wonderful dessert plate special, or Mikey’s who is featuring a sale 
on all butcher meats.  If you are a red wine blend lover, make 
sure that you visit Cork+Bottle where their selection of red wine 
blends are 15% off all month, and FireWorks has a wide variety of 
Mother’s Day presents.

Do you remember the wonderful dessert plate that k’ rico:) offered 
at the Los Mangos Auction?  Well, you’ll be happy to hear that 
they are offering this great plate every Saturday afternoon for… 
50 Pesos!  Served on the plate will be five of some of María-Inés’ 
delectable desserts, including a slice of Chocolate Decadence with 
Red Fruit Coulis, a Blondie, a Mini Cheesecake Tortuga, a Peanut 
Butter Whoopie Pie and a Red Fruit Tartlet.  Sorry; no take-out 
orders for this special but bring your friends to experience these 
delights with you.  Also this month, buy a mocha, cappuccino 
or a latte and get a free “pan dulce” croissant, cinnamon roll, 
chocolatine, Danish braid or one of three individual-sized bundt 
cakes. 

Mikey’s is your top choice for quality, cut-to-order meats at 
prices that match Costco, and this month, you can save even more!  
This month, all butcher meats are on sale including their never-
been-frozen, farm-fresh boneless chicken breast.  At Mikey’s, 
select from New Yorks, Rib Eye, Filet Mignon, thick-cut Pork 
Chops, Baby-Back Ribs, Pork Tenderloin and more.  Plus, you’ll 
also find a great selection of marinades, steak & BBQ sauces, 
mustards and horseradishes to go with your favorite selection of 
meats.

If you are a red wine blend lover, then Cork + Bottle is your 
place this month!  Every bottle of their international collection 

April @ Los Mercados

of red wine blends is on special in April at 15% off.  Come in 
and discover their wide selection including the Santo Tomas Unico 
Cabernet-Merlot and the Mariatinto from Mexico, The Ravanal 
“Limited” Syrah-Carmenere-Cabernet and the Chilcas “Red One” 
from Chile, among many others in our extensive collection.

At FireWorks, Banderas Bay’s paint-your-own pottery studio, 
you’ll discover a wide variety of items for that perfect Mother’s 
Day gift.  Whether you want to create something for mom with 
your own hands or choose from a wide variety of items already 
painted and glazed, FireWorks is Banderas Bay’s Mother’s Day 
Gift Headquarters.  While there, make sure that you check out their 
new and unique ceramic belt buckles.

Don’t forget:  Each year, residents and visitors are asked to vote 
for what they believe is the “Best of Banderas Bay”.  So, what do 
you think, does Mikey’s offer the “Best Take-Out”?  Is k ́ rico:) the 
best “Coffee Shop” and/or “Bakery”?  Does Cork+Bottle offer the 
“Best Wine Selection”?   Share your opinion and you could win 
some fabulous prizes!  Simply go to www.VirtualVallarta.com and 
select what you believe is the best of Banderas Bay.  We appreciate 
your votes and support!  But hurry, voting ends June 15!

Also, Vallarta’s favorite one-stop-shop for everything delicious 
will donate 10% of its sales on a certain day of the week from 
one of their shops to support the Los Mangos Library; a beloved 
non-profit organization that offers something for all members of 
the community throughout Banderas Bay.  For further details, visit 
your favorite store at Los Mercados.

Open Monday through Saturday 9 a.m. to 8 p.m. Los Mercados 
is located just a half-block west of Rizo’s at 265 Aquiles Serdan.  
For a complete list of new products, special events and happenings 
at Los Mercados, go online to www.LosMercadospv.com where 
you can also sign-up to receive their monthly e-newsletter. You 
can also join us on Facebook.

#   #   #
MIKEY’S – Gourmet meals without the headache! 223-0588

CORK + BOTTLE – Fine Wines & Sprits. 222-2806
DON FRESCO – Fresh produce.  223-5482

k’ rico:) – Pastries, Coffees, Cakes & More!  222-3076
FIREWORKS – Paint-Your-Own Pottery Studio.  222-2037
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JOE HARRINGTONby

Before getting to my review, 
a definition is in order.  Wrath 
means stern, or fierce anger; deeply 
resentful indignation; ire which 
leads to vengeance or punishment as 
the consequence of that anger.  

