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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

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

Your Comments
letters@pvmirror.com

Dear Editor,
Re: Pets flying in cabin
I am sure that by now you are aware of
the new policy set in effect by the Mexican
DGAC. It used to be that the no in cabin
pets only applied to Mexican domestic
flights. They have now removed the word
domestic on their policy memo sent to the
airlines on May 10.2012. It almost looks
like it was an accident. Why should the
Mexican Government care how your pet gets
to Mexico as long as it has its proper papers
relating to its health?
Do they realize that there are thousands
of us who live in Mexico part time and
must bring our pets? We spend a great deal
of money in Mexico which will stop if we
can’t fly there with our small in cabin pets
any longer. This will affect rentals, eating
establishments, grocery stores and so on. It
will be a trickle down event. Isn’t Mexico
having enough bad tourist image problems
without adding this?
I have been coming to PV for 21 years.
This would have been my 22nd year except
for the fact I do not want to put my 6-pound
very dependent Chihuahua in cargo. My
plane has to make a stop in Houston as there
are no direct flights from Florida where I
live. If anything happened to my pet in cargo
I would be devastated.
I am asking all pet owners who fly their
pets back and forth to Mexico to contact
their airlines, their Consulates, the DGAC,
newspapers, DOT, FAA and whoever else
they can think of to help get this overturned.
Time is of the essence.
Janet Farrell

Dear Editor,
There was some confusion in your last
issue about this terrible new policy. The
Mexican DGAC revised their rules on May
10, 2012. Now, domestic and international
flights can no longer transport pets in the
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cabin, to or from Mexico. Most of the
airlines are already following this, and the
rest will soon.
This is heartbreaking for those of us who
do extended stays in Mexico with our small
dogs! In fact, people have been recently
stranded at the PV airport, unable to return
to the U.S. with their pets!
Beware! The cargo hold is “climate
controlled”.
This does not mean a
comfortable temperature, as in the cabin.
The hold is only 10-16 degrees centigrade,
or 50-60 degrees farenheit. Transporting
a small, shorthaired animal in this cold
temperature would be inhumane, and
dangerous.
Alaska Airlines claims to be trying to
negotiate with the DGAC. Please, we need
all the help we can get. The more people that
contact the local DGAC, U.S. consulates in
Mexico, and newspapers, the better! This is
really bad for tourism in Mexico.
Sincerely,
Kolleen Cole
P. S.: Is there some type of Humane
Society of Mexico, or the equivalent? If so,
can you find a contact email? I think they
could help put pressure on the DGAC. As
you know, that cargo hold is cold, and some
international flights take hours and hours.
P.P.S.: I talked to the Mexican Tourism
Bureau this morning (visitmexico.com).
They had a meeting about the problem
this morning, and will contact the proper
authorities to try to get this changed! They
are aware of the negative impact this will
have on tourism, real estate, on and on.
They are counting phone calls, so the more
the better. Toll-free 1-800-446-3942.
Dear Kolleen,
Thank you for this. The rep who answered
us when we called told us they’d gotten
dozens upon dozens of phone calls already.
He suggested we send an email to Sr. Alfonso
Sumano who works with the Mexican
Tourism Board in Washington, D.C. His
address is asumano@visitmexico.com
The more emails –and phone calls- they
get, the better the chances that they see the
error of their ways and do something about
it…
The Ed.

To one and all,
Thanks to everyone who made the first
two weeks of the summer Saturday Market
Co-op such a great success. The vendors
send their heartfelt thanks for your support.
Don’t forget that you can beat the heat
because we are now open from 9:00 am to
12:30 pm and still offer a great selection
of prepared foods to eat on premises or
to take home for the nights you just don’t
want to cook.
Of course, our craft vendors always have
something beautiful you can’t live without
and the cooling scarves by those Fab
Fabric Fellows are flying off the shelves
and onto customer’s necks now that the
heat has arrived.
Take a break; take your car, take a taxi
or take a walk, but be sure to come see us
at the Paradise Community Center, 127
Pulpito, across from Coco’s Kitchen. We
have some really cool stuff.
Sid Goodman

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

Hello all,
As you know, the road construction forced Sal
to close his Deli Baguette / La Pasadita for almost
two months (the dust pollution simply made it
unsanitary to serve food in that location) and he has
decided to keep it closed for the Summer - but will
revisit his decision in July.
Our computer lab, underneath the deli, is not
affected by the deli’s seasonal closing, of course.
We are happy to continuing taking care of all
your computer and networking needs at our Olas
Altas location - 135 Pulpito, between Olas Altas
and Amapas (the glass door near the Paradise
Community Center, almost across from Coco’s
Kitchen) - Tuesdays, Thursdays and Saturdays
from 9AM through 2PM and we continue providing
service 24/7/365, by appointment, at our location
or yours (geographical limitations apply for service
calls).
Finally, I am proud to announce that our first 10
trainees completed their 2 year training at our parent
company’s, ArdiNet (www.ardi.net), facilities and
have joined us in Puerto Vallarta to work with our
corporate clients.
Thank you very much for choosing PVGeeks and
making us the geeks of choice in PV!
Best,

Publisher / Editor:

Blakes’ Sports Bar & Grill
celebrates Canada Day

Mark it down: Saturday, June 30 ,
th

from 1 to 10 p.m.
3 pieces of our secret recipe fried
chicken and potato salad: 75 p., chili con
carne topped with broiled cheese, served
with garlic bread: 80 p., poutine as good
as any in Canada: 65 p., French onion
soup: 65 p., 20% off all menu items, Jello
shots: 10 p., door prizes & giveaways,
well drinks: 25 p. ...and much more! We
are celebrating on June 30th due to the
Federal elections on July 1st that prohibit
the sale of alcohol from midnight on the
30th to midnight of the first.
Bring good mood, good friends and
have a great time!
2039 Fco. Medina Ascencio, in front
of Plaza Las Glorias. Tel.: 293-2397.

I loved your article this week as it was informative
about so many events and happenings. You peaked
my curiosity on one subject: Non profits.
There are many of us looking for things to do
to help in the community and maybe an article
about all (well maybe not all) of these non profits
and what they do and what we can do to help
(volunteering time, etc.) Off season is slower and
they may need a refill of volunteers to help out
now that many expats have gone back home? Just
a thought.
Thank you again for your wonderful column!
Lisa Wallace
Dear Lisa,
Thank you so much for your readership.
Your wish is our command. You will find the list
of non-profit organizations in this issue, and it will
remain permanently until the Mirror goes back to
its printed version.
Anna

Contributors:
Anna Reisman
Joe Harrington
Stan Gabruk
Giselle Belanger
Krystal Frost
Harriet Murray
Ronnie Bravo
Gretchen DeWitt
Paul Sanders
Tracy Parks

Office: 223-1128
Graphic Designer:
Leo Robby R. R.

Webmaster:
PVMCITYPAPER Online Team
This week’s cover:

“Summer Storm over Vallarta”
by Josef W. Kandoll

PV Mirror es una publicación semanal.

Luis
www.pvgeeks.com

Dear Anna [Reisman],

Allyna Vineberg
avineberg@yahoo.com

About our cover…
Over the past few
years, Josef Kandoll has
established himself as
one of Puerto Vallarta’s
top photographers. We
are very grateful for his
authorization to publish
his superb work on the
cover of the PV Mirror
City Paper from time to time.
As a world traveler, Josef’s photos and articles
have appeared in a number of this town’s top
publications, including Bay Vallarta and the
elegant Vallarta Lifestyles! To take a look at
examples of his work, please visit his web
sites at www.josefkandollw.com and www.
weddingsjosef.com
His photo on our cover this week was taken
during one of the electrical thunderstorms last
week.
Josef can be reached by email at josef4us@
yahoo.com or by phone: 299-0074, cell: 044
(322) 138-3788.
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Two new educational institutions
to open in PV this fall
Tepeyac Institute

Tepeyac Institute

Americas Vizcaya

After more than 30 years since
its foundation in Mexico City, the
Tepeyac Institute began its expansion
process to different cities in Mexico.
The campuses opened in Cuautitlán,
Guadalajara, Xcaret and Santa Anita,
has been very well received by the
communities in each city.
With the upcoming opening of the
Puerto Vallarta campus for the next
school year, in a modern setting,
with first class facilities, the Tepeyac
Institute is an institution with
national presence that has managed
to demonstrate - through each of
its graduates - its professionalism,
love and passion for the training of
children and young people.
For more information: Tel.: 2937953 · Email: infopv@tepeyac.mx

University of the Americas Vizcaya
Founded in Tepic, Nayarit, in March 2000 by the Cultural Board of
Trustees Vizcaya A. C., this is an institution that has had an important
territorial expansion in recent years with 12 campuses in the country and
a presence in more than ten cities located in the Northeast, Northwest
and Western regions of Mexico. Today, talking about University Vizcaya
speaks of excellence in the field of national education.
The Vizcaya arrives to Vallarta with an academic project of quality, with
the support of updated studies programs, according to the needs of the
productive sectors. A high-level academic experience and career faculty
contribute to strengthen their students’ learning process. Vocational
training is complemented with cultural and sports activities, summers
of research, student mobility, conferences, travel studies, social events,
artistic weeks, and the INTERVIZCAYA.
The opening of the Vallarta campus in September (in what used to be
Cine Versalles at 799 Francisco Villa Ave.) represents one of the best
college options in our city, offering 3-year degrees in: Gastronomy,
Architecture, Law, Psychology, Criminology, Education, and Accounting
in their quarterly systems. For more information: 223-3112 & 225-2988.
(Source and photos: www.vipvallarta.com)
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About the pets…
by GRETCHEN DeWITT

“Ayuda a los Animales” (“Help
the Animals”) is the free mobile
spay/neuter program of PEACE.
The clinics need funding and are
the only solution to the enormous
overpopulation of cats and dogs.
4,000 cats and dogs were sterilized
in the Bay of Banderas area in
2011. To donate, please see www.
peacemexico.org PEACE has taxfree status in the U.S., Mexico and
Canada.
Donations: $150. U.S. monthly
for PEACE free spay/neuter clinics
from Rosemary Andersen via PayPal.
Rosemary has pledged this same
amount monthly. This will pay for
the sterilization of 6 cats or dogs
every month. Multiplying this out
over the years means the prevention
of unwanted births of thousands of
animals. Matt Messner and Neil
Sechan also donate $100. U.S. every
month via bank wire transfer. PEACE
needs monthly donations to support
our clinic, which cost us approx.
$2,000. U.S./week to operate.
Clinics need: Funding! Also, used
and new dog collars and leashes, used
sheets and towels, vet supplies.

