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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.

Within PV

Publisher / Editor:
Allyna Vineberg
avineberg@yahoo.com

Contributors:
Anna Reisman
Joe Harrington
Stan Gabruk
Krystal Frost
Harriet Murray
Ronnie Bravo
Paul Sanders

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

Webmaster:
PVMCITYPAPER Online Team

This week’s cover:

“Sunday at the Rio Cuale”

by Anna Reisman

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

3

Los Muertos pier
to be ready
in December
V

íctor Mijangos Castellanos, Director
of Planning of the State of Jalisco’s Tourism
Department (SeTuJal), stated that the new pier in
this important tourist zone will indeed be finished
by mid-December, now that the lookout structure
composed of a mast and guide wires that resemble
a ship’s proa is finished.
He expects it to become a tourism icon that will
enhance the image of this important part of the
city.
The Director went on to explain that now the
finishing touches will be completed now, i.e.
the floor, railings, multicolored lighting and the
sculpture that will be placed in the middle of the
round lookout which will resemble a sail.
The project calls for finishings in wood, granite
and planters filled with endemic flora. The pier
itself will jut 65 meters (over 200 feet) out into
the bay, ending in a rotunda.
Francisca Rodriguez Street – which leads down
to the pier – will be doted with a small plaza.

SATURDAY 22

SEPTEMBER, 2012

FRIDAY 28

The overall plan calls for that Romantic Zone
to have its overhead wires buried, new sidewalks,
refreshed façades and a revival of Olas Altas
Street that will be cleaner and have better lighting
and surveillance.
(Source: Eduardo García Gómez – Vallarta Opina)
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Animal shelters:

great social support,
no recognition by authorities
by P.V. ANIMAL A.C.

Hundreds of dogs and cats are being sold every year, in private

homes and shops, by vets and breeders who, in most cases, have no
permits and pay no taxes on the sale of those animals.
This is how many domestic animals become temporary pets with
families that, due to various reasons, discard them because they were
not told simple facts such as the characteristics of each breed, and the
size they would reach in adulthood.
And this is when the vicious circle begins in this country, especially
around the Bay of Banderas where the regulations for animal control
still isn’t being implemented, even though it only contains 15 articles.
In addition, the flexibility that allows for an increasing number of
“rooftop” breeders is evident. These are the people who purchase
a couple of dogs exclusively to breed them and sell the puppies
regardless of their health or the continuity of the breed. It is all they
need to simply park along a street, set out some cages and sell the
puppies to the highest bidder; some don’t even survive a month.
Unfortunately and contrary to popular belief, the authorities have
not addressed this matter; they even act against the local animal
protection organizations as if they were the origin of the problem.
According to Dr. Jorge Guevara who was head of the Centro de
Acopio Animal (CAA - pound) for the first 6 years of its existence,
there are approx. 42,000 animals in the city.
Yet, it is those animal protection organizations that gotten support
independently, usually through fundraising events, in order to
give shelter, attention and care to the hundreds of animals that are
abandoned every day in a city that, like the entire country, lacks the
culture of animal care.
There is always an excuse: the recent economic situation, “I work all
day”, “I’m moving”, “my child is allergic”, “my spouse doesn’t like
it”, etc. etc., and then the independent shelters take over the endless
task of caring for those animals.
In Puerto Vallarta and the Bay of Banderas, there is no register per
se of the shelters or temporary foster homes for abandoned animals
in the adoption process. Some of the better known ones are: S.O.S.
Refugio Animal, AngeliCat, SPCA de PV, PuRR Project and
Paraíso Felino – all of which operate without any financial help from
the City.
Contrary to popular belief, the Acopio is the place with the least,
due to a government indifferent to the needs of its citizens. The road
leading to the Acopio is impassable during the rainy season, and its
location is inappropriate for its objectives. Furthermore, the funds
originally earmarked for its completion “disappeared” during Gustavo
González Villaseñor’s administration.
SATURDAY 22

Consequently, the Acopio is still unfinished 8 years later, unable
to offer all the services it was supposed to offer. Today, the situation
there is worse than ever: no medicines, no food, no means of
transportation… which is why so many of the animals who end up
there are put to sleep.
Even while Jalisco’s Institute of Social Aid refuses to establish
animal protection as social aid, fact is that each of the abovementioned
organizations has managed to inhibit the birth and abandonment of
millions of animals in the streets, thus avoiding sources of infections
and, from the Acopio alone, 1,800,000 tons of feces and 4,000,200
liters of urine in public areas.
According to PV’s official statement in 2010, the Acopio performed
an average of one sterilization every second day that year, while the
private organizations reported an average of 8 sterilizations every day
that year – paid for by private donors for the benefit of pet owners who
could not afford them.
S.O.S. Animal Shelter – born out of necessity for a place where
pets could be rehabilitated for adoption, operating in a rented house for
years, where Betty Keller cares for 80 cats and 10 dogs (sterilizations,
medicines, food, etc.) in El Pitillal.
AngeliCat – a recent addition, cares for over 90 cats rescued from
the Acopio where they would have been put to sleep due to lack of
resources. For the last 3 years, it has been organizing adoption days in
Plaza Caracol and other venues, where they also bring in dogs from
the Acopio. It is run by Norma Angélica Barrera Torres and Melissa
Suneson who, even without the support they need, have made much
progress due exclusively to their tenacious perseverance, good will
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Each and every one of those places is maintained independently,
though they are always in need of more, but with all the animals
they sterilize, they are saving the municipal government hundreds
of thousands of pesos in maintenance, advertising, veterinarian
costs, employees and external sanitary services - not to mention
crematorium costs.
Thursday, October 4th, is World Animal Day. That would be a
good time to start acknowledging the titanic labor accomplished by
those who protect them while offering a great help to the community.
Editor’s Note: We feel that PEACE should also be mentioned
in this article as it offers free Spay & Neuter clinics throughout the
year, in different locations all around the Bay of Banderas. It too is
funded solely by private donations.

and love for the animals. They are in constant need of volunteers to
help them care for the cats.
The SPCA de PV was founded by Janice Chatterton, owner of the
Hacienda San Angel Boutique Hotel. It initiated a weekly adoption
day at Los Mangos Public Library. Needing a shelter for those dogs
and cats that were not adopted, it built a modern facility near Playa
Grande complete with a veterinary OR. All funding came from
private donations acquired through fundraising events.
The PuRR Project began with Monica Aguirre’s Rancho Felino
in El Porvenir, Bahía de Banderas. Her generosity welcomed over
100 felines cared for by the volunteer of the now defunct Asociación
Protectora de Animales (APA, founded by Lucy Muñoz and Gil
Gevins).
The endless influx of cats from people who did not want them
weakened Monica’s health to the point where she sold the ranch
on the condition that it would continue to function as a no-kill cat
shelter. That’s when the PuRR Project stepped in. The place is
indeed a small paradise for cats, which is now home to some 200
felines, the reason why it cannot accept any more. It has reached a
critical point. Livia Hevia, head of the Project, explained that they
only give sterilized cats for adoption in order to break the endless
chain of their procreation.
Paraíso Felino, also located in the neighboring municipality of
Bahía de Banderas, houses over 150 cats. Janine Erban and her
mother are doing the best they can to maintain it. They receive no
help whatsoever from the municipality even though it has no shelter
or pound of its own.
We should also acknowledge the contributions of the numerous
donors, volunteers and those who open their homes to foster
hundreds of dogs and cats each year.
SATURDAY 22
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Within PV