An example of true wrath is in 
order.  I am writing this the day 
after Easter.  I thought 
it appropriate to use 
something Biblical to 
show the true meaning 
of wrath.  I can think of 
nothing better than to do a 
synopsis of Genesis 19:

Two angels arrive at 
Sodom in the evening, and 
Lot bowed down. “My 
lords,” he said, “spend the 
night and then go on your 
way early in the morning.”  
He prepared a meal for them.  The 
men of Sodom - both young and old 
- surrounded the house and called to 
Lot, “Bring them out so we can have 
sex with them.”  Lot said, “Don’t 
do this wicked thing.  I have two 
daughters who have never slept with 
a man. Let me bring them to you and 
you can do what you like with them.  
But don’t do anything to these men, 
for they are under my protection.”  
The men moved forward to break 
down the door.  The angels inside 
struck the men with blindness so that 
they could not find the door.  Then 
they told Lot to get out of Dodge as 
the Lord had sent them to destroy 
all.”  Lot and his family skadoodled.  
The Lord rained down burning 
sulfur on Sodom and Gomorrah.  

Considering
permanent lip liner?

Wrath of the Titans Thus he overthrew those cities 
and the entire plain, destroying all 
those living in the cities and also the 
vegetation in the land.  Lot’s wife 
looked back, and she became a pillar 
of salt.

Now there’s a God who not only 
knows something about wrath, but 
also back story using things like men 
in a sexual heat, virginal daughters, 
and absolute fury.  Why absolute?  I 
can see destroying those evil cities 

but to include all the vegetation 
too?  Turn a curious woman into 
salt?  Who made her curious in the 
first place?  Destroying something 
you created for acting in a way that 
you created is a perfect example of 
wrath.     

Trivia question:  Name the seven 
deadly sins.

What was my reaction to this 
movie?  I felt a deep and resentful 
indignation which is leading me to 
seek vengeance by dealing out a 
punishment towards the object of 
my stern and fierce anger – mainly 
this movie.  And the punishment I 
shall deal out is in the form of this 
vicious review.  

Trivia answer:  Wrath, lust, envy, 
pride, sloth, greed and gluttony.  

How many of these sins are the 
producers of this gigantic turkey 
guilty of?  Definitely sloth, a 
word that means extreme laziness.  
Forget trying to do any character 
development, even though handed 
one of the great classics of all time 
as a source material.  Pride?  Sure, 
one has to be cocky as all hell to put 
one’s name on this thing.  And, of 
course, the source of all in Tinsel 
Town:  greed.  Toss almost two 
hours of nothing but mindless CGI 
violence at the screen and know 
those teenage boys will either plunk 
down their hard earned paper route 
money or nag a parent into popping 
for the price of admission and the 
money comes rolling in.         

The Hunger Games (which has 
grossed almost 300 million in three 
weeks) has violence but it also has 
a storyline and characters we can 
grow to either love and root for or 
hate and pray for their failure.  Am 

I really supposed to care what 
happens to anyone in Wrath of 
the Titans?

I am not alone in my anger 
at having wasted a couple of 
hours of my life that could 
have been used productively 
elsewhere – like taking a 
nap.  Rotten Tomatoes Meter 
gives this a very generous 
and almost unbelievable 23% 
favorable rating.  I had to look 
long and hard for a favorable 

review – then I found Andrew 
Barker of Variety who wrote: “It’s a 
mess too, but it’s far more defensible 
as a lazy Sunday lark for those who 
have just recently outgrown action 
figures.”  Keep in mind that this 
tepid review somehow fell on the 
favorable side.

My Harrington Smell-O-Meter 
gives this six roses for CGI and 
everything else an army of skunks 
with tails raised and at the ready.

 
Joe is an internationally published 

author and documentary filmmaker.  
You can send him comments or 
criticism at JoeMovieMadness@
Yahoo.com  Artwork by Bob Crabb.



