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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.

Need to Know
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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.

I

f 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.
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.

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.

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

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.

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

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
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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
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WHAT TO DO: Even if your allinclusive 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.

Sound Off
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Dear Editor,

Your Comments
letters@pvmirror.com

Dear Editor,
On Friday, April 6th, 2012 - Viernes
Santo, my husband and I were downtown
to look into the Roman Catholic Church,
Our Lady of Guadalupe. We were
pleasantly greeted by a lady who could
speak excellent English and she explained
the Easter celebrations to us.
We proceeded to the Square by City Hall
and sat to wait for the people celebrating
the Stations of the Cross. We were thrilled
to watch the procession. It was comprised
of young people mostly, which is heart
warming.
The procession was led by 4 Roman
Horsemen, followed by Christ carrying
the cross, with help from a bystander. The
priests of the Roman days were following
close behind with whips to lash Jesus, who
was cut and bleeding. The followers were
made up of people from Roman times with
shouts of yeah and nay for Jesus. This was
all done in period dress. The Stations of
the Cross were read out in Spanish first
and then in English. They seemed to be
lessons of life which we could all embrace.
The Stations of the Cross were
strategically placed in the area surrounding
the Church. We were so impressed with
this re-enactment of the crucifixion in this
modern day of disbelief and involvement
in other things.
Thank you to all who were involved,
whether play acting or organizing this
event which would be a great labour of
love. I did notice a name on the truck that
was carrying the sound equipment and
would like to say a special thanks to them.
Sandra
P.S.: We found a pair of bi-focal
prescription glasses on the Malecon on
that same weekend. If anyone has lost
them we have them and would be happy
to return them to the owner. Please reply to
the Mirror. Thanks.

D’z Route 66 Diner would like to thank
all its wonderful customers for another
great year in Puerto Vallarta. Now that
the season is coming to an end, we will
be closing the downtown location for the
summer and will reopen in late October
early November.
We will still have our Marina location
open until August, then we close for
cleaning and reopen in October. We look
forward to seeing you there for a Burger
and Fries, Hot Fudge Sundae or just to
stop by to say Hi and chat for awhile.
I hope you all have a wonderful summer,
stay safe and see you soon.
Michelle Jimenez

Dear Editor,
Re: Tony’s letter in Issue # 181
Finally, another “normal person” not
consumed by the “world of dogs”. This
whole bay area is totally overrun with
perros! There are more perros than humans.
If the SPCA were to fix 100 dogs a day
for a full year, it would hardly address
the problem. This is not only a nationals’
problem, but includes expats and tourists
alike. Try the Old Town Farmers’ Market
on Saturdays for example. 95% immigrants
+ dogs, dogs, dogs. Dogs peeing on table
legs, tablecloths, or wherever … Just
sickening. Try this at home, expats, and see
where you’d get with your dog.
We are pet owners & animal lovers as
well, but they have their time & place. Not
out day & nite, raising hell & disturbing
everyone around. Tony’s right, families
with 4, 5 or more kids – starving, sick, etc.
& dogs everywhere.
Maybe my next trip back North, I’ll buy
a large supply of castration rings & an
installation tool & do a little late night help
out. It’s only uncomfortable for a couple of
days … I could say more but my articles
seem to get edited.
Malcolm
P.S.: Lately, walking around our area
park for exercise has become a challenge
because of the piles of dog poop
everywhere.
SATURDAY 21
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Dear Editor,
Lucille
Shipley’s
2012
Painting
Workshop / Annual Art Show and Sale took
place on March 26th. We would like to
thank everyone that came to browse, shop
and help us raise $ for R.I.S.E. (Refugio
Infantil Santa Esperanza).
The participants of the Workshop are
pleased to announce that we raised over
$10,000. pesos with which we bought food,
fresh fruit and vegetables, personal care
items, cleaning supplies, baby formula,
diapers, wipes, some soccer balls and
various Easter treats for the children from
Sam’s and Walmart.
In delivering the products to the Refugio
we were overwhelmed by the wonderful
reception we received from the Children,
Sister Leticia and Luis.
Once again, mil gracias to everyone
who contributed. We are grateful for your
support and generosity.
Edwige Pelletier

Please go to next page for continuation...
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A week for the children –
Help “Make Their Day”
The Day of the Children (el Día De Los Niños) is

celebrated in many different countries, including Mexico,
the US and Canada, on April 30th. It is filled with games,
parties and piñatas, and reminds us of the importance
of childhood and how joyful and simple life should be.
The Children’s Shelter of Hope Foundation is happy to
sponsor the following events to raise funds for our two
main projects in Puerto Vallarta: Refugio Infantil Santa
Esperanza (R.I.S.E.) and Pasitos de Luz.
Trunk show, cocktails and appetizers – Tuesday, April
24th at stunning Casa Karma (1247 Carr. Barra de Navidad
- next to LindoMar and El Set) from 5 to 7:30 PM.

Continued from previous page...

Dear Editor,
Good and not-so-good…
As you probably know they are re-surfacing
the highway to Mismaloya with a thick layer
of concrete.
This is very good as in the rainy season
there will no longer be pot holes on this road.
It is a pleasure to drive on this road during
daylight hours, being careful to stay away
from the abrupt drop offs on either side of
the road with the rebar sticking out from the
cement.
But after dark it is an entirely different
story. In spite of the fact that there are
approximately 86 street lights from the Pemex
station to Conchas Chinas’ first entrance, (I
counted them) not one is ever lit. This is “Not
so Good” as it makes it almost impossible to
see the road edges, and it becomes extremely
dangerous to drive that road at night.
How can we get the city to turn on these
lights and eliminate this danger?
A Conchas Chinas resident

Art-wear presented by Sucesos Boutique, live music,
gorgeous views, and lots of FUN!! A donation of $250
pesos per person is requested. Contact Luis at RISE
(222-7857) or Chris Amo at chris@cshf-us.org on or
before Monday, April 23rd to be a part of this special
evening. All funds from this event will go to RISE.
Art Walk feature at Galeria Colectika – Wednesday,
April 25th from 6 to 10 PM with notecards handmade
by the children at RISE and amazing paintings done
by the children at Pasitos de Luz will be offered for
sale. Colectika, the art of collecting, displays beautiful
unique pieces from native and Mexican folk artists,
located at 858 Guadalupe Sanchez corner of Allende.
Dine Out for the Children – Friday, April 27th
at three of the smaller, more intimate restaurants in
Puerto Vallarta that consistently support the children at
RISE and Pasitos de Luz:
Polo’s Restaurant-Bar, located at 376 Fco. I.
Madero in Old Town, presents a wide variety of
outstanding fish and seafood offerings including such
favorites as coconut shrimp in mango sauce, mahimahi a la chipotle, and seafood soup. A donation of
ten percent of all food and beverage sales on Friday,
April 27th will be given to support the children at RISE
and Pasitos de Luz. To reserve your table, call (322)
113-0364.
Restaurante Encanto, open from 5 to 11 p.m. and
located at 518 Aquiles Serdan in Col. Emiliano Zapata,
features house specialties such as medallion of pork
in an orange/rosemary/Dijon sauce, seafood chile
rellenos, and margarita snapper. Ten percent of all food
and beverage sales on Friday, April 27th will be donated
to RISE and Pasitos de Luz. To reserve your table,
please call 222-5785.

