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AREA: 1,300 sq. kilometers

POPULATION: Approx. 325,000 
inhabitants

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

Need to Know2
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PV Mirror es una publicación semanal.

I just read your latest column in the PV 
Mirror.

Sitting here watching the Olympics, I 
thought I would just like to say thanks to 
you for all the informative articles that you 
write in the Mirror. I share a lot of your info 
with my friends. Thanks for your dedication.

I am a yearly visitor to PV and my wife 
and I stay at Vista Del Sol. See you in 
February.

Take care.
Sincerely,

A fellow Canuck

Hi, Everyone! 

Hope you are enjoying your summer. 
We are proud to advise you that our Plastic 

Bottle Recycling Program has been in effect 
since June and is doing fabulous! And this 
is “slow season” so imagine the progress we 
will make once more people are here in PV, 
we can raise more funds, we can place more 
receptacles around town and will have more 
volunteers to help. 

The following is a listing of the location of 
the 20 containers, so you can collect / rinse 
/ crush your plastic items marked #1 or #2 
and then walk them/bus them/drive them to:

Uncommon Grounds (Lazaro Cardenas 
#625)

Salud Super Food 
(Olas Altas #534-A)
Gringo Loco 
(corner of Madero & Jacarandas)
Acqua Day Spa & Gym (corner of 

Contitucion and Francisca Rodriguez#450)
La Roca Cardio Gym 
(Calle Peru behind Teatro Vallarta)
Baca Fruit Market 
(Em. Zapata Mercado on Lazaro Cardenas)
Memo’s Coco Stand 
(1/2 block east of Baca on Cardenas)
Lavanderia 
(Corner of Aquiles Serdan & Madero)
Calle Invierno (Col. Caloso)
(3) Isla Cuale Cultural Center 
(by suspension bridge on Aquiles Serdan)
(5) Calle Rivera del Rio 
(dirt road behind Uncommon Grounds)
(3) Pre-existing on Calle Guerrero
(Centro)
A Huge Thank You to all those involved 

in making the program a reality. Please help 
support those businesses that are helping 
support this program.

If you are interested in volunteering or 
have any questions or feedback, please 
contact: vallarta_verde08@ yahoo.com or 
bryant@uncommon-grounds.com or Lydia 
& Anne 223-3834

Thank you, everyone.

Citizens in Action 
(that’s what C.I.A. 

should really stand for!) 

letters@pvmirror.com  
Your Comments

Hi Ronnie [Bravo],

From Vallarta Verde...
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36 teams, more than 144 people, armed with smart phones 
participated in the inaugural rally that generated $65,270.50 
pesos for Pasitos de Luz, a local organization that provides 
services for children with special needs.

You could feel the excitement and anticipation in the air as 
teams arrived at Nacho Daddy’s early to register and the hunt 
got underway promptly at 1pm. Four-person teams raced on 
foot, by car, ATV’s and bikes through the neighborhood to find 
obscure landmarks, people, objects and perform challenges 
from the hunt list. Challenges included collecting 40 different 
items, solving mystery clues, burying team members in the 
sand, shooting a hole in one, eating hot dogs, finding Nel and 
Luke, bobbing for apples, and standing in a boat. Items collected 
included a real fish eye, a T-shirt with the Mexican flag, and a 
copy of the 2011 Gourmet Festival magazine, a picture of Elvis, 
an Alejandro Fernandez CD and a live cockroach, to name a 
few.

The most challenging clue was “Like the ‘Mother Lode’ 
I’m gold and am underground. Find me and record my “claim 
number” that contains a ‘3’ and a ‘G’”. Three teams were able 
to find the car underground in the parkade. Teams were also 
required to use their smart phones to upload pictures of the 
teams completing some of the tasks.

Teams had four hours to check off as many items on the list as 
possible and the 3 teams with the highest points were awarded 
cash prizes. The winning teams were the Twisted Palms/Los 
Muertos Brewing, the Buzos Basureros, and the Awesome 
4Sum.

Many thanks to the home owners of PVRPV.com for donating 
the $5000. Pesos for 1st place, Mike Hickman for donating 
$3000. for 2nd place and Wally Demary and Chuck Mallery for 
donating $1,500. for 3rd place. Post-event festivities continued 
at Nacho Daddy’s with live entertainment, raffle drawings, 
auctions and award presentations.

Event coordinators, Tim Longpre from PVRPV, Carole Fast 
and Charlotte Semple from Xocodiva Artisan Chocolates and 
Lori Lorensen from Rio Amapas would like to thank to the 
businesses who donated items for the raffle, the volunteers, 
Nacho Daddy’s for hosting the event and the team members. 
A special thanks to the event sponsors, Chad La Grone for his 
generous donation of $5000. Pesos and Bruce & Julia from 
Teatro Lemon for donating the auction item. Together we have 
made a difference to Pasitos de Luz and the lives of the families 
they support.

The next hunt is scheduled for January 20, 2013. Details 
coming soon!

Old Town PV watches in amusement
as scavenger hunters take over
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A chance meeting five years ago between grinding entrepreneur 
Octavio Victal Jr and a senior prison social rehabilitation official 
has blossomed into an annual $1 million-plus plastic bottle 
recycling business that appears to be unique in Latin America.

Tecnopenales SA de CV operates from inside the Centro Integral 
de Justicia Regional Puerto Vallarta, one of five penitentiaries in 
the western Mexican state of Jalisco. The prison has 1,000 inmates, 
100 of whom are employed by Tecnopenales’ two founding 
partners, Victal Jr, a university graduate in marketing, and his 
father Octavio Victal Sr., a heart surgeon.

Since setting up the company in February 2009, the pair have 
invested $1.1 million in machinery and auxiliary equipment. They 
buy commingled bales with PET, polypropylene and high density 
polyethylene bottles and reprocess 280,000 pounds of mixed bales 
every four weeks.

“Our current capacity is 360,000 pounds of mixed bales per 
month and we’re pushing to reach 400,000 pounds a month by mid 
August, which is as much as 65 percent of all the plastic recovered 
from the city [of Puerto Vallarta],” Victal Jr. told Plastics News by 
email.

About 200,000 pounds of the material is clear PET, which is hot 
washed, he said. The rest is sold as dirty regrind to Asia.

“We don’t have our own AQSIQ license so we sell to major 
U.S. brokers like Avangard Innovative Ltd, of Houston, and 
Siwin Corp. of Compton City, Calif.” AQSIQ stands for General 
Administration of Quality Supervision, Inspection and Quarantine 
and is a Chinese government norm that aims to ensure that 
imported waste complies with environmental protection standards.

Eighty-five percent of Tecnopenales’ production is exported 
to China or Taiwan. Natural HDPE and PP from the company’s 
floating tanks, used to separate PET from HDPE and PP, are sold 
locally.

The company generated sales of $1.2 million in 2011. In June it 
invested $170,000 in new machinery, which the Victals expect will 
enable Tecnopenales to process 100 percent of the city’s recovered 
plastic bottle waste and drive its annual sales to $1.8 million.

The new machinery, purchased from Repet Inc., of Chino, Calif., 
includes two centrifugal washers, a prewashing tromell with hot 
water, sorting belts and de-labeling machines.

According to Victal Jr., Tecnopenales plans to open similar 
facilities in at least three more of Jalisco’s jails by 2014 in a joint 
venture with one of the company’s current customers.

Recycler operates within prison
Other major customers include Grupo Simplex SA de CV, 

Monterrey, Mexico, and Topwell Group Unit Co Ltd. of Taipei, 
Taiwan.

Victal Jr started in the plastics sector seven years ago with 
his own small grinding operation in Puerto Vallarta, where he 
employed 20. At a seminar, organized by Mexico’s environment 
and sustainable development ministry (Secretaría de Medio 
Ambiente y Desarrollo Sustentable) in 2008 he was approached 
by the then director of INJALRESO (Industria Jalisciense de 
Rehabilitación Social), which seeks work opportunities for prison 
inmates.

“He [the social rehabilitation officer] wanted to recycle the 
plastic produced inside the state penitentiaries,” said Victal Jr. “I 
started to look into their scrap volumes, especially in the Puerto 
Vallarta prison, and I told the officer the volumes were insufficient 
to justify a big investment, but we came up with a second plan.”

