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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

2

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

In Mexico, we have many
celebrations coming up.
As we all know, this Saturday is
Cinco de Mayo, a national holiday in
Mexico, in honor of General Ignacio
Zaragosa’s victory over the French
army of Napoleon III at Puebla.
On May 8th, we commemorate
the birthday of Miguel Hidalgo y
Costilla –the “Father of Mexican
Independence”- whose speech on
September 15, 1810, in the town
of Dolores Hidalgo marked the
beginning of the Mexican War of
Independence.
This is followed by Mother’s Day
on May 10th. Unlike Canada and the
U.S., Mexico celebrates Mother’s
Day on the 10th, regardless what day
of the week it falls on.
Then comes Teachers’ Day on
the 15th (teachers get the day off,
so students do as well), followed by
Students’ Day on the 23rd (when
most students do not get the day
off...)
And last but definitely not least,
Vallarta’s Fiestas de Mayo! As of
this printing, we still do not have a
definitive schedule of those fiestas to
share with you. You’ll just have to
keep your eyes and ears open…

Your Comments
letters@pvmirror.com

Dear Editor,
Over the past 9 years that I have
lived in Puerto Vallarta, many forms
of beautification have taken place.

On the subject of printing, although our
intention was to continue with the printed
version of the Mirror until the end of
the month, as a great number of regular
advertisers have cut back on their advertising
budget due to the unusually short recentlyended “high season”, we must inform you
that this will be our last printed issue of the
Mirror for the season.
Consequently, we hope that you will
continue following us ONLINE at www.
pvmirror.com/citypaper/ where an average of
15,000 of you visit us every week.
We intend to be back in print at the end of
October, 2012, primero Dios …unless there
are unforeseen changes that will enable us to
go back to print earlier. Stay tuned!
If you should visit any of our advertisers, please
do tell them that you read us online, so they’ll
continue supporting us during the summer. (We
still need to pay our designer and our server!)
Until next time, we wish you a fabulous week,
a Happy Mother’s Day, and if you are in this
wonderful town we call home as you are reading
this, don’t forget to attend the Altruism Festival
and of course, “Restaurant Week” this month!

Allyna Vineberg

Publisher / Editor
PV Mirror City Paper

This past year we have seen amazing
improvements to include painting of the
buildings in El Centro, new sidewalks
and a beautiful new Malecon.
I am confused about why we now
have piles of garbage in the streets all
over town. Particularly negative to
the citizens of Vallarta, as well as the
tourists, are the huge, stinking piles of
garbage that are visually ugly, smelly
and in reality, a source for potential
diseases.
As a 2nd World country, we should
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be ashamed of this backward change.
Prior to the start of the new Malecon,
we had daily garbage service and now
we have service 3 days a week. Can
you imagine how piles of garbage in our
neighborhoods must seem to foreigners
as they walk around our historic area?
It will affect how they feel about
buying property here or even wanting
to visit here. Hopefully this is only a
temporary situation that will soon be
taken care of by our City Government.
Removal of human waste efficiently
and swiftly is a basic need respected
by all civilized countries. We can do
all of the city beautification needed but
without removal of garbage we will still
be considered a 3rd World Country by
others.
Ann Boughn

Please go to next page for continuation...
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Sound Off
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Continued from previous page...

Dear Editor,
As a full time resident of P.V. I am surprised
to see that restaurants in this town don’t
advertise specials for locals. Seems that when
this time of year comes around prices actually
increase; wouldn’t the owners want more
business? I know they still have to pay rent
and utilities but with no patrons entering the
business just seems logical that this would be
a priority of theirs.
I believe it would be in their best interest to
ask customers if they are tourists or locals and
offer something if local.

We had margaritas and beer. Just fine
traditional drinks. And competitively priced
(for a fine restaurant.)
We toured the place and saw their view
washroom, infinity pool, and bar. They
are building 10 hotel spaces, 5 rental and 5
purchase.
Overall, I would say that the trip was
worthwhile and you get a free panga ride. You
can also access the site from the south shore
via a 45-minute hike past Boca. The beach is
nice but there were no lounges nor umbrellas
so we stayed in the restaurant instead.
Call first as the place was full by 2 p.m.
(322-223-7315). Open from 11 am until 5 pm.
www.oceangrillvallarta.com

Name withheld
Dear reader,
That is something that has baffled the expat
community for over a decade – that I know of.
There are exceptions: some restaurant
owners are wise and do offer discounts to
locals, some even do it throughout the year.
NOW is when they should advertise
their establishments, especially if they are
located off the beaten path, but the local
English-language publications have found it
impossible to convince them of this.
Perhaps if people like you, who live here
year ‘round, were to mention this when
eating at their favorite places, it might help
the situation.
The Ed.

Dear Editor,
We had been intending to try this seaside
restaurant and finally made it recently. When
we got to Boca de Tomatlán, we called and
they had their panga there in 10 minutes.
The walk to the restaurant was easy - for a
goat. Make sure you have good footwear for
the short trip along the rock face.
We had our orders taken by a beautiful
young waitress named Rae (also of Alaska’s
Diner repute). The menu was very impressive.
I had the octopus and it was the best I have
ever had. Others had the chicken, ribs, burger,
shrimp and red snapper. The sides included
Mexican black beans, fries, plantain, roasted
vegetables, potatoes, rice, and mixed
vegetables.