The Red Cabbage Café (El Repollo Rojo), open
from 5 to 11 p.m. at 204-A Calle Rivera del Rio along
the Rio Cuale in Col. Benito Juarez, is currently offering
their annual “Fiesta de Chiles” with discounted prices
on their amazingly delicious chile relleno dishes and
has many other uniquely Mexican offerings as well.
Ten percent of all food and beverage sales on Friday,
April 27th will go to the children at RISE and Pasitos
de Luz. To reserve your table, please call 223-0411.
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8th Annual Altruism Festival - 2012
SAVE THE DATE!!!!
Join 40 of Vallarta’s outstanding restaurants in support of 24
local charities. Amazing food and entertainment… don’t miss it!!
WHEN:   SUNDAY, MAY 6TH 2012
WHAT:   The biggest and best charity event in Vallarta,
promoting and benefitting 24 local charity organizations in Vallarta
and Riviera Nayarit.
WHERE: Marriott Casa Magna – Marina Vallarta
WHAT TIME: 6 PM
For more information: consularagentpvr@prodigy.net.mx
The CasaMagna Marriott Resort Puerto Vallarta and the American
Consular Agency are teaming up to host the 8th International
Festival of Altruism on May 6th, 2012.
As it has always done, the Festival will feature a wide range
of activities including a food demonstration from more than 40
of Puerto Vallarta’s finest restaurants, live music and dance, and
cultural presentations.
The Festival will take place from 6 to 10 p.m. with an admission
price of $300 pesos pre-sale and $400 pesos at the door. All
proceeds raised will be evenly distributed among the 24 benefiting
charities which include AGAPE, Amigos de la Cruz (APERCH),
Asociacion Femenil Vallartense, Banco de Alimentos de PV,
Biblioteca Los Mangos PV, Biblioteca Rey Nayar (B.B), Centro
Atención al Adulto Mayor-CAIAM, Casa Infantil Mojoneras,
Clínica de Rehabilitación Santa Barbara, Club Rotario PV - DIF
Vallarta, Comité Ciudades Hermanas Santa Barbara, DIVAC –
Discapacitados Vallartenses, Ejército de Salvación, Entre Amigos
de San Pancho, Escuela de futbol infantil Pumas Vallarta, EsperanzaGrupo para sobrevivientes de cáncer, Fundación Asistencial Down
de PV, Club Internacional de la Amistad-IFC, Manos de Amor por
Bahía, Paraíso Felino, PEACE, Proyecto Pitillal busca un amigo,
SPCA PV, and Toys for Tots – PV Navy League.
Each charity will also be given the opportunity to host a display
at the festival to highlight the great impact they are having on
Puerto Vallarta.
Among our main sponsors are CasaMagna Marriott Puerto
Vallarta Resort & SPA, Collage & PV Events, Corona, Clamato
& Penafiel PV, Café des Artistes, CocaCola, Champions Daquiri
Dick’s, Espresso Ristorante, Esquina de Los Caprichos, Fondants
Pasteleria, Four Seasons - Rest. Aramara, Fredy’s Tucan, Hacienda
Jalisco, Kaiser Maximilian, La Palapa, La Leche, Liverpool
Restaurant, Los Chatos Pasteleria, Mikado, Outback Steakhouse,
OHTLI Spa, Pan & Que, Pepsi, Pie in the Sky, Porto Bello, River
Café, Grupo Blouet, Tikul, Toldos Chalita, Thierry’s Prime,
Trattoria Michel, Vista Grill, Xocodiva Artisan Chocolates, Charme
Pastelería, Fuegos Artificiales Zagal, Instituto Gastronómico
Franco Mexicano, Villa Balboa, and O & E Asociados, among
others.
Last year, more than 1,600 people attend to the event, raising
$588,000.00 pesos that were divided equally among the not-forprofit associations.
The tickets can be purchased with any of the participating
charities or at the concierge desk at CasaMagna Marriott Puerto
Vallarta Resort & Spa. For more information, please contact
Lourdes Bizarro: 226-0048.
SATURDAY 21
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1st Annual RiverFest
to benefit Pasitos de Luz

Calling all Vallartans!
Come celebrate National
Children’s Day at
RiverFest 2012!

El Rio BBQ Bar and Pasitos de

Luz are launching the First Annual
RiverFest to benefit the special needs
children of Puerto Vallarta. This
festival event, held in conjunction
with National Children’s Day, will
take place on Saturday, April 28,
from 12 noon to 7 PM at the EL RIO
BBQ Bar Restaurant, in Colonia
Paso Ancho.
Guests will be entertained by
LIVE local music throughout (5 - 6
bands including Los Frixoleros) as
well as a Special Performance from
the children of Pasitos de Luz. The
day will feature great BBQ food,
special dishes from a Guest Chef,
Arts & Crafts Vendors - all this at
El Rio BBQ’s excellent riverside
location.
Vallartans are given the opportunity
to be benefactors for a day, and enjoy
the benefits of the BENEFACTOR
PACKAGE, available at $500 pesos.
Limited tickets available.

APRIL, 2012

FRIDAY 27

This special package includes:
* Priority seating
*All you can eat Buffet and snacks
*All you can drink-nonalcoholic
beverages
Entrance Donation / Regular
Ticket: $50 pesos + the cost of
refreshments. For more information
and to purchase your tickets, please
contact Event Chairs, Patricia
Foreman at 322-188-9463 or
Viviana Ireta at 322-182-3896. Or
visit Deja New Consignment at 280
Jacarandas or El Rio BBQ and Bar,
Paso Ancho.
Pasitos de Luz (Mamas Unidas
por la Rehabilitacion de Sus
Hijos) is a registered Mexican
charity located in Puerto Vallarta.
Its mission is to provide FREE
rehabilitative services to severely
disabled children from the most
impoverished families in the region.
El Rio BBQ Bar opened in
December 2011. Its owners, Kurt
Sinner and Hollis Harris have a
combined experience in the eventrestaurant-catering-BBQ business of
more than fifty years. Their signature
cuisine showcases three distinct
styles of cooking: barbecuing,
grilling and smoking.
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About the pets…
by JANICE GONZALEZ