City Hall moves to its new quarters

Friday, September 14 , all the offices housed
th

in the City Hall building by the main square
began their move to their new quarters called
UMA (Unidad Municipal Administrativa) as
opposed to Presidencia Municipal as it has
been called until now.
Some departments had already moved their
offices last week.
The mayor stated that they will occupy
the third and fourth floors of the newly-

constructed building, and that he hoped the
new administration led by Mayor-elect Ramon
Guerrero would find all the facilities properly
installed by October 1st.
The UMA is located in Colonia Portales
and will operate during the same hours as the
Presidencia did, i.e.: from 8 a.m. to 4 p.m.
We should recall that in order to finish paying
for the $120 Million Pesos the new building
cost, the City Council had to sell six of its own
lots in addition to giving the ground floor of the
new building over to the builder for his use.
As of Tuesday, September 18th, the
departments that had already moved to the new
offices still had no running water (i.e. no toilets)
nor electricity or air-conditioning, despite
the fact that the mayor had assured them that
everything would be ready.
(Source: Gómez Aguinaga and Brenda Montiel - prensaglobal.com)

“Night Owl” bus
service one year old

The “Sistema de Transporte Búho Nocturno” Night Owl bus

service celebrated its first anniversary in Puerto Vallarta last
weekend.
The main objective of the system is for night shift workers to
save money on their transportation, thus reactivating the local
economy. Prior to its implementation, those workers had to
spend up to half of their salaries on their transportation back
to their homes during the night, when regular buses do not
operate.
Surveys conducted on the 7th and 8th of this month among the
users of the system showed that 78% rated it as good, 68% said
they used it for work purposes only, and 62% said they only
used it on weekends. 90% approved of the system itself.
Based on those results, authorities stated that the routes may
be redesigned as the system is already well established, and its
users claim savings of up to 400% on their transportation costs.
According to Jalisco’s Secretary of Roads & Transportation,
Diego Monraz Villaseñor, who was in PV in honor of this
service’s first anniversary, hotels and restaurants all expressed
their approval of the system for their employees and visitors.
The Night Owl service that began on September 16th, 2011,
operates from 11 p.m. to 5 a.m. along Routes A and B, to which
an additional Route C may be added. Its stops are lit at night
and boasts closed circuit video systems.
(Sources: Brenda Montiel - prensaglobal.com and www.oem.com.mx)
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Beyond PV

September equinox
This year, the Autumnal Equinox in Puerto Vallarta will

occur at 9:49 AM this Saturday, September 22nd.
There are two equinoxes every year – in September and
March – when the sun shines directly on the equator and the
length of day and night is nearly equal. Seasons are opposite
on either side of the equator, so the equinox in September is
also known as the “autumnal (fall) equinox” in the northern
hemisphere. However, in the southern hemisphere, it’s known
as the “spring (vernal) equinox”.
On the equinox, night and day are nearly exactly the same
length – 12 hours – all over the world. This is the reason it’s
called an “equinox”, derived from the Latin aequus (equal)
and nox (night).
However, even if this is widely accepted, it isn’t entirely
true. In reality equinoxes don’t have exactly 12 hours of
daylight
The September equinox occurs the moment the sun crosses
the celestial equator – the imaginary line in the sky above the
Earth’s equator – from north to south.
This happens either on September 22, 23, or 24 every year.
On any other day of the year, the Earth’s axis tilts a little away
from or towards the Sun.
SATURDAY 22
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But on the two equinoxes, the Earth’s axis tilts neither away
from nor towards the Sun, like the illustration shows.
These astronomical events did not go unnoticed by ancient
peoples. Temples and observatories offer some of our best
evidence for the importance societies in the ancient world
placed on time reckoning. A notable example is the Mayan
temple complex known as El Castillo (“The Castle”) at Chichen
Itza, in the Yucatán peninsula of Mexico, that is nearly 1,500
years old. On the autumnal and vernal equinoxes, the shadows
cast by the stones that flank the west-facing staircase seem to
form a diamond-back snake shape that appears to undulate
down the stairs as the sun sets. Today, thousands flock to the
site each year at the fall equinox to see the effect.
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Resorts using innovative strategies
to defend Mexico’s reputation
T

he negative image affecting Mexico beyond its borders has
led some hotel owners to come up with innovative marketing
strategies to improve that image, to counteract that of a country
suffering with drug wars.
Such is the case with Strategic Hotels & Resorts, based in
Chicago and owner of the Four Seasons Hotel in Punta Mita, that
developed a possible solution: Organizing parties at the homes
of frequent guests and Internet campaigns wherein they describe
how safe they feel here.
The first such party was held in November, 2011, with numerous
more to be held in Chicago, New York and Calgary in Canada,
where they will feature the safety of their 200 luxury by the beach
in Punta Mita.
Strategic’s executives point out that Punta Mita is over 1,000
miles away from the drug wars hot points that concentrate mostly
along Mexico’s border with the States.

“The challenge is the problem of perception,” says John
O’Sullivan, Four Seasons General Manager. “Unfortunately,
when someone hears the word ‘Mexico’, they think of it as if it
were a single place. That is like evacuating Los Angeles if there’s
an emergency in New York.”
Among the Four Seasons’ celebrity guest list are Jennifer
Aniston, Madonna, Sir Elton John, Bill Gates, Nicholas Cage and
John Travolta.
In another effort to counteract Mexico’s image problem,
Wyndham Worldwide launched an internet campaign whose goal
is to attract tourists to Mexican time share properties operated
by its subsidiary, Resort Condominiums International (RCI). As
part of the initiative, guests publish their personal testimonies on
their holidays.
“We must be creative,” says Ricardo Montaudon, head of the
Latin American branch of RCI.
(Source: Fernando Álvarez – Vallarta Opina)
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Vallarta Voices