K. C.
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Many of us who enjoy Puerto Vallarta’s
rich culture and warm hospitality promise
ourselves we’ll learn Spanish - but we seldom
manage the next step of taking a structured
class. This spring I completed Level 2 of
Melchor’s Spanish Language School (www.
spanishschoolvallarta.com or email info@
spanishschoolvallarta.com) and I’m delighted
at how much more I can now understand and
speak.
Yes, it’s a 3-week time commitment and
yes, there’s significant homework, but you
definitely get back what you put in. Maestro
Melchor and his wife/assistant Marta were
extremely helpful. The unexpected bonus
was meeting interesting classmates who
became friends. Best of all, I feel much
more connected to this wonderful city and its
citizens. I’ll be back for Level 3.
No matter where or how you choose to
study Spanish, it’s a worthy commitment!
Vickie Jensen
Vancouver , Canada

Hello Anna [Reisman]!
As our seasonal time winds down in
Vallarta I am like you more than likely,
catching up on those things to do when our
friends and family have departed for the
year. I kept telling myself I would write to
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“Mother’s Day”
Archive photo

PV Mirror es una publicación semanal.
Certificados de licitud de título y
contenido en tramite.
Prohibida la reproducción
total o parcial de su contenido,
imágenes y/o fotografías sin previa
autorización por escrito del editor.

Within PV
the local papers and offer an explanation regarding
some of the apparent incongruities of the downtown
street renovations. Your mention in this week’s
paper of the electrical wires reminded me to suggest
explanation. My husband - “he who just wants
to have fun” - is a structural engineer of 40 years’
experience. My business career also began in design
and construction.
First, the labor force needed to complete the project
is both local and from neighboring states. Travel and
accommodation in the rainy season are problematic
as is the pouring of concrete which needs a midrange of temperatures to “cure” properly. Concrete
actually gets harder the longer it is in place and
residual moisture remains for at least 4 years. Winter
construction in Vallarta is the only way to go.
Next, the contracts involved local, but mostly state
and federal, funds due to the major expositions we
hosted this year. Universally, if funds are not spent
in the allotted time, they revert to coffers from
which they derived. Local labor laws allow work to
go virtually around the clock in between holidays.
This is efficient because heavy equipment is rotated
sequentially as the job progresses. A backed-up
schedule is a major time and money waster.
Now! About the wires: You will not see wires
being buried as the workers excavate the trenches
and deploy conduit. Why? Besides being separate
contracts, the old single line system cannot be
interrupted in block increments. The Vallarta grids
are mismatched, and not zoned for today’s demand.
Once all the trenches are prepared, the new wires are
installed by the electrical contractor. When that is
tested and complete, the system is switched. At that
point the old wires are essentially dead, and removed.
The alternate method is to do this by sections.
Well, I am not a contractor and have no real
understanding of the craziness of what goes on in this
town construction-wise, but much of what I suggest
is verifiable. We too hope this process is advanced to
a good degree by our return to Vallarta next season!
Enjoy your weekend,
Linda Erin
Dear Linda,
What I have noticed is that the pipes they are
installing in the trenches along I.L. Vallarta …have
holes in them. Won’t the concrete seep into those
holes when they pour it, blocking the passage of the
wires if and when they do try to pass them through?
And what about the rain?
Anna
SATURDAY 5

PV voted
#1 destination
in Mexico
by Trip Advisor
One more feather in Puerto Vallarta’s cap!
Our town beat out all other Mexican destinations to be awarded First Prize as
millions of travelers voted it the Number One destination in Mexico for 2012.
We beat out Playa del Carmen, Cabo San Lucas, Mexico City, Cancun,
Oaxaca, Mazatlan, Akumal, Merida and Zihuatanejo – which ranked 2nd to 10th
respectively.

2012 Festival Cultural de Mayo
The Festival’s schedule of events will only be
made public on May 8th. Check our Facebook
page (P.V. Mirror) for up to date information as
we get it.

Restaurant Week
2012
For detailed information regarding participating restaurants and the
fabulous menus they will be offering for the last two weeks of May, please
check out their site at www.virtualvallarta.com/restaurantweek

Local internet resources

T

he best way to shop in Puerto Vallarta is via the web. You can find
the majority of unique shopping places in the historic center and Olas Altas
area at http://vallartashoppingdirectory.blogspot.com
Listed by category such as art and handicraft galleries, boutiques and
clothing stores, jewelry stores, leather shops, candy and pastry shops,
drug and nutrition stores, consignment shops, etc. each listing shows the
location, their specialty, phone and email information, with links to their
website or blog.
This is the most complete directory of shopping spots on the web for
Vallarta and you can save lots of walking by locating the best places before
you start your shopping trip.
New visitors who just walk along the Malecon will miss most of these
favorite spots where the locals go to shop and save. Please pass this
information on to your friends who plan to visit Puerto Vallarta.
Whether you are in or out of town, you can always find the latest
information about Vallarta on our web site (www.pvmirror.com/citypaper/)
and www.banderasnews.com too.
Facebook is another way to find out what is going on in town. Join us
on Facebook and “friend” us: P.V. Mirror.
MAY - 2012
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Within PV