SATURDAY 14 APRIL, 2012 FRIDAY 20

The 7 Arts16

Tuesday, April 17th, will be the last day for the Malecon 
Sculpture Walking Tour for this season, which is the 6th year 
for this free tour. As has been the case every Tuesday morning 
at 9:30 since this season’s tours started on November 16th, no 
reservations are necessary and one must only show up at the 
Millennium sculpture next to the Hotel Rosita at the north end of 
the Malecon. The tour was created by and is guided by Galeria 
Pacifico’s owner, Gary Thompson, who has 33 years experience 
in the Vallarta art scene and who knows personally many of the 
artists who created the sculptures on the tour. Chairs for the 

Gary Thompson’s 
Malecon Sculpture Tours 

finish for the season

attendees are provided by the Hotel Rosita and free handouts 
with information on the sculptures are made available by Sandra 
Cesca of Learn Vallarta, an organization providing private tours 
of Vallarta and consultations oriented towards those considering 
relocating here. Other information sheets about the Huichol 
Indians and their artistic symbols that have been recreated in 
pebbles in the pavement of the new Malecon are provided by 
Kevin Simpson of the Peyote People and Colectika Galleries.  
He also walks along during the first half of the tour explaining 
each symbol encountered along the way.

Although the tour lasts around two hours in total, Thompson 
looks for opportunities for people to sit in the shade near each 
sculpture whenever possible. The tour ends at Galeria Pacifico’s 
second floor location at 174 Aldama street, above the Caballito 
del Mar Gallery and the Casa del Habano cigar shop. Guests 
are given complimentary beverages and the opportunity to meet 
and talk to Jim Demetro, the artist who created the “Dancers 
of Vallarta” sculpture on the extension of the Malecon and the 
“Woman Washing Clothes” in front of the Molino de Agua 
condominiums. Jim talks about his creations and also explains 
the lost wax method of casting artistic bronzes, the technique 
with which most of the sculptures on the tour were created. 

Although the tour is free, a no pressure opportunity is given 
to make a donation to Vallarta’s Biblioteca Los Mangos public  
library, an institution receiving only a fraction of its funding 
from the government, and thus heavily dependant on donations 
and other fund raising efforts. A representative of the library is 
usually present at the end of the tour to explain the many services 
and activities provided for both children and adults. Donations 
generated by the Malecon Sculpture Tour raised over $2,400.00 
US dollars for Los Mangos Public Library last season.
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Amaranth is an ancient food that 
traces its history to pre-Columbian 
Mesoamerican society. They say 
it all but disappeared due to the 
Spanish Conquistadors witnessing 
amaranth being used in religious 
rituals. In the hope of erasing any 
attempt of the Mesoamericans to 
practice native ritual ceremonies, 
the Catholic Church ordered the 
Conquistadors to destroy all of the 
amaranth crops they could find. 
Amaranth continued to be grown in 
remote areas, which is the only thing 
that saved the plant as a cultivated 
crop.  Slowly, it has emerged again 
and is used mostly in the typical 
Mexican sweet called alegría (joy).

Although it has a long history 
as a traditional food, amaranth, 
the “miracle grain” of the Aztec –
and the Inca in South America- is 
a relatively recent addition to our 
food basket.  While it’s considered 
a grain, amaranth is not really a 
true grain. It is actually the seed 
of an herb, which can be used in 
the same way as grains. A protein- 
and fiber-rich addition to the diet, 
amaranth has a sweet, nutty taste 
that combines well with a variety of 
ingredients.

Nutritional Profile
A ¼ cup serving of dry amaranth 

Body & Sol
KRYSTAL FROSTby
organic-select@hotmail.com

Amaranth = Aztec & Inca Super food.
Local organic farm brings back the tradition

contains 180 calories and 3 grams 
of fat, with 1 gram of saturated 
fat, and low sodium. Amaranth 
contains 31 grams of carbs, with 73 
grams of fiber, which is 28% of the 
recommended daily allowance. It 
is high in protein, supplying seven 
grams, and is also high 
in iron, offering 20% of 
the recommended daily 
allowance. 

Health Benefits
In addition to having a 

high nutritional profile, 
amaranth includes 
significant amounts of 
phytosterols; research 
shows its consumption 
can play a major role 
in preventing chronic 
degenerative disease. 
Additionally, amaranth may help 
lower cholesterol. Nutrition experts 
cite a study in which a diet rich in 
amaranth-based food can greatly 
lower LDL cholesterol while having 
no effect on their HDL cholesterol.  