by ANNA REISMAN

I

n case you’re one of the few that Facebook still hasn’t
sucked in, and you’re not aware of the fiasco that took place
on the eve of Mexican Independence Day in Puerto Vallarta, you
may be interested in the following summary.
As previously announced by our outgoing (meaning “going
away, departing, relinquishing his position”, and NOT “sociable,
friendly…”) mayor, the main square was not lavishly and colorfully
decorated as it always had been in previous years. There were
no street vendors selling the traditional foods and drinks usually
offered on that special day. Austerity it was. Consequently –and in
anticipation of what they had planned- people only started to arrive
shortly before 11 p.m. when El Grito must take place in every city,
town and ranchito throughout the Republic.
The mayor took his place on the balcony of City Hall where he
was supposed to ring a bell and give the traditional words, with
the names of Mexican Independence heroes included, ending with
the triple shouts of Viva Mexico!, the bell ringing for the second
time, the waving of the Mexican flag and the mass singing of the
National Anthem by everyone in attendance.
The hiccup happened when he forgot (?) the names of the heroes,
and that’s when the booing began, followed by a repeated chanting
of “FRAUD! FRAUD! FRAUD!” by the attendance. That only
stopped when someone else took the microphone to announce the
National Anthem.
The event was duplicated multifold in Mexico City, where
thousands gathered in the main square to hound President Calderon
during his address, with boos and laser beams aimed at his face.
You can check it out yourself at www.youtube.com/watch?v=6G5
WswRbUsc&feature=share
Puerto Vallarta’s “Grito” quickly made it to YouTube, from
where it was snatched up by the morning news team of a national
news network, that ran it no less than four times just to try to
figure out which “heroes”’ names our mayor was shouting, all
the while laughing themselves silly (http://www.youtube.com/
watch?v=DRDr7NceBoA). Truly shameful for our town.
Rodrigo López Becerril of Vallarta Opina (PV’s No. 1 Spanish
daily) interviewed PV’s mayor about the deterioration of most
streets in PV, the lack of street lighting, the pitiful state of our
parks and green spaces, the garbage accumulation, etc. etc. The
mayor said he had “done what he could with limited resources”,
recalling the debt his administration had inherited, asking people to
SATURDAY 22
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be understanding, and expressing his hope that the incoming
administration (October 1st) would do better, that it would
repair the streets in a permanent fashion…
Quote: “He assured the people that he continues to work
with the same energy as he had at the beginning of his
term in office, but with serious economic limitations; he
pointed out that every day, he’s doing what he can with the
resources he has, denying that the lack of public works or
maintenance is due to the lack of good will, or intended to
punish citizens for his party’s loss in the recent elections…
far from that, it’s the debt that we inherited.”
Please forgive me for being incredulous. I still cannot
understand, if the debt the City inherited from Javier Bravo’s
administration amounted to some $450 Million Pesos, how did
“Chava” manage to spend $491 Million Pesos on “personal
services”? Just askin’.
As I was driving along our (in)famous Libramiento, a.k.a.:
Puerto Vallarta’s by-pass road, trying to avoid the potholes, I
realized that the bus that was tailgating me was going to pass
me as he was racing to get to the tunnel before anyone else.
(That tunnel’s another scary place, with most of the lighting
not functioning.) Obviously, nothing has changed, despite the
authorities’ repeated claims that bus drivers would be “trained”
and follow courses that would teach them to be more considerate
of their passengers. At least, they were not allowed to increase
their rates – so far. That’s a good thing.
Don’t get me wrong, please. I’m not leaving. I have quoted my
friend Barry umpteen times on this topic: “In Puerto Vallarta, you
either laugh, or you leave.” I chose to laugh a long time ago.
I’m sorry to see that the rain storms are getting farther and
farther apart. I do not look forward to the next couple of months
as the days get shorter and shorter until the winter equinox, but on
the other hand, November has always been –and will continue to
be- the best month of the year to be in PV. No doubt in my mind.
The weather will return to its usual “perfect” status. The air
will become dryer and clear, while the nights will become cooler
as the days pass. The mountains that surround will remain lush
and green for a while yet, and the town will be abuzz with all the
events and festivals scheduled for that month. I love it.
In between now and then won’t be bad either. The sunsets
continue to be spectacular. The Saturday Market Co-op at the
Paradise Community Center has great stuff for sale, and a whole
lot of restaurants are reopening, some with brand new offerings
on their already wonderful menus.
So, until next week, I wish you all a wonderful time, with lots
of lovin’ and don’t forget to share your good fortune with the less
fortunate. May your mirror always reflect a happy, healthy you.
Hasta luego. sheis@ymail.com
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Good Bites

Lobo Lui’s BBQ Shack
kicks off the new season
Monday October 1st, 2012, with Charity Day - 100% of all sales goes to charity.

Teatro Limon
reopens!
By

the time this issue is posted,
Teatro Limon should be reopening.
Good news for all his regular customers
and those who haven’t had the pleasure
of dining in this top rated restaurant yet.
This year, highly gifted –yet
irreverent- Chef Bruce Byng says he
will be focusing on a lot of new products
and dishes from around Mexico and
Europe.
In addition, he’s got a phenomenal
pastry chef that will be joining him this
season, around December. “Come and
join us for a great dinner!” says Bruce.
Repeat customer John Gillespie
writes: “It’s an amazing theatrical
experience where you are the star if
you want to be. Truly, the best dining
experience in all of Mexico.”
Reservations accepted
and appreciated, at 225-2606.
Email: teatrolimon@gmail.com
www.teatrolimon.com

When my wife and I came to Puerto

Vallarta, we said that we wanted to make a
difference!
With your help we have started in that
direction. Every Monday from October to
May, we give 15% of our total sales to a
group of worthwhile charities / non-profit
groups. Some involve kids, some animals/
pets, some about families and some just for
the betterment of Puerto Vallarta and Mexico.
All are trying to make Mexico better and we
applaud their efforts and are thankful for
what we have and can contribute.
To jump start these efforts on Monday,
October 1st, 2012 - 100% of all sales are going
to charity. Let’s really show our community
spirit and how much we love Puerto Vallarta
and Mexico.
We open at noon and go to 10 p.m. or
when all the great Texas style BBQ runs
out – we have lots but come early, don’t be
disappointed. Try the new menu, support
local charities, celebrate the new season, it’s
going to be great!
If you have never been to Lobo Lui’s BBQ
Shack, now is the perfect time – Great Texas
BBQ, Great Drinks and Great Prices - all in
a wonderful friendly atmosphere plus… you
are supporting the community.
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Every Monday is now Charity Day with
15% of all sales going to community groups
supporting the people of Puerto Vallarta
and surrounding communities. Drop in,
make a point of coming on Mondays, sit
a while, enjoy the food, the Football and
Hockey. This year we are supporting the
following non-profit groups: Banderas Bay
Women’s Shelter, BECAS Vallarta, Casa
Hogar orphanage, SETAC-GLBT-HIV in
Kids, International Friendship Club, Pasitos
De Luz, PEACE / Angelicat - Free Spay &
Neuter, Los Mangos Public Library, Vallarta
Garden Club/Vallarta Botanical Gardens.
Please help us help them!! Thanks so
much!
Doug & Ruth Roche of Lobo Lui’s BBQ
Shack at 589 Morelos & Aldama downtown,
Tel.: (322) 143-7212.

Good Bites

The study found that when taken
hours before drinking, the extract
can alleviate symptoms such as dry
mouth and that nauseated, can’tstand-the-sight-of-food feeling.
The prickly pear fruit ripens
and is harvested during the late
summer and early fall months, so
now in Puerto Vallarta is the ideal
time to enjoy their delicious flavor
in a variety of items, such as pies,
snack foods (dried), jelly, conserve,
marmalade, poured on salads, or as
a filler/topping for desserts. Tuna
sorbet, made with the juice and pulp
of the fruit, is deep purple in color,
with a unique, refreshing taste.

Tuna for hangovers?