About the pets…
by JANICE GONZALEZ
Photos by Sandra Briones
www.sandorafoto.com

A

dorable dog in the spotlight:
Rosy - found living under parked
cars and only ventured out to try to
find food. When she was rescued
she held her little paws over her eyes
so we could not see her. Then she
stayed rolled up into a little ball with
her face hid for a really long time.
Now she is so much better. She is
finding out what it means to be a
carefree puppy. It still takes her just
a little bit to warm up to strangers
but it has only been 3 weeks so she
has made fantastic progress. She is
approx. 8 months old and weighs 5
kilos.
Contact the SPCA at spcapv@
gmail.com if you are interested
in adopting ROSY 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 https://
www.facebook.com/spcapv.
Adorable cats in the spotlight We have plenty of felines of all ages
looking for their forever homes.
Here are a few now available for
adoption.
Sanctuary news - Want to have
some fun? We are looking for
volunteers to go to our sanctuary
and cuddle and walk the dogs and
socialize all our cats - so all our
rescues get the love and attention they
deserve, as frequently as possible.
If you would enjoy spending a few
hours a day or a week, please contact
us at spcapv@gmail.com to make
arrangements and get directions to
the facility.
Adoption reports - from Janice
Chatterton: “Princesa and Lacey
were adopted this week as well
as a few we had already sent to
Canada.
This includes Mandy,
Mollie, Brandy, Terry and Lucy. Of
the puppies Cooper, Amy and Abby
found homes. Ella is still waiting.
Barney just left and he already has
a home. Milo, Adam and Eve have
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arrived and there is already interest
in Adam.”
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. See below for time and
locations.
To use your credit card to make
tax deductible donations through
PayPal, go to our website www.
spcapv.com/donate/.
Travel companions - We are
still seeking travel companions to
take a few rescues to Canada. We
make it easy for anyone to help
make a difference in the lives of
these animals. The SPCA handles
all the paperwork and expenses
plus transport from/to the airports.
If you can help, please contact
Janice Chatterton at Janice@
haciendasanangel.com or call her at
222 2692.
Veterinarian position available
- We are looking for a veterinarian
to work at the sanctuary. This is a
paid position. We are looking for an
individual with experience and who
speaks English. To apply, please
contact us at spcapv@gmail.com
Community news - from Gretchen
DeWitt: “I need a foster home for a
4½ month old Doberman mix male
puppy, tested negative for parvo and
moquillo. Sterilized and vaccinated
May 2. If we can’t find a foster
home, he has to go back to the empty
lot where he had been living.” If you
can help, please contact Gretchen at
gretchen@peacemexico.org
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In case you haven’t yet heard, a
permanent FREE spay/neuter clinic
is opening in the south side of town.
Colette Zarry -owner of Langostinos
Restaurant on the beach- and Sabrina
Leyva will open Colina Spay &
Neuter Clinic at 429 Basilio Badillo
between Jacarandas and Aguacate,
inside Unique ATV Tours. They
are scheduled to open their doors on
May 13. Best of luck to both with
their new, much needed venture!
Adoption locations - The SPCA
de Puerto Vallarta continues to host
adoption events every Saturday at
two popular locations:
1) Los Mangos Library: Biblioteca
Los Mangos, on Avenida Francisco
Villa, just past the Pemex station
and around the corner from Costco.
Time: 10:00am - 2:00pm
2) Old Town Farmers’ Market:
Our booth is now located on Pino
Suarez, between V. Carranza and
Basilio Badillo along El Jardin de
Ninos Emiliano Zapata school.
Time: 9:30am - 2:00pm
Everyone is welcome to come and
play with the animals, chat with us
about them and about the SPCA, and
of course, think about adoptions!
Farmers’ Market - from Lynnette
Fairclough: “It was a very quiet day
today, but we had some very generous
people around who gave us more than
$800 pesos in donations. Sales of tee
shirts and bumper stickers gave us
an additional $500pesos + $20USD.

Beyond PV

Cinco de Mayo

Amigos de Playa Punta Mita
“Friends of our community”
S

ixty-four (64) families
& individuals (Americans,
Canadians, and Mexicans), part
time and full time residents in the
Punta de Mita area in the State
of Nayarit, donated $18,000.00
USD this year to purchase and
install 74 tinacos (water tanks)
to qualified families in Nuevo
Corral del Risco & Emiliano
Zapata.
It was reported that water
is shut off to ‘Corral’ and
‘Emiliano’, sometimes every
other day and at times for several
days. The above friends of the
community decided to help their
neighbors.
Juez (Judge) Antonio Cruz
Gomez from ‘Corral’ and Juez
Cruz Pelayo Sanchez from
‘Emiliano’ surveyed their towns
to determine which resident
homeowners did not have a
tinaco. The Judges provided
“Friends of Our Community”
with the names and addresses of

Mumy was there for adoption and
although many people stopped by to
say hello, she was not adopted today.
A big thanks to our new volunteers Gail, who also donated $100; sisters
Sahari & Flor, who gave their time
AND $100; also Lynnette, Bonnie,
and Mark. The Market is scheduled
to stay open till the end of May.”
Los Mangos Public Library - from
Judith Peters, Adoption Coordinator:
“Well, another day at the Library and
as usual, it was crazy with 8 dogs
today and 12 cats. We had only two
applications for our dogs and then
three dogs, including a beagle were
dropped off at the library. Two of
the dogs went to the sanctuary but
someone at the library fell in love
with the beagle so took him home.
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Wednesday, May 5

is “Cinco de Mayo” - a national holiday in
Mexico. It commemorates the defeat by General Ignacio Zaragosa
over the French army of Napoleon III at Puebla. This battle was fought
between about 6,000 experienced French dragoons –infantrymenand a rag-tag group of about 2,000 Mexican farmers and Native
Americans. It turned into an embarrassing defeat for the highly
trained French troops.
The battle of Puebla happened at a very destructive time. Mexico
had finally gained its freedom from Spain in 1810. A number of wars
such as the Mexican-American war and the Mexican Civil War in
1858 had taken a lot of the country’s money, so now, Mexico had to
pay back its money debts to countries like Spain, England and France.
President Benito Juarez, decreed that Mexico would stop payment of
all debts to those three countries for two years. When Mexico stopped
paying them, France decided to make Napoleon’s brother the ruler of
Mexico. France started attacking Mexico from Veracruz, on the Gulf
of Mexico.
th

property owners in the villages
that qualified for this totally
free gift. The only request was
that each family volunteer 5
hours to their community. A list
of volunteer opportunities was
made available.
Phase I of the project began in
late February 2012 for Corral del
Risco and was completed in late
March.
Upon completion of the
first phase, Phase II began for
Emiliano Zapata. Forty-two (42)
tinacos were delivered to the
homes in ‘Emiliano’ on Friday,
April 20, 2012, with hook-ups
to follow once families have
completed their 5 hours of
community work.
The donors of Phase II decided
to take delivery in the main
square of Emiliano Zapata last
Friday, and join in the celebration
of “Earth Day” that was part of a
‘PEACE’ educational project in
the schools.