Sterilizations in Valle Dorado
(June 6-9)- Cats: Males – 23, Females
- 30; Dogs: males – 23, females –
17. TOTAL: 93, PLUS pregnancies
terminated for 5 cats carrying a total
of 22 kittens.
Need adopting: All the cats and
dogs at the Centro de Acopio, our
local pound. Hours are 8-3 MondayFriday. Telephone: 293-3690. Photos
available on “PV Animal” page on
Facebook. Please adopt, do NOT
purchase a pet. Animals are at great
risk at the Acopio.
The Acopio has no crematorium or
refrigeration for corpses. The Jalisco
government provides a service from
Guadalajara to pick up animals, some
sick and some who have been there
too long, from the Acopio every two
weeks. They are trucked back to
Guadalajara to be electrocuted and
disposed of there.
AngeliCat has been rescuing all of
the cats and kittens from the Acopio
and needs help. For photos and more
information, please visit PV Animal
page or AngeliCat page on Facebook.
Captured! The very prolific and
pregnant again tabby mama cat at the
fish market on the Malecon, named
“Leona” (“Lioness”), because she
is so fierce. 3 of her five 3-month
old kittens were caught too. I took
them all to the Colina Free Spay /
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Neuter Clinic where they
were sterilized & treated for
fleas & parasites. I took them
back to the fish market in the
afternoon, where 4 more little
kittens had just been left.
Too young to be sterilized,
they will be fed there and
when old enough, I’ll take
them to a PEACE clinic. A
male customer at the market
commented to me that I was
doing a “bad thing” by having
animals sterilized. His friend
then asked how many children
I had, and when I told him,
he responded “only?” His
mother had had thirteen. I
congratulated him, as any
other comments seemed
pointless. The following day,
an employee was able to catch
Leona’s 4th kitten and she also
went to the Colina Clinic for
sterilization. Remaining at the fish
market: the 5th kitten, a black & white
pregnant cat that stays on the roof,
and 3 of the discarded little kittens
(the orange one went home with a
customer).
Rescued and need home: Found
by Kevin Johnson - A one-year old
white female Terrier mix weighing
12 kilos. She gets along well with
other dogs, is quiet but likes to play
and go for walks. Kevin would like
to find a home for her where she
will be provided with attention and
love. If interested: kevinwjohnson@
yahoo.com
“Frack” - rescued on the Isla Cuale
and being fostered by Judith Ewing
Morlan. He is very tame, very pretty,
neutered and ready for adoption.
Contact: jemcontempart@prodigy.
net.mx
Flying to Seattle, Vancouver
or Edmonton? Dogs have homes
waiting for them. All expenses paid
for their travel. You will be met at the
departure airport with dog in kennel
and required paperwork and met as
well at the arrival airport.
Please
contact Patty Marchak - patty@
mexpup.com
Colina Free Spay/Neuter Clinic,
429-B Basilio Badillo (between
Jacarandas & Aguacate, in the back
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inside Unique ATV Tours) Open
Sunday-Wednesday from 9 AM-2
PM. There is also a collection of
rescued kittens, puppies and adult
dogs there for adoption. Contacts:
aleo90@hotmail.com or cez@
rogers.com
“Ayuda a los Animales” clinic
schedule: To volunteer or for specific
directions: melissa@peacemexico.
org Addresses and directions are
usually not confirmed until Tuesday
before the scheduled neighborhood.
No food or water after midnight
before bringing pets to clinic.
Minimum age for sterilization for
cats and dogs is 8 weeks. Times: 9
AM-2 PM Wednesday-Friday and 9
AM-12 noon on Saturday. If lost en
route, call Lalo at 044 322 141 103.
June 27-30: Ixtapa (PV), July 4-7
(Joyas de Pedregal in PV?), July
11- 14 (Pitillal-PV), July 18-21
(Mezcales, Nay.), July 25-28 – (San
Vicente, Nay.)
In PEACE and bliss,
Gretchen@peacemexico.org
Board of Directors www.peacemexico.org
www.gretchen-peace-and-pv.
blogspot.com

Within PV

7

Community-wide Scavenger Hunt
to benefit Pasitos de Luz

F

rom beach vendors and fourlegged animals to murals and
landmarks, participating fourperson teams will leave no clue
unturned as they walk around
Puerto Vallarta’s Old Town on
Saturday afternoon, July 21st
from 1 to 7 p.m. for the inaugural
community-wide
Scavenger
Hunt to benefit Pasitos de Luz,
a local organization that treats
children with disabilities.
Pre and post-hunt festivities
take place at Nacho Daddy’s Mex
Tex Restaurant & Bar located at
180 Basilio Badillo. Team entry
is $500 pesos. Individuals are
also encouraged to participate
and will be assigned accordingly.

Event organizers Tim Longpre
of PVRPV, Lori Lorenzen of
Rio Amapas Private Luxury
Residences,
plus
Charlotte
Semple and Carole Fast of
Xocodiva Artisan Chocolates
promise a fun day for all of the
teams as they search key
locations
around
town using their
Smartphones
to document
their progress.
Winning
teams will be
selected based
on completion time, accumulated
points and various categories at
the after-party. The championship
team will receive a $5,000-Peso
cash prize while other finalists
and team goers vie for other
prizes including travel getaways,
dining vouchers, artwork, wine
and more.
To register your TEAM please
send an email to Tim@pvrpv.com
including all 4 team members’
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full name, email addresses
and TEAM name. TEAMS are
limited so register as soon as
possible. For more information
you can also find the event on
Facebook at www.facebook.com/
events/276941489070275/
About Pasitos
De Luz – This is a
Civil Association
Vallarta, formed
by a group of Moms
who have children
with
special
needs
such as · Cerebral Palsy ·
Down’s syndrome · Sequelae
of Meningitis · Microcephaly
·
Muscular
Dystrophy
·
Hydrocephalus,
and
other
syndromes.
To date, we have no financial
support from the authorities, only
the DIF’s pantry provides a hot
school breakfast program each
month. Occasionally we process
permits for a social event to raise
funds, as the operating cost of
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the stay is covered by different
events, made by ourselves, or
cash donations, in kind and
supported by professional service
people of good will.
However, this still is not
enough, treatment for the
comprehensive rehabilitation of
our children is very expensive
in addition to long and we do
not always have the resources
to cover all operating expenses
that our stay required. We extend
a cordial invitation to know us
personally.
Our facilities are located at
545 Exiquio Corona in Col.
Bobadilla · Tel / Fax: 299-3605
· Email: estancia@pasitosdeluz.
org · Puerto Vallarta, Jalisco,
Mexico.
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Palenque

EL ARRAYAN
IN ALASKA
AIRLINES
MAGAZINE
SEPTEMBER 2011
“... Whether you’re settling
into a three-hour, five-course
meal at a fine-dining restaurant
or ordering a half-dozen pork
tacos from a more casual
establishment, the food is
delicious.
Determined to sample as
many types of cuisine as I can,
I first visit El Arrayán to enjoy
its traditional Mexican dishes.
The restaurant features a central
courtyard where an arrayán
tree grows, an ideal setting
for an evening spent sampling
the national cuisine while
learning about the culinary
culture of the area from the
knowledgeable
co-owner
Carmen Porras. I try the tasting
menu — I’m always enthusiastic
to do so—and crunch my way
through roasted chapulines
tacos, discovering that sautéed
crickets are surprisingly tasty.
I find the cactus-pad salad
and duck carnitas even better.
Chef Alfonso Corona prepares
ancestral recipes, including
Yucatán-style pig’s feet and
cochinita pibil-boneless pork
leg in an achiote spice mixwith fantastic results…” Crai S.
Bower
“EL ARRAYÁN, named a
AAA 3 Diamond Restaurant
and Vallarta’s “Best Mexican
Restaurant” for the 7th year
in a row, is located downtown
at 344 Allende, just a short
stroll from the Malecon. Open
Wednesday to Monday from 5:30
to 11 p.m. Closed on Tuesdays.
Reservations at 222-7195 and
online at www.elarrayan.com.mx

2012 is not the end of the world,
say Maya elders

Remember the movie 2012? You surely had your

End of the world =
Big business in Mexico
T

he five countries that make up the Mundo Maya
region expect to welcome 50 million tourists over the next
10 years, thanks to big marketing campaigns this year and
expanded cooperation, Salvadoran Tourism Minister Jose
Napoleon Duarte told EFE.
The Mundo Maya project, which was started with
slightly more than $200,000 in seed money, will draw at
least $2.5 million in investment over the next three years,
Duarte, who serves as president of the Mundo Maya
organization, said.
“Tourism leads to important things and this alliance
among the five countries that make up the Mundo Maya
is yielding results. The good practices are reflected in the
results for each of our countries,” Duarte said.
Joint marketing efforts started last year, focusing
on tourism fairs in London, Spain and Germany, the
Salvadoran tourism minister said.
The marketing campaigns have increased the flow of
tourists from Europe, the United States, Canada and other
parts of Latin America, Duarte said.
“It is a renewed effort that has been hard. The Mundo
Maya organization had already been created, but it was
a little sleepy, and now we have managed to establish
strategic alliances,” Duarte said.
Guatemala, Honduras, El Salvador and Belize expect
to welcome 5 million tourists this year, while Mexico is
forecasting around 10 million visitors just to the Mundo
Maya region, Duarte said.
The Mundo Maya organization has certified 20 tourist
destinations, of which 10 are in Mexico, and the rest in the
other member countries.
Among the Mayan archaeological zones certified by the
organization are Palenque, Tulum, Comalcalco, Chichen
Itza, Uxmal and Coba in Mexico; Xunantunich in Belize;
Joya de Ceren in El Salvador; Tikal in Guatemala; and
Copan in Honduras.
Tourists are flocking to the region this year because the
Mayan calendar ends on Dec. 21, 2012, an event that some
people consider an apocalyptic omen.
The Mayans lived in what are now Mexico, Guatemala,
Belize, Honduras and El Salvador between 800 B.C. and
A.D. 900. (Source: Hispanicallyspeakingnews.com)
SATURDAY 23