P

rickly Pear Cactus have been
a staple food of Native Americans
for many centuries. Their large,
colorful blossoms appear in yellow,
pink, red or purple and grow from
the tip of cactus nodules, which
later ripen into delicious red fruit
called “tuna” in Spanish. The cactus
plants themselves vary in height
from less than a foot to 6 or 7 feet.
Prickly pear cacti represent about
a dozen species of the Opuntia
genus (Family Cactaceae). All
have flat, fleshy pads that look like
large leaves. The pads are actually
modified branches or stems that
serve several functions - water
storage, photosynthesis and flower
production. Like other cacti, most
prickly pears have large spines actually modified leaves - growing
from tubercles (small, wart-like
projections) on their stems.
There has also been medical
interest in the Prickly Pear plant.
Some studies have shown that the
pectin contained in the Prickly
Pear pulp lowers levels of “bad”
cholesterol while leaving “good”
cholesterol levels unchanged.
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Prickly Pear Purée

Another study found that the
fibrous pectin in the fruit may lower
diabetics’ need for insulin. Both
fruit and pads of the prickly pear
cactus are rich in slowly absorbed
soluble fibers that help keep blood
sugar stable.
And tuna are also good news
for anyone who has ever had that
queasy feeling the morning after
tying one on: A recent study has
found that an extract of prickly
pear cactus can prevent a severe
hangover. Prickly pear cactus
extract is available at some healthsupplement stores. It has been used
in sunburn ointments and as a diet
supplement, supposedly to reduce
blood sugar levels.
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Wash and peel ripe prickly pears.
Cut in half with a knife and scoop
out the seeds. Force the raw pulp
through a medium to fine strainer.
Freeze either fruit pulp or the purée.
Simply pack into freezer containers
and seal. Thaw before using.
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Prickly Pear Salad Dressing
½ cup tuna purée
1/3 cup salad oil (not olive oil)
1 tsp. salt
1 tsp. sugar
3 to 4 Tbs. tarragon white
wine vinegar
Shake all ingredients together in
a covered jar. Makes about 1 cup.
This pretty pink dressing is thin
like an oil and vinegar dressing,
but lower in calories. Good on fruit
salads and tossed green salads.
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The 7 Arts

by JOE HARRINGTON

Robot & Frank and The Contest

T

wo weeks ago, I offered a
contest involving the movie The
God Father II -- this involving the
last scene in that movie with Al
Pacino sitting alone in a woods.
Masterful stuff. That simple scene
signifies the Biblical statement
that, if you achieve the whole
world and lose you soul – you are
nothing.
I would like to thank those people
who sent in suggestions. Humor is
what the world needs right now as
insanity appears to be on the rise.
Who would have thought that an
Internet, low budget documentary
about a prophet could ignite such
hatred?
Back to the contest. I decided to
only list the top five submissions.
In no particular order as to which
is best, I give you the following:
from Gary, Kelowna, BC, Canada:
1) “Hummm, who should I whack
tomorrow...?” Joyce from Dallas,

Texas sent in 2) “I think Dad
would have been proud of me.”
From Phil, Reno, Nevada:
3) “Why doesn’t anyone
like me?” Maggie of San
Francisco submitted: 4) “If
that pizza guy doesn’t show
in five minutes, I’m having
him whacked.” And finally,
we have Shelby who lives in
Puerto Vallarta: 5) “I’m hitting
rock bottom, I wonder if I have
time to kill off a horse before I
actually hit bottom.”
As judging something like
this is extremely subjective
I originally decided to have
readers vote, but what the
heck – I gave each submission
a number and tossed a dice.
Twice it came up six, but then
a four came up so Maggie
wins. Congratulations.
Now on to Robot & Frank. This
is a hard movie to classify. A lot
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of movies can be told in a couple
of words by their genre: Western,
period piece, etc. As Robot &
Frank is set in the near future I
guess it could be called SciFi – but
that’s not the emphasis here.
This is a quirky film and, I
predict, will gain a huge cult
following.
If you are a big fan of Susan
Sarandon and will go see anything
she’s in, this still might not be
worth plunking money down for.
She is listed as the lead actress but
has very little screen time. Most
of the time, it is Frank Langella

center stage. I like movies that
take chances and this movie does
that in spades.
At the beginning of the movie,
Frank is suffering from the first
stages of dementia.
His son
and daughter give him a robot
that cooks, cleans and watches
over Frank’s health and welfare
like a hawk. Frank is resistant
at first with this invasion of his
privacy but grows extremely fond
of the machine. Watching this
metamorphosis is mesmerizing.
Langella handles it with a subtle,
yet masterful touch.
Here’s what a few of the top critics
wrote – Michael O’Sullivan, of
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the Washington Post: “Just about
the time that Robot starts to grow
on his curmudgeonly client, so
may this movie - a sci-fi fantasia
that’s surprisingly sweet and oldfashioned - win over any skeptics.”
Next we have Mick LaSalle
of the San Francisco Chronicle:
“There are so many ways that a
movie about a robot and an old
man might have gone wrong.
There are even more ways that a
movie about a robot and an old
man losing his memory might
have gone wrong. All those
ways -- so easy to imagine (cute,
whimsical, tear-and-a-smile,
quirky) - have nothing to do
with Robot & Frank, which
turns out to be a hard, funny
and realistic movie about the
future.
As usual, there are a few
naysayers. Joe Morgenstern,
of the Wall Street Journal,
wrote, “Robot & Frank is
the sort of undernourished,
under populated production
that indie fans must all too
frequently settle for. It’s a
theatrical feature hell bent for
home video.”
Mr. Morgenstern is in
slim company as the Rotten
Tomato Meter gave this a
sensational 89%.
Frank Langella just keeps
getting better and better. I thought
his portrayal of Richard Nixon,
being interviewed by David Frost,
was sensational, but the nuances
delivered in this fine actor’s latest
effort, are superb.
Oh, I forgot, my submission for
the Godfather II contest would
have been: “Should I pop Connie
or Tom Hagen next?”
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.

Health Matters

Side effects of drinking diet soda
P

op quiz! What’s the single
biggest source of calories for
Americans? White bread? Big Macs?
Actually, try soda. The average
American drinks about two cans of
the stuff every day. “But I drink diet
soda,” you say. “With no calories or
sugar, it’s the perfect alternative for
weight watchers...Right?”
Not so fast. Before you pop the top
off the caramel-colored bubbly, know
this: guzzling diet soda comes with
its own set of side effects that may
harm your health--from kickstarting
kidney problems to adding inches to
your waistline.
Unfortunately, diet soda is more
in vogue than ever. Kids consume
the stuff at more than double the
rate of last decade, according to
research in the American Journal of
Clinical Nutrition. Among adults,
consumption has grown almost 25%.
But knowing these 7 side effects of
drinking diet soda may help you kick
the can for good.
Kidney Problems
Here’s something you didn’t know
about your diet soda: It might be bad
for your kidneys. In an 11-year-long
Harvard Medical School study of
more than 3,000 women, researchers
found that diet cola is associated with
a two-fold increased risk for kidney
decline. Kidney function started
declining when women drank more
than two sodas a day. Even more
interesting: Since kidney decline was
not associated with sugar-sweetened
sodas, researchers suspect that the
diet sweeteners are responsible.
Messed-Up Metabolism
According to a 2008 University of
Minnesota study of almost 10,000
adults, even just one diet soda a day
is linked to a 34% higher risk of
metabolic syndrome, the group of