Kittens galore were dropped off
- 11 little cuties. We found homes
for five. The fellow who brought us
4 of them gave us $100 pesos. In the
donation box was $110 pesos and
Candy, once again gave us $40 pesos
and Pan y Qué restaurant $50 pesos.
Kim came by with towels and collars
and Yusara Berna donated a 6-lb bag
of puppy food, which all went up to
the sanctuary. A big thanks to Angela
and Michelle as there was only the 3
of us today.”
Reminder: We are still looking
for help at the library each Saturday.
If you can volunteer, please contact
us at spcapv@gmail.com
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Veracruz was a city plagued by illness, so Juarez let the European
soldiers occupy the towns of Cordoba, Orizaba, and Tehuacán while
discussions were held. The English and Spanish accepted Juarez’
guarantees and quickly withdrew, but Emperor Napoleon III of France
did not; he wanted to include Mexico into his ever-expanding empire.
As the French were on their way to Mexico City, they met up at
Forts Loreto and Guadalupe where the Mexican army put up a good
fight. Though the French army outnumbered the Mexicans by three to
one, the latter won anyway. The French were defeated, but they were
soon reinforced by a force of 30,000 troops. The Mexicans couldn’t
stop them and they went right past them to Mexico City. Napoleon
III sent Archduke Ferdinand Maximilian to rule this new territory.
He ruled until 1867 when the French troops left and the Mexicans
regained control. In June of that year, he and his wife were executed.
Although the victory at Puebla did not stop the French, and the
Empire of Maximilian was founded in Mexico, the event had great
impact. This was the last time that an army from another continent
invaded the Americas. It has become a symbol of what a people can
do when defending their culture and their land. A Cinco de Mayo
parade is held with the participation of civic groups and military units.
Government and banks close, but shops and most other businesses
stay open. This day is celebrated in the entire country and some U.S.
states such as Texas, Illinois and California.
FRIDAY 11
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by ANNA REISMAN

E

very Friday, once we receive
the papers from the printer,
Gerardo takes the ones he needs
for downtown, the hotel zone
and the Marina, and I go off on
my weekly trip down Highway
200 to Mismaloya. My “paper
route” consists of the hotels and
condominium towers along that
road (still under construction but
getting better). When that’s done, I
do the Romantic Zone on the south
side of the Rio Cuale.
Now that the days are getting
longer, I don’t have to hurry any
more like I do in the winter time.
I never enjoy driving down to
Mismaloya in the dark (very few
LIT street lights along that road),
but with all the construction going
on there, it became truly scary.
One thing I noticed as I was
taking my time last Friday was
the sign that read “Puerto Vallarta
- 230,432 inhabitants”. Off hand,
I would venture to say that it was
planted many years ago. Not only
has the population of this city
hovered somewhere around 300,000
for a while now, but where did they
find those last 2 inhabitants? When,
at what time and on what day did

they cut off the counting,
considering that there are
literally dozens of babies
born here every day?
And while we’re on
babies, there is a custom
around here that involves
strapping little rag dolls
to the front (or sometimes
back) of one’s vehicle to
show everyone how many
members make up the driver’s
family. Some use decals on the
rear window instead of dolls, and
that’s okay, but there’s something
disconcerting about seeing five
of those rag dolls, covered in dust
and shmutz, strapped to the front
bumper of a great bit, overbearing
mother truck. Just sayin’…
I used to have a dog walker who
would pick up my dogs three times
a week and take them out for a
couple of hours’ exercise. He got a
full-time job and that was the last
I saw of him. A few weeks ago, a
neighbor of mine told me about
this amazing trainer she got for her
rescued lab who wouldn’t listen to
her commands. She gave me the
number for the young lady, who
turns out to also offer dog walking
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services. Her name is Mariana and
Wow! I must tell you: we have our
very own female equivalent of
Cesar Millan, right here in
PV! She walks with packs
– all of which obey her as
if she were their goddess.
Alpha? Definitely!
If you’re on the south
side and want to hire this
fabulous young lady, just
email me or call the office
at 223-1128.
Sunday, we’ll be done for
one more year – May Day,
the Day of the Holy Cross, 5 de
Mayo and the Altruism Festival
the following day… The only
one left now is Mother’s Day.
Yippeeyay! I’m one of the lucky
ones: as a Canadian Mexican, I
could be fêted twice each year,
though I think I’ll have to settle for
just one nice dinner with my kids
this time around. So many great
restaurants that it becomes more
difficult to choose each year… Ni
modo. Restaurant “Week” starts
on the 15th so I’m sure to get the
opportunity to enjoy plenty of great
stuff before the end of the month.
I’ve already picked out six for sure,
don’t know if I’ll have time to
check out any more than that.
There isn’t much local news
worthy of translation for the expat
community this week as the local
papers are filled with political stuff
in anticipation of the elections in
early July – local, state and national.
Humungous banners are appearing
all over town, on telephone poles,
stuck up on buildings, decals on
cars… We can look forward to
that visual onslaught till the end of
summer – at least.
In honor of Mother’s Day, I want
to share with you a photo of one of
my favorite statues in Montreal, by
the renowned Canadian sculptress –
Lea Vivot. Beautiful, isn’t it?
I smile every time I see it.
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Until the end of October, if you
will want to continue reading my
weekly blather, you’ll have to do so
ON LINE. This is the last printed
issue of the Mirror until then. It’s a
good thing for me as I won’t have
to deliver papers in the rain, not
so good for those of us who enjoy
doing the crossword puzzle or the
Sudoku on real paper… On the
other hand, statistics tell us that
there are more than four times more
folks reading us on line than there
are reading the printed version, and
that’s a good thing.
So, until we meet again - in
cyberspace, to all my children,
natural and adopted, who are all
parents themselves: “Thank you for
making me such a happy woman!
Thank you for the beautiful grandchildren you have bestowed on me.
G-d bless you all.” And to all the
mothers out there, I wish a most
Happy Mother’s Day, filled with
love and kindness from your other
halves and your children. Hasta la
próxima. sheis@ymail.com

Good Bites

Treat your mom this Mother’s Day
… to the exotic flavors of Archie’s Wok!