“The greatness of a nation and
its moral progress can be judged by
the way its animals are treated.” Mahatma Gandhi
Adorable Dog in the Spotlight:
Terry - a very special dog that truly
deserves his forever home, picked
up off the beach by PEACE during a
spay/neuter sweep. Terry is about a
year old, approx. 14 kilos, good with
cats and other dogs.
Please contact the SPCA at
spcapv@gmail.com if you are
interested in adopting Terry or any
of our animals. To see other animals
available for adoption, visit our
website (www.spcapv.com or www.
spcapv.blogspot.com).
Follow our official FACEBOOK
page where all animal action and
interaction is happening at
h t t p s : / / w w w. f a c e b o o k . c o m /
spcapv.
Adorable Cats in the Spotlight:
Pecas & Bruno, Fighty, Trini - balls
of fur and energy now ready for
adoption. If you are interested in a
kitten, we have plenty available at
the shelter.
If you are interested in a more
mature cat, we have some teenagers

still waiting for their forever homes.
Fighty is a 7 or 8 months old, Trini is
about 4½ months old.
Critical Need - of temporary
foster homes for a few rescues. As
mentioned previously, our shelter
is at full capacity, we have no more
room, especially for any rescues that
require special attention. Two dogs
that really need some help:
- A puppy about 6 months that
had been hit by a car. We took her
to a vet, she had parvo. Now she is
over the parvo and will get x-rays
on her hip. She is walking now so
we do not expect the injury will be

too serious. She is still at the vet’s
but must come out next week. The
problem is she will be contagious for
parvo for another week or so. She
cannot be around puppies under 11
months old. We desperately need
someone to foster her for no more
than a month, probably less.
- Antonio and his wife discovered a
dog in need of help and rescued him.
Turns out that he had a leg injury
(possibly from a car) and was in
need of food. They are now treating
an infection in his leg but he’s fine
otherwise. He is staying with them
SATURDAY 21

but they live in a small apartment
and really don’t have room to keep
him. We hope to find a foster or
forever home for this sweet boy who
deserves a chance. If you can help,
please contact us at spcapv@gmail.
com
Happy Endings - We had to say
goodbye to our wonderful volunteer
Madeline Perlow but she couldn’t
leave empty handed. She adopted
both Celeste and Harley and took
them back to Colorado with her.
Good luck to you and we will see
you all next year.
Special Thanks – to Sharon
Tognietti-Weber and Marty Weber
for their latest and greatest gift …a
pressure washer. Keeping the shelter
clean will now be MUCH easier. We
are so grateful for your support.
Angela Riekki is one of our most
dedicated, talented volunteers. She
filmed all the felines currently at the
shelter …and more. Keep up with
her postings at “springtimejerrylove”
on YouTube. Thanks Angela for
spreading the love!
And thanks to Douglas Van der
Blink for the medical supplies he
recently donated.
Please keep in mind that we are
always in need of collars, leashes,
towels, blankets and toys for the
shelter. If you would like to make
a donation please drop them off at
Los Mangos Library or the Farmers’
Market during adoption hours each
Saturday. To use your credit card
to make tax deductible donations
through PayPal, go to our website
www.spcapv.com/donate/
The SPCA de Puerto Vallarta
continues to host adoption events
every Saturday at:
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1) Los Mangos Public Library at
1001 Ave. Fco. Villa, just past the
Pemex station, around the corner
from Costco. Time: 10 a.m. – 2 p.m.,
and 2) Old Town Farmers’ Market on Pino Suarez, between V. Carranza
& Basilio Badillo, 9:30 a.m. – 2 p.m.
Special Note: The high season
is waning and so seems our pool
of volunteers, with all the snow
birds returning home. There is
still almost two more months of
adoption days at the Farmers Market
and we really need at least one or
two more volunteers to assist us
there. We continually have a need
for volunteers each Saturday at Los
Mangos Library. We are asking for
anyone who can come and help us
out to please contact us at spcapv@
gmail.com or simply come to one of
the adoption locations noted above.
SPCA de PV Animal Resources Remember! The SPCA PV receives
many inquiries regarding animal
abuse and neglect. These topics, as
well as other topics are addressed
in the FAQ section of our website:
www.spcapv.com
SPCA PV is supported by
individual donations and fund
raising events. It is not supported
by the government, corporations,
foundations or businesses. Financial
donations are always needed. Monies
received will be applied where the
need is greatest.
Photos courtesy of Sandra Briones
(www.sandorafoto.com)
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I

n coordination with the Department of Public Safety, the Army
and the President’s General Staff, the Swiss Police took control of all
the official sites that would be used for the WEF on Latin America.
“The Organizing Committee
brought its own police force
from Switzerland to control
the event, obviously, when
we consider the number of
heads of state, ministers and
businessmen,”
explained
Patricia Farías, Director of
Puerto Vallarta’s International
Convention Center. According
to Ms. Farías, the Swiss police
operation began the previous
week.
“They are everywhere there
is an official event … it is the same force as the one they used in
Davos, Switzerland,” she added. At the Forum which began this past
Monday with a welcome reception on the City’s new Malecon, over
860 participants from over 70 countries were already confirmed.
Puerto Vallarta is proud that this represents the most participants
ever in this event. The last such Forum held in Rio de Janeiro, Brazil,
attracted 500 participants.
The World Economic Forum is an independent international
organization committed to improving the state of the world by
engaging business, political, academic and other leaders of society to
shape global, regional and industry agendas.
(Source: Jorge Velazco - Agencia Reforma) Photos by Josef Kandoll
- © World Economic Forum (www.weforum.org)

Corruption costs Mexico 10% of its GNP
O

n average, businesses must
allot a percentage of their revenue
to that “category” in order to be able
to function, as stated by Gerardo
Gutiérrez Candiani, president of the
Business Coordination Council.
According to studies and estimates
of the Center for Economic Studies
of the Private Sector (CEESP),
the impact of corruption remains
around 10% of the GNP.
In his weekly address, Sr.
Gutiérrez stated that in the World
Economic Forum’s index of

competitiveness, after the labor
market, the Mexican institutions
rank 134th out of 142 countries when
it comes to expenses derived from
crime and 133rd in trustworthiness
in police services.
The gentleman also pointed out
that Mexico gets failing marks in
the evaluation of property rights,
patent protection, public funds
fraud, favoritism on the part of
authorities, illegal payments and
judicial independence.
(Source: Axel Sánchez – Milenio.com)

Acting classes at the Boutique Theatre

The status of women in Mexico
Mexico ranks 89

out of 135
countries on the Global Gender
Gap Index. While the gender gap on
education has been closed, women
still lag behind men in terms of labour
force participation, representation in
leadership positions and in terms of
wages.
Under the leadership of Margarita
Zavala, First Lady of Mexico;
th