JUNE - 2012

FRIDAY 29

heart in your mouth after watching the end of the world
as shown in the movie. Speculations have been made
that December 21, 2012, the supposed end date of the
Maya calendar, marks the end of the world. But wait...
according to latest updates, 2012 is not bringing the
doomsday.
In a recent address to the world, the National Council
of Elders Mayas, Xinca and Garifuna confirmed
that the end of the Maya calendar has nothing to do
with the end of the world. The council partnered
with the California-based company, Positive Purpose
Productions (P-Qubd LLC), to deliver the message of
the Maya to the world as part of the Shift of the Ages
project.
Through their leader Wakatel Utiw, “Wandering
Wolf,” also known as Don Alejandro Cirilo Perez
Oxlaj, the council said in a press release, “2012 is not
the end of the world, nor did we ever predict that it
would end: not now, not at the end of our Long Count
calendar, not on December 21, 2012. Do not trust selfproclaimed elders, gurus and pseudo scientists who,
for their own personal gain, create fear in the name of
the Maya.”
Although people think that the Maya are an extinct
civilization, the council claims that there are over
10 million living Maya, mostly in Central America
and southern Mexico. They are led by a council of
elders who meet and confer regularly on local and
global affairs, said the council. The Maya elders said
there is much misinformation, spread mostly by selfproclaimed elders, gurus and pseudo scientists. Many
of them do this for their own personal gain, to exploit
the name of the Maya or to spread fear that the world is
going to end in 2012, they added.
Offering prophetic insights, the National Council of
Elders Mayas, Xinca and Garifuna said it’s the human
actions that have created a world out of balance.
According to the Mayan calendar, the council said,
the world will be in great pain if humanity doesn’t
immediately change its destructive behaviour and
restore balance to the planet. (Source: www.ibtimes.com)
Tulum

Beyond PV

Mexico and its political parties

W

ith the Mexican federal and state elections scheduled to take
place on Sunday, July 1st, we thought you might be interested in
learning a little about the political set-up and the parties whose
candidates will vie for the presidency this year.
The United Mexican States (Estados Unidos Mexicanos) is a
federal republic formed by 31 states and 1 federal district (Distrito
Federal), i.e. Mexico City, capital of the Republic.
With a population of some 114 Million people in 2011, Mexico is
the most populous Spanish-speaking country in the world. The most
populous city in the country is Mexico City, whose metropolitan
area is home to approximately 20 Million inhabitants. About 50%
of Mexico’s population lives in one of the 55 large metropolitan
areas in the country.
According to the Constitution of 1917, the states of the federation
are free and sovereign, each with its own congress and constitution,
while the Federal District has only limited autonomy with a local
Congress and government.
Mexico has a multi-party system, which means that there are
more than two dominant political parties. Nationally, there are
three large political parties that dominate: the PRI, the PAN, and
the PRD. Other smaller political parties survive in isolation or by
forming local coalitions with any of the big three.
As of 2011, Mexico has seven nationally recognized political
parties by the Federal Electoral Institute (IFE). National recognition
was given to those parties that secured representation in Congress
(effectively, a share of the popular vote greater than 2%). Under
Mexican law, parties are listed in the order in which they were first
registered, thus:
National Action Party (Partido Acción Nacional, PAN) – a right
of center party member of Christian Democracy. It is the party of
incumbent President Felipe Calderón and the one with the largest
representation in the Senate. Its candidate this year is Josefina
Vazquez Mota.
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Institutional Revolutionary Party (Partido Revolucionario
Institucional, PRI) – the dominating party, under different
names, at the municipal, state, and national levels for most of the
20th century. It is currently the dominant party in the Chamber
of Deputies and at the municipal and state level, second in the
Senate. A part of the Socialist International, it is now considered
as a centrist party, with prominent members leaning both left and
right, and supports a policy of mixed economy and nationalized
industries, both of which are longstanding Mexican practices.
Enrique Peña Nieto is its presidential candidate.
Party of the Democratic Revolution (Partido de la Revolución
Democrática, PRD) – a left of center party. Born as “National
Democratic Front”, a joint effort from a splinter group of the
PRI and several forces from the left, in the 1988 elections.
Its first candidate and founder, Cuauhtémoc Cárdenas, lost
the 1988 presidential election under dubious circumstances,
which eventually helped the party consolidate itself. It has long
controlled the Federal District. Andrés Manuel López Obrador,
former mayor of Mexico City is its candidate, having lost the
2006 elections by a highly contested 0.58%.
Labor Party (Partido del Trabajo, PT) – a laborist political party
formed in 1990, often allied with the PRD for electoral purposes.
Ecologist Green Party of Mexico (Partido Verde Ecologista de
México, PVEM) – a minor party with an environmental platform.
This party allied with the PAN to elect the first non-PRI president
in almost seven decades. Since then it has mostly allied with the
PRI.
Convergence (Convergencia, formerly Convergencia por la
Democracia) – a social democratic party, formed in 1997.
New Alliance (Nueva Alianza) – originally created by academics
of the Autonomous Technical Institute of Mexico and members
of the National Educational Workers Union, the largest union in
Latin America. It was established on July 14, 2005.
In terms of their congressional representation and share of the
national vote, only PRI, PAN and the PRD can be considered
major parties.
Workers’ Revolutionary Party (Partido Revolucionario de los y
las Trabajadores).
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Beyond PV

VANCOUVER

TORONTO

As

“Canada Day” will takes place next
Sunday, July 1st - prior to the Fourth of July,
some readers may like to know a little more
about the northernmost partner in the NAFTA...
Consequently, here are some tidbits about what
truly lies above the straight line at the top of your
TV weather map screen. You may have thought
that there was nothing up there... Weather just
happened from somewhere above the top of your
TV set, and it was always very cold, unpleasant
stuff, right? Wrong.
- Canada is in fact inhabited by some 34.5
million people, the majority of which speak
English. Only about 25% speak French (contrary
to what a lot of people here in Vallarta think.)
and a third live in the country’s largest cities:
Toronto, Montreal and Vancouver.
- Canada is the second largest country in the
world, after Russia. China comes third.
- Canada has come in 4th on the 2012 Global
Peace Index ranking of world peacefulness,
trailing only Iceland, Denmark and New Zealand,
with data from the Economist Intelligence Unit.
(The United States ranked 88th out of 158
countries).
- There are over 100 National Parks in Canada.
- Canada and the United States share the
longest undefended (until now…) border in the
world: over 7,000 kilometers!
- More than 95% of Canada’s inhabitants live
within 100 miles of that border, not necessarily
because they want to be close to their American
neighbours, but because it’s the southernmost
part of Canada, and perhaps also because it’s the
warmest!
- Canada and the U.S. also share the longest
navigable inland waterway in the world: the StLawrence Seaway and all its locks and Great
Lakes (minus Lake Michigan which lies entirely
within the U.S.)

Canada Day
Some Canadian Trivia

CALGARY
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MONTREAL

- Canada is a constitutional monarchy governed
by a Federal Government with a democratic
Parliament. It started out with 4 provinces in
1867, today it has 10. It had 2 Territories for the
longest time, but now it has three.
- Canada Day celebrates the events that
occurred on July 1st, 1987 when the British
North America Act created the Canadian Federal
Government. The act proclaimed a “Canadian
Dominion”. Originally, the day was called
“Dominion Day” until October 27th, 1982 when
Canada officially became a country called
Canada, thus Canada Day.
- Unlike the U.S. that like to call themselves a
“melting pot” when referring to all the minorities
that live there, Canada identifies itself as a
“mosaic” of ethnic groups.
- Canada boasts the largest Italian community
outside of Italy - in Toronto, and the largest
French-speaking city outside of France:
Montréal.
- Montreal is an island (like Manhattan) and
boasts the largest underground city in the world:
all of downtown is linked underground with
tunnels, shopping arcades, restaurants, etc., so
that Montrealers never have to go outside in
winter when thermometers hover around the
30oC BELOW 0oC mark.
- During the time of the Cold War, Canadians
boasted that they didn’t need armed forces...
All they had to do was paint southbound arrows
on their rooftops to direct Russian planes and
missiles.
- Among many other discoveries that benefited
the world, Canadians invented the snowmobile,
“standard” time, the gas mask, Pablum, the
electron microscope, insulin, degradable
plastics, baseball, hockey, STOL aircraft, instant
mashed potatoes and, according to Alexander
Graham Bell, the telephone.
- The list of famous Canadian-born TV, music
and movie stars is too long to print.

Vallarta Voices

by ANNA REISMAN

W

hat can I say? I love it! It
is Wednesday evening as I’m
writing this and Puerto Vallarta
is experiencing its fifth rainstorm
in five evenings. The lightning
bolts dance across the sky and the
thunder reverberates around the
mountain sides. I love it, but my
nine furry friends …not so much.
And I heard some froggies last
night, for the first time in a long
time. I love it.
The mountains have already
become greeeeeen. I always
claimed that it took ten days
following the first rains before
they did that, but not this year!
Seems like everything happened
earlier and faster this year.
The down side? Well, there’s
those mini-power failures that
have been occurring in my neck

of the woods – one per evening.
You know the ones I’m referring
to. The ones that last less than a
minute, after which you have to
start up your computer again, and
reset all the electric clocks around
the house…
And of course, there’s the
satellite feeds messing up your
favorite programs as they fade
away, usually just as something
“important” is happening or being
said in said program.
Why weren’t there more of
you cat lovers at last week’s Kitty
Bingo? The Paradise Community
Center is such a great place for it
– cool, quiet (i.e. no traffic noise to
disturb the caller), great pizza …
and prizes. Besides, it’s for such a
good cause, and FUN! Join us this
Tuesday, you won’t be sorry!