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! Why not treat your
mom this year to the wonderful flavors
of Archie’s Wok. Plus, all mothers
that join us on May 10 will receive a
free welcome drink, a tasty sampling
treat, and can draw from our special
gift bowl for their chance to win free
food or special discounts.
Since 1986, Archie’s Wok has been
legendary in Banderas Bay for servingup 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

Fusion Gourmet

become Hollywood director John
Huston’s private chef at his personal
retreat on Banderas Bay’s south shore.
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 everpopular 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. She will also be making a
special appearance on Mother’s Day, a
special musical treat not to be missed.
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.

From the Saturday Market Co-op…
T

hanks to everyone who helped make the Saturday Market
Co-op’s first year such a resounding success.
If you’re gone or leaving soon, see you next season. If you will
be here during the summer, our hours will change in June and
we’ll be open from 9:00 to 11:30 a.m. every Saturday morning
at the Paradise Community Center, 127 Pulpito.
Please support your hardworking local vendors who exist
because of wonderful folks like you. See you soon.
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What a find right in our neighborhood, just a block
away!
We have driven by so many times wondering if
they would survive or not; we sure hope so, now
that we took the time to go and try their food. It was
delicious beyond words, portion are large to say the
least, and the flavors were unbelievably delightful.
The four of us sat on the balcony with a good view
of the neighborhood and choose from the single sheet
of menu items, plus their fixed price menu, also one
page. I find it irritating when I go to a restaurant and
their menus are pages long, making an easy decision
a difficult one with too many choices.
Elaine, Ruth, Robert and I each had something
different from their house specialty Tequila shrimp
to salmon with fried bananas to Rib Eyed steak
and Jumbo shrimp stuffed with gouda cheese and
wrapped in bacon, the desserts were also a treat,
rich but not too cloying.
Of course, the service and the professionalism of
the wait staff were beyond reproach, and the prices
were even better. Do give them a try when you are
in our neck of the woods.
Fusion Gourmet is located at 156 Pilitas, corner
Amapas, in the Romantic Zone on the south side of
town. 223-1177.
Dolores Brittingham
Essence of Cuisine Cooking School
www.essenceofcuisine.com
10-yr resident of PV and loving it!
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The 7 Arts

“Dia de La Madre”
Youth Classical Concert

Steven King’s Tribute to Vallarta
If you missed the cocktail

opening of Steven King’s
show, “Malecon Nights” on
Friday, April 27, be sure to go
by Galería Vallarta to see his
special interpretations of Puerto
Vallarta scenes in acrylics and
mixed media, which will be on
display through May 17th.
The title of the show was
decided on as a tribute to the
newly renovated Malecon, the
seaside walk where visitors
and Vallartenses can enjoy free
cultural events.
Steven has a very special
style and loves to stroll the
streets of our special paradise
to capture the ambience of
the city, bringing to life the
vibrant colors and flavors on
his canvases.
He travels a lot, so you will see
a painting of a street procession
in Guanajuato, (a favorite
cultural spot), a secluded beach
in Costa Rica, colorful pueblos
in Baja California -where he
has a home- and a fishing boat,
but most of the paintings are of
his beloved Puerto Vallarta.

W

He has worked with ceramics
since his university training in
art and sculpture and this trip
has brought one of his vases
portraying a sculptural female
figure.
Each of his paintings
is framed in metal which
can be easily removed and
reassembled and the canvas
rolled for shipping to anywhere
in the world.
Steve’s prices are very
reasonable as he prefers to
have them in homes where
they will be appreciated so
he can continue to paint more
of his unlimited visions. To
receive a page of photos of his
new paintings, please email
webart@prodigy.net.mx
We will look for you at
Galería Vallarta, 187 Guerrero,
#110, in the middle of the block
between Morelos and Juarez.
Enter the green gate, through
the patio and upstairs. Hours
are 10 a.m. – 6 p.m. Monday
to Saturday and Wednesdays
until 8 p.m.
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elcome sweet spring in this beautiful month of May!
And welcome to our 10th Youth Classical Concert, the one and
original public concert open to all Vallartan and Nayarit musical
youth,  this Friday, May 11th, thanks again to our gracious all-time
host, la Biblioteca Los Mangos Public Library, our community
center and cultural hub!
What better way to celebrate Mothers’ Day than with music
lovingly performed by our enthused boys and girls - for their
mothers, grandmas, god-mas,.... !
Indeed, with an ever-growing interest and awareness of the
communicative and transformative effects of music and its
education in our local community, this spring youth concert again
promises to be attended not only by proud supportive parents,
families and friends, but also by you, all consistent music lovers and
supporters of music education!
Notably during this recent World Economic Forum meeting with
leaders and business people of Latin America this month right here
in Puerto Vallarta, the promoters of international dialogue and
understanding chose Music as the main theme for their first session,
exploring such aspects as:
“Music” being “the only true international language” bridging
political and cultural gaps, etc... and “The power of music”,
with youths, “turned around by a program of “regular classes in
music”... and with “just a few years later, many of them starting
university. Learning to perform, or at least appreciate the music,
gave them self-esteem...”
Indeed, well-researched along other disciplines, learning music
not only focuses one’s potentials, but also enlightens and enriches
one’s outlook and understanding, coordination/ motor skills
development with emotive and spiritual benefits aside.
Sure sounds like a win-win situation for all our music students
here, young and adults bettering themselves while having fun
making beautiful music, doesn’t it ?
This May 11 Concert will feature students not only from the
Biblioteca’s piano, guitar and singing workshops, but again from
private studios, Univa, the Sindicato de Filharmonicos, and new
this term, cello students from the Orquesta Escuela, covering
beloved works, old and new – J.S. Bach, Vivaldi, GF Handel,
Mozart, Satie ...to tuneful contemporary melodies and soundtracks...
To round off the evening, the icing on this Mother’s Day celebration
cake will be a solo performance by one of our teachers and a concert
performer too - the beautifully talented young Cuban guitarist,
Maestra Irisley Luis Gomez presenting works of Leo Brouwer and
Antonio Lauro... absolutely breathtaking!
Come then and join in with us for yet another unique and jubilant
musical evening, and be mesmerized at how wonderful these young
talents are – a true joy to behold every time!
Happy Mothers’ Day to you all!
When: May 11th, 2012, at 7 p.m.
Place: Los Mangos Public Library
FRIDAY 11
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by JOE HARRINGTON