Angelica Fuentes, CEO, Omnilife
and Carlos Danel, Co-Founder of
Compartamos, last week the World
Economic Forum launched the
Mexico Gender Parity Taskforce,
an initiative that aims to close the
economic gender gap in Mexico by
10% in the next 3 years.
(Source: www.wef.com)
SATURDAY 21
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Always wanted to be on stage, but too nervous to audition?
Afraid to even imagine being on stage?
Come join the Boutique Theatre’s Beginners Acting class. This
class is expressly intended for beginning and intermediate acting
students. There will be 32 hours of instruction covering acting basics.
We will study the fundamentals that professional actors explore and
perfect. You will study the basic of talking and listening, tactical
interplay and physicalizing a persona. We will build scenes and
develop communication skills.
Acting can be taught and learned. You will be taught the “beginning”
to the art of performance and the art of interacting: how to use your
body to communicate emotion and how to use your voice to express
your character’s personality, projecting it clearly to your audience
along with the appropriate emotional energy. Monday to Thursday,
10 am to 12 noon for 4 weeks... $200 pesos. Starting April 23, 2012.
Classes will be held at The Boutique Theatre Performance Arts
Centre, 330 Naranjo.
For more information, please e-mail Karrie@penandinc.ca
FRIDAY 27
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by ANNA REISMAN

T

he sudden change from
the two Easter weeks we’ve just
experienced to the days that
follow never ceases to amaze me.
It is as if everyone has gone (but
left the lights on – thank heavens!)
Of course I’m exaggerating,
and yet… it is what it is. Puerto
Vallarta is entering its “shoulder
season”, the time of year when
tourism slows down until the
summer / school holidays.
Last week, I promised to write a
little more about local happenings.
There have been a few. I’d like
to go back to the “bricks and
bouquets” format I used to use
many years ago, but the balance
has become so disproportionate
that it may be better (wiser?) not
to.
Good stuff: In case you didn’t
know, our Israeli friend Avi who
owns Pita Loca at the corner of
Insurgentes and Aquiles Serdan
has finally gotten his schawarma
machine up and running. That
stuff is so tasty, and his portions,
well, beyond generous. One takeout plate is good for two or three
meals at our house. When I asked
what his lovely wife was doing,
working so hard in his totallyrenovated little place, he told me
that she was preparing a whole
lot of hummus for a client. So
there you have it: they also cater,
whatever you need for your party!
My leftovers went into my now
beautiful fridge. I should explain.
When my old fridge gave up the
ghost, I bought a new one at Home
Depot. I like white but there were
no whites, especially in the bottom
freezer models. The “in” color
was “titanium” – a dark silvery
layer of an unknown material that

got scratched up quite badly when
they delivered it. So not only did it
darken my entire kitchen, but I had
to see those deep ugly scratches
every time I approached it.
One day while I was wandering
through Plaza Caracol, I came
upon a store called Decorarte
(www.decorartee.com),
near
the entrance to Lans. These
folks make and install decals
anywhere and on anything – walls,
cars, toilet tanks (really cute,
whimsical), computers, etc. - in
whatever design you give them or
choose from their big catalogue.

I took their card and went home
to think about it. I decided to set
the scratched-up freezer “on fire”,
designed the flames, sent them the
design, and voilà! Now I love my
fridge.
Getting back to Insurgentes
Ave. It is still a mess, worse than
it was prior to the recent Tianguis
International Tourism Trade Fair.
As a matter of fact, the entire
south side looks like a poorlyplanned archeological dig …with
lots of dust. It is depressing to see,
but on the other hand, although
we don’t see any overhead wires
being buried, we hope that they
will finish everything before next
fall so our tourists won’t have to
negotiate their way in the traffic
when they return.
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I understand that Mexico
Avenue is no better.
An excellent Facebook
site called Nuestro Puerto
Vallarta posted a photo of
all the palms dying along
our new Malecon on the
P.V. Mirror page. It generated
dozens of comments. Those
palms were planted in tiny holes,
with very little space for their roots
to grow in, for the PanAmerican
Games last October. That’s six
months ago, six months without
rain. Their only source of water is
from the City’s trucks that pass by
in the mornings with a quick spray.
The City folks must have short
memories. They have obviously
forgotten that the same lack of
foresight killed the palms that
were planted along the extension
of the Malecon, when that one was
built some seven years ago. Or
perhaps they weren’t even living
here back then. Those had to be
replaced with healthy ones.
We were all having afternoon
coffee at Vitea last Wednesday,
admiring the view (and the
now thriving palms) when the
earthquake struck. It was the third
in a couple of weeks. I didn’t feel
the first two, but this one made
our table sway for a few seconds.
The last earthquake I felt was
one evening about 9 years ago. I
thought my Rottie had bumped
against my chair, until I saw the
light fixtures swaying from the
ceiling. I was out of town for the
October 1995 quake that caused
the crown to fall off the Church of
Guadalupe.
Back to the south side… the
planters installed by the Botanical
Gardens and the Garden Club
last year along Basilio Badillo
are thriving. Not surprising,
considering that I saw Bob Price
– curator of the Gardens – walking
along the water truck that caused
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such a traffic jam behind
it. He made sure that
all the planters were
properly watered, not
just a sprinkle.
And while we’re still
on trucks, the City’s
fumigation truck came by
our house four times over
the last three weeks. That’s a first.
Last year, it didn’t come at all to
our neck of the woods. I hope
they’re using the right kind of
pesticide this time.
Before I forget, I should
mention that our friend Jeff, the
fellow who’s produced those
fabulous –correct!- maps of the
various localities around our
Bay for real estate folks, villa
owners,
municipalities,
etc.
(www.mapajeff.com)
informed
me that the post for our famous
Voladores de Papantla is situated
on the Malecon, between Pipila
and Leona Vicario Streets. Now
you know too. I kept looking for
it and kept on missing it… By the
way, does anyone know where our
beautiful angel statue has gone? A
few people have been wondering
about its fate…
Did you see all the military
helicopters over our town last
week, because of all the VIPs
attending the World Economic
Forum here? Very impressive! I
hope all those folks and media
speak well of us when they hand
in their reports.
For now, I’m just looking
forward to this year’s Altruism
Festival. I missed the last one as
I was out of town. Get ready to
spend a great afternoon, with great
food and fun!
Enjoy the week, dear readers,
don’t forget your sun block! May
your Mirror always reflect a happy,
healthy you. Hasta la próxima.
sheis@ymail.com

Good Bites

Been there…
El Arrayan – “Authentic traditional Mexican cuisine, voted Best
of its class 7 years in a row... true, inimitable delights to sight and
taste… spacious, welcoming and charming Hacienda patio style …
cool, casual atmosphere … attentive, friendly service promoting the
use of regionally-produced ingredients…” (J. de A.)
Coco’s Kitchen – “… enchanting, romantic atmosphere,
welcoming, calm and relaxing no matter where you sit… some of
the best breakfast / brunches in town… eclectic and appealing dinner
menu… dishes to titillate the palates of the most discerning diners...
succulent homemade desserts, and the espresso is perfect too.” (A.R.)
Coco Tropical - “Right on the beach... Great for serious, first
rate people watching ...and for dancing to Kosmas’ music at night,
very romantic... The sound of the waves, subtle lights, discreet and
efficient service, fabulous menu and quality of every dish therein...
Fully stocked bar for that special, refreshing drink in the middle of
the day...” (A.R.)