This was to process not only the prison’s plastic but as much 
as Puerto Vallarta’s as the Victals could get their hands on. They 
signed a contract with the state government for 15 years.

Their first investment was in a cold wash line for PET and a couple 
of grinders. The grinders include a Nelmor and a Chinese brand. A 
Mexican company called Tecnorec SA de CV supplied the original 
cold wash line. The line has been modified to incorporate hot wash 
tanks and equipment, complemented by Kongskilde aspirators and 
metal detection devices from Bunting Magnetics Co.

Tecnopenales was fully operational by June 2009, by which time 
it had 40 inmates working in the plant. In an attempt to increase 
quality and capacity, Victal Jr contacted Steve Alexander, of the 
Association of Postconsumer Plastic Recyclers.

Alexander “introduced me to many people who have directly or 
indirectly helped in the growth of the company,” he said.

The inmates employed by Tecnopenales have been found guilty 
of a variety of crimes, ranging from larceny to drug dealing and 
homicide, according to Victal Jr.

The penitentiary’s psychology department and a security council 
selects them for the work and they earn the national minimum 
wage of 54 pesos ($4 dollars) a day. Ten percent of their wage 
is deducted and deposited in a pension plan for when they are 
released.

To be accepted, they have to prove they are nonviolent. Working 
efficiently can lead to the time they spend behind bars being 
reduced.

Asked how competent the prisoners he employs are, Victal Jr. 
replied: “They are highly enthusiastic for there’s no other work 
option inside. Most of them are competent and some are highly 
skilled, thanks to the work they did before entering prison.” 
The employees include qualified mechanics, electricians, metal 
workshop workers and welders, he said.

(Source: Stephen Downer – www.plasticsnews.com)
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About the pets…
GRETCHEN DeWITTby

“Cruelty to animals is as if 
man did not love God... there is 
something so dreadful, so satanic, 
in tormenting those who have never 
harmed us, and who cannot defend 
themselves, who are utterly in our 
power.” - 19th century Cardinal 
John Henry Newman

“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 & dogs were sterilized in 
the area of the Bay of

Banderas in 2011.  To donate, 
please see www.peacemexico.org    
PEACE has tax-free status in the 
U.S., Mexico and Canada. www.
peacemexico.org   www.facebook.
com/Peace.Mexico

Clinics need:  Funding!  Cost to 
PEACE is estimated to be $2,268 
per surgery week for 2012.  For 
approximately 4,000 cats and dogs, 
breakdown is $26.07. U.S.  Clinics 
also need volunteers, locations 
for our mobile unit and donations 
of vet and pet supplies plus used 
towels, sheets, collars and leashes.

Donations:  Photographer par 
excellence, Danilo Rottigni, will 
donate $100 U.S. to PEACE clinics 
for each day shoot of someone’s 
home.  Cost for this work is $600 
U.S. www.DaniloRóttigni.com    
For more information or to make 
an appointment:  danilo.rottigni@
gmail.com

500 pesos from a PuRR Project 
volunteer who brought 7 kittens 
to be sterilized at the San Vicente 
clinic.

Sterilizations:  Mezcales, Nay. - 
July 18-21 – Dogs: Females – 32, 
Males – 19; Cats: Females – 31, 
Males – 18.  TOTAL:  100!  Plus 
pregnancies terminated for 1 dog 
with 10 fetuses, 1 cat with 5 fetuses; 
1 cat with 4 fetuses = 19 animals 
not born to suffer and reproduce.

Adoptions:  “Guera” and 
“Negro,” the two large dogs that 
Acopio employee, Anselmo De 
Anda was fostering and fell in love 
with.  This means Anselmo can take 
two more dogs from the Acopio to 
foster.

At Plaza Caracol:  Four 
unsterilized puppies approx. 4 

weeks old that had been dropped 
off at the Acopio with their French 
Poodle mother.  The SPCA rescued 
the mother at the pound the same 
day; six sterilized kittens from 
AngeliCAT.

Need rescuing:  All the dogs and 
cats and the Centro de Acopio, the 
local pound.  Open 8-3 Monday-
Friday. Telephone:  293-3690.  For 
photos of lost and found animals and 
animals for adoption at the Acopio 
and in foster homes:  “PV Animal” 
page and “angelicat” page on 
Facebook.  The dogs at the Acopio 
are at great risk.  The government 
truck from Guadalajara arrives 
twice monthly to take the dogs who 
have been at the pound the longest 
back to Guadalajara for mass 
electrocution. Telephone for the 
Acopio is 293-3690.  AngeliCAT 
has been removing all the kittens 
and cats from the Acopio.  The 
dogs need saving.  Open Monday-
Friday from 8 AM-3 PM.

Rescued and need homes: Male 
Shepherd-mix puppy found tightly 
tied to the fence at the Acopio. He 
is being fostered at Colina clinic.  
Contact Sabrina.  Colina Free Spay 
and Neuter Clinic also has 6 other 
rescued dogs that need adopting 
(see photo).

Beautiful mama Lab mix and her 
three surviving puppies. Contact: 
Juanita Tucker- jmt@tuck-id.com - 
photo attached.

Colina Free Spay/Neuter Clinic 
In PV:  429-B Basilio Badillo 
(between Jacarandas and Aguacate, 

inside Unique ATV Tours location). 
Open Sunday-Wednesday from 
9 AM-2 PM.  There is also a 
collection of rescued kittens, 
puppies and adult dogs there 
for adoption.  This clinic cannot 
take more than approximately 
10 dogs and cats a day.  To make 
an appointment, please contact 
Sabrina (for Spanish) at 044 (322) 
779-2377 or Colette at 044 (322) 
104-6609 - colinapv@hotmail.com

“Ayuda A Los Animales” 
free clinic schedule in Nayarit:  
August 8-11- San Jose; 14-18 - Del 
Valle; 22-25 - San Juan; 29-Sept. 
1 – Aguamilpa. Sept. 5 to Oct. 6 - 
Return to PV for clinics.

To volunteer or for specific 
directions:  melissa@peacemexico.
org  Addresses and directions 
are usually not confirmed until 
Tuesday evening before scheduled 
clinic that week.

No food or water after midnight 
before bringing pets to clinic. 
Minimum age for sterilization for 
cats and dogs is eight weeks.

Please arrive early.  The vets 
don’t want to operate on more than 
25 animals a day. Times:  9 AM-2 
PM Wed. to Fri. and 9 AM-12 noon 
on Saturday. If lost en route, call 
Lalo at 044 (322) 141-1031.

In PEACE and bliss,

Gretchen@peacemexico.org
www.peacemexico.org

www.gretchen-peace-and-pv.
blogspot.com
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Both destinations will be the guests of honour at MexicoFest 
which will take place in Vancouver on September 1st to 16th.The 
Trade show will take place on September 7 & 8 at the Vancouver 
Convention Centre.

Tourism representatives will have the opportunity to interact with 
thousands of people attending this Mexico only Expo. Joel Hansen, 
Director of Business Development at Mexi-Go! says “We are thrilled 
to confirm Puerto Vallarta and Riviera Nayarit as exhibitors. We 
constantly promote both destinations through our magazine. Earlier 
this year we attended Tianguis Turistico and had the opportunity to 
witness the success of these two destinations working together.”

Guillermo Ohem, Puerto Vallarta’s VCB Managing Director says 
“Puerto Vallarta’s VCB supports the Mexi-Go! Travel and Trade 
Expo in Vancouver. We are confident that this event will be crucial 
to encourage the promotion of our destination in Western Canada. 
Puerto Vallarta will have a booth, were it will show its attractions to 
thousands of people who will attend the event. We invite the tourism 
private sector to participate as well in order to increase awareness 
of our city to Vancouver. Canada is an extremely important market 
for Puerto Vallarta and that is the reason we support these kinds of 
initiatives coordinated in collaboration with the Mexico Tourism 
Board.”

Both VCBs invite other companies within the tourism sector to be 
part of this event as sponsors or exhibitors.

Puerto Vallarta and Riviera Nayarit’s 
VCBs to participatein the Mexi-Go! 

Travel and Trade Expo

Mexi-Go! is collaborating Cesar Mendoza, Director of the Mexico 
Tourism Board in Vancouver and both destinations to create travel 
incentive packages. Through this partnership members of the 
Association of Canadian Travel Agents (ACTA) are also invited to 
participate. Travel agencies are welcome as exhibitors and are also 
encouraged to create special Mexico vacation packages to offer 
during the event.

