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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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letters@pvmirror.com  
Your Comments

Dear Editor,

Dear Editor and Readers,
Dear PV Mirror:

Dear Editor,

Please go to next page for continuation...

Puerto Vallarta has a number of very 
talented authors, some of whom are 
published by major publishing houses. 
Many will be available for discussion and 
book signing during The Puerto Vallarta 
Writers Group Author’s Night on December 
10th at A Page in the Sun, 6:00 P.M.  

Come and converse over a glass of wine or 
a piece of pastry. Copies of our anthologies, 
Coast Lines 1 & 2, will be there for sale.

Our first Author’s Night was a huge 
success and we hope to see a large number 
of expats and visitors come to support our 
endeavors this time as well.

A Page in the Sun is at 179 Lazaro 
Cardenas, a block up from the beach and 
across the street from the parking garage.

 
Maria Ruiz
Group moderator

Wow! What an amazing performance 
my wife and I experienced last Wednesday 
night at the Paradise Community Center. 
It was Mikki Prost singing and swaying 
a bunch of my favorite songs from years 
past.  She titled the show “Shades of the 
Blues”, but her songs were not the slow, 
moody stuff that I normally associate with 
the blues.  Instead, many of Mikki’s songs 

It’s a great game with a peculiar name 
and we’re starting our second season in 
Puerto Vallarta.  If you’ve played any 
racquet sport – tennis, badminton, squash, 
racquet ball, etc. – you’ll love Pickleball.  

Pickleball is played on a badminton-sized 
court using a paddle and perforated ball.  
It’s fast, fun and a great way to stay fit.  Our 

Playas Gemelas has been nurturing and 
releasing up to 8000 turtles every season; 
last week an astonishing little one showed 
up in our hatchery- look closely- it’s a 
2-headed turtle !!!  This was released into 
the bay on November 25th ... so if any of 
your readers see this little guy grown up 
and swimming in the bay in a year or two, 
they’ll know where it came from... 

And hats off to the dedication of the 
Playas Gemelas staff who monitor and 
nurture these little guys before releasing 
them for their journey.

Thank You,

Steve Strauss
Long-time, second generation resident 
of Playas Gemelas

were fast-paced with a dancing rhythm 
which she embodied with her expressions, 
movements, and hand gestures (in her past 
life, Mikki was a dancer, figure skater, and 
is currently a yoga teacher).

Here are some of the songs I remember 
from the show:  Crazy, Stop in the Name 
of Love, Stormy Weather, Good Morning 
Heartache, Cry Me a River, Why Don’t You 
Do Right?...  She sang them with a voice so 
enticing you could not get enough, and her 
choices brought back both memories and a 
tear to the eye.  

Between songs, she offered a little history 
on the origin and success record of each 
forthcoming piece. She ended the show 
with “Smile”, written by Charlie Chaplin, 
and it summed up the evening as a tribute 
to all the wonderful song writers that used 
emotion, love, loss and hope, creating many 
of the most beloved songs ever written. I 
have never submitted a comment on any 
performance before, but this show was 
lightly attended, and I thought it deserved 
a shot at publicity.  Back in my home town 
of San Francisco, people would have been 
lined up out the door for Mikki’s show.  
This show continues every Wednesday 
evening. 

Fred C. Conta

league is recreational, not competitive, and 
new members are welcome.

For more information, please send me an 
email – jimwood@shaw.ca  

I’ll send links to relevant websites, our 
playing times and place (Canto del Sol), 
and costs (modest).  

Jim Wood
Vallarta Pickleball Organizing Committee
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Sound Off4

Continued from previous page...

Dear Editor,

Dear Editor,

I went to the opening of 
Oleanna at The Boutique 
Theatre, and I was really 
impressed on a number of 
fronts. It was an extremely well-
acted, emotionally charged, and 
thought provoking drama ...

The sets, costumes and 
production were top notch and 
very professional ... the theatre 
itself looks and feels better 
than ever ... the new tiered seat 
made it a comfortable and more 
enjoyable experience, not a bad 
seat really in the house.

I want to congratulate 
everyone involved, and I’m 
really looking forward to 
seeing more from No Name 
Productions, as well as other 
shows events at the Boutique 
this season! Bravo!

Linda

Regarding the “revamped” 
airport…

The OXXO at the airport 
adds to my frustration with the 
place, especially for arriving 
passengers, and for people 
meeting arriving passengers.

First of all, for people 
arriving, the “shark tank” is a 
nightmare if you have not been 
warned in advance. This has 
been discussed many times, so I 
will say no more on that. If you 
have a lot of luggage, once you 
get through the shark tank, you 
have a new problem: you have 
to give up the cart that you were 
using, and instead hire a porter 
to carry your bags the rest of the 
way. In many cases, that is only 
a few yards.

I am most upset by the 
“improvements” that have been 
made to the arrivals area. I had 
the unfortunate experience of 
meeting someone who was 
arriving on Saturday afternoon. 
The airport was extremely busy, 
with about 10 flights per hour 
arriving at the international area. 
If you are meeting someone, 
you must park a long way from 
the arrivals area. Where people 
used to park is now reserved for 
buses and the new OXXO. Still, 
I admit that the distance from 
the parking to the terminal is 
similar to the distance at other 
much larger airports. The next 
problem is locating the person 
who is arriving. The area where 
they exit is totally blocked off 
for tour company personnel (at 
least it was on Saturday). There 
is a glass partition through 
which you might be seen, 
except that it is blocked by the 
“authorized taxi” sales people. 
In my case, I finally did find the 
person whom I was meeting, 
an hour and a half after he had 
landed. He had a large amount 
of luggage. I asked him to wait 
for me while I went to pay for 
the parking. You have to pay 
inside, because the outside 

booth is often not manned. 
There are many signs to remind 
you of that. The only machine 
to pay for parking in the 
international arrivals was out 
of service, so I was instructed 
to go to the domestic arrivals to 
pay. I did that, and I admit that 
the cost is quite reasonable. 