There’s more to our history
than just great flavors

Hacienda Alemana Frankfurt - “A beautiful open-air garden
setting... portions are huge... the Apfelstrudel rated an “A”... authentic
good and hearty German fare at unbelievably reasonable prices in
an unexpectedly delightful little tropical oasis of peace and serenity.
And with Mike also operating Langostinos, you know you can find
the same level of excellence -in a totally laid-back, casual setting- as
you enjoy the freshest seafood right on the beach…!” (A.R.)

S

ometimes 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.
The Shopping Adventure:
Hosting a party for John
Huston’s
celebrity
guests
in the jungle was always
an adventure… a shopping
adventure! First, off on a boat
for 25 minutes north to the

La Leche – “A true author’s kitchen that reflects Chef Alfonso’s
multidisciplinary bases … blending aromas, ideas and flavors of
diverse cultures, passing through the Orient, to his own natal land:
Mexico. In Monterrey, (the original) LA LECHE ® was rated as one
of the Top Ten Best Restaurants in the country.”
Trio – “Rich woods, frescoes reminiscent of Tuscany and trompe
l’oeil details, comfortable upholstered chairs, crisp white tablecloths
and napkins, glistening tableware, and the most mouth-watering
aromas wafting by as the courteous, efficient wait staff comes in
carrying one succulent dish after another… The Mediterranean fare
and décor of this Five Star Diamond Award winner stand alone in
Vallarta.”
ViteA Oceanfront Bistro – “… superb worldwide reputation
… always full, some of the best people watching in town, with an
unobstructed view of the bay beyond … lovely, European-style,
elegant yet bistro-like … portions are generous, service is truly
irreproachable; the bar is fully stocked, the desserts are decadent,
and the coffees superb. The panoramic view of the Bay of Banderas
is breathtakingly beautiful, and the prices are always reasonable.”
Anna Reisman visits restaurants anonymously.
She and her friends pay in full for all food, wine and services. Any
interviews of the restaurants’ management and staff are done only
after meals and services have been appraised. She does not accept
invitations to evaluate restaurants.
SATURDAY 21
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inlet called Boca de Tomatlan,
then into the car for a 14-mile
run to Vallarta. Next, Archie
would scour all of the markets
throughout the town finding
only the freshest ingredients,
and then the return trip before
items spoiled in the tropical
heat. Today, Archie’s family
upholds his legacy of only using
the freshest local ingredients
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 11p.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.
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Entertainment fit for a King and his Court

On Sunday, April 29 , at 3:30 PM,
th

the Boutique Theatre Performing
Arts Centre (330 Naranjo) will host
the premier performance of the
newly-formed Telemann Recorder
Ensemble, whose beguilingly sweet
music focuses on this popular family
of instruments, dating as far back
as the 15th century. An obsession of
King Henry the Eighth, who owned
76 recorders over his lifetime, and
the inspiration for several Bach and
Handel compositions, recorders are
enjoying a resurgence in popularity
throughout the world.
The unique aspect of this
afternoon concert is not only
entertainment but education as well.
The Telemann Recorder Ensemble
(named after Georg Telemann - one
of the most prolific composers of
the Baroque period who wrote more
music for recorders than any of his
contemporaries) will entertain and
educate theatre-goers in a lovely
afternoon concert, complete with
English tea and sweets, provided by
caterer Kathy Overly.
Adeptly switching instruments
within the recorder family, the
Ensemble will present a wide variety

of music from 13th Century Spanish
Cantigas and 16th Century Tudor
Trios, to 20th Century Ragtime.
Bringing this musical experience
to Vallarta are veteran entertainers:
Sharon Baughman-White, who has
long shared her musical and vocal
talents in the Vallarta Chamber
Orchestra, where she played violin,
and on-stage at various local theatres
where she has produced many
original musical reviews; Kathy
Overly, oboe player and singer
extraordinaire, who will provide
keyboard accompaniment in select
numbers; David White, singer, actor
and violist in the Vallarta Chamber
Orchestra, who will add percussion
instruments and string parts as
needed, and talented newcomers
Zuria Fucuy and Daniel Oliveros.
Zuria, a fine flautist, comes from
Guadalajara, and played with the
Orquesta Sinfonica Juvenil de
Gudalajara. Daniel, an exceptional
clarinetist and conductor, comes from
Monterrey, Nuevo Leon and used
to perform in the Youth Symphony
there (Orquesta Sinfonica Juvenil
de Nuevo Leon.) Both Zuria and
Daniel are instructors in the newlyformed Orquesta Escuela de Puerto
Vallarta, a project sponsored by
“Via Cultural” (an organization that
promotes arts and culture in Puerto
Vallarta.)
Be sure not to miss this entertaining
afternoon concert and tea.
Tickets, including refreshments,
are $250 pesos. They are available
for purchase at: NV Bookstore (216
Basilio Badillo); on line at www.
boutiquetheater.ca; or at Boutique
Theatre two hours prior to the
concert. For more information,
please call 044 (322) 728-6878.
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Sculpting class by the river

L. to r.: Zina Sirutis, Jim Demetro (instructor and sculpteur par
excellence), Sandi Beddis, John Chadwick, Hector Montes Ballena
(seated - who modeled for the class and is himself a sculptor), Larry
Schuh, Linda Galston and Suzanne French-Smith.