Joel Hansen explains that “the idea is to work together to promote 
Mexico in Canada. We are counting on the destinations and hotels in 
Mexico, travel agents, tour operators, and airlines in Canada to act. 
We will all be promoting and talking positively about Mexico.”

Partnering with ProMexico, Mexico Tourism Board and the 
Mexican Consulate, Mexi-Go!’s 2-day trade show in downtown 
Vancouver, BC, will showcase travel and business opportunities 
in Mexico to a 10,000 strong Canadian audience. Held during the 
Fourth Annual MexicoFest event, the Mexi-Go! Travel & Trade 
Expo is a unique event that brings travel, art and craft, food, music, 
business and real estate opportunities to Canadians at home before 
they make their travel plans.

Mexi-Go! has recently announced the expansion of the trade show 
grounds as well as the partnership with Lorena Ochoa Foundation, 
a non-profit that will receive a donation from the proceeds of the 
Expo.

Canada is Mexico’s second largest trading partner; it sees over 
1.7 million Canadian travelers each year and is Canada’s number 
one international retirement destination. With the coming of age of 
the Baby Boomer generation it is expected that over one million 
Canadians will retire to Mexico on a part-time or full-time basis in 
the next fifteen years. The Canadian traveler spends more time and 
more money in Mexico than any other nationality.

Mexi-Go! is a Canadian and Mexican partnership that offers 
comprehensive online marketing solutions to businesses looking to 
increase their Canadian market share through publications, direct 
marketing and events. For more information on the Mexi-Go! Travel 
& Trade Expo emailjoel@mexi-go.ca

Exhibitor, sponsorship and speaking opportunities are available. 
www.mexi-goexpo.com

(Source: www.mexi-go.ca)
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ANNA REISMANby

Archives are a wonderful thing. 
People have been keeping them for 
eons. In some cases, they house items 
of great importance, in special places 
such as the Smithsonian Institute in 
Washington, D.C., or in small town 
libraries… There were documents 
saved on parchments, then paper, 
then on film, and more recently, 
through digital methods, and even 
in “clouds”. At the other end of the 
spectrum there are people like me, 
who keep newspaper and magazine 
archives when no one else thinks 
they’re important. I’ve been doing 
that for the last 15 years or so. I’m a 
hoarder, of that there is no doubt.

As I was going through these 
archives, looking for a particular 
article on the Olympic Games that 
was published eight years ago, I came 
across something else: an incident 
that involved me, thirteen years ago 
this month, one that still affects me 
to this day.

The article I came across dealt 
with an urgent email that had been 
sent out to the residents of Puerto 
Vallarta asking them to join a march 
in support of Maria Nicolasa García 

Reynoso’s then 6-day old hunger 
strike. The activist was protesting -in 
the main square- against the possible 
release of presumed child abuser 
Thomas White, who is still in jail 
to the best of my knowledge. She 
was also protesting the corruption 
of the Attorney General’s office if 
it should decide to release White. 
She wanted White to “remain in jail 
and continue to pay for the sexual 
abuse he inflicted on the youngsters, 
the supplying of drugs to them, and 
the torture and damages he inflicted 
on them.” The call to action went 
on to state: “We demand that the 
accused receive just punishment, we 
want to go back to trusting in our 
authorities, so that they will bring 
back tranquility to a society hurt by 
the behavior of pedophiles and child 
corruptors like Thomas White. It 
is not possible for his crimes to be 
ignored due to negligence and lack 
of social insensitivity.” The email 
was signed by dozens of Vallarta’s 
well-known personalities, as well as 
ordinary citizens.

Now many of you who have lived 
here for a while may remember that 

this is the same lady who tried to have 
seven people deported in the summer 
of ‘99 - including yours truly, the 
local Federal Deputy of Immigration 
at the time (a Mexican lady), mega 
investor Graziano Sovernigo, creator 
of the Paradise Village empire in 
Nayarit, our beloved Gil Gevins and 
his wife Lucy, etc. etc. Obviously, 
she was unsuccessful. Nevertheless, 
when she started her crusade against 
Mr. White, the wealthy heir to the 
White-Westinghouse fortune, I gave 
her my full support. Pedophiles, 
along with murderers, rapists and 
such, are at the very top of my list 
of people who should not be free 
to mingle with the rest of society. I 
worked with and for lawyers up in 
Montreal for more years than I want 
to admit, so I do know a little about 
laws in general and the Napoleonic 
Code in particular - which also 
governs Mexico. The laws in this 
country are some of the best I have 
ever seen. The problems arise when 
they are not enforced. And we who 
live here all have to be extra careful 
in our behavior and in the friends we 
choose. In most Mexican states, you 
are still guilty until proven innocent 
- and that’s not always easy to do, 
depending on the authorities one 
faces.

In August 1999, Ms. Garcia took 
over the main square, hanging huge 
banners all around the gazebo that 
stated in big, bold letters “Fuera 
con los extranjeros!” (Foreigners, 
get out!) She and her supporters 
also occupied the Immigration 
Office in the Marina, demanding 
that the “undesirables” mentioned 
above be deported.  Regarding my 
particular case, the lady accused me 
of insulting each and every Mexican 
by asking my readers to contribute to 
the “Feed the Children” program at 
the end of all my weekly columns.  
In her statement -typed on a dubious 
and unsubstantiated United Nations 
Human Rights letterhead- she also 
stated that I was not allowed to 
mention the potholes in my writings 
…among other accusations.

Six years ago is also when the 
old Molino de Agua on the South 
Side was sold - the end of an era…  

The pool was the only one open to 
the public and enjoyed by many 
of us full-time PV residents year 
around… Weddings were held there, 
parties and fiestas… And all those 
wonderful old gorgeous trees and 
plants… They said it was built in 
1948... It all disappeared, like the 
beautiful vacant, jungle-filled lot that 
used to be behind my house. Now 
there’s a five-story condominium 
building there, whose residents will 
be able to look down on my little 
wannabe pool, and my little garden, 
my little haven which I can no 
longer visit in total privacy. I guess 
twelve years was all I was meant to 
have. Friends of ours who live up 
Amapas way feel the same, they’ve 
resigned themselves to the steady 
encroachment of “progress” and the 
disappearance of the lush vegetation 
that used to surround their properties. 
Others who have lived there for many 
years are leaving Vallarta for good. 

And still on the subject of sites 
being destroyed, demolished, 
converted, whatever, going through 
that old issue reminded me of the sets 
for The Night of the Iguana.  Years 
ago, which was the last time I ever 
took anyone there to show it to them, 
I was dumbfounded. The owners of 
Barcelo had destroyed everything. 
That site had been used as a 5-star 
restaurant for years, and transformed 
into a dream for the dozens of 
weddings held there throughout its 
time. It had even been featured in a 
segment that talked about weddings 
in this town, in that fabulous 
souvenir DVD on sale back then 
entitled “Images of Puerto Vallarta”. 
It still amazes me why anyone would 
spend the time and money to destroy 
something so beautiful and, even 
worse, leave it in ugly-looking ruins. 

I’ve been glued to my TV this 
week, cheering for Mexico, Canada, 
Romania and Israel… so many 
allegiances, so many opportunities… 
which is why I really have no local 
gossip to share with you. Please 
forgive me for waxing nostalgic. It 
happens.

Have a great week, take care of 
yourselves and of each other. 

Hasta luego. sheis@ymail.com
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“... 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 mix-with 
fantastic results…” 

Crai S. Bower 
(September 2011)

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, 5:30 to 11 p.m.  Closed 
on Tuesdays.  Reservations at 
222-7195 and now online at 
www.elarrayan.com.mx

EL ARRAYAN 
IN ALASKA 
AIRLINES

MAGAZINE

The pineapple is neither a pine 
nor an apple, and it is not native to 
Hawaii. However, since it was first 
canned and became a major crop 
there, we associate pineapple with 
Hawaii and the tastes of the islands. 
It has wonderful tenderizing 
enzymes and goes especially 
well with pork as well as poultry, 
seafood, and sweet-and-sour dishes. 
Of course, there are always plenty 
of dessert recipes using pineapple.

Ananas comosus is the 
pineapple’s botanical name. Native 
to South America, it was named for 
its resemblance to a pine cone. The 
term pineapple did not appear in 
English print until around 1664. 