Amaranth and Celiac 
(gluten intolerant) Disease

The growing awareness and 
diagnosis of celiac disease has 
increased the popularity of 
amaranth in recent years. Although 
distantly related to wheat, amaranth 
is an excellent gluten-free choice as 
a grain. 

Amaranth can be simmered in 
liquid for about 25 minutes and 
served as a grain or hot cereal, or 
as an ingredient in soups and stews. 
It’s perfect as a baby’s first food, in 
fact we used it in our baby’s first 
formula… she never gets sick. It can 
also be toasted or popped in a dry 

skillet, and then simmered or added 
to other dishes. Ground into flour, 
it’s used in baked goods, either as 
a supplement or primary flour. You 
can also purchase pasta and cold 
cereals containing amaranth and 
use it in super protein drinks to add 
body.

In its program of reintroducing 
ancient grains, Organic Select 
has brought amaranth back into 
local production.  The small local 
company, specializing in local 
and organic foods, is interested in 
amaranth because of its properties 
- not only being rich in protein, 
but also being a gluten-free grain. 
Organic Select grows the amaranth 
on a 2-acre organic plot near San 

Vicente, mills it into flour, then uses 
the flour in a number of  gluten/
sugar free bakery treats, including 
a brownie and pancake mix and 
all-purpose flour.  They also have 
developed a well-received gluten-
free amaranth and toasted seed 
granola (www.organic-select.com)

I find the taste very palatable, 
I would not recommend it for a 
primary flour as it is quite dense.  
You can also pop it just like pop 
corn (if it does not pop, it’s old, 
also, burns very quickly so pop 
small amounts at a time and keep 
the pan moving). It makes a handy, 
on-the-go snack that way, and even 
better when mixed with toasted 
seeds and dried cranberries.

Bottom Line
Amaranth is a tasty, up and 

coming grain with nutritional 
attributes similar to quinoa, that is 
easy to grow and generous in its 
harvest.  Amaranth can be steamed, 
cooked, popped and milled into 
flour. It is high in protein, gluten 

free, and easy to digest.
Keep an eye out for it.

Krystal Frost is a long time 
resident of Puerto Vallarta. 
Graduate of University of 
Guadalajara, and specialized in 
cosmetic acupuncture at Bastyr 
University in Washington State. 
She is the owner of Body & Sol for 
over 10 years where she practices 
traditional Chinese medicine, 
acupuncture, massage therapy, 
yoga, meditation and nutritional 
counseling. She has created 

healing programs for individuals, 
retreats and spas. Questions and 
comments may be directed to organic-
select@hotmail.com
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GISELLE BELANGERby
RN, LCSW

Who or what is the “self”? “Self” 
is broadly defined as the essential 
qualities that make a person distinct 
from all others. (wikipedia) Jungian 
psychology describes “self “as 
the center of the total personality-
-including consciousness, the 
unconscious, and the ego. Therefore, 
the self is who we really are beneath 
all of the layers of protection and 
facades. 

We use the word “self” to describe 
many things about ourselves; traits, 
qualities, and behaviors. Consider the 
following: self-esteem, self-image, 
self-worth, self-respect, self-identity, 
self-motivated, self-disciplined, self-
destructive, self-sabotaging, self-
confidant, self-assured. 

What positively and negatively 
impacts these and what do they depend 
on to be healthy?  For example, your 
self-worth may depend on your job, 
your co-workers reaction to you, or 
how much your boss values you. Your 
self-image is often based on what 
society has dictated to us regarding 
our weight, our hair color or style, and 
whether we are attractive or not. 

Development of self
The development of self is very 

real and begins in infancy. Therefore, 
everything that happens to us or is 
done to us, every positive and negative 
response throughout our childhood 
and adolescence determines who we 
become. Our perception of ourselves 
has been dictated by our parents’ and 
the outside world’s reaction to us and 
how we interpreted and assimilated 
it (their reaction) into our being. Of 
course our “self” can be damaged 
and/or repaired in adulthood as well. 

The Recovery of Self

How damaged or healthy is your 
“self”?