Well-known Vallarta sculptor Jim Demetro has just completed

teaching his first sculpting class at an inspiring location by the River
Cuale. Jim, who is often asked to give sculpting lessons, decided to
offer a small class of no more than 7 students. This size provided a lot
of one-on-one, hands-on attention to the individual student’s needs.
After scouting around the town for the class location, Jim decided on
a natural, artistic enclave next to Oscar’s restaurant called La Cuiza.
It is a large indoor / outdoor art gallery, bar and learning venue for
students with a jungle atmosphere by the river. During the class, all
manner of iguanas, turtles, and a variety of birds became part of the
natural ambiance. Even a river otter made an appearance.
All the sculpting ingredients for the students were provided for the
5-day class, including the sculpting tools, clay and a live model. The
students were from a variety of backgrounds with the majority of them
having never sculpted anything before, but wanting to stretch their
horizons and try something new. After going over the basic beginning
fundamentals of figurative art--including history, types of clay, use
of tools, artistic poses and such--the class settled into sculpting from
the posed model. Their creative juices started to flow as they began
sculpting a 14” clay likeness. Jim even had a hard time getting the
students to take a break as the process was enjoyed by all. After the
class, the students took home their clay sculptures with the opportunity
have them molded and cast into bronze. (See the delighted group in
the accompanying photo).
With the success and enthusiasm of his first class, Jim will teach
more beginner classes next season and perhaps offer some advanced
classes. Jim has over 50 public bronze sculptures throughout North
America. In Puerto Vallarta, he has two statues on the Malecon and
many others in private collections. The “Vallarta Dancers” sculpture
is one block north of the Vitea restaurant and the “Woman washing
clothes” is in front of the Molino de Agua building. Jim’s work
can be enjoyed on his websites www.jimdemetro.com and www.
spiritofamericafoundation.com, with the hope that viewers will be
inspired to try their own hand at the creative process of sculpting.
FRIDAY 27
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by JOE HARRINGTON

Lockout

This movie stars Guy Pearce.

This is an unusual actor. I call
him a chameleon. For instance, it
took me until halfway through The
King’s Speech before I realized he
was playing the older prince. He
seems to glide into each role and
change into something else. This
doesn’t happen to actors like Jack
Nicholson – as soon as he walks
into a scene we know who he is.
The brilliance of someone like
Nicholson is he overcomes these
expectations and very soon we are
immersed in the character he plays
rather than the person he is. Take
As Good as it Gets for instance.
Trivia questions: A few years
ago, Pearce hit a home run by
being in a movie that has been
sensationally received – what
was it? In 2008 he starred in an
incredible four movies – what
were they?

Lockout got an audience rating
of 50% and a dismal critics rating
of 32%. Here are three top critics
– split just along the same lines
as the percentage – one for, two
against.
First up we have Mick LaSalle
of the San Francisco Chronicle –
one of my favorite critics (besides
myself, of course.) He wrote:
“Pearce stays funny throughout,
but Lockout itself isn’t funny, and
perhaps it should have been. Too
much of Lockout consists of Pearce
and Grace running through a dim
corridor, with people shooting at
them.” That sums up one of my
most frequent annoyances with
movies that try to scare you – they
are usually shot in dim places
making it almost impossible to see
what the heck is going on.
Next we have Glen Kenny of
MSN Movies who wrote: “Lockout
is a largely half-hearted effort in
which some of the major set pieces
are so indifferently executed that
they literally look exactly like
sequences out of video games.”
SATURDAY 21

I play a lot of video games and
the plus for them as opposed to
going to a movie is you can stop
anytime you feel like – at a movie
you’re stuck to the end.
And on the plus side (that 32%
had to come from somewhere)
we have Manohla Dargis of the
New York Times:
“Lockout...
is... as dopey an entertainment as
imaginable, but it’s also a reminder
that the film’s star, Guy Pearce,
has always had great screen
magnetism, to which he has now
added a bedrock of muscle. Also:
he can act.” To which I add: can
he ever!
The biggest problem with
Lockout is it should have been
more honest by stating that it is
basically a remake of Escape from
New York. Plot there was Snake
(Kurt Russell) is a government
agent who is forced to go into a
prison to rescue someone. Same
plot here except it is escape from
an off-world prison.
Trivia answers: Guy Pearce was
smart enough to get involved with
and do a great job in the Academy
Award winning flick The Hurt
Locker. Besides this winner in
2008, Pearce was also in Bedtime
Stories, Fragments and Traitor.
On another note: this week
marks the end of the sixth year
that I have written this column.
I did it for a couple of years with
the Tribune, and then moved
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with Allyna, my editor, when she
started up the PV Mirror. This
is also the anniversary of my
fifth year with the wonderfully
curmudgeon paper, The Mountain
Messenger. That is California’s
oldest continuing running weekly
– founded in 1853. This rag has
managed to build up a mailing list
that goes out to every – I think –
State in the Union. One might ask
why. I think because it lambasts just
about everything – especially local
law enforcement. Its reporting of
crime in its home-based county
called Sierra is hilarious. Also, is
there another paper in the world
that delivers you last week’s high
and low temperatures?
The Mountain Messenger’s
publisher, Don Russell, reminds
me a bit of the late and lamented
Hunter Thomson – talk about the
ability to spew out sarcasm. To
order and have this mailed to you
once a week for a year, just send 30
bucks to The Mountain Messenger,
PO Drawer A - Downieville CA
95936 or call (530) 289-3262.
Joe Harrington is an internationallypublished author and a documentary
filmmaker. Suggestions and
criticism should be directed to:
JoeMovieMadness@Yahoo.com
Artwork by R.L. Crabb.
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Health Matters

“In Order to Heal It,
You Must Feel It”
- John Bradshaw

by GISELLE BELANGER
RN, LCSW

M

ost of us probably think we
know how we feel, when in fact,
we are probably only in touch with
two or three emotions with which
we feel most familiar. Some of us
have no problem getting in touch
with our anger and expressing
it in no uncertain terms. Others
have no problem feeling sad and
crying, whether it is a sad movie
or sharing with a friend who is sad.

On the other hand, many people
rarely cry and were raised being
told not to cry. Many people think
it is a sign of weakness to admit
they are afraid and so they pretend
that they are fine, some feel guilty
for everything while others blame
everyone else, some walk around
feeling ashamed of who or what
they are or how they think others
perceive them. Feelings are very
real and very powerful. They
determine a great deal about how
we think and act.
How do they help,
how do they hurt?
Emotions are essential. They
serve many useful purposes, but
they can also be obstacles and/
or destructive. Consider how
important it is to feel fear. It acts as
an alarm, a warning of something
harmful or dangerous. We need
to feel afraid enough to jump out
of the way if a bus is about to hit
us. On the other hand, fear can be
paralyzing if it is felt too extremely.
We won’t be able to jump out of the
way before the bus hits us. Anger
is necessary to provoke action,
but in excess it evolves into rage.
Guilt and shame are necessary to
change behavior and self-evaluate,
but in excess can be very damaging
to self-esteem and can promote
inappropriate over-compensation
for behavior, especially in a
relationship(s). Therefore, it is
what we do with our emotions and
the appropriate and inappropriate
expression of them that make the
difference.
SATURDAY 21

So how do I know how I feel?
If I ask “how you feel” most people
respond with what they “think.”
Most people do not know how they
really feel. Instead of saying they
are angry, they might say, “I just
can’t stand it when she does that,
I hate it!” or instead of saying they
are afraid, they might say, “I just
don’t like being alone.” Emotions
can sometimes be felt physically:
anger can cause headaches, fear
can cause tachycardia (fast heart
rate), sadness can cause chest
pain and tightness, and anxiety
can cause a nervous stomach. It is
very helpful to recognize the size
of your emotion by determining its
intensity on a scale of 1-10. It helps
to make what you are feeling more
realistic and it helps to compare it
to other emotions you are feeling
simultaneously and/or to previous
experiences with the same emotion.
For example, you may immediately
recognize that you are very angry
that your teenage son was out
drinking and driving, but you also
feel really afraid of what could
happen, and then you begin to
cry because you also feel sad that
he has this problem and acts so
irresponsibly.

regression, projection, passiveaggression, and manipulation.