Christopher Columbus is credited 
with discovering the pineapple on 
the island of Guadeloupe in 1493, 
although the fruit had long been 
grown in South America. He called 
it piña de Indes meaning “pine of the 
Indians.”  South American Guarani 
Indians cultivated pineapples for 
food. They called it nanã, meaning 
“excellent fruit.” Magellan is 
credited with finding pineapples in 
Brazil in 1519, and by 1555, the 
luscious fruit was being exported 
with gusto to England. 

Captain James Cook later 
introduced the pineapple to Hawaii 
circa 1770. However, commercial 
cultivation did not begin until 
the 1880s when steamships made 
transporting the perishable fruit 
viable. 

In 1903, James Drummond Dole 
began canning pineapple, making 
it easily accessible worldwide. 
Production stepped up dramatically 
when a new machine automated the 
skinning and coring of the fruit. The 
Dole Hawaiian Pineapple Company 
was a booming business by 1921, 
making pineapple Hawaii’s largest 
crop and industry. 

Today, Hawaii produces only ten 
percent of the world’s pineapple 
crops. Other countries contributing 
to the pineapple industry include 
Mexico. 

Pineapple is the third most 
canned fruit, behind applesauce and 
peaches.

Pineapple juice has been 
fermented into an alcoholic 
beverage in the past, and used to 
alleviate body heat and fevers. It 
was used externally to dissolve 
warts, callouses and painful corns. 

Due to the large amounts of 
natural acids (citric, 
malic, and tartaric) and 
bromelain enzyme, 
large amounts of fresh 
pineapple should 
not be consumed 
as a main dish. On 
the other hand, it is 
these same juices in 
moderate amounts 
that aid in digestion as 
they closely resemble 
natural gastric juices. 

Pineapple is also a 
natural diuretic, helps 
clear mucous from 
bronchial tissues, and 
its fiber aids in elimination. 

N.B.: Unripe pineapple is not 
only inedible, it is poisonous, 
causing throat irritation and severe 
vomiting and diarrhea. Excessive 
consumption of the fibrous 
pineapple core can result in fiber 
balls collecting in the digestive 
tract.

Pineapple will not ripen any 
further once it’s been cut from the 

plant, so forget about letting it ripen 
on the counter. Without any starch 
reserves to convert to sugar, it will 
simply begin to rot and ferment. 

Fresh ripe pineapples should 
have green, fresh-looking leaves in 
a small, compact crown, and a leaf 

should be easy to remove if 
fully ripe. Once again, the 
nose proves to be a powerful 
tool in determining ripeness. 

The fruit should be plump, 
feel heavy and have a strong 
sweet, but not fermented, 

pineapple aroma. Coloring 
may be green or yellow-gold, 

depending on the variety. 
Feel the bottom. It should 
yield to medium pressure, 
have no indication of mold, 
and the eyes should be 
bright, shiny and flat. Avoid 

any that are dry or look old 
and wrinkly. Dark eyes, soft 

spots and yellowed leaves are all 
indicators of a pineapple way past 
its prime. 

Fresh pineapple is quite 
perishable. You can extend the 
lifespan to 3 to 5 days by refrigerating 
the whole pineapple in a perforated 
plastic bag or, once trimmed and 
cut, you can cover it in juice in an 
airtight container, refrigerate and 
use within 5 to 7 days.

It’s pineapple time in PV!
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Last week I shifted from being a 
movie critic to making a commentary 
about the tragic events at the theater 
in Aurora, Colorado.  I learned 
something.  I usually get a few emails 
every week.  For instance, I just 
received one from a Sue Samuels 
commenting on my Saint Paddy’s 
Day column and that she was going 
on holiday in Ireland.  Nice to know 
people are reading what I write.  But 
boy, take on assault weapons and the 
so-called right to bear arms and the 
amount of emails I received would 
make you think I was advocating an 
overthrow of the pope.  Plus, social 
amenities go out the window.  In the 
movie American President, in which 
Michael Douglas plays the president 
of the United States, he asks a 
question regarding the NRA, “How 
can one lobby have so much power?”  
Good question.

Now back to the 2nd Amendment:  
A well regulated militia, being 
necessary to the security of a free 
State, the right of the people to keep 
and bear Arms. That was written 
by our founding fathers – men like 
Thomas Jefferson et al.  The second 
part of that statement is very crucial 
– the right of the people to keep and 
bear arms.  People = plural.  Well-
regulated militia = plural.  Back 
when The Bill of Rights was being 
penned, the weapon of choice for a 
well-organized militia was a musket.  
That’s what the creators had to 
work with when they envisioned 
states defending their own security.  
Over the course of more than two 
centuries, the rights of states has been 
eroded unbelievably, what with the 
feds using its purse strings (money 

JOE HARRINGTONby

Sadness: Part II

that they originally high-jacked from 
the states) to enforce its will over the 
individual  choices of the various 
states.

Historical notes: The Gatling gun – 
the first assault and defense weapon 
to have the ability to spew out a ton 
of rounds in a very short time, was 
invented by Doctor Richard Gatling 
in 1861, just in time to kill a bunch 
of men wearing gray.  The NRA 
showed up five years later, after the 
Civil War ended.  Two Northern 
officers were dismayed at how far 
outclassed the ability of the sharp 
shooting Southerners was compared 
to the North.  It took over a hundred 
years for the NRA to dust off the 2nd 
Amendment and start hollering about 
an individual’s right to pack anything 
he felt like.          

A while ago, we did have a ban 
on assault weapons, but it expired in 
2004 – an election year.  I wonder if 
that was a coincidence.  No question 
mark necessary – it is a rhetorical 
inquiry. 

I received a few emails from 
people thanking me for sharing the 
link for that fabulous presentation of 
Beethoven’s Ninth Symphony Ode 
to Joy.  I also received some rather 
venomous emails from weapon 
owners who were incensed at my 
suggesting that they ought to be 
satisfied with a hunting rifle, shotgun 
or pistol.  

Meaning who needs an Uzi that 
fires 1500 rounds a minute to go deer 
hunting?

Here is an example email:  Frank, 
from Brooklyn wrote:  “Are you 
crazy?  I have the right to bear arms.  
The constitution gives me that right.  

Are you a Communist?  I have the 
right to protect my home from those 
who threaten it.  Go back to Russia.”

Of course, no signature and came 
with “Caller ID Blocked.”  I guess if 
I lived in Brooklyn, I might want to 
heft something more powerful that a 
12-gauge shotgun.

But the point is that the 2nd 
Amendment never mentions the right 
of the individual to bear arms, only a 
well-organized militia as in a state’s 
national guard.

So Frank, please explain to me why 
you think you can arm yourself better 
than any cop out there outside of a 
SWAT team? 

Last year the murder rate per 
100,000 in the capitol of Mexico was 
2.2 and change.  Washington D.C.’s  
murder rate per capita was over 22 
per 100,000.  I asked a cop in Puerto 

Chariots of Fire - This interfaith film is fondly remembered by nearly 
everyone who has seen it, from its uplifting plotline to the heroic theme.  
It follows a Christian and a Jewish runner who are competing in the 1924 
Summer Olympics.  The two men have an interesting and competitive 
relationship, and the movie does an interesting job of exploring their faith 
along with their running. 

One Day in September - Unlike the others on this list, this film is a 
documentary that takes a factual look at the kidnapping and killing 
of 11 Israeli athletes prior to the 1972 Summer Olympics.  It is well 
researched, sensitive, and engaging, making it a worthwhile watch. 
Munich - This dark, engaging drama follows a fictional account 
of the events of One Day in September, showing the Israeli 
government’s counter attack.  It is a multi-layered film that looks at 
the events from many angles, and will certainly make you consider 
the international stakes of the Olympic games in a different light. 
Miracle - tells the story of the 1980 US Olympic hockey team that 
managed to win a gold medal despite being an extreme underdog.  Fun and 
encouraging, it contains one of the greatest sports speeches of all time.  If 
you love a good underdog story, and you love America, then you must add 
this one to your collection.

Cool Runnings - This crazy Olympic romp stars John Candy and a 
team of Jamaican bobsledders who have their sites set on being the first 
Jamaicans to compete in the winter Olympics.  They are successful – to 
some degree – but along the way they learn a lot about teamwork, bobsleds, 
and most of all, about themselves.  Their story inspired their home country, 
and it can inspire you today!