When I finally got back to the 
international area, I could no 
longer find the person whom 
I had met. He had been told 
that he could not wait with his 
luggage inside, or outside in the 
area of the “authorized taxis”.  
He was ordered to cross over 
to the old parking area (the area 
of the new OXXO).  When I 
finally found him, he had a big 
pile of baggage, but the porter 
was long gone. I went and got 
my car, left the airport (the 
only choice at the parking exit), 
returned to the airport, and 
drove to where he was waiting. 
Of course, it is a no stopping 
area, but I stopped anyway 
and we loaded his bags and 
left. Obviously, other people 
have had the same problem (as 
noted by the policeman who 
was standing there and asked 
us to load the bags as quickly 
as possible because we were 
blocking a lane).

PVR is a great airport in 
many ways, but the arrivals 
procedure needs to be reviewed 
and improved, both for the 
passengers and for the people 
meeting the passengers.

I could have added that the 
new exit at the international 
arrivals makes it very difficult 
to get to the bus stop and to the 
walkway over the highway for 
those people who want to take a 
“yellow” taxi. The “authorized 
taxis” now seem to “own” that 
part of the side walk.

I guess that some people like 
these “improvements”.  I do 
not.

Disappointed
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Last season, Ana Uribe, Karla Gonzalez and Michelle Fulfer 
developed a creative vehicle to support the ingenuity of local 
entrepreneurs.  They wanted something fun, something cool, 
something easy to understand.  What they came up with is a deck 
of cards – like playing cards. The deck was a huge hit and they are 
back this year with new additions in the little package that packs a 
punch. A wonderful way to Live More and Spend Less!

Deliciously compact, Provecho Vallarta’s deck features 52+ 
cards.  Each card contains a description of a local restaurant or 
business and doubles as a 100 peso gift certificate to the business 
it describes. Retailing at 300 pesos, this 5200+ peso value is an 
innovative way to introduce customers to new spots and encourage 
them to revisit old favorites, including perennial favorites Café 
Des Artistes, Daiquiri Dick’s, Trio, La Palapa, Joe Jack’s Fish 
Shack, El Arrayan, Barcelona Tapas, Archie’s Wok, No Way José!, 
La Cigale and Coco’s Kitchen.

“Provecho Vallarta is a modern twist on the tired coupon.  A 
way to save money with style,” partner Ana says explaining 
the concept.  “We realized that we are all creatures of habit and 
sometimes we need to shake it up a bit.  Vallarta is a fun town. Why 
not create a cool and fun way to explore the city’s best dining and 
entertainment at a great value?”

Driven by a love of quality food, friends and good times, Provecho 
Vallarta’s focus is to increase the visibility and continued viability 
of quality businesses. With this as the goal, the trio combed the 
region looking for first-rate spots.  Stacked in every Provecho deck 
are businesses they love and vouch for.  There are no “fillers”. 

Looking to include a broad selection of not only restaurants & 
bars, but also local entertainment, Provecho’s deck includes 38 
Restaurants & Bars and 15 other varied businesses, including yoga 
studios, salons and spas, tours, shopping and even a chiropractor! 
Provecho Vallarta keeps the terms and conditions simple and 
universal.  The 2013 deck is valid now through December 31, 
2013. The discount is 100 pesos off a purchase of 250 pesos or 
more at any merchant partner (excluding other promotions, prix 
fixe menus and during Restaurant Week).  At 300 pesos a deck, 
customers have to use 3 cards and the deck has paid for itself.  Who 
doesn’t treat themselves at least three times a year? 

In continuing their support for the community, Provecho Vallarta 
has pledged to donate a percentage of each sale to the PEACE and 
Children of the Dump to aid in the continued good work of these 
worthy charities.  Provecho Vallarta’s 2013 decks are available now 
and can be purchased at various locations around town including: 
Joe Jack’s Fish Shack, The Deli at Daiquiri Dick’s, Mailbox Etc. 
(Molino de Agua), Bang On T-shirts, El Arrayan, Curvas Peligrosas 
and retailers around town (check website for more details) or if 
you live in Vallarta, shoot them an email (provechovallarta@
gmail.com) and they will even deliver it to your door!   Consider 
the Provecho Vallarta deck as your Ultimate Guide to the best that 
Vallarta has to offer.

The next general meeting 
of the Puerto Vallarta Garden 
Club will be held on Thursday, 
December 20, 2013, at the lovely  
Paradise Community Center. The 
meeting will begin sharply at 
11:00 a.m. Items on the table to 
be discussed will be membership, 
the Bougainvilia Festival, planter 
boxes and our topic of main 
concern, ¨Why Beautification 
Matters for Puerto Vallarta¨. 

Bob Price, the Founder and 
Curator of the Vallarta Botanical 
Gardens, will be speaking on this 
topic.

The public is always welcomed 
and at this next meeting we 
encourage all of the current 
members to please ̈ Invite a Friend¨. 

PVGC announces next meeting

All inquiries can be directed to 
Suzanne Kirkpatrick (The club’s 
President – suzkirk66@aol.com) 
or feel free to contact Steve at the 
Vallarta Botanical Gardens with 
questions (223-6182).

Please join us ¨To beautify and 
protect the environment through the 
civic planting projects, educational 
and horticultural programs, for 
the enjoyment of Puerto Vallarta’s 
residents and our visitors.”

Provecho Vallarta: 
A Deck of a Deal!
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Quite possibly, it’s the busiest 
place to do something different in the 
entire Banderas Bay region. Nestled 
between traditional housing and 
local businesses in Puerto Vallarta’s 
“Zona Romantica” is the Paradise 
Community Center. About a dozen 
palm trees sway in the breeze over 
this unique open-air center on a little 
side street called Pulpito, on the 
south side of town. A huge all-natural 
palapa sits towards the back of the 
Center and it harbors the Paradise 
Stage - one of the most beautiful 
fresh-air concert venues in our area 
and the largest of its kind on the 
south side of town.