On the recent PVMC Concert…
by TRACY PARKS

I had a fantastic time at the concert last night. The overwhelming

sense of joy and pride was remarkable to witness. The sold-out,
standing-room only crowd laughed, cried, sang along and even
danced a little during the finale. Director Bob Bruneau and volunteer
coordinator, Joyce Erickson, and all the members worked like mad to
put together this concert (at the request of the Boutique Theatre) a full
4 months before the first planned event. The 30 something members
that we saw last night pulled together an almost impossible feat and
even with a few glitches (not vocally, technically) , we should all be
proud of what they are doing to help bring our community together.
You won’t believe it till you witness it. Something very powerful is
happening that is more than about singing.
For instance, I had a new friend of mine, Jesus, with me. I asked
him to come to PV just to see this concert. He lives in a small town in
the mountains on the way to Guadalajara and has been beaten by his
father for being gay, cursed at and treated very coldly by his mother,
SATURDAY 23
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And while we’re still
on the PCC, we received
this from our friend Sid
Goodman:
“It’s hot, and so is
the Saturday Market
Co-op, but not in the
same way. Marco, our
new sizzling vendor
this week will feature
homemade
Bar-B-Q,
Italian salami and other
meats. Be sure to visit Marco
and tell him what else you’d like
to have. He would love to cater to
our customer’s desires. Of course
you can still buy Artisan Bakery
wonderful breads, Vallarta Bagel
World goodies, incredible desserts
and some of the best crafts in all
of PV, not to mention those Fab
Fabric Fellows delightful cooling
scarves in your choice of chic
fabrics.
We’re open from 9 a.m. to 12:30
p.m. at the Paradise Community
Center, 127 Pulpito across from
Coco’s Kitchen. Come hungry for
a breakfast burrito or sandwich, an
incredible scone or some frosted

cinnamon rolls. Pick up a
few dinners to go too, so
you don’t have to cook
every night next week.
Yummmmm.
Shop in fan-cooled
comfort and support
your local vendors who
work so hard to bring
you the great things
you want. They truly do
appreciate your support!”
I won’t tell you anything
about the PVMC’s first concert;
Tracy will do a better job than me.
It was fabulous. I’m so glad that it
was SRO!
I hope to see all my fellow
Canucks and their friends at
Blake’s Bar next Saturday, on the
eve of Canada Day …when the
sale of liquor will be prohibited
throughout Mexico due to the
elections.
Until then, I hope your Mirror
will always reflect a happy, healthy
you. So don’t forget your sun
block! sheis@ymail.com

and told that if he ever leaves home, he should never come back. He
was laughing, crying and cheering at this concert yesterday. I felt
him healing, a bit. I felt he thought he’d found a family where he was
welcome to be himself. I, sitting next to him, could not control the tears
from the first note of the first song. I was overcome with joy as the first
real life story of the evening from one of the Mexican nationals (one
of several shared through words and song) almost matched Jesus’ story
to the letter.
I know the Boutique Theatre (who printed a few tickets with the
wrong time) is truly sorry about their mistake in the printing of those
tickets. I know the chorus was really sorry. But, if you got to witness
even 5 minutes of this concert, I hope you realize how lucky we are in
PV to have something like this and how wonderful it was to have the
opportunity (even as hot as it was) to hear this historic performance. It
was one of the highlights of my 11 years in Vallarta and as performances
go, one of the most memorable of my life. But more than that, it was
necessary and this kind of effort and beautiful work will save lives. It
will. Guys like Jesus, my friend.
Please get your tickets for the December concert at Teatro Vallarta
early! You will not want to miss this magic. Tickets will go on sale very
soon and announced all over town.
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Good Bites

About the
Chaîne des Rôtisseurs…
T

he Chaîne des Rôtisseurs, an international gastronomic society,
founded in Paris in 1950, traces its origins back to 1248. At that time,
the French King Louis IX (later canonized as Saint Louis), wishing to
thank the trades which had contributed to the construction of Sainte
Chapelle, ordered the establishment of several professional guilds, one
of which was the «Oyeurs» or goose roasters. The vocation of this guild
was to improve the technical knowledge of its members: apprentices,
tradesmen and masters. Over the decades its activities and privileges
were expanded.
For more than four centuries the ‘Confrérie des Rôtisseurs’ cultivated
and developed the culinary arts, meeting all the requirements of
professionalism and quality demanded by the «Royal Table».
By 1509, during the reign of Louis XII, when the guild’s knowledge
was extended to include the preparation of other meats and poultry,
including game, it took the name «Rôtisseurs» (roasters). Then in 1610,
under the reign of Louis XIII, it was granted a Royal Charter and a Coat
of Arms.
The guild system was dissolved in 1793, during the French Revolution.
The Rôtisseurs were completely forgotten until 1950, when Dr.
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Auguste Bécart, the well-known journalists Jean Valby and Curnonsky
(elected «Prince of the Gastronomes»), and chefs Louis Giraudon and
Marcel Dorin revived the association and founded the «Confrèrie de la
Chaîne des Rôtisseurs».
Today, the Chaîne des Rôtisseurs is organised internationally by
national, provincial and local Bailliages. Bailliages are run under the
control of a president, known within the Chaîne as the ‘Bailli Délégué’.
It is a truly international gastronomic association, dedicated to
honouring the preservation of the traditions and practices of the old
French guild in a completely contemporary and international context.
Its principal goal is to bring professional and non-professional, amateur
members in over 80 member countries together to celebrate their passion
for fine cuisines and wines and to aid and encourage the development
of young chefs and sommeliers worldwide through its national and
international competitions as well as provide international food support
and aid to those in need.
The Bailliage Nacional de México was founded in May, 1968, by Don
Jean Berthelot, actually Bailli Delegué Honoraire, Membre du Conseil
D’Honneur, Membre du Conseil Magistral, Grand Commandeur,
Fondateur 1967, Membre du Conseil d’Administration Honoraire, and
Grand Conseiller des Professionnels Honoraire.
With 36 chapters, the Bailliage Nacional de México was the first in
Latin America, and over the period of 40 years or so, 9 Bailliages were
founded, with over 300 members today in that great family that is the
Chaîne des Rôtisseurs.
The third formal event of the Chaîne in Puerto Vallarta was held on
Friday, June 15th at Trio Restaurant, entitled “A trip around the world”.
It was hosted by Chefs-owners Bernhard Güth and Ulf Henriksson, and
attended by the members of the Guadalajara Chapter and their spouses.
The evening began with cocktails and appetizers at Vitea, Trio’s sister
restaurant located on the southern Malecon, where the guests enjoyed yet
another spectacular sunset over the Bay of Banderas. Afterwards, they
walked over to Trio for the next few courses, accompanied along the
way by a musical trio. Every superb course had its origins in a different
country and was paired with the appropriate wine.
Chef Thierry Blouet of Café des Artists, Bailli for the Puerto Vallarta
Chapter, closed the event by thanking the hosts, the kitchen staff and the
waiters of Trio and Vitea, as well as the special guest members of the
Guadalara Bailliage, all of whom had enjoyed an evening of fraternity
and camaraderie in addition to excellent cuisine.
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The 7 Arts

by JOE HARRINGTON

Madagascar 3 v. Men in Black 3

A

s I predicted last week,
Madagascar 3 knocked Prometheus
out of first place at the box office.
Not only that, it also did an uppercut
to the latest Tom Cruise flick,
Rock of Ages. Madagascar: $34.1;
Prometheus: $20.7; Rock of Ages:
$14.4.
A giraffe, a hippo, a zebra and
a lion are, once again, the stars
of the third effort involving the
Madagascar series. To refresh one’s
memory, the first had our heroes start
out in the New York Zoo and end up
– where else? – Madagascar. This
time around they start out in Africa
and end up – where else? – New
York City. They manage a few side
trips to places like Paris, Rome and
London.
This animated film is about as
colorful as it could get. The senses
are assaulted with the spectrum,
whether by costumes or balloons
or fire, the red and blue and yellow
and orange keep coming straight at
you. This flick pretty much leaves
you breathless as there are almost no
pauses in the action.

I had the great fun of taking my
seven-year old grandson Evan to this
movie. I gauge a children’s flick on
whether it entertains the children and
whether it entertains an adult. This
movie does both. Evan, and the
other kids in the theater, laughed and
laughed at the silly, goofy antics of
the animal critters. This time around
our four characters from the previous
films are joined by circus animal lead
by a Tony the Tiger look-a-like.
My favorite scene in the movie
was when the Animal Care &
Control Captain Chantel DuBois
(played by Frances McDormand),
who is actually using her position
to hunt exotic animals as trophies,
sings Edith Piaf’s famous Non, Je
Ne Regrette Rien in a Rome Prison.
Very, very funny and I had no idea
that this actress could sing this well.
There are a lot of chase scenes,
usually involving motorcycles.
This movie got a very respectable
75% from top critics and an even
better 82% from the audience. I have
to go with the audience on this one.
Trivia question: Besides the main
three films, three other shorter
flicks were made involving these
characters – what are they?
Next up, we have another sequel
with the number three. I thought the
first Men in Black was sensational. I
thought the second sucked. For the
first thirty minutes or so of the latest,
I thought they were going to pull off
a good movie. Unfortunately, the
plot bogs down in the middle with
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too much exposition for this type
of sci-fi presentation. Big love fest
between Will Smith and his mentor
Tommy Lee Jones. Sorry, don’t buy
it. The crusty, curmudgeon Jones
from the first movie is why the two
actors played off on each other so
well.
But the biggest problem is the
third act. I’m supposed to believe
that the good guys and the bad guys
can chase each other all over the
gurney at Cape Canaveral – with
the astronauts already in the rocket
ready to fire into space, and no one
in Command Central notices? Give
me a break. I am willing to suspend
logic up to a point in this type of
effort – like characters being hurled
into concrete walls or falling off
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buildings and managing to get up,
dust themselves off, and start fighting
all over again, but the final scenes in
this movie stretch believability to the
breaking point. Plus it also insults
the security at NASA which is top
flight.
The first Men in Black (1997) cost
$90 million and grossed almost $600
million. It received a well earned
90% on the meter. The second one
(2002) cost $140 million and grossed
$442 million and got a 37%. That
percentage was a gift. The latest
cost $220 million with the gross still
rising. One has to factor in inflation
of ticket prices that have skyrocketed
since 3-D was reintroduced to the
public. I live in a very small town
where the cost of a ticket will make
someone living in a big city laugh =
seven bucks for a senior, nine bucks
if in 3-D. That’s about half of what
you’d expect to pay in the Big Apple.
Trivia answer: the Madagascar
Penguins in a Christmas Caper,
Merry Madagascar and the soon to
be released Madly Madagascar.
Joe is an internationally published
true crime writer. You can send
him comments or criticism at
JoeMovieMadness@Yahoo.com
Artwork by Bob Crabb.