Imagine what happens when life 
events and circumstances are much 
more drastic. When your childhood and 
adolescence may have included abuse, 
sexual molestation, unsafe violent 
homes, drunken fathers, neglect, 
overwhelmed emotionally unavailable 
mothers, your development of a healthy 
self was greatly altered and damaged, 
deprived and undernourished. As an 
adolescent you may have already 
started responding to this by turning 
to alcohol and drugs to escape. As an 
adult, you may be well on your way 
into a life long battle with addiction 
or you may be the victim of domestic 
violence. 

Childhood abuse
What happens to you after you’ve 

been abused, neglected, or abandoned, 
in our childhood? Who is that adult 
that survived a childhood sexual 
abuse? What fears, anxieties, anger, 
beliefs still linger? What unresolved 
issues do you still have to work 
through? How do you determine who 
you are or who you could have been 
if this hadn’t happened? How has it 
affected you negatively or positively? 
Are you more resilient, more 
promiscuous, more ambivalent, less 
cautious, less trusting, more practical, 
more independent, less capable of 
commitment and intimacy?

Addiction
Who is the person after you are no 

longer escaping on drugs and alcohol? 
What is your personality like without 
the effect of alcohol or drugs? How 
shy are you, how calm, how irritated? 
How confident, how outgoing, how 

fun, how loving, how interested, how 
motivated, are you in your sobriety? 
Has sobriety left you wondering who 
you are, what you really want, what 
you are actually capable of, what you 
believe in? Do you know who you are 
without drugs and alcohol?

Rape
Who is the woman after a rape? After 

she’s been so violently and brutally 
attacked, had her life threatened, 
maybe been impregnated, infected or 
permanently physically injured? How 
does she find a way to enjoy sexual 
relations again? How does she walk 
the streets or go out alone? When can 
she stop looking over her shoulder 
and living in constant fear?

Domestic violence
Who is the woman after she’s 

been verbally abused, insulted and 
criticized and made to feel unworthy, 
stripped of her self-respect and self-
esteem? Who is she after she’s been 
horrendously controlled becoming 
isolated from family and friends, 
being told how much money she 
can spend and how long an errand 
should take. What is the damage 
to her self-confidence once she’s 
become financially dependent?  How 
much fear, anger and hatred does it 
take to free herself from a situation? 
How does she find herself after that? 
Where does she even begin to rebuild 
her life?  

Self-discovery
The answer to all of these questions 

is in the process of rediscovering 
and redefining the “self”. It is 
vital to recover the self in order to 
heal. It requires courage to explore 
and discover who you really are 
underneath all of the emotional scars, 
painful memories, false beliefs, and 
years of trying to be who and what 
everyone else expected. It is almost 
always necessary to remove yourself, 
temporarily or permanently, from 
the environment or relationship 
(marriage, relationship, family role, 
job) which caused you to lose your 
“self”, in order to see clearly, be 
uninhibited, uninfluenced, and free to 
do the work.

Self-empowerment 
Self-empowerment is a key 

component to recovering your “self”. 
You must begin to feel and believe 

that change is possible and that 
you can make it happen. You must 
realize that contrary to what you 
have believed for many years, some 
things are in your control. Begin by 
identifying what is in your control 
(and continue to reassess that because 
it changes) and then begin making 
those changes. You must also realize 
that even though you’ve been a victim 
of other people and/or drugs and 
alcohol having control over you, that 
you are no longer going to tolerate it 
and that there are ways out. You must 
realize that as an adult, you are safe 
from childhood abuse and trauma. 
And finally, you must accept that you 
deserve to be healthier and happier 
and that it is in your power to make 
that happen! 

Giselle Belanger, RN, LCSW  
(psychotherapist) is available for 

appointments in person, by phone, or by 
skype webcam. Contact info: ggbelanger@

sbcglobal.net, Mex cell: 044 (322) 138-
9552 or US cell: (312) 914-5203
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HARRIET MURRAYby

Mexican real estate purchases for many foreigners have been 
all cash.  We didn’t realize in 2006-2007 that so many purchases 
here by Americans were with funds coming from refinancing 
homes with supposed high equities, particularly in California or 
other points along the West coast of the U.S.  Had we thought to 
ask this question, we might have had a clue that prices were high 
and a downward cycle might be in the near future. Perhaps we 
would have realized the bubble in the U.S. would soon burst, and 
ours would soon follow.  