Why do we resist
and fight them?
It is a natural human desire to want
to feel pleasure, which is why we
resist and fight feeling any emotions
that don’t “feel good.” One of the
body’s great compensating abilities
is to utilize “defense mechanisms”
to defend against the anxiety that is
produced in response to situations
or events. We are then protected
from feeling certain emotions that
would be too overwhelming too
handle at the time (or ever, in some
cases of abuse or trauma). We are
also then shielded from certain
thoughts and impulsive behaviors
which may result had we felt those
feelings/emotions. Some common
defense
mechanisms
include
denial, blaming, minimization,
justification,
rationalization,

It takes courage to decide to face
/ confront / feelings that you have
spent so many years repressing,
denying, or minimizing, despite
your body and mind’s attempt to
get your attention. It will probably
never feel like a good time to begin
this process, but we invite you
to reach deep inside yourself and
chose to heal.
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Emotions make us human
Although we need our defenses,
most emotions need to be felt and
addressed eventually. They are
what make the human experience
so special and so real; they make us
complete. In order to be complete
we need to feel completely, not
chose which 2 or 3 emotions we like
or make us feel good. What would
happen if your favorite cake recipe
calls for 7 ingredients and you only
put in 3 or 4? Right! It will not taste
the same and probably will not
even resemble a cake. Emotions
exist for a reason and they don’t go
away just because we choose not to
acknowledge or feel them. Ignoring
them doesn’t make them go away.
They live inside us, in every cell
of our body, filling us with either
anger, hate, and resentment, or with
love, happiness, and compassion,
causing us to be sick or healthy.
You choose! Emotions are usually
at the base of all of our problems.
Treating the symptoms is usually a
temporary quick-fix which results
in their return and usually with a
greater impact.

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.

Health Matters
the mouth, lungs, breast, skin, colon
and stomach. Lemon compounds
showed 10,000 times better results
in slowing the growth of cancer
cells than the product Adriamycin,
a chemotherapeutic drug, normally
used around the world.
And what is even more astonishing:
this type of therapy, lemon extract,
only destroys malignant cancer cells
and does not affect healthy cells.
(Sources: www.blogysalud.com
and www.livestrong.com)

The miraculous limes and lemons –
Nature against cancer
by ALI HERNANDEZ

The

lemon (Citrus limonun
Risso, Citrus limon (L.) Burm.,
Citrus medica) is a miracle product
in the fight to kill cancer cells. It
is 10,000 times more potent than
chemotherapy.
Why are we not aware of it?
Because, like in so many other
cases, there are organizations
interested in finding a synthetic
version, which would allow them to
make great profits.
How many have died while this
secret has been jealously guarded so
as not to put at risk the multimilliondollar profits of big corporations?
So from now on, you can help a
friend in need, letting him or her
know that they should drink lemon
juice to prevent the disease. Its flavor
is pleasant. And of course, without
the horrible effects of chemotherapy.
The next time you want to drink
a juice, ask for natural lemonade
or limeade, but without sugar or
preservatives. (Lemons contain a
little more Vitamin C, citric acid,
sugar, fat and protein than limes.)
The lemon is a citrus fruit that
comes in different forms. Its flesh
can be eaten directly or used to make
drinks, sherbet and sorbet, sweets,
etc.
The interest in this plant is due to
its strong anti-cancer effects. And
although it has many more properties,
the most interesting is the effect it
has on cysts and tumors. This plant is
a proven cancer remedy for cancers
of all types.

When baking soda is added to the
lemon, the mixture is considered as
an anti-microbial spectrum against
bacterial and fungal infections; it is
effective against internal parasites
and Ascaris, it regulates high
blood pressure and acts as an antidepressant, it combats stress and
nervous disorders.
The source of this information is
fascinating: it comes from one of
the largest drug manufacturers in the
world, who says that after more than
20 laboratory tests conducted since
1970, it has found that the extracts
destroy malignant cells in 12 types
of cancer, including colon, breast,
prostate, lung and pancreas...
The George Mateljan Foundation
says that lemons and limes are rich
in a group of phytonutrients called
limonoids, which have been found to
help fight and prevent cancer. In an
online monograph, the Foundation
says that clinical studies conducted
by scientists at the U.S. Agricultural
Research Service show that the
human body readily absorbs and
uses limonin, a long-acting limonoid,
which is found in citrus fruits such as
lemons and limes. Limonin and other
limonoids help to fight cancers of
SATURDAY 21

In my personal experience, and
although I do not suffer from any
disease (thank heavens!), I began
drinking a glass of lemonade with a
teaspoon of baking soda in it every
morning –on an empty stomachinstead of plain water. I figured it
couldn’t hurt. What I did notice
is that since I started, my skin has
become softer and smoother than it
has ever been.
Come visit us at Ali’s Health &
Rejuvenation Spa so that we may
show you what our treatments can do
to help you feel and be as beautiful as
you should be!
All services at Ali’s Health &
Rejuvenation Spa are offered
by professionals familiar with
the techniques, the products and
their applications, whether you’re
interested in a facial, massage,
manicure, pedicure, hair removal,
or any of the many services
available... Consultations are free.
For more information, or to make an
appointment with our expert in skin
treatments, Dr. Mario Peña Esparza
(not a dermatologist), nutritionist
Vanessa Altamirano, or with
renowned plastic surgeon Dr. Nestor
Baldizon, please give us a call.
Ali Hernandez is one of the few
certified cosmetologists in Puerto
Vallarta. Her clinic is conveniently
located on 5 de Febrero, No. 319,
right near Rizo’s. Appointments can
be made at 224-9633 or 044 322
292-8582.
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Fish Tales