Sell-out crowd for 1st PVMC concert
by GARY BECK

T

he premiere performance of the newly formed Puerto Vallarta
Men’s Chorus was held last Sunday at the Boutique Theater on Naranjo.
Although predominately gay men, men of all persuasions are welcome.
They sang, talked, laughed and danced into our hearts. Tears
flowed a bit during some songs. The sold-out audience was treated to
professionalism and the result was sheer delight. Personal stories were
related.
It was hot inside despite A/C and fans. Too much hot air? We did
not care. It was An Event and you too can be a part this December
when they present a holiday show at Teatro Vallarta. Details will be
announced as soon as date is firmed.
We all will work to ensure another sold-out theater, this time 900+
seats!
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Health Matters

Body & Sol
by KRYSTAL FROST
organic-select@hotmail.com

Your immune system and kids

I

have a little 6 year old patient
that suffers from mold, asthma, hay
fever… food allergies... to name a
few. After several treatments, we
discovered that her best remedy
was lots of fresh air, change to
natural detergents, got her off
sugar and wheat products (that was
a huge thing) and get her outside.

Seems like common sense, but
today’s kids, with both parents
working, will spend hours in the
house after school glued to the TV,
or computer, which of course, will
generally affect the immune and
nervous systems.
Asthma, hay fever, eczema and
food allergies are all “allergic
diseases” caused by your immune
system responding to substances
that are ordinarily harmless, such
as pollen or peanuts, mold in
our local cases... Autoimmune
diseases, which include lupus, MS,
Type 1 diabetes and inflammatory
bowel disease, also result from
your body’s defense mechanisms
malfunctioning, causing your
immune system to attack parts
of your body such as your
nerves, pancreas or digestive
tract. This is serious stuff.
Experts (who are these guys?)
estimate that many allergies and
immune-system diseases have
doubled, tripled or even quadrupled
in the last few decades. Now
what’s causing all this upswing
in immune system diseases? I
would think it is as we discovered
with the 6 year old. Adults will sit
at work, eat amazing amounts of
sugar and wheat, then spend hours
staring at a computer and TV.
Some researchers suspect the
increase has an explanation rooted
SATURDAY 23

in aspects of modern living including the “hygiene hypothesis,”
which blames growing up in
increasingly sterile homes. Others
have pointed to changes in diet,
air pollution, and even the rise in
obesity and sedentary lifestyles.
One reason that researchers
suspect something about modern
living is to blame is that the
increases show up largely in highly
developed countries in Europe
and North America. The illnesses
have only started to rise in other
countries as they have become
more developed.
Of course, these so-called
more developed countries also
have the highest amount of stress
coupled with sugar, processed
fast foods... you know the story...
so the numbers of cancers, heart
diseases, allergies, sky rocket.
THE DIRT
When a child is exposed to
a bit of bacteria, their immune
system does what it’s supposed to:
develop a tolerance to it. Here’s a
summary of what has been found
so far:
- Kids who are overly hygienic are
at an increased risk of developing
wheezing - a symptom of asthma and eczema. A study in the Archives
of Disease in Childhood found that
children with the highest degree
of personal hygiene - those who
washed their faces and hands more
than five times per day, cleaned
before meals, and bathed more
than two times each day (I don’t
know any kids like that??) were the
most likely to develop eczema and
wheezing.
- Kids who grow up in extremely
clean homes are more likely to
develop asthma and hay fever
than kids who grow up on farms
or in houses with a little bit of dirt,
according to The New England
Journal of Medicine.
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- Children who are raised with
pets, or who have older siblings,
are less likely to develop allergies,
possibly because they are exposed
to more bacteria.
What
Can
You
Do?
Well, if you’re an adult who
already has allergies, learn how
to get control of your allergies by
experimenting with your diet and
check the environmental pollutants
in your home. If you are a parent,
please realize that the future of
your kids’ immune system is in
your hands.
- Let your child be a child. Allow
your kids to play outside and get
dirty.
- Keep antibacterial soaps in the
doctor’s office; simple soap and
water is all you need at home.
- Serve locally-grown or organic
meats that do not contain antibiotics
that can stir up reactions.
- Keep bathing to one time a day,
before bedtime.
Krystal Frost is a long time
resident of Puerto Vallarta.
Graduate of University of
Guadalajara, and specialized in
cosmetic acupuncture at Bastyr
University in Washington State.
She is the owner of Body & Sol for
over 10 years where she practices
traditional Chinese medicine,
acupuncture, massage therapy,
yoga, meditation and nutritional
counseling. She has created
healing programs for individuals,
retreats and spas. Questions and
comments may be directed to
organic-select@hotmail.com

Health Matters

Learn to say “NO”
and put yourself first!
by GISELLE BELANGER
RN, LCSW

A

very dear friend of mine spent
her life caring for others, always
putting everyone else’s needs first.
This beautiful attribute led to a long
career in nursing. Over the years, it
became such an ingrained habit, that
she forgot or never learned how to
meet her needs and desires, or how
to put herself first instead of last.
Many years ago, a very wise woman
taught me that if we expend all of
our energy on everyone else, we
don’t have enough left for ourselves.
Once we are completely worn out,
we certainly won’t have anything
left for the ones we so dedicatedly
devoted all of our time and energy
to. Therefore, everyone loses. What
a concept!
Now, here I am, all of these years
later, in similar conversations with
this close friend who visits every
year, repeating this same concept,
listing one example after another
from all my years of knowing her,
desperately trying to help her realize
no matter what the situation or how
great the need of others (this time
it’s her elderly parents), that she
absolutely must put herself first. I
insisted that she had to let go of the
need to prove she can do anything
and everything. I called it her
“superwoman syndrome” and told
her to take the cape off and burn it.
Let me tell you why I was so
adamant about having these
conversations now more than ever.
After all these years of her
struggling to let go of these ideas,
realizing how destructive they
were, wanting to change, but still
haunted by all of her old beliefs, life
finally decided it was going to take

something really drastic to wake her
up enough to change things. She was
crossing the street with a crowd of
other people about to attend a Red
Sox baseball game, when she was
struck by a car. She went flying up
into the air, over the car, and landed
near the rear of the car. People rushed
over to her to find her apparently
intact, but dazed and confused, not
bleeding and without any broken
bones. Of course, she was rushed to
the hospital and every test was run
to rule out internal bleeding and any
fractures. She did have a concussion,
but was alert and partially oriented.
Besides her being a medical
miracle to have survived such an
impact, she suffered incredibly
extensive soft tissue damage, making
every movement extremely painful.
She could hardly turn her neck to the
right, or lift her arms out in front of
her, let alone over her head, and her
ankle was so damaged she couldn’t
bear weight on it to go up and down
the stairs. She couldn’t bend over. Her
wrists were very weak and sore from
catching her fall, so she couldn’t lift
or carry things. Well, it’s been over
a year now and she is progressing,
slowly, despite physical therapy, very
intense acupuncture, chiropractory,
and massage.
Now, I ask you, does this sound
like someone who could take
care of anyone else or run around
helping others? Certainly not! This
terrible accident finally brought
her to a screeching halt. She had
to start asking for help and admit
she couldn’t do things. She has had
to allow extra time to do the most
basic things, like getting dressed.
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She learned the secret to the power
of healing is in focusing on yourself,
listening to what your body is telling
you, feeling your emotions; crying
when your heart says to cry, sleeping
when your body says to sleep. She
finally needed to surrender and let go
of the way she thought things should
be or needed to be. She realized that
the belief that we are in control of our
lives is a huge myth. All we are in
control of is our response to what
happens.
In order to heal, she not only had to
ask for help, she had to learn to tell
people “no”, and set limits. It had
to be all about her. Over a year later,
she still fights all of her old thoughts
and beliefs and the guilt they cause
when she chooses to meet her needs
first. She was down here visiting
and healing and we decided her new
mantra had to be: “F--- all of you, it’s
about me now!”
Don’t be offended, the “f” word is
very necessary. Imagine if we said
“forget” all of you, that doesn’t sound
or feel the same at all because there
is no emotion behind it. Anger is an
essential emotion for someone to feel
before they take action. If they are
not angry enough, they will not do
anything about it. Anger provokes
action.
My friend went home feeling more
empowered and more determined
than ever. She finally gave herself
permission to make it all about her
and not feel guilty.
What is life trying to tell you?
Opportunities to learn a certain
lesson are repeated with greater
intensity until you finally learn it.
Have you ever noticed that you
repeat the same patterns or attract
the same kind of people into your
life over and over again? They are
our teachers even though they may
seem like the biggest pain. They
are here to provoke us, to push our
buttons, to test us …until we get it.
One man attracts women who cheat,
one woman attracts men who lie, yet
another attracts addicts whom they
enable. What relationships, bosses,
or friends do you attract to teach you
lessons?
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What needs to happen before
you wake up and get it?
Do you need to almost die of a
heart attack before you change your
lifestyle, or maybe have a really
scary close-call accident, or maybe
a crippling accident or a fatal one
where someone else dies or is terribly
injured? Do you need to lose your
marriage and have your kids hate
you, or lose your job or all of your
money? What is it going to take to
bring you to a screeching halt? What
reality is going to be sobering enough
to make you change whatever’s not
working in your life? Don’t let it take
a lifetime to learn one lesson.
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