The Raven
Ten minutes into the movie,
I couldn’t figure out what was
bothering me so much.
Ten
minutes later I realized what
it was - everyone was way
overacting - which I blame on
the director James McTeigue,
not the actors. The only one who
gave a reasonable offering was the
heroine played by Alice Eve.
But that’s not the worst thing
about this flick.
It contains
historical rubbish. In the movie,
Edgar Allan Poe’s worst enemy
and biggest critic, Rufus Griswold,
is killed by the unknown serial
killer. B.S. Rufus outlived Poe.
He even wrote Poe’s obituary –
basically trashing the competition
by stomping on his grave. If that
were not enough, Rufus went on to
write the first biography of his foe
and went even further in spewing
his obvious venom for the poet.

In the movie, Poe saves the love
of his life. In real life, Poe’s love
was named Virginia and she died
two years before he did.
In the film, Poe is living in
Baltimore and submitting copy
to the editor of The Baltimore
Patriot. He did live in Baltimore
in the early 1830s. It was there that
he fell in love with Virginia and
married her. She was – according
to rather foggy records – either 13
or 14 at the time.
History tells us – and apparently
not the screenwriters – that Poe
left Richmond on September 27,
1849. Six days later he was found
in Baltimore. The cause of Poe’s
death is still speculated on: booze,
rabies, epilepsy, consumption...
The movie attempts to portray
Poe as an amateur sleuth. He was
known as the Father of Detective
stories but history does not record
that he ever actually got involved
with making the move from writer
to detective.
SATURDAY 5

In one of the first scenes, Poe
is obviously intoxicated.
He
is in a pub and tells the crowd
he will buy a drink for anyone
who can complete the following,
“Quote the raven…” There is
much laughter and mocking by
the crowd until someone comes
up with, “Nevermore.” It is odd,
but not impossible that only one
person would be aware of the most
famous poem at the time. Poe
wrote that poem in 1845 in The
New York Evening News. It was
an overnight sensation.
Trivia questions: When was Poe
born? Where was he born? Did
he have another love in his life
besides Virginia? Was he ever the
accused in a trial? What was his
first published effort? Did he die
broke, comfortable or rich?
My favorite story by Poe is The
Gold Bug – full of mystery codes
and treasure.
Now that I’ve pointed out some
of the historical inaccuracies of
The Raven I will go on to other
things I did not like. The plot is
preposterous. I am supposed to
believe that – I cannot name who
the serial killer or what he does for
a living is without creating a huge
spoiler, except that he is a person
of what appears to be limited
means (this by his profession).
However, he seems to have access
to enough money to build the
monstrous device known as the
pendulum. Looking at the devilish
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device made me think that it had
to cost a fortune. And who built
it? The gears are huge, but that
wouldn’t start shoptalk as fast as
an order for a thirty-foot rod with
a humungous blade on the end.
That’s just one example of a plot
that in its entirety is ridiculous.
Trivia answers: Poe was born in
Boston, Massachusetts on January
19, 1909. His first love was Sarah
Royster but, after he had left to
attend the University of Virginia,
she fell in love with another and
broke his heart - which may be the
reason that so many of his literary
efforts were about loss. He went
to West Point and was kicked out
after being court-martialed for
gross negligence of his duties.
The first thing he had published
was called Tamerlane and Other
Poems. The print run was fifty
copies. Poe had a love of liquor
and gambling which led to being
dead broke when he died.
The cause of Poe’s death is
still speculated on: booze, rabies,
epilepsy, consumption.
My recommendation? Obviously
save your money and time.
Joe is an internationally
published author and documentary
filmmaker. You can send him
comments
or
criticism
at
JoeMovieMadness@Yahoo.com.
Artwork by Bob Crabb.
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Health Matters

The skin on your neck
by ALI HERNANDEZ

When we deal with the topic of

skin care, we always tend to think of
the face, sometimes forgetting that
the delicate part of the face –the skin
on your neck- should be cared for
too.
Sometimes, that part of your body
never experiences the benefits of a
moisturizing cream or an exfoliant.

And yet, that is where a woman’s
age is most obvious, especially if
it is dry, wrinkled and with visible
horizontal lines.
The absence of a proper skin care
program and the neck’s exposure to
the sun will result in dryness and a
loss of elasticity.
The use of products rich in alkaline
ingredients (like soap) contributes
a lot to the premature aging of skin
due to excessive loss of moisture and
sensitivity.
Impurities around the neck and
neckline are also a sign of lack of
care.
Many people with oily face skin
do not bother with moisturizing
cream for the neck in the belief that
the skin there is the same as the one
on the face.
That is an erroneous belief.
Routine skin care should not end
at the chin, it should be continued all
the way down and around the neck.
Do not neglect the skin on your neck.
The reason why the neckline is so
sensitive to aging is that the neck
muscles (platisma) are not connected
to the bone structure, thus more
likely to lose their elasticity.
The neck region has less fatty
tissue and sebaceous glands than
the face, and this reduced number
of sebaceous glands makes the neck
skin less resistant to dryness and the
formation of wrinkles.
That is why this delicate area
requires special daily treatment in
order to maintain its natural firmness
and prevent the loss of moisture so
as to maintain its natural soft and
youthful appearance.
The neckline skin should receive
SATURDAY 5

the same skin care as that given to
the neck and face, as it too lacks fatty
tissue and is thus more sensitive and
less resistant.
Signs of dryness, premature
wrinkling and pigment spots appear
quickly due to excessive exposure to
the sun and lack of medical attention.
Moving further down from the
neckline, there is the woman’s bust
line which again contains different
types of tissues: fatty, glandular and
connective.
The breast contains a single muscle
which goes all the way to the center
of the bust that supports it, without
ligaments or nerves. This muscle
alone is connected to the bone
structure. This may seem strange, but
many women tend to ignore the skin
on their breasts.
Too many women continue to use
harsh soaps to clean themselves and
never or seldom apply moisturizing
creams on those extremely fragile
parts of their body. They never even
mention exfoliating body products…
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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Considering
permanent lip liner?