symptoms including belly fat and
high cholesterol that puts you at risk
for heart disease. Whether that link
is attributed to an ingredient in diet
soda or the drinkers’ eating habits
is unclear. But is that one can really
worth it?
Obesity
You read that right: Diet soda
doesn’t help you lose weight after all.
A University of Texas Health Science
Center study found that the more
diet sodas a person drank, the greater
their risk of becoming overweight.
Downing just two or more cans a day
increased waistlines by 500%. Why?
Artificial sweeteners can disrupt the
body’s natural ability to regulate
calorie intake based on the sweetness
of foods, suggested an animal study
from Purdue University. That means
people who consume diet foods
might be more likely to overeat,
because your body is being tricked
into thinking it’s eating sugar, and
you crave more.
A Terrible Hangover
Your first bad decision was ordering
that Vodka Diet--and you may make
the next one sooner than you thought.
Cocktails made with diet soda get you
drunker, faster, according to a study
out of the Royal Adelaide Hospital
in Australia. That’s because sugarfree mixers allow liquor to enter your
bloodstream much quicker than those
with sugar, leaving you with a bigger
buzz.
SATURDAY 22

13

Cell Damage
Diet sodas contain something many
regular sodas don’t: mold inhibitors.
They go by the names sodium
benzoate or potassium benzoate, and
they’re in nearly all diet sodas. But
many regular sodas, such as Coke and
Pepsi, don’t contain this preservative.
That’s bad news for diet drinkers.
“These chemicals have the ability to
cause severe damage to DNA in the
mitochondria to the point that they
totally inactivate it - they knock it out
altogether,” Peter Piper, a professor of
molecular biology and biotechnology
at the University of Sheffield in the
U.K., told a British newspaper in
1999. The preservative has also been
linked to hives, asthma, and other
allergic conditions, according to
the Center for Science in the Public
Interest. Since then, some companies
have phased out sodium benzoate.
Diet Coke and Diet Pepsi have
replaced it with another preservative,
potassium benzoate. Both sodium and
potassium benzoate were classified
by the Food Commission in the UK
as mild irritants to the skin, eyes, and
mucous membranes.
Rotting Teeth
With a pH of 3.2, diet soda is very
acidic. (As a point of reference, the
pH of battery acid is 1. Water is 7.)
The acid is what readily dissolves
enamel, and just because a soda is
diet doesn’t make it acid-light. Adults
who drink three or more sodas a day
have worse dental health, says a
University of Michigan analysis of
dental checkup data. Soda drinkers
had far greater decay, more missing
teeth, and more fillings.
Reproductive Issues
Sometimes, the vessel for your
beverage is just as harmful. Diet or
not, soft drink cans are coated with
the endocrine disruptor bisphenol
A (BPA), which has been linked to
everything from heart disease to
obesity to reproductive problems.
That’s a lot of risktaking for one can
of pop.
(Source: Mandy Oaklander www.prevention.com/health/)
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Health Matters

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

How is your Bio Vocabulary??

B

eing of a curious nature, I
read with a certain interest food
and packaging labels. It happens
that during my label inquests,
terms and words show up that
need to be looked up for a clear
understanding. Knowing that
my Dear Readers also are label
readers, following is an entry
level list of terms relating to
the green industry in packaging
and sustainability and what they

mean. Terms are according to
USA regulatory bodies of such
things.
Bio-Based - Materials that are
derived in whole or in part from
a renewable agricultural resource
such as corn and potatoes, via
biological processes that contain
recently fixed (new, within our
lifetime) carbon; also can refer to
materials made using biological
processes regardless of the source
of the raw materials.
Bio compostable - plastic and
paper products which disintegrate
and biodegrade completely
and safely when composted
in a municipal or commercial
facility (typically used for yard
trimmings and food scraps). Bio
composting is usually completed
within 90 days. Decomposition
rate will be faster if the products
are broken down to small pieces
or ground up.
Biodegradable - as referenced
by the Federal Trade Commission,
refers to the fact that a product
will break down and return to
nature within a reasonably short
time after customary disposal.
Carbon Footprint - A measure
of the impact human activities
have on the environment in terms
of the amount of greenhouse
gases produced, measured in
units of carbon dioxide.
SATURDAY 22

It is meant to be useful for
individuals and organizations
to conceptualize their personal
(or organizational) impact in
contributing to global warming.
Closed
Loop
Recycling
- occurs when a recyclable
material is used, discarded,
captured, and then recycled into
a new product. An example of
this would be recycling waste
milk jugs to make plastic lumber
or other products.
Compost – as defined by
the US Composting Council,
compost is the product resulting
from the controlled biological
decomposition
of
organic
material that has been sanitized
through the generation of heat
and stabilized to the point that it
is beneficial to plant growth.
GMO - stands for genetically
modified organism, which
means an organism whose genetic
material has been altered using
genetic engineering techniques.
These techniques, generally
known as recombinant DNA
technology, use DNA molecules
from different sources, which are
combined into one molecule to
create a new set of genes. This
DNA is then transferred into an
organism, giving it modified
genes.
PLA - Polylactic Acid - is a
product made from starch-based
resins (corn, wheat, tapioca or
potato) and then fermented into
a polylactic acid, resulting in a
product with a look and feel like
petroleum-based plastic. PLA is
the one of the most commonly
used bioplastics for making
packaging products.
Polystyrene - Polystyrene is
used for many disposable or
one-time-use containers. It goes
by many names, Styrofoam
being one. Polystyrene is
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a
petroleum-based,
nonrenewable resource material
that is not accepted by most
recycling centers. Polystyrene
releases 57 chemical by-products
during manufacturing and can
leach chemicals into food when
heated. Polystyrene is listed by
the EPA as a possible human
carcinogen.
Renewable Resource - A
naturally-restoring source that
regenerates at a percentage equal
to, or faster than, the human
consumption rate. Annually
renewable resources are those
naturally-restoring sources that
can regenerate within one year.
Renewable resources and energy
sources offer improved efficiency,
are more cost-effective, and are
inexhaustible.
Sustainable - A way of life in
which the use of natural resources
does not destroy them for future
use.
There you have it.
Krystal Frost is a long time
resident of Puerto Vallarta.
Graduate of University of
Guadalajara, and specialized in
cosmetic acupuncture at Bastyr
University in Washington State.
She is the owner of Body & Sol
for over 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

Nature’s World

Bamboo, Beauty or a Beast?
by PAUL SANDERS

B

amboo, you either have it and
love it, or you or your neighbor have
it and you want to get rid of it. This
is a very aggressive plant. Bamboo
(Poaceae) is actually a giant grass.
It grows most everywhere where it is
warm, but some varieties will tolerate
the cold. Some are small and some
are very large. Bamboo travels,
invading your space or attacking
your neighbor’s yard or garden. You
definitely want to do some planning
ahead before you plant bamboo.
Bamboo has large woody stems
called culms. These stems are
divided into sections by obvious
joints. The upper nodes on these
stems develop branches, and in
larger bamboo these divide into
secondary branches that bear leaves.
They spread by underground stems
called rhizomes that, like the above
ground culms, are jointed and carry
buds. There is clump bamboo and
running bamboo. It is the rhizomes
in the roots that determine which
type of bamboo it is and how it will
grow.