Yellowfin Tuna 50 miles out,
blue water at El Banco / Corbeteña,
great fishing now!
Written by STAN GABRUK

I

was reading a few of my old articles and it dawned on me that
I have almost been making excuses why the fishing here in Puerto
Vallarta has been less than its normal perfect self. Imagine this, Puerto
Vallarta has some of the BEST FISHING GROUNDS IN THE ENTIRE
WORLD and I am making excuses for unusual conditions that made
things ¨less than perfect¨, which is about as spoiled as you can get. With
normally perfect conditions your expectations are always elevated. So
if somebody isn’t catching Moby Dick at El Banco, that doesn’t mean
fishing is bad. It just means Moby has not entered the building quite yet,
but he’s coming.
One thing that always surprises me is the perception people have
about fishing in Puerto Vallarta and that is there are only 4 or 5 species
of gamefish worth going after. Strange stuff to me since my Mexican
national friends who don’t have boats, still love fishing and are not
targeting Monster Yellowfin Tuna from the shore line. You want to catch
fish and the water is dirty, then head to the river mouths where that dirty
water is pouring into the bay from the seasonal rains run-off from the
local mountains. My national friends know Robalo (a.k.a. Snook) will
be heading to this free meal of seeds, leaves, bugs, all sorts of stuff
they just love to chow down on! Yes, the water is dirty, but Robalo are
looking for this organic sediment in this dirty water and will hit a lure
they can see like my ex-wife used to hit the Nordstrom’s Half Yearly
Sale: they both take no prisoners! Now catching a 30 to 50-pound Snook
with its white meat and wonderful flavor is a great alternative to going
after Dorado every single time you go fishing… I mean there are other
fish in these waters that would be worthy of your attention, and in 4 to
6 hours on a panga if you want to hit this from the sea side of things,
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is cheap and well worth the convenience of being put on fish directly.
Now imagine you and 3 friends can do this for as little as $195 Dollars
for four hours!
Well, we finally got the rains and the mixed blessing of the trash
line as we call it. Mentioned earlier, this trash line is where the clean
water and dirty water from the mountain runoff are divided by a line of
sediment-type organic materials washing down the rivers, streams and
streets. Dorado, Skip Jack Tuna and every Rooster fish will take this free
meal and chase the smaller fish that thrive on this free and fast food. So
don’t be afraid to explore some of the many forms of fishing we have
here in PV and Banderas Bay.
As far as what we’re seeing now, it’s a bit of a mixed bag. There has
been some red tide in the bay. Mixed in with some dirty water, this is a
challenge. However, the red tide is moving out and there are still small
fish to be had in the bay - nothing like the 70-lb Sailfish we had very
close to shore last week here, near Marina Vallarta. The bullets or baby
bonito have moved out and the fishing slowed down here for a little
bit. Dorado in t he 15 to 20-lb ranges in the bay are still looking for
your offerings in the clean water or near a trash line. Bonito, Skip Jack
Tuna are also south near Cabo Corrientes to the Yelapa area. Basically,
if you can find the clean water areas you have dinner, amigos! Snappers,
Pompano in the 25-lb range as well are available if you target something
different than Dorado.
The Marieta Islands to Punta Mita has turned into Sailfish City. Small
to large, it’s a Sailfish Bill garden with plenty of bait, perfect water
temperatures and improving by the day, amigos. Roosters are slacking
off here a little, no reason for this. Needle fish are moving in as well,
a little late for them. Bonito, Skip Jack Tuna, and Snapper with the
possibility of Rainbow runners, and the list goes on…
The deep water locations of Corbeteña and El Banco are still sporting
150-lb Yellowfin Tuna with crystal clear sapphire blue water and
abundant bait. Sailfish are also getting thicker by the day as they love this
area, with the varied terrain and abundant bait that comes with summer
time. Marlin are here, but it is a low percentage catch for the moment.
We’re still a little early in the season for them, but I hear Cabo is seeing
some Blue Marlin now. They have not as yet given me a confirmation
date as to when to expect them, but we know they’ll be here shortly -
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Fish Tales
with no announcement. At Corbeteña you may need to look a little to
the southwest about 10 to 15 miles out from The Rock to find Yellowfin
where the warm currents seem to be bringing in more bait from down
south. You’re looking at 12-hour fishing trips for these fish, amigos. I am
making crazy stupid deals on Magnifico, Andalé and Guanatuna II, my
super panga, just to get the boats moving and my captains in tortillas. No
specifics here for my competition to use, but call or Email me and get a
deal you would never see unless my guys weren’t sitting idle… you’ll
be glad you called.
The Tres Marias Islands have been on the quiet side. Not many boats
heading out this way, with lower tourism and Yellowfin Tuna at El
Banco. The fuel expense doesn’t make sense when it’s a gamble there as
well - for triple the fuel expense!
For now, we have no delusions regarding what the fishing tourism
holds for us this year. We know the press is putting out as much as
they can against all of Mexico and let’s face it, they are giving the
American and international press plenty to write about. For those who
know Mexico and places like Cabo or Puerto Vallarta, these fears are
unfounded in fact on any level. But with this false press, the hotels are
empty, the restaurants are running deals, the peso is as favorable to
exchange rates as I have ever seen them to the dollar and these World
Famous Fishing Grounds we just spoke of are as empty as you will
ever see them. To have El Banco and the high spots to yourself is an
unexpected luxury and when things turn around, they’ll return to being
crowded. The guy who can think for himself and has the facts he needs
in hand knows this is an opportunity that should be taken advantage of
if the inclination is there.
I just want to say thanks for reading my ramblings and, as always,
you can expect to get straight talk about the fishing and conditions
here in Puerto Vallarta. Please tell your friends of my articles and sign
up to my blog and web site for instant updates. Master Baiter’s is the only
in-depth and accurate fishing report you will find on the internet, where I
am not talking about how cool we are as a company, everyone already
knows who we are. So what you hear in real time, useable information
now if you are heading out fishing. Your expectations should be in line
with the reports here and you will find yourself happier and spending
money on fuel when you get the best Bang for your Buck…
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Master Baiter’s has changed its location to a larger shop 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, behind the grassy area in the Puesta Del Sol complex.
Come in and say hello. Please tell your friends where they can find us!
You can come be a ¨Fan¨ on Facebook here: http://www.facebook.
com/pages/Master-Baiters-Sportfishing-Tackle/88817121325
Looking forward to meeting you online! Reports, Fish Pic of The
Day, Local information, Tournament information and all that good
stuff that keeps you informed and not wasting your time or money on
B.S., if you know what I mean. Also Facebook Fans get special perks
you won’t find in my reports.
That’s about it for now from PV… Until next time, don’t forget to
kiss your fish!
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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Nature’s World

The Royal Poinciana
by PAUL SANDERS

O

h such a beautiful sight we have
this time of year! Those flaming redorange trees are at it again, putting
on a spectacular display for us to
enjoy.
The trees that you are seeing all
over the bay lately are the Royal
Poinciana, and very spectacular they
are. The botanical name is Delonix
Regia. The flowers can spread a good
4 inches and are a vibrant orange red.
They can also have white or yellow
markings. A smaller variety is also
seen here, but is more of a bush, and
the flowers are less spectacular. A
yellow variety is available in Hawaii
and there is a dwarf variety as well.
Royal Poinciana is a native of
Madagascar, as are many tropical
and sub-tropical plants. It is found
in special places all over the warm
parts of the world. It is especially
popular and showy in the Bahamas,
Caribbean, Florida and Hawaii, as
well as here in tropical Mexico.
After the display of Primavera trees,
with those glorious yellow blossoms
hanging from bare branches, and
also the Jacaranda trees with their
lavender blue flowers, we are now
treated to a super show in red.

It is said that this tree may be
the most colorful flowering tree
available, and it is constantly voted
among the top 5 most beautiful trees
in the world.
Royal Poinciana is known by other
names such as flamboyant tree, flame
tree, and Moher tree.
This tree is extremely adaptable
and makes a terrific bonsai if you
feel like spending some time and
effort to trim and care for it. Very
tolerant of heat, it will even stand
a frost, but may lose its leaves for a
short time until it warms up again.
We don’t have to worry about that
here around this bay. It likes full sun
to partial shade and moderate water.
It has other pluses that make it very
grower friendly. It will tolerate some
salt drift if you are on the beach. It
tolerates almost any kind of soil, has
virtually no pests, and requires little
fertilization.
For a short time during the year this
tree may shed its foliage completely
and become bare. This usually lasts
only 4 to 6 weeks in this climate, and
the architectural form of the bare
limbs is very attractive in itself. The
colorful display of flowers usually
SATURDAY 23