Hindsight is always 20-20. We all seemed to be caught up in the 
euphoria and denial.  What is it about even people in the business 
of real estate that forget so easily?  The ups and downs of markets 
are natural cycles, and they will occur regardless.  The financing 
and re-financing train was running at a high speed in the USA.  
There would soon be a train wreck!

The bitter medicine of downward price adjustments finally 
filtered into our Mexican market, long after the down turns in the 
U.S., and even Spain.  Now we are in a market with an oversupply 
of condos and villas with 15-20% discounts on already adjusted 
prices.  

SOME RECOVERY?
Real Estate South of the Border

Sellers here didn’t adjust their prices until time had passed… 
probably for a number of reasons.  The carrying costs for real 
estate here is less if there is no mortgage payment to be paid. 
Cost of labor, repairs, utilities (except electric) are very attractive 
compared to the U.S. Denial there was a serious global financial 
problem and to what extent, delayed sellers lowering their prices.  
Here, the U.S. seller was hurt the most when demand dried up.  

Like other ironies in life, we are sometimes so close to a problem 
we can’t see the situation objectively.  Our Bay of Banderas is now 
a tremendous bargain for real estate!  We have adjusted prices from 
higher values 4 years ago. A buyer is often able to obtain a further 
discount from the current asking price. It is a buyers’ smorgasbord 
after a long fast.  

Astute marketers on the outside are coming here to promote not 
only our real estate, but the value of our amount of infrastructure 
and amenities. They know other locations such as Costa Rica, 
Ecuador, Panama, etc. lack what Puerto Vallarta, Bucerías and 
Punta Mita have. 

Special seminars are now being held in Canada and the U.S., as 
well as here, promoting not only lifestyle, but investment strategy 
to diversify outside the USA.  It will take more than this effort 
to help us put the word out to more people we are great bargain. 
Mexico is not going anywhere. She remains fiscally healthy and a 
vital part of North America.

Yes, there are great deals in parts of Florida and Arizona, and 
other parts of the U.S. right now. But the correct comparisons or 
our properties and life-style are with areas such as Newport Beach 
and Palm Springs, California.  Lifestyle makes the difference. 
It is important not to compare an area where the condo or villa 
may be great, but there is none of the quality you want for 
grocery shopping, hospitals, pharmacies, banking, movie theaters, 
restaurants, entertainment, sports, and airports.  

This article is based upon legal opinions, current practices and 
my personal experiences.  I recommend that each potential buyer 
or seller of real estate conduct his own due diligence and review.

Harriet C.  Murray can be emailed at harriet@casasandvillas.com
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Solution to crossword on page 23

Solution to Sudoku on page 23



SATURDAY 14 APRIL, 2012 FRIDAY 20

21Fish Tales

STAN GABRUKby

I have learned that fishing is more than just finding monster fish 
and then just boating those monsters like it’s an everyday deal. That is 
what comes across the air waves on television programs, magazines 
and web sites. But in the real world, it’s a daily challenge to get fish. 
Not find fish, we have plenty of fish, but getting fish, that can be 
another story. To get a fish, you first have to get it to be interested 
in what you’re offering. At times like this, live bait is not going to 
do you much good. And as this is the situation in our world famous 
fishing grounds of Puerto Vallarta presently, it means that it’s time to 
get creative.

Blankets of one inch brown and black Squid (calamari in Spanish) 
have invaded our fishing grounds.  When this happens it can be 
hard to get fish to turn their heads since this is their favorite food …
like Godiva Chocolates to my ex-wife. So before we talk ¨fish¨, we 
better discuss what the plan is. There is an old saying, ¨Elephants eat 
peanuts too¨, so you better put some baits together that can mimic 
conditions. Now you can get these squid lures or ¨Hoochies¨ for next 
to nothing in the States, but here in Mexico they’re stupid expensive, 
but available.  Forget live bait (run one line), make a daisy chain or 
two and troll slowly. Have live bait on hand for sure because things 
change and you don’t want to be left unprepared. 