Running bamboo grows rapidly
and puts out runners in varying
distances from the parent plant.
As the runners grow and spread
out, they send up vertical shoots.
This bamboo eventually forms
large patches or groves. It grows in
temperate regions and is damaged by
extreme cold, but will recover.
Clump bamboo just grows a short
distance and then sends up shoots
which form clumps that expand from
the edges. This type is usually found
in the tropical and subtropical areas.
Bamboo can be planted anytime
of year, especially here in the Bay
of Banderas. It can be grown from
complete clumps or from just the
rhizomes of the roots. If you are
planting from a clump, prune back
some of the foliage to compensate for
the root loss. The upper leaves may
dry up, but it will come back from
the roots. If you buy a plant from
your local vivero (nursery), disregard
the rule about never buying a root
bound plant. The tighter the plant is
in the container, the faster the growth
will be in its new location.
When a shoot emerges from the
ground, it has attained its maximum
diameter. These shoots usually attain
their maximum height in a month’s
time. After that they may put out
more leaves but will not get any
taller. They are evergreens, but many
will drop a good amount of leaves
year round. The individual canes will
last for a number of years, but when
they do die they must be cut out.
Mature bamboo grows very fast
during its brief growth period. Culms
or canes of the larger varieties may
grow several feet per day in length.
SATURDAY 22
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This only applies to mature, well
established varieties. To make them
grow faster, give them a fertilizer
that is high in nitrogen. To curtail
there growth, feed less and cut back
on the water.
Both running and clump bamboos
grow well when roots are confined.
Many do well as potted plants. They
will require frequent dividing and
trimming and lots of water to keep
them happy.
To keep running bamboo from
running amok in the garden, you
must confine them with 2 to 3-foot
sections of galvanized metal around
the root system. You can also use
heavy plastic, cement or oil drums
with the bottoms cut out. Another
way to control running bamboo is
to dig a foot-deep trench around the
plant and periodically use a sharp
spade to cut off the rhizomes around
the edges. Take care where you put
these rhizomes and don’t drop any
as they will sprout and start a new
plant.
There are hundreds of varieties of
bamboo available. Many are small
plants growing only one or two feet
in height. These are the dwarfs. The
giants will top off at 40 to 50 feet.
These are called timber bamboo and
are used for building in many parts
of the world. The foliage can be light
or dark green, solid or variegated.
Leaves may be fine or coarse.
Bamboo is not good as a year-round
indoor plant. It can be used indoors
in bright rooms with ventilation,
but when it starts to look bad, send
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it back outside to recover. Feed the
plant well and give lots of water.
Make sure it has good drainage.
Do not move it from inside out into
direct sunlight or it will burn.
Bamboo has a few enemies, but not
many. Mostly mealy bug and scale.
These seldom do much damage, but
if they persist and are bothersome, a
detergent and water works well, or
use a commercial insecticide.
Certain varieties of bamboo will
bloom at intervals. Many bloom
often, and some only every 20 or 30
years. Some bloom each year and
some bloom and then die. This is a
very well-rounded plant. The blooms
are “tassel-like” as are other grasses.
There are many places in the
home and garden where nothing can
compare to bamboo. But there are
just as many places where it should
not be. Think ahead before you plant
it. If you are not sure, confine it to a
pot or other restraint to keep it under
control.
Keep your plants up ...till next
time.
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
editora@pvmirror.com

Fish Tales
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Changing currents, dirty water
moves in, blue water outside
Corbetena, it’s Sailfish City!
Written by STAN GABRUK

This means the muck is getting stirred up from the bottom of
the bay and this will continue for a couple of days. No worries,
even with dirty water, it is not always doom and gloom when the
water is dirty.
Inside the bay, the water is dirty like everywhere else, but in
front of the river mouths, there are lots of fish to be had. Snapper
and Snook are taking baits if they see them, so the river mouths
work well. If you are lucky enough to find not so dirty water, the
area between Los Animas and Yelapa in the bay are still producing

S

eptember is here, arguably the best
season for world class fishing here in
Puerto Vallarta. Those who are here in
our little corner of paradise have had to
deal with some strange, but not unusual
conditions. First the currents are moving
to the west from the east, this has stirred
up the waters and now we have dirty water
in almost all the fishing grounds. Now this
may sound like bad news, but it is fairly
normal and it is part of fishing in this part
of the world. The good news is this will
only last a couple of days and there are
plenty of fish to keep you interested and
involved, amigos. Sailfish are increasing
in numbers, Yellowfin are close in for
now or at the Tres Marias Islands. Dorado
is still disappointing, but there are signs of
increased numbers and size.
As a whole, the fishing is still great, but you’ll have to do a
little work and have the right equipment; there are fish to be had
for the sportsman up to a challenge.
Ok, so here’s the deal: we are having these unusual currents
coming into the bay area directly from the east.
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Yellowfin Tuna Footballs over thirty pounds to possibly 70 lbs.
Sailfish of a smaller size are also hovering in front of Yelapa at
the southern end of the bay. But for the most part, fishing this
time of the year in the bay is always like this, so no surprise here.
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Fish Tales
Moving out, we find that Sailfish are still taking baits
around El Moro Island. But the real surprise this week is the
return of Rooster Fish to the Marieta Islands. Running in the
neighborhood of 40 lbs., these quill finned demons will tear
your arms off. Snappers to 30 lbs., Sailfish, Amber Jacks to 40
lbs., Bonito, Dorado to 30 lbs., and a host of others looking for
something (bait) presented well and looking good.
For the most part, this area is almost always a machine when
it comes to producing fish.
The point of Punta Mita is still quiet when it comes to Anglers
visiting this area. Always a good option you can still expect
Marlin off point about ten miles out, Dorado around the buoys
if you can find them
and Rooster fish at the Anclote reef.
Not a real hot spot for the moment, but if you are in the area
give it a shot.
Corbeteña and El Banco are once again neck and neck re
fishing conditions. Pick one, they are mostly the same, but then
again fish move and these two locations can be as different as
night and day. I guess the best thing I can tell you here is to
keep your ears open and don’t be afraid to take a chance. For
the moment, Marlin of the blue and black variety are still taking
baits, but it is not exactly fishing in a barrel. Yellowfin Tuna for
the most part are thin here, but again, things change quickly
so give it a few days and again, keep your ears on for updates.
Sailfish are thick everywhere, so there is really no reason to go
to the Corbeteña or El Banco for Sails. Now the good news is
that the dirty water is just to the Rock, about ten miles outside
of Corbeteña to the east, you will find sapphire blue water
with Yellowfin Tuna, Black Marlin, Blue Marlin and more. But
again, it’s a fuel expense issue and who knows what can happen
on any given day. For those looking for trophy sized gamefish,
this is the place to be. Cubera Snappers to 60 lbs., Amber Jacks
to 65 lbs., Dorado to 45 lbs., and the list goes on.
For the record, there is blue water south of El Faro (the light
house at the south end of the bay) and at El Banco, something
to remember and use.
For those of you who absolutely have to have a Yellowfin
Tuna, the Tres Marias Islands, a.k.a. the prison islands, you will
find your fill of Yellowfin Tuna. Name your size, they are all
over the board. You will find 50 to 250 lbs. like clockwork.
Forget the Marlin and Sailfish, this is Tuna Country and it can
be a long haul. Normally you hear about those sized Yellowfin
Tuna at the prison islands only in winter since normally the YF
Tuna are in the 200-lb plus range at El Banco. So it’s an early
morning fuel call with the hope of a nice reward of a full fish
box. Again, not for everyone, but for those with the inclination,
it’s worth the effort and the money.
We are in the middle now of the lowest of low seasons for
Puerto Vallarta and the fishing is about as good as it can get.
Ignore the daily ins and outs of fishing, consistently Puerto
Vallarta is the place to be if you are looking for world record
sized fish relatively close. Soon we will be seeing the area
SATURDAY 22
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turn into tournament city for a reason. If you are considering a
fishing trip, consider Puerto Vallarta. The prices are right, airfare
is down and the fishing grounds are yours, alone for the most
part. We have the Pez Vela Tournament coming up in November
and a host of tournaments between Barra Navadid and Cabo
happening in the next two months. So save some money and
catch that bucket list fish here in Puerto Vallarta…
Until next week, don’t forget to kiss your fish…
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/
You can come be a ¨Fan¨ on Facebook here: http://
www.facebook.com/pages/Master-Baiters-SportfishingTackle/88817121325 looking forward to meeting you online.
Facebook Fans get special perks you won’t find in my reports.
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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Hi-Tech