Health Matters

Am I a Victim
of Domestic Violence?
by GISELLE BELANGER
RN, LCSW

“Domestic violence” can be an
intimidating term that most people
assume does not apply to them
because their image of it is a woman
who has been physically beaten, is
black and blue with bruises, and
may have broken bones and some
teeth knocked out. Our image
of the abuser or “perpetrator” is
similarly extreme. You know the
type—raging alcoholic, punching
walls, yelling, swearing, making
threats, scaring everyone, who then
wakes up the next day and begs for
forgiveness and apologizes.
Although the above description
is real, many other types of victims
and perpetrators exist. Domestic
violence knows no boundaries; it
crosses all economic and cultural
lines. It is everywhere. It may or
may not be apparent, from blatantly
obvious to discreetly hidden behind
facades of the happy couple or
family. Note: Although both men
and women can be victims of
abuse and that abuse occurs in
both heterosexual and homosexual/
lesbian relationships, I will discuss
this topic with the woman as the
victim and man as the perpetrator
Some women don’t even know
they are victims
There are many types of abuse.
Even though physical abuse is the
most obvious; she knows she’s
being hit or beaten, but she may
not consider it abuse. Sexual abuse
can be obvious or subtle. You know
when sex is being physically forced
on you, but what about when you

agree to have it in order to calm him
down or keep him from becoming
angry? Verbal abuse may seem
normal; something you’ve heard all
of your life, or you may be aware
that you don’t like it and it doesn’t
feel good, but you may not have
ever considered it abuse. Emotional
abuse is even less tangible making
it very difficult to identify. Usually
it’s the result of verbal abuse; how
you feel from being called names
and told that you are worthless. It is
also the result of being manipulated
by guilt or fear. Basically, abuse
leaves you feeling trapped without
options, suffering in silence,
ashamed with low self-esteem, like
you are the “crazy one”.
It’s all about power and control
The abuser or perpetrator has the
need to exert power and control
over their victims. It is not just an
anger management issue and even
though it can be exacerbated by
alcohol and drugs, they are not the
cause. Usually the perpetrator was
a victim of abuse as a child and
learned such behavior and attitude
is normal. Many children living in a
home with domestic violence begin
treating and talking to their mother
the way they see their father treat
her, and eventually they treat their
girlfriends the same. This problem
is passed on from one generation to
another.
Cycle of violence
There are three stages; tension
building, explosive or abusive
SATURDAY 5

episode, and the honeymoon
period. Each stage can be as
short as a few hours or as long as
several months. This also depends
on the type of abuse. Sometimes
he “only” hits her or beats her up
twice a year, which makes it “quite
tolerable,” “the rest of the time he
is so sweet and fun to be with.”
With verbal and emotional abuse,
there can be explosive sometimes
rageful episodes where he yells and
carries on for a few hours and even
though they don’t leave any visible
bruises, the internal wounds take
much longer to heal and are much
more painful. The honeymoon
period follows the abuse, in which
he apologizes, insists that he didn’t
intend to act that way, and promises
he won’t do it again, then begs for
forgiveness and tells you how much
he loves you. These are the weeks
or months that you enjoy him most.
Then he starts to get more impatient,
intolerant, irritated, tries to control
any outbursts, but the tension
is building until he finally loses
control and BOOM, he explodes.
And the cycle continues...
Why women stay
A common reaction is to question
why they stay if it is that bad. One
answer is that the abuse cycles;
every day is not bad, in fact there
may be many more good days than
bad. Another reason is that you
become accustomed to it, learn
how to handle it and react to it;
it becomes normalized and you
become desensitized. You also
believe him when he blames you for
how he treats you, for example, “it’s
because I come home after working
all day and the place is a mess and
the kids’ toys aren’t put away,” or
“you burned the dinner.” You think
to yourself that he’s right and that
you are a failure and deserve this.
Among hundreds of other reasons,
a few include financial dependence
and subsequent inability to support
yourself or children on your own,
fear of what he would do if you
did leave, guilt about separating
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your children from their father, and
of course the belief and hope that
he will change and things will get
better.
Will he change and
will things get better?
No. He will not change without
professional help. Why should
he change if he gets to have what
he wants and continue to behave
in an abusive way without any
consequences? He does not know
any other way of being and may
not realize that what he does is
wrong or abusive. He has spent
so much time defending why he’s
that way and blaming everyone
else for his behavior, that he has
lost perspective. He easily justifies
himself and desperately fears losing
his power and control over you and
so the intensity and frequency of the
abuse progresses.
Reality check
Are you happy? Is this the
relationship you dreamed of? Do
you deserve a better healthier
relationship? How are your
children? What is the impact this
has had and is having on them?
What will be the long-term impact
on them and on you? What needs
to happen before you say “enough
is enough!”? How bad does it have
to get? In order to survive until
now, you have learned to deny and
minimize, to sacrifice yourself and
your needs and desires, in order to
keep him calm. There is help and
there is a way out!
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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Fish Tales

Fishing explodes with Sailfish,
Dorado and Striped Marlin
at the usual places
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by STAN GABRUK