Co-Founders Ric and Joy Lehman 
have successfully created a space 
unequalled in our city, boasting 
an impressive and endless list of 
workshops, classes, meetings, events, 
concerts, and shows throughout a 
typical season. Now in its third year of 
operation, the Paradise Community 
Center receives no government 
funding in its mandate to serve the 
needs of our diverse community. 
Instead, all the operating costs are 
covered through the operation of the 
Center itself, through ticket sales, 
class fees, food and beverage income 
and shared rental fees.

Around the globe, December is the month when all the world 
recognizes Argentine Tango, declared by the United Nations as a cultural 
World Heritage Gem. Puerto Vallarta will celebrate with two special events 
for the public, an authentic Tango exhibition by Tango Masters Jaimes 
Friedgen and Christa Rodriguez and a Moonlight Milonga on the Malecón 
presented by the Puerto Vallarta Department of Culture and Tango Centro. 

The Argentine Tango concert at Los Arcos Amphitheater on the Malecón 
from 7:30 to 8 p.m. on Thursday, December 13, will be breathtaking in 
its purity of spirit and the shared passion and energy Jaimes and Christa 
bring to the dance. The Puerto Vallarta Argentine duo Bohemia Viva will 
accompany portions of the concert. It is free to the public.  

On Saturday, December 15, the Department of Culture and Tango Centro 
will create the essence of a real Milonga in their Moonlight Milonga on 
the Malecón. When tango dancers come together for an evening of Tango 
dancing in a club, a home, anywhere, it is called a Milonga …a tango 
party. With Jaimes, Christa, and dancers from Puerto Vallarta, Seattle, and 
several other places joining to dance from 9 p.m. to midnight at the Faro, 
the old lighthouse at the foot of Galeana, on the Malecón.  The public 
can enjoy an example of the variety of improvisation that lies at the heart 
of real Tango. Bohemia Viva will play some segments of the evening’s 
music along with recorded Tangos and other favorite Latin rhythms for 
the public to join the dance.

Jaimes and Christa have danced and taught their authentic Argentine 
style of tango in countries everywhere for a total of 25 years’ experience. 
Jaimes began at a very early age studying with a long list of well-known, 
old time Milongueros living in Los Angeles. Now based in Sweden, they 
still maintain the tango school he founded in Seattle, a major Tango center 
in the US. He and Christa combine dedication to authenticity, love for the 
music, the dance and its history, raw talent, and precision and perfection 
of their moves to best exemplify the magic of this dance. While teaching 
workshops in PV in March 2012 and performing at Los Arcos, they fell in 
love with the city and were pleased to return for more workshops and this 
month’s concert. 

Bohemia Viva will be joining them on stage with live music straight 
from Argentina. Andrea Mottura Vaudagna and Luis Lujan Balduin 
brought their talented duo to Puerto Vallarta from Argentina last spring 
and received an enthusiastic welcome. With guitar and voice, they capture 
all the spirit of Tango and share it in restaurants and clubs around the city.

Tango Centro and the Puerto Vallarta Tango community invite those 
interested in the dance to join them any Sunday at the Hotel Rosita for a 
free class from 4:30 to 5:30 p.m. and their Sunday Sunset Milonga from 
5:30 to 8 p.m.

Local Compassion “Net”
pays it forward through the PCC

But beyond simply accomplishing 
a great place for good food and good 
times, the Paradise Community 
Center takes 100% of the profit from 
all their operations and donates it all 
to CompassioNet Impact Mexico. 

This is a local charity also headed 
up by Ric Lehman, with a mission to 
make a sustainable difference in the 
lives of the people in our community 
who need it the most. Last year, 
CompassioNet Impact served 
more than 30,000 hot meals in our 
impoverished outlying communities.

Lehman says that the impact of the 
outreach efforts of CompassioNet 
Impact goes on and on. He reports 
that one group who was receiving 
support through hot meal programs, 
recently advised him that they have 
grown and multiplied. 

They are now paying it forward, 
by providing a meal program 
to people who live near the city 
dump. Moreover, they advised 
CompassioNet Impact that they 
themselves no longer need the 
support of the charity. 

Lehman says this now allows 
CompassioNet Impact to allocate 
those resources to help meet the 
needs of a new organization. He says 
that the details are being worked out 

and the new beneficiaries should be 
announced soon.

So whatever you’re into, you simply 
can’t go wrong with supporting our 
Paradise Community Center. If you 
check out their online calendar at 
www.ParadiseCommunityCenter.
com and can’t find something that 
interests you (though it’s unlikely!) 
you can take a moment to suggest 
your idea to any of the hard-working 

folks at the Center. They’re always 
open to new ideas and who knows, 
you could become an important part 
of this great Vallarta success story!

Located at 127 Pulpito in the 
Zona Romantica, the Paradise 
Community Center is open from 9 
a.m. to 4 p.m., Tuesdays through 
Saturdays.  Phone (322) 133-7263 
or visit them online anytime at www.
ParadiseCommunityCenter.com

PV celebrates Argentine Tango
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Residents of PV and most tourists know La 
Playa Mismaloya as originally famed for being 
the location of John Huston’s “Night of the 
Iguana”. A most charming spot now visited for 
its beach and related activities. Good fishing, 
snorkelling and sight seeing by panga along 
the coast and park of Los Arcos. Then there are 
the beach restaurants serving cold cervezas and 
fresh fish.

What they do not know is that one of its long 
time winter residents recently lost a very short 
battle and is no longer with us. It was one of 
the only battles she ever lost, to my knowledge. 
Carol Assid was many things and she was a 
fighter.

She truly was La Madre de Mismaloya. 
Having no biological children certainly did 
not dampen any maternal instincts. Perhaps 
it may have sharpened them. The children all 
knew her as Carolina, as did the fishermen and 
their families. She was behind every cause and 
fundraiser spending many hours and personal 
funds. Her assistance was openly sought and 
given for any number of causes and events.

Her legacy will be the Mismaloya Challenge. 
Back in 2004 her husband, Alfredo, and a couple 

IN MEMORIAM of
“La Madre de Mismaloya”

of Canadian friends had to prove who was the 
better fisher person. Well that little contest 
morphed into the Mismaloya Challenge. This 
fishing tournament is small in comparison to 
real tournaments. It is traditionally held on the 
first Saturday of December.