The Cutting Edge – Ice skating and romance seem like a pretty irresistible 
combination; this classic tale of a hockey player bad boy and spoiled rich 
girl teaming up has been tearing up audiences on TBS ever since 1992, and 
when the two fall in love and beat the Soviets in the Olympics you know 
that it’s truly a match made in athletic heaven.   (Source: www.beliefnet.com)

Top Olympics-based movies

Vallarta why such a huge discrepancy.  
He said, “You can’t legally own a 
weapon in Mexico.”  I guess those 22 
or so people who died per 100,000 in 
D.C. might have a different opinion 
than Frank’s. 

I finish with another “Thank you” 
to my editors in California and 
Mexico for printing my opinions that 
are outside of the purvey of a movie 
critique.

And Dark Knight Rises is clipping 
along with a whopping 86% Rotten 
Tomatoes rating.  Bravo!   

 
Joe is an internationally 

published true crime writer and 
documentary filmmaker.  You can 
send him comments or criticism at 
JoeMovieMadness@Yahoo.com.  
Artwork by Bob Crabb.
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Body & Sol
KRYSTAL FROSTby
organic-select@hotmail.com

This quotation by a U.S. 
physician really caught my eye 
because as many physicians in 
the United States are trained 
through allopathic pathways, 
there is minimal emphasis on 
alternative treatments that may 
actually complement allopathic 
industrialized medical methods.  

In the P.V. arena, the somewhat 
rocky marriage of alternative 
therapies and industrial medicine 
seems to be coming to terms as 
a team of local professionals 
have joined together to give 
patients an added advantage when 
choosing a venue for their medical 
needs.  Pre and post-surgery 
naturopathic protocol has enjoyed 
success in easing the effects of 
surgery, elective (or otherwise), 
by preparing the patients for 
the surgery date with diet and 
supplement suggestions.

Patients feel they have more 
control over their recovery as pain, 
inflammation, bruising and down 
time can be reduced drastically, 
making the whole experience a 
more positive one.

Complimentary alternative 
medical practices refer to 
traditional and Eastern medicine, 

Care and recovery for elective surgery

“Increasing numbers of plastic surgeons are embracing 
complementary medical practices to improve recovery, control 
pain, and avoid complications.” - Shirley Madhère, MD, PC

a broad term including Oriental, 
Indian, Tibetan, Japanese, and 
Chinese medicine (CTM), all of 
which share philosophies about 
the energy system of the human 
body and the need for balance and 
harmony of body, mind and spirit.

This philosophy of medicine 
encompasses Chinese medicine, 
massage (shiatsu), and other 
relaxation techniques, too 
numerous to be addressed in 
this article. Naturopaths resort 
to diet, herbal knowledge and 
body work for sure relief of pain 
and inflammation and anxiety. 
Allopathic medicine is seen as 
modern medicine. It is a method 
of treating disease using agents 
(medicines) that produce effects 
different from those of the disease 
being treated. In other words, the 
premise of allopathic medicine is 
that disease states may be treated 
by focusing on the particular 
symptom and directing therapy at 
that particular complaint. 

Pre and post-surgical care begins 
one month before surgery day with 
diet and supplement suggestions 
that include an avoid list and an 
add-in list.  14 days from surgery, 
vitamin supplements are added 

or increased and blood thinning 
agents such as aspirin are added to 
the avoid list. Support continues 
through the surgical experience 
with herbal teas and super foods 
provided during the hospital stay 
(a far cry from normal hospital 
menus). 

After hospital release, care is 
provided in professionally staffed 
Villas/homes of recovery where 
the healing process is optimized 
by freshly prepared juices, 
organic foods, herbal remedies, 
physical therapies such as massage 
modalities and acupuncture.  
Usually guests stay on for 4 or 5 
days and are well on the road to 
full recovery.

So the bottom line is…
MDs are being joined, 

in increasing numbers, by 
physicians of other kinds, namely 
acupuncturists, homeopaths and 
naturopaths. These practitioners 
have varying perspectives on 
disease/wellbeing/recovery and the 
treatment thereof, and are playing 
a more significant role in the 
health of patients who are seeking 
what they consider to be less toxic 
treatments and positive experience 
during and after surgery.

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 15 years where she practices 
traditional Chinese medicine, 
acupuncture, massage therapy, 
yoga, meditation and nutritional 
counseling. She has created 
healing programs for individuals, 
retreats and spas. Questions and 
comments may be directed to 
organic-select@hotmail.com
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Since you’re reading this column, we bet 
you’re aware that the news about vitamin D3 -- 
the superhero of nutrients, able to bolster bones 
and battle everything from heart disease to 
cancer -- just keeps getting better. But glowing 
reports aren’t the whole story. And like repeat 
rides on the Tilt-A-Whirl at the county fair, 
more isn’t always better. In fact, too much D 
may be dangerous.

Haven’t heard much about overdoing 
D? You’re not alone. In the upbeat mania, 
overdoing is getting overlooked. Although D 
is too crucial to run low on (and many people 
are low), it takes some finessing to get the best 
results. This update’s for you . . .

If you don’t take any vitamin D
If you take more than 1,000 to 2,000 

international units (IU) daily on your own
If you’re considering the megadoses (as much 

as 100,000 IU a week) touted on the Internet
If you’re about to plunk down cash for a 

vitamin D blood test that’s not from a doc (the 
tests can be flukey, so get ‘em from a reliable, 
consistent source)

Time to get this right! First, we believe it’s 
vital for you to get enough vitamin D3 (more 
about D3 ahead). If you’re chronically short, 
your risk goes up for a passel of nastiness: 
several cancers (including breast, colon, and 
ovarian), heart disease, osteoporosis, asthma, 
type 1 diabetes, multiple sclerosis, and high 
blood pressure. New studies are also turning 
up links between low D and obesity in kids, 
injuries among pro football players, digestive 
diseases, pneumonia, and anemia.

On the upside, researchers have recently 
found that having healthy amounts of D3 
relaxes your blood vessels, helps bone-building 
drugs work better, makes weight loss faster 
and easier, and even transforms slow sperm 
into speedy swimmers (think dog paddlers vs. 
Michael Phelps).

That’s cool. But popping lots of D isn’t your 
next move. As we said, while enough is great, 
too much ain’t. Taking more than 10,000 IU per 
day, for example, might make you absorb too 
much D and too much calcium, causing kidney 
damage. (Dialysis anyone? We thought not.) 

With a view to ensure that the so-
called “miracle” products do not fool 
the population at large, while ensuring 
that said products have the necessary 
permits issued by the Comisión Federal 
para la Protección contra Riesgos 
Sanitarios (Cofepris), the VIII Sanitary 
Jurisdiction is conducting an operation 
in various establishments in Puerto 
Vallarta, along with a monitoring of the 
various media.

Any product that claims to help in 
curing an illness, or to have therapeutic 
properties, must have a permit issued 
by the Cofepris.

Radio and printed media must also 
have the aforementioned permits as 
they are co-responsible for the content 
they advertise.

As a result of the operation, the 
Department of Health now has one 
person who checks the newspapers and 
local radio every day on the lookout for 
dubious claims.

In addition, visits are made to various 
establishments where a sanitary 
inspection is conducted and permits 
are requested. Should the business 
owner not be able to show the required 
documents and permits, the products 
are confiscated and destroyed, and a 
fine is issued to the owner.

(Source: Fernando Álvarez – Vallarta Opina)

Can you take too much Vitamin D?
Health Department targets 

“miracle” products

And although enough D helps bones, older 
women who took gigantic 550,000 IU doses 
every fall or winter for 3 to 5 years in one 
study had more fractures and more falls than 
those who got no extra D. Same goes for blood 
vessels: Too much not only nixes benefits, it 
stiffens your arteries.

Why can excess D double cross you? Big 
doses seem to steal calcium from your bones 
and spew it into your bloodstream, interfering 
with muscle function and putting your arteries 
and kidneys in peril.

By now we bet you’re saying, “Okay, docs, 
what’s too little, what’s too much, what’s just 
right?” Coming up.