F

or weeks and weeks, I’ve been waiting for things to improve as we
have been stuck in a transition period where we wait and hope the wait is
not too long. For now it looks cautiously like the season may have turned
the corner as we see our world famous fishing grounds filling with the
summer species we have been looking for; it just depends on where they
are and what your fishing budget looks like. But the good news is the
fishing is good, not great, but it’s getting better. This trend should continue
and as far as Dorado moving in, it was July before we had a chance to
boat a gold and sapphire beauty last year. So we should consider ourselves
lucky and thank our lucky fishing stars for the slight but positive changes.
Firstly, inside the bay is less than spectacular. Still feeling the lingering
winter season doldrums the fishing is still small and for kids it’s great.
Jack Crevalle are still in the bay, small Snappers around structures and
other small fish for now. There, that’s the worst fishing news for this week.
Moving into the areas near the bay’s boundaries, which of course means
the Marieta Islands... Once again this week we’re seeing Sailfish just past
the islands, Dorado in the 20-lb range, small for sure. They will be larger
soon, just throw the babies and females back. Rooster Fish are running
40 lbs. and the Pargo or Red Snapper are running between 30 and 40 lbs.
as well. Sailfish are still just a little off the islands and are taking live
bait. Well worth the time and fuel dollar. With the slow down in seasonal
tourism until late June, you have a chance at deserted fishing grounds with
fish looking for you to throw something enticing in their direction, amigo.
The area around Punta Mita has exploded with Dorado as well - as
predicted. Also known as Mahi Mahi, they are running a little over 25 lbs.,
still on the small side but we’re happy to throw the babies back. Sailfish
are just a little farther out and at about ten miles off the point, you’ll find
Striped Marlin in the 200 to 275-lb range. No secrets here, live bait, run
a lure or two. Find a bait boil and throw everything! Everyone heading
this area is hitting something for the dinner table so don’t sweat it, just
get out there.
Corbeteña is still waiting for Yellowfin Tuna, but Stripers and Sails are
here as well. One good thing is the Dorado that are here are larger. They
are running in the 40-lb range and are in and out mostly. Cubera Snapper
in the structures and there are still schools of Jack Crevalle in the cooler
currents.
El Banco, our other deep water location has been on the quiet side,
could be a cookie cutter report for Corbeteña. Rainbow Runners, Cubera
Snapper and others are there as well. Yellowfin Tuna - there were a few
strikes anywhere from 5 to 10 miles off the high spots you may, with
some luck, find 60 to 120-lb Yellowfin. Still very, very early for Yellowfin
Tuna.
Now if you absolutely, positively have to have a Yellowfin Tuna in
winter then the Tres Marias Islands are still probably your best bet, but be
ready to pay the price. Distance, time and fuel are all factors to consider
when pulling that wallet out. For now, most days, the closer to the Islands
you are, the better your chances are, but keep your safe distance, we
wouldn’t want anyone to have their boat confiscated for being an idiot!
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Bait fish are still moving into the area - which is right on time. Fish
counts are also picking up on the early side, which we all have no
problems with. Water temperatures are inching upwards in the mid to
upper 70’s and conditions have improved to clear and blue at the deep
water locations. Everything is how it should be according to calendar and
seasonal expectations. For now we’re very optimistic for the upcoming
season.
Since it is never too early to think about a vacation, the Pez Vela
(Sailfish) Tournament, the biggest tournament in Puerto Vallarta, is
happening the first week of November this year. While I already have
some boats spoken for this year’s tournament, I still have Magnifico -our
world class tournament ready Bertram- ready to go. We are going to stay
lower than usual on our boat prices because part of the fun is just being
in the game! So get your pennies and nickels rolled and we’ll see you
out there come November. Mention you read this in a report and I’ll do
something super special for the participants this year.
Just a reminder, here in Mexico when people come up to you and offer
goods and services, beware. You are better off going to a place where
you can go back and get satisfaction if something goes not according to
plan! Don’t be fooled by a price that is so low, it can’t be real. Cheap gets
expensive when you get nothing in return. Be smart and don’t do anything
you would not do at home, start there!
Remember: Master Baiter’s has moved to a larger location and we are
not on the boardwalk in Marina Vallarta any more... We are now located
in front of Dock D about a block or so to the right of the lighthouse facing
the water in Marina Vallarta.... Come in and get a free City or Jungle Tour
for just walking in the shop and mentioning you read it here... better yet,
print it out!
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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Real Estate
4. Mexico is introducing a point system also for permanent
residency:
Permanent residency after 4 years of temporary residency
Permanent residency after 2 years of marriage or common law
relationship with Mexican citizen
Permanent residency without 4 years of residency if qualified
by point system

by HARRIET MURRAY

ISR capital income tax for Foreign Residents:
FM2 or inmigrante status, in addition to the visa, must be
demonstrated with proof of residency. This may be done by
showing 6 months or more of original land line phone bills,
Mexican bank account statements, and sometimes CFE electric
bills.
IUD’s determine the maximum value for the sales price of a
property which can be exempt. The current rate of 1,500,000
IUD’s is between 5 million and 6 million pesos for a sale price.
With current currency values, this price is approximately $450,000
USD.
If the seller has not lived in the property for 5 years after
acquiring an FM2, he can have an exemption of the first $450,000
USD of the sale price. He will then owe tax on the difference if his
sale price is higher.
Sellers who have lived in the real estate for 5 years and can
provide proper receipts as mentioned above, and have an RFC
or tax registration number, can be exempt from paying ISR tax.
They can only claim an exemption every 5 years.

Visas for foreigners in Mexico

What visa currently will enable a foreigner
to be exempt from all or partial capital gains?
“Over there everything is going to be different; life is
never going to be quite the same again after your passport
has been stamped… It is like starting over again.” - Graham
Greene in “Another Mexico”
Changes in visas for foreigners in Mexico:
1. Visitante: Visitors cannot change their status of residence
(except for humanitarian reasons or those who have links with
a Mexican or are a regular resident alien in Mexico) and they
will have to leave the country at the end of the period of stay
authorized.
The law requires minors traveling alone or without both
parents to carry a notarized letter authorizing their entry/exit
from Mexico.
2. Residente temporario .
3. Residente Permanente: Inmigrado. You cannot renew an
FM-2 or “inmigrante” visa after the fourth annual renewal.
You must apply for “inmigrado” status (which is permanent
residency) 6 months before the visa expires, or you will go back
to a different visa. “Inmigrado” is like a “green card” in the U.S.

SATURDAY 5

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 communicate with Harriet C. 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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