With Carolina’s recent passing how would 
it take place? Well a couple of her assistants, 
from previous years, Gloria and PV Carol, 
decided it should continue. They took over and 
the event came off without a hitch. They did 
conscript some male assistance in the form of 
Mike, another part-time resident always ready 
to lend a hand to Mismaloya causes.

The beach community was relieved as they 
were very concerned the Challenge would 
not continue. The importance for them is they 
get a chance to work at what they love, rent 
out their boats and guiding services. As well, 
the restaurants are packed. The infusion of 
cash from the event is needed and very much 
appreciated. Much fun is also had from the 
friendly rivalry in proving who is the better 
fishing guide. This is what these people do 
for a living and is a matter of pride as well as 
sustenance.

More importantly, a Memorial service was 
held to honour and remember Carolina. There 
were few dry eyes amongst locals and winter 
residents.

Carol was born in NYC of Jewish parents and 
was an accomplished writer and professional 
photographer. Her last visit to Mismaloya was 
in July and her illness was not evident at that 
time.

Aside from Carolina’s beach activities she 
was a long time Condo Board Member and at 
the time of her passing was the President of the 
Condo overlooking the beach.

May Carolina, la Madre de Mismaloya, be 
long remembered.

Most respectfully reported and with much 
sadness.

Submitted by a perpetual loser in the Challenge 
but a perpetual Winner in having had Carolina 
touch my life as well as that of many others.
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The much-anticipated Los Muertos Brewing 
Company has opened in Puerto Vallarta’s Old 
Town to great reviews.  Infusing the traditional 
brew pub concept with a touch of Mexican 
flavor, Los Muertos is fast becoming a favorite 
hangout for Vallarta residents and visitors.

Having relocated from the USA to Puerto 
Vallarta, owners Stephanie Wright Watts and 
Conner Watts took on a massive restoration 
project of the Los Muertos building located right 
in the heart of Vallarta’s charming Romantic 

A Craft Brewery comes to PV
Zone, eventually creating a craft brewery, bar 
and restaurant that are a fresh take on traditional 
cantina style.

The menu features pub fare favorites like 
burgers, bangers and mash and wings along with 
lighter options like the Gringa Loca salad - a 
delicious mix of crisp greens, fried goat cheese, 
drunken onions and candied nuts.  And don’t 
miss out on the thin crust, New York style pizza, 
a Los Muertos Brewing Company specialty.

And of course, the most important element of 
a brew pub is the beer.  For brewmaster, Conner, 
bringing artisanal beers to Puerto Vallarta has 
been a labor of love.  Every aspect of the brewery 
was overseen and designed by Conner to allow 
for the creation of malty ambers, stouts and even 
fruit-infused ales that are creating a huge buzz in 
the local community.

Los Muertos Brewing Company is located at 
302 Lazaro Cardenas and is open for lunch and 
dinner daily.

(Source: Sylvia McNamee – visitpuertovallarta.com)

The Saturday Market Co-op 
continues to forge ahead with innovative 
ideas and unique vendors. The raffle 
is a huge success - Congratulations 
to Bill Kelly! Last Saturday, Bill won 
750 pesos worth of vouchers to spend 
however and whenever he wishes. 
He took advantage of the early bird 
special, purchasing before 10 a.m., 
thus winning 750 pesos worth of 
vouchers (rather than the chance of 
winning 500 pesos worth of vouchers 
by purchasing after 10 a.m.) Arrive 
early and win big! You can’t win if 
you don’t purchase a ticket! 

We’re just so darned proud of our 
vendors and their talents! This week, 
our featured vendor is Enrique 
Zepeda. Enrique features both framed 
watercolors and photographs. Born in 
Colima, he began taking photographs 
while traveling and photographing 
weddings in Santa Barbara. He visited 
a monastery that had a rose garden, 
took a photo of a yellow rose and 
thus began his love of photography. 

Enrique Zepeda 
at the Saturday 

Market Co-op

He began painting with watercolors at 
age 17, took a few years off to dedicate 
to learning the art of photography and 
recently returned to painting as well. 

For his paintings, he uses a paper 
called “Guarro” which is free of acid, 
paints with permanent and semi-
permanent watercolors with different 
mediums. His paintings are vibrant 
and whimsical. His photographs are 
stunning and the black and white 
photographs are especially memorable.

As our featured vendor, Enrique 
is offering a 20% discount on his 
photographs and as well, when you 
purchase 4 of his cards, you receive 
one for free. He has an immense array 
of cards and photographs. If you are in 
search of a splendid holiday gift at an 
economical price, he is the one to see. 
Enrique is completely bilingual. Please 
stop by his table at the Saturday Market 
Co-op. 

Be patient as he has such a wide 
variety that it will be difficult for you to 
decide which ones to choose from!
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Last week, we told you a little 
about the Virgin of Guadalupe, and 
how She got to become Mexico’s 
patron saint. (Issue #215, www.
pvmcitypaper.com/download/215.
pdf) 

This week, we’ll add a little 
history on pilgrimages, i.e. 
peregrinaciones in Spanish. 
For a complete listing of the 
hundreds of pilgrimages that 
will culminate on December 
12th in Puerto Vallarta, you 
can drop in at the Tourism 
Office in City Hall. Also, 
don’t be surprised to find 
Juarez Street closed every 
evening…

Back to history: in the 
Middle Ages, the Church 
encouraged people to make 
pilgrimages to special holy 
places called shrines. It was 
believed that if you prayed 
at these shrines you might 
be forgiven for your sins and 
have more chance of going 
to heaven, or be cured of an 
illness. 