lasts for 8 to 10 weeks with intense
color. The incredible flowers are like
giant colored snow flakes, but also
resemble an orchid blossom. A star
is formed by 4 fan-shaped petals and
the fifth is mottled and larger like
the lip of an orchid bloom. When
the time comes for them to fall from
the tree they will sometimes fall as
a whole flower, or at other times as
they flutter to the ground, each petal
separates to form an attractive “red
carpet” beneath the tree, and if the
wind is blowing, for blocks around.
Local Royal Poinciana trees have the
“white lip” markings but they also
come in yellow.
The foliage of this tree is almost
as rewarding as its blossoms. Long,
graceful, fern like leaves that filter
the light, creating a delicate rather
than a dense shade. Smaller plants,
green and blooming, thrive under
these conditions of filtered light.
The roots of this particular tree can
be very invasive. This is no problem
in a pot but can cause problems “Big
Time” if planted near a building or
a wall.
The flowers are followed by
seed pods up to 2 feet long (66
cm). The seeds are bean size with
a shiny finish. These seeds can be
germinated to produce new plants if
you are into this kind of project and
enjoy the challenge. This is how you
do it:
Place the seeds in boiling water for
2 - 3 minutes.
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Add cold water until it cools to
about 110 degrees (45c). It should be
hot but not burning.
Leave them to soak overnight or
longer.
After about 24 hours the membrane
covering the seeds peels away quite
easily.
Plant in moist potting soil.
The seeds will sprout in one to two
weeks.
In some cases these seedlings
will flower in about 3 years, but 10
years is not unusual. While you are
waiting, enjoy your graceful fern
tree.
The Royal Poinciana can be very
fast growing in the proper conditions.
Five feet or more per year can be
expected until fully matured at 35
to 40 feet, and with a spread that
can exceed its height. (Potted trees
excepted).
The seed pods are quite attractive
in themselves.
If you are an
“artsy craftsy” person, use your
imagination. They work well in
dried arrangements, and also as an
accent in a fresh design. Use them
whole or split them open to display
the artistic design inside.
If you missed the performance of
these special trees this year, make a
note to start watching in mid to late
April next year. The show is always
spectacular. Enjoy and savor yet
another wonder that nature has given
us in this tropical garden we call
home, and others call one of the most
beautiful places in the world to visit.
Until next time... Keep your plants up!
Paul Sanders has retired from the retail
flowers business in Pacific Palisades
and Malibu, California, and the nursery
business he ran on Santa Catalina
Island. He was a founding member of the
American Institute of Floral designers,
A.I.F.D. Today, Paul lives full time in
Puerto Vallarta. If you have any questions
or comments, you may contact him
through avineberg@yahoo.com
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Real Estate

by HARRIET MURRAY

Uniqueness of Russian real estate

F

or several years now, I have been told by associates who have been
inside condominiums in Russia that they have a unique problem. When
the concept of condominium ownership became a possibility in recent
years, the common areas were not understood well enough to be included
in the legal regime. My associates talk about going into dreadful-looking
buildings to beautiful apartments whose access, either by stairs or elevator,
was poorly maintained.
Somehow the concept of the individual owners having common area
in joint ownership did not occur to the law makers. Being responsible
for the maintenance of common areas was legally left out of ownership
obligations!
This oversight reminds me of other surprising omissions. One of the last
music halls built in North America before the millennium was in Dallas,
Texas. The city fathers were very careful when the Myerson Symphony
was being built. The team of architect and builder (IM Pei and HCB
Construction) had learned of the case where an expensive music building
in another large US city had been designed and built with stage doors too
low and narrow for the base players to being their instruments through. In
this case, the base players walked up the aisle of the public seating areas to
take their instruments onto the stage. It is said that “God is in the details.”
Private land was not permitted in Russia during the Soviet reign. The
1917 Constitution took land away without compensation and gave it to
“all the people”. There was no private land until 1993, after the break-up
of the Federation when the First Soviet Constitution recognized land to be
private with protection under the law.
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However it was not until 2001 when private land had a practical way
of being created and protected, as there were no systems put into place to
“create” the privatized land before.
Until 2003, it was not possible for investors to understand the rights
and responsibilities of private land ownership in Russia. In order for the
new system to work, the state would have to sell land to make possible
private ownership.
On October 26, 2001, President Putin signed into law legislation
privatizing land under a wide section of environmental, social and land
conservation principles.
There is an apparent duality of land as an object and land as property
between Russian and Western approaches to real property. In the
West, land and improvements are generally subject to the same form of
ownership. For example, if land is owned in fee simple, the building on
it is in fee simple.
It is common, however; in Russia for an owner to own a building upon
land which he leases. This unusual form of ownership in the 21st century
is reminiscent of a feudal system in which the state is owner. In Russia,
the state normally retains higher ownership rights to a land parcel unless
it decides to relinquish it into the process of privatization. A township
may own the land upon which a developer owner built a building.
Registration of land rights is explicit and required in order for ownership
to be legally recognized. Registration needs to be technically correct, as
“intent” is not superior and a claim can be thrown out for clerical errors.
Russian law makers and business men are working to make ownership
of private property clear in order to attract foreign investment and
mortgages. As in other countries, foreigners are prevented from owning
certain areas, including near the Russian borders or military installations.
How meaningful it is that a country as large as Russia is creating private
land in this century. We may take this for granted in the USA / Canada
and other nations which have had recorded deeds for a number of years.
Private ownership of land and improvements is not a natural state of
affairs in the history of the world. We want to respect and nurture our
legacy of private property.
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. Some information
for this article has been provided by the National Real Estate Institute.
Harriet Murray can be contacted at harriet@casasandvillas.com
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Hi-Tech

WWDC 2012

N

o… this is not about some
secret US government agency
meeting. Every year, Apple
developers flock to what amounts
to their Mecca - the company’s
WorldWide
Developers
Conference (WWDC), held in San
Francisco.
The 5,000 attendees are
developers who create products
for Apple’s Mac or iOS computers.
They believe in the company, to
the point of obsession. It is easy to
make fun of their obsessive nature
but these people are no fools. Mac
and iOS developers are known for
sharing the appreciation of design
and attention to detail that Apple
has made its hallmark.
Many of them have been with
Apple since the dark days of the
mid-1990s, before the return of
the late Steve Jobs. Now, they
enjoy the support of one of most
successful companies on the planet.

For one week, Apple takes up
residence in the Moscone Center (a
massive set of convention spaces)
and holds a series of engineering
sessions, workshops and even an
awards show. It’s where developers
go to renew their faith — and they
usually leave spreading the gospel.
The whole thing kicks off with
a big keynote event, where Apple
talks about its recent successes and
what products developers should
be getting excited about for the
future.
Not surprisingly, the rest of the
world really likes this part of the
conference, too.
When the doors to the auditorium
lift before a keynote address,
seasoned journalists like to watch
‘the running of the geeks’.
Hundreds of attendees sprinting
towards the seats at the front. It’s
like the Pamplona of the nerds!
Ha-ha.
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So, on the hardware side, what’s
coming up? Well how about a
“refresh” of its MacBook Air
and MacBook Pro line-up! Most
of the technical updates are the
processor - now will be with the
new 3rd generation Intel i5 and
i7 processors, RAM up to 8GB
standard, USB 3.0 and more
“thunderbolt” ports.
Of course all this comes at a
premium - a standard for Apple
products.
The MacBook Air
comes in 11-inch and 13-inch and
$999. and $1,199. US respectively.
Now on the MacBook Pro front,
a surprise - the 17” model is no
longer. We’re left with a 13” and
15” option. Again the processors
are bumped up to 3rd generation
i5 and i7, with prices starting at
$1,199. and $1,799. US.
There is a new addition to the
MacBook Pro family. It’s a 15”
version with HD Retina Display.
It gives a full 2880 x 1880 display
resolution. Its pricing starts at
$2,199. US. Wallet shock for sure,
but a beautiful product.
A new update to Mac’s operating
system is coming in July with OS
10.8 Mountain Lion. Lots of new
features and tighter security - yes
Apple users, there are a lot of
viruses for Mac out there now. The
new operating system will set users
back a mere $19.99 if you have
Snow Leopard or Lion now. Are
you paying attention, Microsoft??
$19.99!!
Some of the upcoming new and
improved features include iCloud
integrated. iCloud is how a Mac
(and PC), iPad, iPhone, and iPod
touch work together. It keeps
your mail, calendars, contacts,
reminders, documents, notes up
to date wherever you use them. So
when you add, delete, or change
something on your computer, it
also happens on your iPad, iPhone,
and iPod touch and vice versa. You
don’t have to do anything at all —
iCloud is automatic and effortless.
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Power Nap lets your Mac goes
to sleep, while still gets things
done. It periodically updates Mail,
Contacts, Calendar, Reminders,
Notes, Photo Stream, Find My
Mac, and Documents in the Cloud.
When your Mac is connected
to a power source, it downloads
software updates and makes backups with Time Machine. While
all that updating is going on, the
system sounds are silent and no
lights or fans come on, so nothing
disturbs you. And when your Mac
wakes up, it’s good to go.
The other big announcement at
this conference was the operating
system for mobile devices
(iPhone, iPad). It’s iOS 6 and
will be available free in the fall.
Probably in conjunction with the
next iPhone “5”. It’s full of big
changes - the biggest one is the
dropping of Google Maps and new
partnering with TomTom for turn
by turn GPS!
There are far too many new
features to try to cram into this
article, so next week I’ll continue
with iOS 6 features.
That’s all my time for now. See
you again next week.
Until then, Remember… only
safe Internet!
Ron can be found at CANMEX
Computers. Sales, Repairs,
Networking, Wi-Fi, Hardware
upgrades, Graphic Design,
House-calls available. www.
RonnieBravo.com, Cell: 044
(322) 157-0688 or just email to
CanMex@Gmail.com

Smile!