Abundant Rooster Fish and
Snapper, fishing is hot, then cold
by STAN GABRUK

W

elcome to spring fishing! What does that
mean? Well, you never know until you make
it out to the fishing grounds. Days like these
can be frustrating to those hoping to enjoy the
day on the water with arm-burning action. For
now, if you are one of those ¨guys¨ looking for
Rooster fish at the Marieta Islands, you’ll be
rolling the dice, amigo. The blankets of Squid
have filtered out or have been eaten by every
species in the bay. Some days you come in with fish, other days you’re
pulling your hair out. Fishing is fishing and of course that means it is less
than an exact sport where we try to tilt the scales in our fishing favor. Such
is the brotherhood of fisherman and fisher-women.
The water is still this clear green color that the fish don’t really like, but
tolerate and will take baits if they don’t have any natural bait in the water.
This is where the challenge comes in, getting them to turn their head and
maybe get a strike. With tourism down after Easter, not many boats are
going out so getting a feel for how things are is difficult at best. Still,
things can change in a heartbeat and usually do. So don’t get discouraged,
get prepared!
In the bay you will still find Bonito and Jack Crevalle in short supply, but
they are out in the bay for now. Water temperatures took a dip, not normal
for this time of the year, so the Crevalle returned and for the most part will
take bait if you come across them. For now keep your ears on and wait for
signs of improvement which should be soon as we inch towards May.
The Marieta Islands are still full of Rooster Fish and Snapper of good
size, between 25 and 40 lbs. Bonito, Jack Crevalle, Amber Jacks and more
are still there in fair numbers. Sailfish have been sighted off the islands a
mile or so, so maybe we’ll see them increase in numbers when the summer
currents become more prominent.
The point of Punta Mita still has some Dorado, but they have been
thinning in numbers as well. Rooster Fish are still around the reefs north
of the point at Anclote as well where the water seems to be cleaner. Now if
you head north past Guyabitos, you will find large Dorado and they seem to
have no problem taking bait, but with so few people fishing it’s hard to get
a feel for what is happening here. The good news is you will find Sailfish
in fair numbers here as well. But you are looking at a 10-hour day which
would be a pure play, as the brokers say. But isn’t that the name of the
game? If you don’t take a chance, you never get a chance, amigos.
Heading out past the Marieta Islands, you’ll find that Corbeteña has been
taken over by Jack Crevalle. This is the biggest sign the water temperatures
have dropped. Crevalle will hang in warmer water - if there is bait, which
seems to not be a problem for the moment. Those looking to take a chance
may get lucky and find Striped Marlin, Sailfish or even Cubera Snapper.
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For now I would suggest holding off until there is some encouraging news.
El Banco is faring no better this past week. If you are ten miles or so
north of the high spots, you start to see smaller Yellowfin Tuna, nothing
over 60 pounds for now, but again this will change when you least expect it.
I guess if the fishing is going to transition like it seems to have been doing
for some time now, the time for this would be now as we switch from spring
to summer fishing.
For those who just have to take a chance on
boating a winter Yellowfin Tuna, the Tres Marias
Islands have seen the abundance and size of
these ¨locals¨ thinning a little, but this is not
unusual since fish move. With the reputation the
Tres Marias Islands have developed, I am sure
we will get some positive and motivating news
shortly. Still I would wait for some positive signs
or news.
To put it all in a nut shell, the fishing is not at its
best, but it’s still not bad. For guys like me, I am
spoiled and I know it. For the guy who lives in
PV, wait for things to get better. For the visiting
Angler, take a shot, meet some nice guys, have
a great day on the water doing what you love to do. It all depends on you,
amigo. No guts, no glory …or trophy-sized gamefish!
I figure we are about two weeks from currents changing and bringing in
the warm water and pelagic gamefish we all are waiting for now! So feel
free to contact me with your questions via email or phone and get the latest
and greatest …
Master Baiter’s is back and up running again in our new Marina Vallarta
location directly in front of the public phone at Dock D.
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
Malecon 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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Real Estate

by HARRIET MURRAY

“To travel is to learn that everyone
is wrong about other countries.”
- Aldous Huxley

What a great statement from Huxley!
This statement also applies to real estate or living in other
countries.
There is no substitute for personal experience. For those of us who
have become expats in Mexico, our understanding has increased
about values and systems other countries use. Their way of doing
things is not always because they don’t know any better, but because
they choose to use another way.
It can take a long time to “Locate Yourself’’ when you are living
in unfamiliar surroundings. The way we schedule our day, how we
use transportation, where we shop to buy, where we want to live: all
can be very different choices from what we may expect. Expect is a
tricky word. Examining our expectations can force us to address the
way we are doing something. We can take for granted that the only
correct way, is the way we have always done it
A discussion can start about “managing expectations”. I have
never been entirely sure of the purpose of the question: Am I to
amend my expectations and change them or give them up? Am I to
form a new set of expectations? I suppose another way of saying
this is what is my belief system? What do I expect from others and
myself?
I so admire people I have meet while living in Mexico who adjust
or fit in without being judgmental.

They have strong beliefs on what is wrong and what is right.
They don’t compromise on this, but they understand differences
and make assessments on how important the differences are in the
scope of things.
Lessons I have learned as a real estate agent include learning the
expectations of the buyers I am working with, who are here for the
first time, or those who have been here many times. If I were to
guess what their expectations are, I would have been wrong unless
I asked the questions.
There are those living here who want the experience of living
a different lifestyle and this can include a different type of
neighborhood. Many communities here include small stores for
convenience and business opportunity for the residents. This
“’mixed use”’ is usually tolerated in the inner cities of a larger
metropolis. But the suburbs tend to be more homogenous, with
separate commercial and retail away from homes and schools. In
Puerto Vallarta, Bucerías, and Punta Mita and up the Pacific Coast,
there is more of a mixture throughout the entire communities
(except those enclaves with gated communities of private streets).
Houston, Texas, is one of a few American cities with no zoning by
area. “Use” is achieved from deed restrictions of neighborhoods. I
have seen decaying communities revitalized when they are allowed
to evolve naturally to what is needed most for the community. Older
two-storey homes can be converted into retail or commercial on the
ground floor and residential above. You can have the gallery on
the first floor, and your home above, thus mixing commercial with
residential. Somehow many communities in the USA got away
from this concept of “value of use and value of demand” which
can keep a city vital and real estate values stable. Changing the
use doesn’t always take away the value or demand. Prohibiting a
change is not always good. Many more points have to be taken into
account before a wise decision is made.
My opinions have changed about many things since living here.
More lucky people have had this experience, too. The experience
and lessons stay with you for a lifetime, even if you leave.
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.
You can contact Harriet Murray at harriet@casasandvillas.com
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The New York Times Tuesday Crossword Puzzle

Solution to
Crossword
on Page 16

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 16
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