Some people went on 
pilgrimages abroad but 
traveling on long journeys 
in the Middle Ages was a 
dangerous activity. Pilgrims 
often went in groups to protect 
themselves against outlaws, thus, 
even as early as the 4th century 
A.D., Christian pilgrimage was 
regarded as a sacred obligation and 
a trial of one’s faith. In religion and 
spirituality, a pilgrimage is a long 
journey or search of great moral 
significance. Members of every 
religion participate in pilgrimages.  
To this day, pilgrimages are still 
made throughout the world.

Pilgrimages, Peregrinaciones
…and The Guadalupana

Though pilgrimages were first 
made to sites connected with 
the birth, life, crucifixion and 
resurrection of Jesus, they also 
began to be made to places where 
there have been apparitions of the 
Virgin Mary.

Our Lady of Guadalupe (Nuestra 
Señora de Guadalupe) is a Marian 
apparition and a 16th century 
Roman Catholic icon. Guadalupe 
is also Mexico’s most popular 
religious image: Nobel laureate 
Octavio Paz wrote in 1974 that 
“the Mexican people, after more 
than two centuries of experiments, 
have faith only in the Virgin 
of Guadalupe and the National 
Lottery”. Throughout the country, 

including here in Puerto Vallarta, 
Guadalupe’s feast day is celebrated 
on December 12th, a day which 
commemorates her appearance to 
St. Juan Diego Cuauhtlatoatzin on 
the hill of Tepeyac near Mexico 
City from December 9th through 
December 12th in the year 1531.

Guadalupe is often considered a 
mixture of the cultures which blend 
to form Mexico, both racially and 
religiously. She is sometimes called 
the “first mestiza” or “the first 
Mexican”. 

Writing that Mexico is composed 
of a vast patchwork of differences 

- linguistic, ethnic, and class-
based - Judy King says, 
“The Virgin of Guadalupe 
is the rubber band that binds 
this disparate nation into a 
whole.” This sentiment was 
echoed by two celebrants 
interviewed in the New York 
Times at the Virgin’s feast 
day in 1998: “We say that 
we are more Guadalupanos 
than Mexicans,” said Jesuit 
Brother Joel Magallan. “We 
say that because our Lady 
Guadalupe is our symbol, 
our identity.” 

In May 25, 1754, Pope 
Benedict XIV declared Our 
Lady of Guadalupe patron 
of what was then called 
New Spain, corresponding 
to Spanish Central and 
Northern America, and 
approved liturgical texts for 
the Mass and Liturgy of the 
Hours in her honor. Pope 
Leo XIII granted new texts 

in 1891 and authorized coronation 
of the image in 1895. Pope Saint 
Pius X proclaimed her patron of 
Latin America in 1910. In 1935, 
Pope Pius XI had a monument in 
her honor erected in the Vatican 
Gardens. In 1966, Pope Paul VI 
sent a Golden Rose to the shrine.

Pope John Paul II visited the 
shrine in the course of his first 
journey outside Italy as Pope from 
January 26th to 31st, 1979, and 

again when he beatified Juan Diego 
there on May 6th, 1990. In 1992, he 
dedicated to Our Lady of Guadalupe 
a chapel within St. Peter’s Basilica 
in the Vatican. At the request of the 
Special Assembly for the Americas 
of the Synod of Bishops, he named 
Our Lady of Guadalupe patron of 
the Americas on January 22, 1999 
(with the result that her liturgical 
celebration had, throughout the 
Americas, the rank of Feast), and 
visited the shrine again on the 
following day. On July 31st, 2002, 
he canonized Juan Diego, and later 
that year included in the General 
Calendar of the Roman Rite, as 
optional memorials, the liturgical 
celebrations of Saint Juan Diego 
Cuauhtlatoatzin (December 9) 
and Our Lady of Guadalupe (12 
December).

Reference sources: Wikipedia and 
www.spartacus.schoolnet.co.uk
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On Friday evening, November 
30th, with more than 200 avid 
supporters looking on, the Peter Gray 
Art Museum on the campus of Centro 
Universitario de la Costa (CUC – 
Coastal University Center) held a 
grand celebration of its first 10 years 
of existence. And there was much to 
celebrate –

- The Museum was relocated about 
8 years ago to a beautiful and spacious 
stand-alone facility, from its first 
home in the lobby of the University 
auditorium.

- The Museum collection has grown 
7 fold from its beginning of 17 art 
pieces donated from Peter’s private 

JERRY LAFFERTYby

Peter Gray Museum celebrates 10 years
of service to the community

collection. It now numbers more than 
120.

- CUC students can be seen daily 
roaming the Museum to complement 

their mostly technical degree 
programs.

- A student visit program for local 
4th graders is gaining momentum.

The evening was kicked off with a 
tribute to Peter’s vision and initiative 
in establishing the Museum in 2002. 
Nacho Cadena, representing the non-
profit Board established to oversee 

the Museum after Peter’s passing, 
told the story of Peter’s sales pitch 
to the City’s Cultural Board and 
the University of his idea to start a 

museum on the CUC’s campus. He 
felt it important that the technical 
students at the CUC have some 
exposure to the arts. 

The City and the University bought 
in, and the rest is history. Nacho was 
followed on the speaker’s platform 
by Carlos A. Palafox representing 
the CUC, who amplified Nacho’s 

comments regarding the importance 
of the Museum in providing its 
students with a more well rounded 
education. Last to speak was Buri 
Gray, Peter’s wife, who thanked 
everyone for keeping Peter’s vision 
alive.

On display within the Museum 
was a moving tribute to Peter’s life 
and leadership. Two videos of his 
contributions to Puerto Vallarta 
played continuously, and a wide 
selection of Peter’s personal art 
work was on exhibit. Outside the 
Museum, a talented Spanish / Latin 
music group entertained while guests 
enjoyed wine and tasty light fare on 
the lawn and new brick patio. 

The Museum is open when school 
is in session, Monday to Friday, from 
11 a.m. to 6 p.m., and Saturdays from 
11 a.m. to 2 p.m. There is no entry 
charge, and free parking is available 
near the main campus entrance, only 
about 100 meters from the Museum. 
Memberships and Sponsorships are 
available and encouraged, to assist 
in museum maintenance and upkeep 
and to fund improvements to the 
Museum’s facilities and programs. 
Please call Buri Gray at 221-5285 for 
more information or to volunteer.
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‘Tis the season to be jolly indeed... 
and how!