Aim for 1,000 IU of vitamin D3 per day. 
Total. Include what’s in your multi, your 
calcium-D3- magnesium tablet, your D-fortified 
milk or other fortified foods. Yes, we’ve seen 
the Internet buzz about taking super-high 
doses on your own. Don’t do it. The Institute 
of Medicine says over 4,000 IU per day can be 
harmful; we say don’t go over 2,000 IU without 
talking with your doc. Superpills packing 
10,000 IU should only be taken under medical 
supervision, usually by those who don’t absorb 
it well or who need a special regimen.

Take D3, not plain D. It’s the most active 
form of the vitamin and the type your skin 
makes naturally when it’s exposed to sunlight 
for 15 minutes or so.

Get a blood test for D if… you’re dark 
skinned; you’re elderly; you always wear 
sunscreen and a hat outdoors (smart moves 
otherwise); you’re obese (D stored in fat is less 
bioavailable); you have trouble digesting fats; 
or you live north of Atlanta, Georgia -- during 
winter, the sun’s rays above there simply aren’t 
strong enough for you to create enough D.

What’s low? We consider D low when it’s 
below 50 ng/mL. While there’s little consensus 
on what’s definitively healthy or too high, 
there’s evidence that D’s dark side starts 
appearing above 80 ng/mL. Levels over 500 
are toxic. Remember that D blood tests (about 
$35 to $40 from your doc) can give inconsistent 
results; recheck ultra-low or -high results.

(Source: Mehmet C. Oz, MD, & Michael F. Roizen, MD)
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Vanilla “Beans” at the 
Vallarta Botanical Gardens

Culinary vanilla (vanilla planifolia) was first 
cultivated by The Totonac people of the Gulf 
Coast of Mexico in the present-day state of 
Veracruz. According to Totonac mythology, the 
tropical vanilla orchid was born from a story 
of love and tragedy. When Princess Xanat, 
forbidden by her father from marrying a mortal, 
fled to the forest with her lover, the two were 
captured and beheaded. Where the blood of the 
princess’ lover touched the ground a tree grew 
and next to it, where the princess’ blood touched 
the ground the vine of the vanilla orchid grew 
attaching to the tree forever. Mexico had a near 
monopoly on vanilla production until 1841 
when a 12-year-old child slave living on the 
French island of Réunion discovered a simple 
way to hand-pollinate the flower. Because of the 
labor required to pollinate and cure vanilla it is 
the second most expensive spice (after saffron). 
Learn about this incredible plant in first hand 
with your next visit to the Vallarta Botanical 
Gardens.

Entrance to the Gardens is only $60 pesos per person, free for members, and free for children 10 years old and below.  
Even the drive to the Gardens is part of the delight as you wind your way through the Palms to Pines Scenic Highway admiring the majestic 

scenery in its full summer brilliance. The Vallarta Botanical Gardens is located just 30 minutes south of the Old Town Puerto Vallarta 
on the Federal Highway 200 (Palms to Pines Highway) Km. 24th just past Las Juntas y los Veranos.

Open from 10 am to 6 pm.  Closed on Mondays until December  www.vbgardens.org  Phone (322) 223-6182

You are invited to the annual Vallarta Botanical Gardens Rainforest Cacao and Vanilla Celebration from August 1st to August 31st 2012

Visit Vallarta’s very own Rainforest!!!

Experience the splendor of Vallarta’s 
rainforest in its divine abundance with a visit 
to the enchanting Vallarta Botanical Gardens. 
Two globally important plant species, vanilla 
(Vanilla planifolia) and chocolate (Theobroma 
cacao) native to the rainforests of Mexico are 
being celebrated now at the Botanical Gardens. 

The Vallarta Botanical Gardens and its 
famous Hacienda de Oro Restaurant invite 
you to celebrate this magical time with us.

Celebration lunch special only - $260 pesos!

To Begin- Plantation Salad, baby field greens 
with mango and cashews topped with balsamic 
or blue cheese dressing, or Chilled Gazpacho 
with avocado. 

Special Lunch- Your choice of Mahi Mahi 
gourmet Fish Tacos or a traditional Jalisco 
Birria (Beef stew in a traditional spiced red 
sauce, served with roasted country potatoes, 
refried beans and handmade corn tortillas).

Dessert- Vanilla Tapioca or Vanilla Ice Cream 
topped with chocolate sauce.

Includes one glass of wine, one house 
margarita, one beer, or one non alcoholic drink. 
Our regular menu is also available. Cocoa Trees at the 

Vallarta Botanical Gardens
Chocolate is a product of the cacao tree 

(Theobroma cacao) a small evergreen tree  
native to Mexico’s south tropical region.  Its 
seeds are used to make cocoa powder and 
chocolate. The fruit, called a cacao pod, is 
ovoid, 15–30cm long and 8–10cm wide, 
ripening yellow to orange, and weighs about 
500 g (1.1 lb) when ripe. The pod contains 20 to 
60 seeds, usually called “beans”, embedded in 
a white pulp. The seeds are the main ingredient 
of chocolate, while the pulp is used in some 
countries to prepare a refreshing juice. Their 
most noted active constituent is theobromine, a 
stimulating compound similar to caffeine.
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HARRIET MURRAYby

There is sometimes confusion 
about the types of listings to sell 
property which an agent can have 
with an owner.  The most important 
one for a real estate professional is 
an exclusive right to market.  I have 
sited the main clauses in an AMPI 
exclusive right contract we are using 
in the Bay of Banderas (three AMPI 
chapters: Nayarit, Compostela, and 
Vallarta). I hope this will answer a 
number of questions and best explain 
what exclusive means for contractual 
agreements between buyer and seller.

A proper listing contract between 
agent and seller should include the 
legal status of the agent and his 
capacity to market and sell real 
estate.  This requirement becomes 
even more important in Mexico 
as there are no local or national 
standards for the conduct of persons 
promoting and selling real estate. A 
national voluntary organization like 
AMPI works to educate and self-

What are exclusive listing agreements
to market and sell property?

regulate its members in order to raise 
the standards of real estate practices.

Client information includes the 
legal name and ID of the seller and 
legal description of the property.   
Also required is reference to the 
public deed number with date of sale, 
and the identification of the notary 
who notarized and registered the 
property in the name of the current 
owner.

The seller states in the agreement 
that he has been informed of the 
costs associated with a sale of the 
property and that he understands 
his obligations to pay them.   Seller 
expenses can include income tax, 
severance pay, trust fees, foreign 
investment national recordation fee, 
and real estate commission.

The real estate professional 
commits to provide to the seller a high 
standard of real estate negotiation, 
promotion and consulting in order to 
sell the property. 

Consulting will include analyzing 
the property to determine its market 
value and help in tax or fiscal 
planning for the sale to maximize 
the seller’s net proceeds. Promotion 
shall be through various marketing 
campaigns to publicize the property 
to other agents and the public.  The 
listing agent will cooperate to 
provide property information and 
access timely to other AMPI agents 
and the public. The exclusive listing 
agent shall work toward a contract of 
buy/sell in order to have the property 
sold in the most timely and efficient 
manner.

The exclusive listing agent is 
authorized under the authority of 
the agreement to cooperate with 
other agents and to act in a manner 
appropriate and in compliance with 
the regulations of his chapter, the 
ethical code of AMPI, and any 
agreements between the regional 
chapters.  He is authorized to report 
the sale of the property and the 
pertinent information to the AMPI 
multiple listing service.  

The professional shall encourage 
the use of an escrow account in all 
cases to hold the buyer purchase 
funds until sale.  If both parties do 
not accept escrow, the choice of 
keeping funds with the notary office 
handling the transaction may be used 
with prior consent of the notary. In 
no cases shall an AMPI agent hold 
funds of the buyer or seller either 
personally or in any bank or savings 
account.

During the term of the listing 
agreement and any extension, the 

listing agent will have the exclusive 
right to promote and mediate in the 
sale of the property.  If the owner 
sells the property by himself or with 
the help of a third party, removes it 
from the market, transfers it or rents 
it without the express knowledge 
and acceptance of his exclusive 
listing agent, or makes the property 
unsalable; the seller is bound to pay 
the exclusive agent his fee stated in 
the commission agreement.

The listing agent is allowed to 
share his commission with sub-agent 
or selling agents.

The seller’s agent is bound to 
present all offers on the property and 
continue to work them as long as 
they exist with the intent to affect an 
accepted offer. 

The exclusive right to market 
contract between owner and agent 
may be canceled upon written mutual 
consent of both parties.