Now the other condition worth note is the “clean” green water 
we’ve been plagued with for the last three weeks. Fish will take baits 
in this condition, but they will only come into these conditions if 
there is plentiful bait.  So there you are. 

This week, the ever more popular Tres Marias Islands had a few 
days where those going the distance came in lacking of fish of any 
real size.  Still, 60-lb Yellowfin Tuna are better than a sharp stick in 
the eye. For the guy who can’t wait until August, this may be what 
the doctor ordered. I would wait a few days before booking a trip to 
the Islands, waiting for news of improvement.

Abundant fish 
gorging on Squid,

time to get creative
El Banco and Corbeteña have seen Dorado in the 4-lb range last 

week. Blue water is moving into these areas and with a little luck 
there will be greater numbers of Sailfish soon. Amber Jacks, Dog 
Tooth Pargo, Rainbow Runners and more. You’ll have to make the 
call if you want to spend your fuel dollar for these species.  

The Marieta Islands is still the place to be if you want fish - Rooster 
Fish, Snappers, both up to 40 lbs.  Bonito, Jack Crevalle, Amber 
Jacks and a host of others are all here. Amber Jacks will take live 
bait as will the Bonito and Jack Crevalle.  Clear green waters are 
here as well, and with any improvement in conditions, this area will 
explode.  

Punta Mita and Sayulita have had some favorable reports of 
Dorado and Rooster Fish taking baits. Going against the ̈ grain¨ so to 
speak, the water around this area seems to be a little cleaner at times 
than inside the bay.  Striped Marlin were ten miles off the point and 
farther north there is a shot of Sailfish near San Pancho and points 
north. For Sailfish, make plans for a 10-hour day.

Inside the bay, things could be better but there are still small fish to 
be had around structure. Snapper, Grouper, and assorted bottom fish 
are great for the younglings and are affordable. Jack Crevalle and 
Bonito are always around for those looking for some stiffer action.  

Master Baiter’s is back up and running once again in our new 
Marina Vallarta location directly in front of the public phone at Dock 
D. We’re in the storefront area between Los Palomas Restaurant and 
Chappy’s Bar, next to Charlie’s Fishing.  So, once again, reports of 
my death have exceeded reality! 

That’s about it for now from PV… Until next time, don’t forget to 
kiss your fish!            

Master Baiter’s Sportfishing & Tackle is located in Marina Vallarta 
on the Boardwalk in front of Dock D. Facing the water turn to your 
right and we’re down four doors or so from Las Palomas Restaurant. 
Come by and say hello!  Remember, at Master Baiter’s Sportfishing 
and Tackle, “We Won’t Jerk You Around!” If you have any 
questions on any subject regarding fishing or Puerto Vallarta, feel 
free to ask at my email: CatchFish@MasterBaiters.com.mx Web 
page:  www.MasterBaiters.com.mx

The trade name Master Baiter’s ® Sportfishing and Tackle is 
protected under trade mark law and is the sole property of Stan 
Gabruk. 
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Well it’s time to look at the internet browser wars again. Things 
are heating up with the now released Internet Explorer 9 and Firefox 
11, while Google Chrome 18 is out now! These latest versions are as of 
March 2012... but the numbers are climbing fast. Firefox 14 is scheduled 
for July 2012!!

The browser race is hotter than it’s been in years, with all 3 major 
browsers ramping up support for HTML5 and all the latest associated 
technologies. The latest area of focus is hardware acceleration — this 
is where the internet browser hands off processor-intensive tasks to the 
computer’s graphics hardware to make animations and page rendering 
faster and smoother. Let’s start off by saying sorry Windows XP users… 
“No Internet Explorer 9 for YOU!” IE9 is only available to Vista and 
Windows 7 operating systems. Now this is not a mean-spirited slap in 
the face from Microsoft (they say) but rather the reality that IE9 uses 
“hardware acceleration” which Windows XP can’t do. 

Firefox 11 and Google Chrome 18 will run on Windows XP, but not 
with all the bells and whistles of hardware acceleration. Funny that those 
non-Microsoft browsers will support XP, but Microsoft will not support 
their own (older) product…

I do have to say, I like Google Chrome lately. It’s fast and no nonsense. 
Even the set-up process shows Chrome’s commitment to speed: Just 
click the Install button on the Chrome Web page, and you’ll have the 
new browser up and running in less than a minute, with no wizard to go 
through and no system restart. It also updates itself automatically in the 
background. 