With another good year rushing by, 
festivities are in the air in our party-
town, Vallarta!

Already, the Biblioteca Los 
Mangos Public Library is abuzz 
with activity, excited and proud to 
present a host of musical events to 
commemorate, culminating with a 
New Year Gala Benefit Concert on 
Thursday, December 27th, with open 
bar at 6 p.m. and the Concert at 7 p.m. 
in the stately salons of the Sheraton 
Bouganvilias!

Under the generous sponsorship of 
Sheraton and with everyone eagerly 
celebrating the holidays throughout, 
our BLM has just this very special 
event of events to round off good ol’ 
2012 and greet a dawning New Year!

Featured in this unique Gala Concert 
with piano, classical guitar, voice, 
double bass, conga, this performance 
promises to be a dynamic mix of 
eclectic works, solo and ensemble - 
classical, Latin ‘n jazz... all blended 
in rich Cuban flavour! 

Works by Franz Liszt, J.S. 
Bach, Mauro Giuliani, Sergei 
Rachmaninoff, Heitor Villa Lobos 
to Leo Brauwer, Astor Piazolla... 
and original jazz duet and trio 
arrangements etc., all exuberantly 
performed, not to mention the hot 
virtuoso pianist’s own high octane 
improvisations!

CECILE SCRIBANby

Biblioteca Los Mangos 
New Year Gala Concert

So, who are these cool performers? 
In residence here in town for now, 
and certainly a gem of a find! 
They are a young charismatic and 
charming Cuban couple, Maestro 
Anibal Cruz Cesar composer/teacher 
and virtuoso concert pianist, and his 
beautiful gifted wife, Maestra Irisley 
Luis Gomez, one of the most lyrical 
classical guitarist/singer/teacher 
around, both enthusiastically gearing 
up to make this year end - New Year 
musical fiesta the most enjoyable and 
unforgettable!

Adding to this celebratory note, 
Sheraton is graciously offering 
all concert goers pre-concert and 
intermission cocktails and canapés 
at the Open Bar/s at  20% discount 
outside the concert hall. Diners at 
either of the Hotel’s two restaurants 
- Las Gaviotas or Villitas - too will 
enjoy the 20% discount before or 
after the show on presentation of 
one’s ticket stub/s (hang on to them!) 

Such a high caliber musical 
performance celebrating in fitting 
New Year style and panache here in 
Vallarta? Why, this is a “must see” 
sensation “not to be missed”! And for 
supporting THE library, our cultural 
center and focus in the entire Banderas 
region all at the same time?... Friends, 
family, visitors, tourists ...let’s all go 
get them tickets now on sale already 
at:  Los Mangos Public Library – 224-
9966 – Angelica, Hotel Belmar (161 
Insurgentes) – 223-1872, Irene or 
Carl - 222-1319, Cecilia – 223-4606, 
Old Town Farmers’ Market Saturdays 
from 9:30 a.m to 2 p.m.

Tickets: 300 pesos or 350 pesos at 
the door, students: 200 pesos or 250 
pesos at the door.

Wishing each and all the merriest 
of Holidays ... Happy New Year!
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UNIQUE FLAVORS
IN EVERY DISH

Still staggering from having 
lived through hurricane Sandy’s 
fury in New York, June 

Rosen Lopez wants to put all 
that behind her and celebrate the 
holiday season with you at her 
gallery. 

Beginning on Thursday, 
December 13th and until Friday, 
the 21st, from 2 to 8 p.m., you 
and your friends are welcome to 
drop by and relax with a glass of 
wine and tempting treats to view 
her latest work.  Included in the 
collection are great Christmas 
gift items in every price range. 

With the idea of giving back 
to the community on her mind, 
this year June will be donating 10% of all sales to 2 
different Vallarta charities, between which you can 
select the one you wish to donate to. 

Something new at June Rosen’s this year!
Please drop by the gallery 

to say hi, browse for gifts and 
marvel at the new direction 
June’s collectible work has 
taken.

You can call her ahead of 
time if you would like, her 
regular hours are 12 to 6 
Monday through Friday. It is 
easy to find June’s gallery, it is 
one block up from Olas Altas 
on Francisca Rodriguez, the 
same street where Archie’s 
Wok Restaurant and the San 
Angel Café are located... You 
just walk up the hill and she is 
on the left corner... everyone 
is welcome, new clients, old 

clients, friends, etc.  200 Francisca Rodriguez, 
corner of Pino Suarez in colonia Emiliano Zapata.

Please join her for a toast any day!
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PV Santana presents from Michoacán, 
Ignacio Punzo, the mythical Mexican 
coppersmith, and Manuel Morales, a 
national treasure in high-fired ceramics.  

Claudia Santana also offers a selection 
of mature accomplished artists: Eduardo 
Mejorada’s spiritual field paintings that 
transport the viewer; Hector Ponce’s paints, 
a mix of ancient traditions and experiential 
evidence for the collector who looks for the 
extraordinary in Puerto Vallarta, and Manuel 
Alvarez and his magical leather figurative 
compositions. 

The gallery offers consigned and estate 
collections that have taken years to develop.  
Please come and participate in the exquisite 
collection we offer. 

PV Santana presenta de Michoacán, a 
Ignacio Punzo, el mito del cobre en México, 
y a Manuel Morales un tesoro nacional en 
cerámica de alta temperatura. 

Claudia Santana también ofrece una 
selección de artistas consumados: Eduardo 
Mejorada y sus pinturas en el campo 
espiritual, transportan al espectador; 
De lo extraordinario que se encuentra en 
Puerto Vallarta, las pinturas de Héctor 
Ponce que son una mezcla de tradiciones 
antiguas y evidencias vivénciales para el 
coleccionista, y de Manuel Álvarez su arte 
mágico conceptuado en piel.