iPhone 5 …Finally!

Last year the rumor mills were saying the iPhone 5 would appear.

Well the iPhone 4S came to light instead - a modest improvement
internally, to say the least. On the outside, the iPhone did not change
much.
Fast forward a year and voilà! The iPhone 5 has
arrived with a full external makeover and some decent
changes on the inside. The details were announced last
week at an invite-only event in San Francisco.
At the same event, a series of other new products
were announced such as new iPods, iPod Touch, but
the iPhone 5 was definitely the star of the show - a
show which lasted 2 hours!
Apple’s new smartphone ups the ante with a larger
screen (4 inches vs. 3.5 inches). The aluminum and
glass body that weighs 112 gms. and is 7.6 mm thick,
making it 20 percent lighter and 18 percent thinner than
the iPhone 4S. The phones will be two-toned, coming
in either “black and slate” or “white and silver.”
The new iPhone 5 main features are a taller screen, new dock
connector port, LTE support, and camera improvements. But
internally there’s also a bump up to a bigger A6 processor and, just
revealed, 1GB RAM!
The iPhone 5 Retina display measures 4 inches diagonally, with
1136 by 640 resolutions. That extra space allows Apple to squeeze in
an extra row of icons on the home screen; native apps are also being
updated to take advantage of the larger display.

The iPhone 5 does away with the 30-pin dock connector port,
swapping in a smaller port that Apple has dubbed Lightning. Now
before you panic about all the extras you may have bought that
connect with the older connector, (it’s been the standard since the
first iPhone) have no fear - there’s a new adapter available for them.
The built-in camera features an 8-megapixel sensor and features
a lens cover for the first time. The new A6 processor that powers
the iPhone 5 includes an image signal processor for improved
photographs.
The camera app also includes a panorama feature for stitching
together wide shots. The panorama feature in the photo program
will be available to iPhone 4S as well! So I plan to test that shortly
and will let you know how the results turn out!
When it ships, the iPhone 5 will run iOS 6, the next version of
Apples mobile operating system. Other iOS devices will get to
install the new iOS a few days before the iPhone arrives. Apple
announced a September 19 ship date for iOS 6.
iOS 6 is a free update available to the iPhone
3GS, iPhone 4, iPhone 4S, fourth-generation
iPod touch and later, and the second- and thirdgeneration iPads.
Apple claims the new iPhone 5 will have
a battery that lasts even longer than previous
models: 225 hours on standby and 8 whole
hours while talking on the phone or surfing the
web on 3G. The iPhone 4S promised 200 hours
on standby, but many users complained it didn’t
last nearly that long. I personally didn’t find a
problem with my iPhone 4S battery life.
The iPhone 5 went was available for “preorder” as of the 14th. Over 2 million iPhone 5’s
were ordered in the first 24 hours! As I write this article, the in-store
launch is still 4 days away, but fans are lining up already to claim
their spot!
Here in paradise, looks like we’ll see the iPhone 5 available in
October at the earliest. Already demand is pushing back delivery
dates to two weeks, so heaven only knows what it will be like next
month!
Pricing / sizes stay the same as they were for iPhone 4S. The
iPhone 3GS is now retired, but you can still get the iPhone 4 and
4S at discounted contract pricing. See www.apple.com/iphone for
details. So the question I’m being asked most, “Are you going to
get the iPhone 5?” I’m going to say no… only because I did get the
4S last year and still have 13 months on my contract. The bump in
features doesn’t warrant the extra cost of an early upgrade. If you
have the iPhone 4 or earlier, I would definitely recommend getting
the iPhone 5.
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, Data
Recovery, House-calls available. www.RonnieBravo.com, Cellular
044-322-157-0688 or just email to CanMex@Gmail.com

SATURDAY 22

SEPTEMBER, 2012

FRIDAY 28

Real Estate

19

by HARRIET MURRAY

DOM and CDOM

Recently,

our market has
experienced the challenge of
evaluating how we need to show
effective statistics and definitions
to measure how long it takes to sell
a property.
The classic term in the past
has been DOM which looks and
sounds foreboding. Days On the
Market can scare a selling agent
when they need badly to avoid
low ball offers. A buyer agent can
drill down on DOM and use it as
a negative to get the best price for
his buyer while hammering the
seller and his agent.
But there are cases where the
typical time on the market is one
year so the DOM, starting out can
be 365. For many years in our
resort market, we have needed
to explain to sellers that we have
different cycles of buyers, and it
takes a year to get full exposure
to all of them. In the beginning,
asking for year listings may be
met with resistance, but as sellers
better understand the seasonality,
and listing agents learn better
how to explain the situation, you
can obtain longer term listings. A
selling agent does not look forward

to a time so short that he spends it
promoting the property just as the
listing expires, and another agent
can use the benefit for himself and
the seller.
Realtors are taught to use the
DOM and other searches as tools
to evaluate the property and the
market. Days On the Market
can be set up to have different
criteria, which is why a number
of professionals are calling for
standardization so comparisons
can be fairly made from one
market to another.
For example, one area may show
DOM as from listing contract
date to pending date. The selling
agents don’t want their stats to
be hurt by how long it takes to
close a property in a market which
requires a lot of due diligence,
document preparation, or delays
due to bureaucratic red tape by the
closing authority.
The argument against pending
date is that the property has not
sold. Pending can blow up and the
property can be put back on the
market. Some may want know the
time to sell and close, some want to
know how long in the market did