Another big plus to Chrome, is the built-in Flash. Chrome is the only 
browser to come with Adobe Flash built in, rather than requiring a 
separate (and annoying) installation. 

The Browser Wars heat up again…

And I love not having to perform 
the frequent required updates of the 
Flash plug-in separately, since it 
updates automatically with the browser.

Chrome boasts a PDF reader built-in as well, so you don’t have to 
worry about installing any Adobe plug-ins for viewing specialized Web 
content. You can also print the PDF from online as you would any Web 
page.

Minimalism has been a hallmark of Chrome since its first beta release. 
Tabs are above everything, and the only row below them holds the 
combined search/address bar, or “Omnibar.” Yes, this is for all of you 
who have your browser with 7 toolbars installed, so you almost can’t see 
the web page itself!

Chrome “instant” is one of the coolest things to be added to Chrome 
in a while. Start typing a Web address in the Omnibar, and before you’re 
even done, a page from your history or a search result page is displayed 
below in the main browser window. I just type “PC,” and PCMag.com 
is already loaded.

Google has put considerable thought into its browser’s new tab page, 
which shows thumbnails of your most-visited pages. I like that you can 
move the large thumbnails around and pin them in place, or remove 
those you don’t want. You also now have a choice of list or thumbnail 
view, and you can display only recently closed tabs, only most visited 
pages, or neither.

Now as far as security goes, this is where Chrome really shines. The 
entire program architecture is internally sandboxed so that almost all 
vulnerabilities are unexploitable in a practical sense. And by integrating 
Flash they automatically update it, which is certainly an important 
security advance.

To help protect from crashes due to both malicious and poorly coded 
sites, Chrome runs each tab in a separate process. If a website on one tab 
freaks out, it won’t take down the whole browser (Firefox 11 now also 
has this same feature) I don’t know how many times I’ve had 10 tabs 
open to various web pages and sure enough, one site hangs up on me and 
crashes my whole Internet Explorer and the other 9 pages I was viewing. 

Now Internet Explorer is starting to gain in PC browser market share 
again. Over the past 3 years, it had been steadily losing ground to both 
Firefox and Google Chrome. Internet Explorer hit an all time low last 
year at 51% of browser usage worldwide. It’s starting to claw back some 
ground and as of March hit almost 54%, with Firefox coming in at 20.5% 
and Chrome 18.5% and Safari around 8 percent.

Of course in the mobile browsing world, the browser war is completely 
different.  With iPod / iPhone / iPad leading the charge, Apple’s built-in 
Safari browser commands 61%, while Androids’ built-in browser holds 
18% and Opera mini comes in at 15%.

In the end, who came first and how it’s done behind the scenes will 
be a moot point. Users will win in the end.  I’ll have more on Internet 
Explorer 10, Firefox 12-14 and Chrome 19-25 in the coming months 
when they come out of their “beta” stages and into the final release 
versions.

That’s all my time for now. See you again in 2 weeks.  Until then, 
remember… only safe Internet!

Ron can be found at The Computer Store, 153 Guayana, Col. Lazaro 
Cardenas- One block west of the Red Cross. Sales, Repairs, Networking, 
Wi-Fi, Hardware upgrades, Graphic Design, House-calls available.   
223-2939 or just email to  TCSRon@Gmail.com. Twitter: @rbravopv
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The New York Times Tuesday Crossword Puzzle

SUDOKU!
Sudoku is a logic-based placement puzzle.

The aim of the puzzle is to enter a numerical digit from 1 through 9 in each 
row, column and group of squares enclosed by the bold lines (also called a 
box). Each box must contain each number only once, starting with various 
digits given in some cells (the “givens”). Each row, column, and region must 
contain only one instance of each numeral.

Completing the puzzle requires patience.
It is recommended as therapy because some studies have suggested they 

might improve memory, attention and problem solving while staving off 
mental decline and perhaps reducing the risk of Alzheimer’s disease.

Solution to Sudoku on Page 20

Brain Teasers 23

Solution to Crossword on Page 20
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