La galería también ofrece colecciones 
privadas que han tomado años en 
desarrollarse. Ven y participa de la 
exquisita colección que se te ofrece.

PV Santana is located at 186 Corona. 
Cell: 044 (322) 172-7847.
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JOE HARRINGTONby

One of the things I like 
in Puerto Vallarta is some of 
the television channels here 
– like Golden or Edge – that 
offer movies that never made 
it to the big silver screen or did so 
in limited release.  Haciko is one of 
those flicks.  It stars Richard Gere, 
Joan Allen and Jason Alexander.     

I have a theory about little movies 
that attract big name actors.  Richard 
Gere was fabulous as a conniving 
and greedy lawyer in Chicago.  Big 
movie, big musical, big success.  
So why get involved in a small 
production?  Because the story is 
mesmerizing.  

This is a true story.  Hachi is a 
dog.  He lived in Japan almost a 
hundred years ago.  Forget what so 
many movies consider entertainment.  

Hachi

Forget violence, bombs going off, 
bullets splattering concrete, flesh and 
blood and guts.  This is a love story.  
You would have to have a heart made 
of stone not to have your eyes well up 
watching this dog and his unfaltering 
and unwavering devotion to his 
master. 

My first dog, given to me by my 
father when I was three, was a Great 
Dane named Bramblebush.  I loved 
that dog.  And that dog was the first 
creature to teach me the pain of loss.  
We lived back in the Forties in a town 
east of San Francisco called Layfette.  
This is now a very settled residential 
area, but back then it was rural with 

many ranches.  Old Bramble used 
to disappear occasionally and then 
come home with a dead turkey in 
his jaws.  The nearby rancher came 
a calling and told my dad that if he 
didn’t control Bramble he was going 
to shoot him.  My dad fenced our 
property.  I don’t know whether you 
have ever witnessed a smart dog’s 

ability to climb a chain link fence.  
Pretty amazing.  The critter backs 
up to the far side of the enclosure 
to give itself a running start, then 
BAM!  Off like a racehorse and 
hitting the fence at full steam.  
That rush gets the animal at least 
halfway up the fence and then, 
claws extended and using the 
momentum of the rush, it hurls 
itself up and over.      

Bramble would disappear.  
Then come home with a dead 
turkey.

Then one day he didn’t come home.  
That’s when I learned the hard lesson 
of losing a loved one to death.

Hachi lost his beloved master to a 
heart attack.  Before the death, Hachi 
would walk every morning with 
the professor to the university.  The 
teacher would enter the premise.  The 
dog would sit on a bench facing the 
door.   He would sit there all day long.  
Waiting.  

When the teacher was through with 
his work the two would walk home.   

The Irish have a saying – “No one 
can promise you tomorrow.”   The 
teacher dies almost instantaneously.  
Right in front of his students.  The 
morgue wagon shows up and he is 
taken out the back exit.  For the next 
ten years – for the rest of Hachi’s life, 
he faithfully goes to the school, sits 
in front of the door, and waits for his 
master to come back.

I usually don’t go into this deep 
an explanation regarding a movie’s 
contents but this is different.  Knowing 
the entire plot should not detract one 
from renting this movie.  It is obvious 
that more that one dog was used in 
filming.  A puppy, a mature dog, and 
an old dog.  They all deserved an 
Academy Award nomination.  The 
expression and intensity of love and 
concern on that dog’s face is amazing 
to watch.

The last shot in the movie is a 
bronze statue of Hachi sitting, facing 
the door to a university when the 
professor and friend once taught.  
These animals are not called man’s 
best friend for nothing.  

Over the course of my life I have 
been fortunate enough to have owned 
a number of dogs: a Newfoundlander, 
an Akita, a Golden Retriever, a 
German Shepherd.  They have all since 
died.  When I was in the monastery 
over fifty years ago, I got into a 
heated argument with my religion 
teacher when I asked, “Do dogs go 
to heaven?”  He answered, “Dogs 
have no souls, so no.”  I remember 
thinking, what!  Dogs are loyal, 
devoted, loving and their reward for 
doing what the creator created them 
to do is eternal nothingness?  Bull.  

I know deep in my heart that 
Bramblebush is in dog heaven.  And 
so is Hachi.                            

Joe is an internationally published 
true crime writer.  You can send 

him comments or criticism at 
JoeMovieMadness@Yahoo.co.  

Artwork by Bob Crabb.
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Local businesswoman and performer Mikki 
Prost has decided to pull out the stops and turn 
her closing show of “Shades of The Blues” on 
the Paradise Stage at the Paradise Community 
Center into an opportunity to give back.

Prost announced that everyone who brings a 
new and unwrapped toy to donate to deserving 
children in our community will receive a 
discount to her show. And it’s a good one… 
two for the price of one! So that’s two people 
for only $200 pesos to see Mikki’s show, but 
you have to bring a new toy with you to the 
show.

Mark your calendar for a night of 
memorable music and holiday celebration, 
December 20th and 21st at the Boutique Theatre 
on Vallarta’s Southside.

Back by popular demand, TIME TO PLAY 
features Garry Carson on vocals and guitar,  
Don Mac Lachlan on vocals and electric bass, 
Mary MacLachlan on vocals and violin, Lois 
Rogers on vocals and Keyboard. And being 
introduced this season, Joy Lehman on vocals.

You’ll hear an eclectic mix of classic Pop, 
Folk, Blues and seasonal favourites from 
this multi-talented vocal and instrumental 
group, TIME TO PLAY. There will also be 
guest appearances by the EnchiLadies, seven 

TIME TO PLAY presents “Always in Season”
- a musical celebration -

passionate women singers active in the Vallarta 
performing arts community, and SYNG!, a 
new  mixed voice community choir, singing 
uniquely harmonic Christmas songs.

This engaging event also features an 
audience sing-a-long, complimentary desserts 
and a surprise guest. Tickets are 250 pesos 
easily available on Boutique Theatre website, 
www.boutiquetheatre.ca

Also available at Nuevo Vallarta Bookstore 
on Basilio Badillo, and the Saturday Market 
Co-op at the Paradise Community Center.