These are highlights of an 
exclusive right to market agreement 
used within the Bay of Banderas by 
AMPI agents.

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

Harriet Murray can be contacted by 
email at harriet@casasandvillas.com

*AMPI stands for Association of 
Mexican Real Estate Professionals, A.C.
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Click this and, boom, that person 
gets the velvet rope treatment. 
You can view them and all their 
fellow Cristal-drinking emailers 
by clicking the VIPs tab in the 
mail toolbar. 

The rest of the riffraff will have to wait. It’s worth mentioning too 
that Mail’s got an itchy spam-filtering trigger finger. You’ll want to 
do some inbox training when you first get started.

I ran the upgrade on a late-2010 MacBook Air with a Core 2 Duo 
processor and the install process took just over 30 minutes. Newer 
Macs will likely get through the installation process more quickly.

Now… how do you get Mountain Lion??? The only place to get 
it is the Mac App Store. You’ll need access to a fairly good internet 
connection to download the installer - It is a big file.

Getting it is a cinch. Open the Mac App Store and you’re sure to see 
Mountain Lion listed prominently on the front page, just a couple of 
clicks away from purchasing for $19.99. It installs right over the top 
of your current version of Snow Leopard or Lion operating system. 

It’s wise to make a complete back-up of your system before you 
go ahead with the upgrade. If you do that with Time Machine, it’s 
easy to roll back to your previous operating system if something 
goes wrong.

You can upgrade straight to Mountain Lion from Lion or Snow 
Leopard. If you’re still running Snow Leopard, make sure it’s 
updated to 10.6.8. You don’t have to upgrade to Lion first; save 
some money and skip Lion entirely.

Though Apple crammed a lot of new features into Mountain 
Lion, this upgrade doesn’t include any significant changes to the 
overall look and feel from Lion. It’s nothing like the transition from 
Windows 7 to Windows 8 which will be released in the coming 
months.

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,  Cellular 044-322-157-
0688 or just email to CanMex@Gmail.com

Hi-Tech 15

No… we haven’t been attacked by stray feline coming out of the 
mountains. This Mountain Lion is the latest version of the Apple 
computer operating system - OSX 10.8. 

This is the ninth major version of Mac OS X and it adds more than 
200 new features. A few major additions stand out from the crowd, 
but there are many more small tweaks tucked in for good measure.

Probably the biggest change I see is the concentrated integration 
with iOS - the operating system of the iPhone and iPad. They’re 
talking much more the same language now, so smooth transition 
from one to the other is easier.

iCloud is more deeply integrated into Mountain Lion in a way that 
changes the way you work. Apps such as Text Edit and Preview are 
able to save documents directly to iCloud. Those documents are then 
pushed to your other devices like iPhone iPad and even iPod Touch!  
As long as they’re online, you can pick up your work anywhere.

Online documents are organized in the iCloud Document Library, 
a new dialog that appears when an app first opens, and when you 
choose File > Open. Options at the top-left switch between browsing 
online documents and your Mac’s local storage.

By using cloud technology, the operating system can keep 
mail, contacts, calendar, messages, reminders, notes and iWork 
documents, up to date across all computers and mobile devices. 

Mountain Lion also has a new messaging app, which replaces 
iChat. With the new iMessage, you can send notes to anyone with 
an iPhone, iPad, iPod touch or another Mac.

The new operating system is especially friendly to Facebook users. 
It has special integration with the social network that allows you to 
post photos, links and comments right from your apps, automatically 
add your Facebook friends to your contacts, and update your status 
from within the Notification Center. 

Other highlights include dictation, which allows you to dictate text 
anywhere you can type, the Gatekeeper, which makes downloading 
software safer, and a faster Safari browser.

Not a ton of changes on the Mail front, though Apple’s made a 
few tweaks to its email client. Chief among these is the addition 
of VIPs - a priority inbox of sorts that lets you hand-pick the folks 
who should skip to the front of your ever-flooded inbox.  Hover 
over the email address of a sender and you’ll see a little hollow star. 

The Mountain Lion is in the wild !!!
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STAN GABRUKWritten by

After six hurricanes passing us by so far this year, dirty water, 
no bait and a mixed bag of other nightmare conditions that hit us at 
El Banco and Corbeteña have moved out, what replaced it is what 
dream fishing conditions are made of. Perfect water temperatures 
between 82 and 90 degrees set the stage for 500-lb Blue and Black 
Marlin increasing in abundance daily. Flying fish for bait are moving 
in as well, every species out there love flying fish! Yellowfin are also 
abundant in the football-sized ranges for the moment everywhere 
past the Marieta Islands. It’s all coming together now. The long 
winter wait for world record sized possibilities in our world class 
fishing grounds is over. If you are looking to 
boat a ̈ Bucket List¨ fish, now is the time to start 
making preparations. From this point forward, 
the fishing will be more intense for those with 
the inclination and the time. But be prepared, 
this is no game for pansies and I don’t mean 
flowers! 

Things are much the same this week with 
conditions improving ever so slightly daily as 
you would hope to expect come August. The 
conditions are right as the stage is set for larger 
Yellowfin Tuna to move in as they normally do 
at this time of the year. So don’t be discouraged 
or disappointed if you’re here in PV now, this 
is normal and the calendar is never something 
you can hurry. 

Puerto Vallarta’s perfect fishing 
conditions, 500-lb Blue Marlin, 

blue water, abundant bait!

The area between Corbeteña and El Banco is just alive with 
action when it comes to Yellowfin Football Tuna ranging between 
30 and about 60 lbs. Now for Marlin and larger YF Tuna, this is 
bait. So you can catch some fun sized Tuna without the monster 
fight or hit Black or Blue Marlin in the 300 to 600-lb range. Blue 
Marlin for now is the dominant species at Both Corbeteña and El 
Banco. Black Marlin is sprinkled in the mix, but as a whole, Black 

Marlin are really not ¨in¨ as yet. Corbeteña and 
El Banco are seeing Cubera Snapper surface 
feeding and running about 50 lbs. of pure dinner 
table delight. Sailfish are here as well, they’re 
everywhere, enough said. The difference this 
week -as I mentioned in last week’s article- the 
area between Corbeteña and El Banco is where 
many a tournament winner has been boated. 
This week those going between these two 
locations found Sailfish, Marlin and Yellowfin 
Tuna footballs. So just remember, fish move, 
amigos, and sticking to one location or plan 
will many times bite you in the butt. For those 
with the time, money and inclination, it is well 
worth your time and fuel dollars. The nice 
thing about Footballs is they are not an hour 
fight, now it may take you 20 minutes or so, 

but this is a nice fight for most of us. Now the Monsters and Cows, 
referred to Tuna over 200 lbs. can take an hour per hundred pounds 
in a chair, so if you are looking for action but not the sore muscles, 
then these conditions are exactly what the doctor ordered, amigos!

At the point of Punta Mita and around the corner to Sayulita, 
same story as last week: Sailfish, Dorado and little else if you hang 
close to shore. But like always there are Marlin in between the 
point and El Banco. If you are staying in the Punta Mita area, the 
fishing is worth it off the beach boats.

El Moro and the Marieta Islands are not exactly fishing machines 
right now, but they are doing well if you don’t mind Sailfish, Pargo 
or Red Snapper in the 30-lb range. Skip Jack Tuna, Bonito, Needle 
Fish and more are there and there is plenty of action as always. 
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Small kids will not be intimidated by these fish, so no worries. It’s 
worth the time and money, but there are no larger fish except Sailfish 
in the area.  Eating fish, there are plenty. So weigh the options. 

At this time of the year you always have to deal with the dirty water 
that surrounds the shoreline where the fishing is less than spectacular. 
That doesn’t mean there are no fish if you’re in the right place and 
using the right baits. Those interested in some great action and fish 
for the table should consider the river mouths as opportunities others 
ignore. The nationals or local Mexican fisherman know where to 
find dinner for sure. When you are in the area where the fresh water 
meets the dirty sea water, you will find Pargo or Snapper, Robalo or 
Snook like crazy! Those who ignore these options and go straight 
for only Dorado, Skippies or other species that they read about will 
find the trash line their best option. Inside the bay we’re seeing more 
blue water than usual. This simply means the abundance of smaller 
Dorado and Snapper are feeding on this fish McDonald’s! There are 
also Skip Jack Tuna, Bonito, Needle fish, Dorado as mentioned and 
who knows what else. But you’ll never know how it is first hand if 
all you do is read my reports. If you have never been on the water, 
come to my shop. I will take pity on you and give you a ¨get your 
ass on the water deal¨ you won’t be able to say no to… So there you 
are, call me, amigo, you’re covered!