SATURDAY 22

it take for the listing agent to put
the property under contract. Some
sellers want to know the efficiency
of the person they are considering
to be the listing agent.
A good solution is to know
several DOM’s: days to pending
and days to close. The history
of prior listing periods of the
property (history or archive) is of
importance also.
A system currently evolving past
the traditional DOM is CDOM or
Cumulative Days On the Market.
When a MLS system can show
a number which looks like this:
30/180, the reader can see that the
current listing is 30 days olds and
the total or Cumulative Days On
the Market is 180. This is a better
comparison. If the agent pulls the
listing history or archive during
the time the real estate has been
in the system, he will also see any
breaks or time the property was
off the market, as well as price
changes up or down.
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Evaluation of real estate pricing
is vital for the public and the real
estate community. Better measures
do not hurt a market. Lack of
transparency, keeping information
hidden, hurts everyone in the long
run. The challenge is to be better
at evaluating actual data and using
it for positive results. This requires
us as realtors to be better informed
and to use our experiences
constructively.
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 may be
contacted by email at
harriet@casasandvillas.com
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Smile!

Dial M for Mum’s move:
how to get great service
by JOSH FRED

If you want to get fabulous service from a company, the secret

is to leave it.
That’s because former customers and new customers are treated
way more importantly than long-time ones.
Call any company and press the “sales agent” key and you’ll be
connected to a human in one ring. But phone for help once you’ve
subscribed and a computer will interrogate you on your pet’s middle
name, before saying there’s a 29-minute wait — and “We suggest
you consult our website.”
There’s no customer as valued as one you haven’t got. That’s
an old lesson I learned again recently after an exhausting ordeal
with The Phone Company that cost me over a week — and half my
remaining hair. Here’s what happened:
My 87-year-old mother was moving to a new apartment and
wanted to have a working phone the day she arrived — so I called
The Phone Company where she’d been a customer almost as long
as they’d existed.
No problem, they assured me. They asked me for her moving date
and new address, and promised they’d disconnect her old line at 10
p.m. and switch on the new one at 8 a.m., Moving Day.
Only they didn’t. When my mum moved in the line was dead. I
spent hours calling them — patiently pressing buttons and listening
to computer voices, then agents who delayed the connection time
over and over again. At 9 p.m. they promised to hook it up the next
morning — but it was the same routine that day and the next.
Each time I called I got a new agent who knew nothing about
the file and made me explain it again and again, as if computers
had never been invented. Each time I told them my mother was
flummoxed by cellphones and her land line was her lifeline to the
outside world.
Couldn’t someone do something, I pleaded, begged — and
sometimes shouted. I got switched from agents to supervisors who
vowed to look into it and call me back — but never did.
Incredibly, it only got worse. After several days, my 411th agent
casually mentioned my mother’s address: her old one on Redpath
St. Didn’t he have the new one?, I asked, worried they’d made a
mistake.
No, he said, you have to call the business office for that. I did,
waiting on hold for yet another 15 minutes.
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“Business” turned out to have the new address, so I insisted they
recite it aloud for the record — to make sure nothing else could go
wrong. Yet astonishingly the next day I got called by a repairmen
who’d come to install the phone — and found no one home.
Impossible, I said. Where are you?
“Redpath Street,” he said. I wept.
I pleaded with him to visit my mum’s new apartment some 10
minutes away — where she’d been stoically waiting 24/7 for days.
But he didn’t. When I called The Phone Company that evening
an irritated agent said they couldn’t say when the phone would
be installed — their records showed we weren’t there when the
repairman came.
Flabbergasted, I explained he’d gone to the old address — why
would they move her phone line to the same house they’d billed for
decades? But from then on, every time I or my brother called we
were reminded we were to blame for the delay — for missing our
appointment.
By now we’d called another company that promised to come
in five days. Yet to our surprise The Phone Company showed up
before them, unannounced, and installed the phone — nine days
late. By then my mum was so fed up she had the second company
replace it a day later.
As “customer disservice” goes, it was impressive - right out
of the Soviet Union. But since leaving The Phone Company last
month we’ve been contacted by two apologetic service reps,
eager for “feedback” on why we left - to help them “respond more
adequately” to other clientele.
At last we are former customers - so we are valuable again.
In fairness, The Phone Company isn’t alone. I cancelled my own
land line with Another Company because they were charging new
customers half as much as me - and I started to get special offers
soon after I left.
I left The Cell Company because they gave out the latest iPhones
to new customers but not me, though mine was broken. So I went to
their sister company as a new customer and got one instantly.
In fact my mom’s new phone company showed up two days
earlier than promised and treated her like a queen. But you can bet
she won’t be special for long, now that she’s a customer.
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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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.
Mon., Tue., Fri. - 7 p.m. - Pre-Hispanic Dance - Parque Hidalgo
Monday, Oct. 1, - 12 noon to 10 p.m. - Charity Mondays - at Lobo Lui’s BBQ Shack
Tues. & Thur. - 9:30 & 10 a.m. - Zumba in Paradise! - at the PCC *
Wed. & Fri. - 1 p.m. - Beginners Spanish at the PCC *
Wednesday, Sept. 26 - 6 p.m. - “Mexican LOTERIA” for PuRR Project (See ad in this issue)
Thursday - 6 to 7 p.m. - Municipal Band - the main square
Thursday - 6 p.m. - Community Bible Study led by Pastor Randy Barr - at the PCC *
Friday - 10 a.m. - 1 p.m. - PuRR Project Pet Adoptions - Plaza Marina
Friday & Saturday - 11 a.m. - 2:30 p.m. - AngeliCat Pet Adoptions - at Plaza Caracol
Saturday - Pet Adoptions - 10 a.m. to 2 p.m. at Los Mangos Public Library (every 2nd week)
Saturday - Market Co-Op - 9 a.m. to 12:30 p.m. - at the PCC * - see ad in this issue
Saturday - SPCA Pet Adoptions - 8 a.m. to 12 noon at Stadium entrance
Sunday - 8:30 a.m. - Beach Clean-up - at the mouth of the Rio Cuale. Bags & gloves supplied
Sunday - 10:30 a.m. - Christian Worship in Paradise - at the PCC *
Sunday - 6 to 7 p.m. - Municipal Band, 7 to 8 p.m. - Danzon Music - In the main square
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
AT THE NEW BOUTIQUE THEATER - Please visit www.boutiquetheatre.ca for more info
AT TEATRO VALLARTA - For info: www.teatrovallarta.com Tel.: 222-4525/4517/4475.
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Non-Profit Charitable Organizations

F

or 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
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
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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
The goal of Roma’s Kids - a registered corporation in Mexico
- is to educate the children of the Volcanes and surrounding area,
to provide them with the skills necessary to become employable by
the major industry here in Puerto Vallarta – tourism: math, English
and computer programs a priority. 100% goes to the kids. www.
kids.romamexico.com
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.

SEPTEMBER, 2012

FRIDAY 28

Directories

SATURDAY 22

SEPTEMBER, 2012

FRIDAY 28

23