Don’t restrict street food
to legal ingestion sites
by JOSH FRED

M

ontreal may soon legalize a notorious criminal substance that’s
been outlawed from our streets for more than half a century.
Nope, not marijuana – that’s fine to sell at the unofficial drug mart
near Mount Royal where gangs of pushers hawk it openly all day,
while police ignore them.
I’m talking about more dangerous stuff that Montreal law cracks
down on in seconds:
Street food – anything from scofflaw sausage stands to prohibited
pretzel wagons that have been illegal since the 1940s. But now the
City of Montreal is going to hold hearings aimed at making street
food legal by next summer, and I for one get hungry just thinking
about it.
I’m a street-food junkie, always on the lookout for a bootleg
barbecue at a local garage sale, or a lawless lemonade sold by some
10-year-old running a juice speakeasy. I come by my criminal tastes
innocently, from spending time in bizarre foreign cities that consider
eating-while-walking a legal activity.
I’ve scarfed sushi brazenly in the streets of San Francisco, right
beside cops doing the same. I’ve noshed on noodles outdoors in Hong
Kong, bratwurst in Berlin and outdoor pizza in Pisa.
I’ve eaten my way through endless New York streets stalls like
“Curry in a Hurry,” “Nachos on the Go” and “Falafel on the Fly.” I’ve
even bought Montreal steamies outdoors – at Toronto and Ottawa hot
dog wagons that were exiled from our town decades ago.
But here at home, I must curb my curbside appetite or face the fuzz.
That’s because Montreal treats street food like Malaysia does drugs –
with zero tolerance. No steamie wagons. No New York giant pretzel
stands. No cotton candy.
I remember a chip wagon that showed up on an empty Parc Ave. lot
several years ago like a mirage – and crowds of us quickly surrounded
it eager for forbidden fries. But city inspectors closed in on it like a
bar during prohibition, and busted it.
It was similar for many summers when armies of cops chased after
teenage ice cream vendors near Mount Royal who spent their lives
on the run – pushing wagonfuls of illegal substances and whispering:
“Psst, sir …. wanna buy a Fudgsicle?”
Today Montreal allows ice-cream vendors in some parks. But let
them set foot on the sidewalk and they’ll find themselves – instead
of their ice cream – in the cooler under a 1947 city bylaw banning all
“itinerant street food.”
In fairness, city hall has loosened up slightly in recent years, offering
food vendors amnesty during street fairs and festivals.
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Thursday night at the St. Laurent
street fair, I had a delicious
wandering dinner of pad Thai,
followed by paella, a chocolate
crepe and a lime-mango tropical
juice.
New York’s Mayor Bloomberg would’ve had me arrested on a
calories violation.
But now at last our city leaders are out to legalize street food and
set some guidelines for it. The major obstacle is our 6,500 restaurant
owners who regard food stalls much like they do food inspectors –
as the enemy, bad for business.
But really, who’ll be hurt by a few outdoor pretzel stands – the
city’s pretzel boutiques? Will a New York-style potato knish cart
finish off our fine French restaurants, or just offer an alternative to
people in a rush? Obviously food canteens shouldn’t be prowling
St. Denis or Ste. Catherine streets, but I can think of places I’d love
to see them.
For starters, you could starve to death on the Lachine Canal bike
path, a food-free trail from Old Montreal to a lone Lachine steamie
joint 12 km later. It’s a perfect locale for health-food canteens selling
low-cal, no-fat, no-gluten, no-lactose, high-protein Gatorade shakes.
Mount Royal is a wonderful place for a couple of New York roast
chestnut stands that would be a hit with everyone – especially the
squirrels.
Most cities’ waterfronts are a festival of outdoor patios and food
stalls, but our Old Port reminds me of the old Soviet Union, with
a choice between three city-run snack bars offering over-steamed
hotdogs and over-priced pizza.
Three years ago the Old Port also allowed Muvbox – a private
takeout place with gourmet sandwiches that’s always mobbed
– but why stop there? Let’s line our waterfront with clam shacks
and popcorn shrimp stalls, maybe even some San Francisco Bay
espresso wagons and Old Port port bars. I’d love to see good street
food downtown too, where it’s hard to find a cheap, fast lunch. How
about imitating Manhattan’s new wave of gourmet street carts that
sell schnitzel sandwiches, lobster rolls, Chinese dumplings, Chilean
pupusa tortillas and Mexican-Korean fusion barbecue rolls?
Hurry up, city hall – let’s stop studying street food and start eating
it. I’m tired of being: “Hungry-in-Montreal”.
Josh Freed writes a humorous weekly column about everything
from potholes to politics to the pigeons who’ve taken over his back
balcony in Montreal. In both 2002 and 1997 he won the National
Newspaper Award for best Canadian columnist, while a collection
of his columns also won the Leacock Prize for humor.
Between columns, Josh is an award-winning documentary-maker
whose films have taken him from Mongolia and Russia to the North
Pole. His “Merchandising Murder” won the World Medal for
Investigative Reporting at the New York International TV Festival.
He has also written several best-selling books. Josh is directionallydisabled, calligraphy-challenged and hair-impaired, as his regular
readers know. But he believes that he who laughs, lasts. His e-mail
address is joshfreed49@gmail.com
© Copyright 2012 Josh Freed - No part of this article may be
reproduced without the express authorization of the author.
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Non-Profit Charitable Organizations

For visitors to Puerto Vallarta who wish to do a good deed for

the less privileged in our little paradise, this is a list of some of the
many organizations that could benefit from such kind gestures.
Asilo San Juan Diego home for the elderly - Contact: Lupita
Sanchez Covarrubias Tel. 222-1257 or malupita88@hotmail.com
or visit the website www.mexonline.com\asilosanjuandiego.htm
Asociación Down - The Foundation for assistance to persons with
Down’s Syndrome - Contact Ana Catalina Eisenring at 224-9577.
Banderas Bay Women’s Shelter - Safe shelter to women &
children victims of domestic violence. Enables women to become
financially independent through jobs, education and non-interest
micro loans, professional counseling for them & their children.
www.compassionforthefamily.org
Becas Vallarta, A.C. – provides scholarships to approximately
300 high school and university students. Donations are taxdeductible in Mexico and the USA. Polly Vicars at (322) 223-1371
or Buri Gray at (322) 221-5285. Website: www.puerto-vallarta.
com/amf
Casa Hogar a shelter dedicated to improving the lives of
orphaned, abandoned, disadvantaged or vulnerable children.Contact: Luz Aurora Arredondo at 221-1908, Rita Millan (322)
141-6974. casamaximocornejo@gmail.com
Centro Comunitario SETAC-GLBT - provides essential
services to the GLBT community, including physical & mental
health treatment and referrals, education & recreation, free AA
meetings, English classes, HIV testing and counseling. Paco Arjona
224-1974 or paco@setac.com.mx
Clinica de Rehabilitación Santa Barbara - Rehabilitation of
the handicapped. Contact: Laura Lopez Portillo Rodriguez at 2242754.
CompassionNet Impact - forms strategic partnerships &
initiates programs that provide opportunities for people living in
chronic poverty to transform their own lives. Bookmobile, homes,
jobs creation, loans, English & computer classes, emergency food,
medicine & clothing, etc. Tax-deductible in Canada & the U.S.
Cell: (322) 133-7263. ric@4compassion.org
Cruz Roja (Red Cross) - handles hospital and emergency service
in Vallarta. It is the only facility that is authorized to offer assistance
to injured people on the street, transport them to their facility or
other ones indicated by the injured person. Contact: 222-1533, 2224973
Children of the Dump feeds over 3,000 children of the city
dump communities. Contact Mike Parker at + (360) 825-1099, or at
info@childrenofthedump.org or Pastor Saul Gonzalez at 222-9421
or saul@perdonamistad.com
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Discapacitados de Vallarta, A.C. (DIVAC) association of
handicapped individuals dedicated to helping one another.
Contact: Ivan Applegate at 221-5153.
Grupo Ecològico de Puerto Vallarta - Contact R.C. Walker at
222-0897, e-mail: rc_walkermx@yahoo.com.mx
International Friendship Club (IFC) - Assists the people
of Puerto Vallarta and environs. Donations are tax deductible in
Mexico. Tel.: 222-5466 or email ifc@pvmexico.com Website:
www.pvmexico.com/news/
Navy League - Helps in the transportation of donated supplies
and equipment from the U.S. to Puerto Vallarta. Contacts: Jerry
Lafferty at (322) 221-6156 or Jeff Miltenberger at navyleague@
prodigy.net.mx
New Life Mexico - a British Charity working in Mexico.
“Challenging Child Poverty with Health and Education
Programmes”. Contact: Philippa.VernonPowell@facebook.com
Pasitos de Luz (Mamas Unidas por la Rehabilitación de sus
Hijos) - substitute home for low income children with any type of
handicap, offers rehabilitation services and special support to their
families. 299-4146. www.pasitosdeluz.org
PEACE Mexico – Works on Protection, Education, Animal
health (free mobile spay/neuter program for cats & dogs), Culture,
Environment & economic development, with communities in the
Bay of Banderas area and beyond. Tax deductible in Canada & the
U.S. Gretchen@peacemexico.org or www.peacemexico.org
Pro Biblioteca de Vallarta raises funds for Los Mangos Public
Library. Tax-deductible receipts for Mexico and USA. Contacts:
Ricardo Murrieta at 224-9966 or Jimmie Ellis at 222-1478.
Proyecto Pitillal, “Busca un Amigo” - association created by
underprivileged mothers of paralyzed children who need society’s
help. Tel.: 299-44 95.
PuRR Project - a no-kill cat shelter with approx. 250 resident
felines living in a natural environment, un-caged, kittens in the
Kitten Nursery, on-site clinic with daily veterinarian services.
www.purrproject.com
Refugio Infantil Santa Esperanza Shelter for children.
Contacts: Madre Mari at 222-7857 or Sudy Coy at 222-5765.
Donations are tax-deductible in Canada and the U.S. www.ccshf.
ca
SPCA PV – provides private vet costs for rescued animals,
volunteers to create & maintain a data base of adoptions, to walk
dogs at the foster home, Casita de Guadalupe, foster homes for
dogs & cats, trap & release program for feral cats, etc. www.
spcapv.com
Un Mañana Brillante (A Brighter Tomorrow) - partnership
of Americans and Canadians to support the Colegio MexicoAmericano. Contact: Margi Baughman. Email: mach1@prodigy.
net.mx or David Bender, email: dbender@prodigy.net.mx
Vallarta Botanical Gardens - Vision: to build Mexico’s
greatest botanical garden in the highlands of Jalisco, Mexico.
Research & education of plant life, city beautification programs,
bird watching, etc. Donations to the Vallarta Botanical Gardens
are tax deductible in the USA. Tel.: 223-6182 or email info@
vallartabotanicalgardensac.org.
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