From this point forward the Marlin and Yellowfin Tuna will 
become more abundant and larger in size. The fishing grounds are 
all but deserted so you don’t have crowding issues at The Rock or 
over the high spots at El Banco. All in all, everything is perfect and 
the fishing is right on time. We’ve seen several world record sized 
fish boated in PV’s fishing grounds so the possibility of another 
world record Tuna is more than possible. This is the time of year to 
be here in PV, fishing or just enjoying the city and all it has to offer. 

Don’t forget to visit Marina Vallarta with its 150 shops, 
restaurants and professional services. It’s Puerto Vallarta´s other 
Malecon (boardwalk) and it’s largely ignored by tourists with no 
real promotion by the city… Why? Who knows, but it is how it is, 
amigos. With yachts, and the energy, you owe it to yourself to come 
down and see it!

22 million visitors with ¨deaf¨ ears came to Mexico last year, a 
record year for tourism even with the news. 

Find out more here and calm your fears amigo: http://theintelhub.
com/2012/06/29/tourism-booms-in-mexico- as-crime-rises/ 

Until next time, don’t forget to kiss your fish…. 
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.   Facebook Fans get 
special perks you won’t find in my reports. 

Master Baiter’s has changed its location to a larger shop 
located on the boardwalk in Marina Vallarta, directly in front of 
Dock D in the shops behind the grassy area in the Puesta Del Sol 
complex, halfway between the Fajita Banana and Chappy’s bar, 
right next to the ATM.  Map of location in Marina Vallarta: http://
masterbaiters.com.mx/location/   Come in and say hello to Stan. 

Facing the water, turn to your right and we’re down four doors or 
so from Las Palomas the Restaurant. 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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JOSH FREDby

There’s a growing number of people taking information too 
seriously; by gathering too much.

I was biking with my pal Kilometre Man the other day and we 
paused, as usual, so he could announce our first hour’s results 
tracked on his “cyclo-computer.”

“We’ve done 19 km in 61 minutes and 20 seconds – minus 3 
minutes for a juice break, 97 seconds for a bathroom break and 17 
seconds for that time I adjusted my helmet. Our average moving 
speed was 14.3 km per hour and our median trail incline was .003 
degrees at 70 rpms – for a VO2 maximum exertion rate of 37 ml/kg/
minute … Wow!”

I had no clue what he was talking about. But that’s a lot like 
shopping with my friend Ingredient Man. He examines each cereal 
box in the supermarket like a science experiment as he calculates the 
“salt, sugar and gluten per gram” index, compared to the “fibre per 
whole wheat” ratio.

There’s also my buddy Weather Guy who’s constantly checking 
the satellite weather and the hour-by-hour forecast to plan his day: 
“I can’t play tennis tonight – I see rain clouds are coming in at 19:13 
p.m. and won’t clear till 21:27.”

These guys are part of a growing number of people who are 
taking the information age seriously – by gathering way too 
much information. They’re data-junkies who base more and more 
decisions on information rather than instinct. Are they the future?

In ancient times – 10 years ago – most of us acted mainly on 
gut feeling. We biked till we felt tired or sweaty and ate what our 
mothers told us was healthy (“finish your steak, dear – the fat is the 
best part for you”). If we wanted to know the next hour’s weather, 
we looked out the window to see if clouds were coming.

But in our new data-addicted society we look for safety in numbers 
– our new God.

To find out if you’re overweight, don’t look at the mirror, or the 
bathroom scale – calculate your body mass index (BMI), a math 
formula that determines whether you’re fat, no matter how you look 
or feel.

Think you’ve had a nice stroll? Better check the pedometer in 
your phone to see if you’ve gotten your daily recommended 10,000 
footsteps.

“Uh-oh. I’m still 273 steps short. I’d better walk back to that last 
traffic light.”

You could count every 
word you read today

There have always been people obsessed with figures. The founder 
of Kellogg’s was a noted health eccentric who believed in keeping 
count of everything from how many times he chewed to how 
frequently he went to the bathroom. But yesterday’s eccentrics are 
becoming today’s norm, as technology makes it easy to keep track 
of your most personal data. There’s a fast-spreading new movement 
of “life loggers” and “life bloggers” – armies of data freaks who 
obsessively note everything and anything they do.

They track their caffeine levels, alcohol consumption, glucose 
levels and blinking rates. They keep records of how many people 
they talk to a day, how many items of clothing they buy a week and 
how many toothbrush strokes they do a month.

Many now claim to be measuring their own happiness through 
“galvanic skin response” and other biologic markers that supposedly 
register each happy (and unhappy) moment in their day. Then they 
can figure out how to repeat them – seeking salvation through 
information.

One typical entry on a life blog site says: “Today my pain level 
was 2, my weight was 126 lbs., my calorie intake was 2,137, I did 
57 minutes of walking, slept 6 hours and my happiness level was 9.”

These people may eventually be the future as pocket machines 
enable us all to track our tiniest movements and “measure out our 
lives in (digital) coffee spoons,” like modern-day Alfred J. Prufrocks.

What will we measure next in the too-much-information age: hair 
follicle loss per hour, calorie counts per forkful, or mouthfuls of 
air we breathe by the minute – each with verbal updates from our 
talking machines?

“Attention! You have consumed 2,134 calories in the last 24 hours. 
Put down the fork, please. Now, stop breathing so fast – you’re 
wasting 27 mouthfuls of unnecessary air per hour.”

Has science really found a way to measure our health and 
happiness in computer readouts? Or is this just the latest fad of a 
society that’s focusing more and more closely on ourselves? After 
all, we’ve spent decades obsessed over dieting and weight loss, but 
the more we obsess the fatter we seem to get.

They say that “not everything that can be counted counts, and not 
everything that counts can be counted.“ But why take chances?

Total keystrokes used in this column: 4,137. Calories expended 
typing: 13. Columnist’s brain efficiency: 147 watts per neuron 
squared.

Hair follicle loss: 23 – but who’s counting?

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 directionally-disabled, 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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Ongoing Events & More...
The Museum on the Isla Cuale is open Tues. to Sat., from 10 a.m. to 5 p.m. Free admission.

*****
Entrance to the Historical Naval Museum (right next to Los Arcos Amphitheater) is also free.

*****
The famous Voladores de Papantla perform every afternoon on the Malecon.

Saturday - Pet Adoptions - 10 a.m. to 2 p.m. at Los Mangos Public Library (every 2nd 

Sunday - 6 to 7 p.m. - Municipal Band, 7 to 8 p.m. - Danzon Music - In the main square

Friday & Saturday - 11 a.m. - 2:30 p.m. - AngeliCat Pet Adoptions - at Plaza Caracol

Thursday - 6 to 7 p.m. - Municipal Band - the main square

AT TEATRO VALLARTA - For info: www.teatrovallarta.com  Tel.: 222-4525/4517/4475.

Sunday - 10:30 a.m. - Christian Worship in Paradise - at the PCC *

Friday - 10 a.m. - 1 p.m. - PuRR Project Pet Adoptions - Plaza Marina

Saturday - Market Co-Op - 9 a.m. to 12:30 p.m. - at the PCC * - see ad in this issue

Mon., Tue., Fri. - 7 p.m. - Pre-Hispanic Dance - Parque Hidalgo 
Tues. & Thur. - 9:30 & 10 a.m. - Zumba in Paradise! - at the PCC *

AT THE NEW BOUTIQUE THEATER - Please visit www.boutiquetheatre.ca for more info

Sunday - 8 p.m. - Xiutla Dancers - at Los Arcos Amphitheater 

* PCC = Paradise Community Center located at 127 Pulpito. Closed on Mondays. 
For information & reservations - Cell: (322) 133-7263

Wed. & Fri. - 1 p.m. - Beginners Spanish at the PCC *

Thursday - 6 p.m. - Community Bible Study led by Pastor Randy Barr - at the PCC *
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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 tax-deductible 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 224-
2754.

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, 222-
4973

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

Non-Profit Charitable Organizations

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 Mexico-
Americano. 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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