Seats are limited and tickets are now 
available.  Come celebrate!  

No “Shades of the Blues” this Christmas!
Chef Abue-Linda from the Paradise 

GardenGrill also wants to help, so she’s 
offering a special to help encourage you to 
come out for a great night out. You can get 
two of her gourmet Sloppy Joe’s for only 
$100 pesos with the purchase of your show 
tickets. 

Combined with the show discount, that’s 
dinner and a show for two, for only $200 
pesos! AND you’ll brighten Christmas for a 
deserving child in our community. Prost says 
she will also provide a 20% discount voucher 
to use at “Encore”, her clothing consignment 
boutique on the south side; just ask for your 
voucher when you arrive at the Paradise 
Community Center for the show.

The International Food Fair & Market opens 
every Wednesday at 5 p.m., and the Paradise 
GardenGrill, the Paradise Cantina, and the 
Book & Bean Café are all open to serve you 
as well. 

The final performance of “Shades of The 
Blues” is on Wednesday, December 12th and 
it starts at 7:30 p.m. Package tickets can 
be pre-purchased online anytime at www.
ParadiseCommunityCenter.com or Tuesdays 
through Saturdays from 9 a.m. to 4 p.m., at 
the PCC located at 127 Pulpito, up from La 
Palapa restaurant in the Zona Romantica.



ISSUE 216  |  DECEMBER 2012 FRIDAY 14SATURDAY 8

Map16



ISSUE 216  |  DECEMBER 2012 FRIDAY 14SATURDAY 8

Map 17



ISSUE 216  |  DECEMBER 2012 FRIDAY 14SATURDAY 8

The 7 Arts18

Janice Reuland – “I was born in 1981, 
raised in Minnesota, earning two Bachelors 
of Science degrees from the University of 
Minnesota.  Sometimes I wish I could just paint a 
pretty picture, but I can’t. So what could be a simple 
floral painting becomes some terribly complicated 
thought process that I resolve in layers of color 
and texture.  Combining art and science is natural 
for me. I work with 
white acrylic, 
gesso, watercolors, 
calligraphy ink, 
and occasionally 
graphite. This 
combination of media 
allows me to develop 
complex layers and 
washes of color. The 
layering process 
connects conceptual 
layers from deep to 
superficial. In this 
way there is no true background or foreground, 
leaving elements of undefined dimension to the 
paintings. The ink details are painstakingly added 
with calligraphy ink, and highlight a variety of 
shapes, interconnection, and measurements in the 
paintings. I want the unique washes of color and 
line designs to drive the evolution of thought and 
mediation on each piece. I hope that every time 
a viewer observes one of these works they find 
something new and thought provoking.”

Pre-Christmas Show / 3 Women Exhibit Friday, December 14th, at Galleria Dante
Ready for a good time! Three talented women are ready to wow you with their art from paintings, 

to glass, mosaic, jewelry, clocks, textiles and more. Lots of great gifts for Christmas!

Galleria Dante is open Monday to Friday from 10 a.m. to 5 p.m. at 269 Basilio Badillo, Tel.: 222-2477.

Sandra “Sam” Leonard - “In the 
process of reinventing and recycling 
myself, I have worked as a flight attendant 
and have owned my own woman’s apparel 
store. My current project is creating an 
art-filled Bed & Breakfast, artists’ retreat 
and workshop space (Hacienda Mosaico) 
in Puerto Vallarta. I am self-taught with 
creative visions expressed in several 
mediums including furniture design. I have 
participated in workshops at the Pilchuck 
glass studio, the Corning Glass Studio and 
with Kristina Logan in France. In 2002, 
I was awarded first place in the jewelry 
category at the Warm Glass Exhibit at the 
Bullseye Connection Gallery in Portland, 
Oregon. 

This exhibit includes glass, copper and 
silver jewelry, sari wraps, clocks and 
more.”  When one meets Sam, her creative 
senses are very obvious - she is a walking 
piece of art herself, a great model for her 
many art works.    

Nina Di Giovanni - “I began my practice in 
mosaic in the 80’s when living in Barcelona 
where I fell in love with the idea of buildings as 
paintings vibrating in the urban landscape.  Soon 
after I moved to Ravenna to study traditional 
Roman and Byzantine techniques, and then set 
about on an eclectic path visiting ancient ruin 
sites in Europe, studying blown and fused glass, 
and  investigating resources which took me to 
church basements in Montreal and glass factories 
in Mexico.  Coupled with my love of abstract 
expressionist painting, folk art and the rainbow 
palette of Mexican textiles, my work is primarily 
a study of colour and symbolism.  I am also 
deeply influenced by traditional Native American 
art forms.  Themes which inform my work are 
nature, duality, symbolism, reflection, and natural 
elements. My path has also been coloured by my 
multi-cultural  heritage, as I am the daughter of a 
Spanish-Mexican mother and an Italian father.”
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The Holidays are upon us. The Christmas lights are up, the tree is decorated 
and the rum is discretely mixed with the eggnog. Detailed Christmas lists 
are being created by children everywhere and parents are running from one 
mega store to the next doing their best to get every item their little angels 
want (within reason).

This Holiday season, Chef Miriam Flores has something in mind for 
Christmas shoppers other than the mad scrambling to find the latest iPod, iPad 
or iPhone. Inspired by a Christmas market she visited in Munich, Germany, 
she is hosting a local Artisan Christmas Market at La Luna Restaurant on 
Sunday December 16th and Monday December 17th, from 5 to 10 p.m.

The market will feature items that you can’t find at big chain stores. These 
items don’t require apps, upgrades or operating systems. The things you will 
find at the La Luna Christmas Market are hand-made and locally produced. 
These items hark back to a simpler time where a gift was given in the spirit 
of giving, generosity and thought.

Too often we look to big chain stores and their one-stop-shop convenience 
to get all of our Christmas shopping done. If you have been paying attention 
to the news in the US and abroad lately, these chain stores lay the burden of 
their thrifty convenience on their employees. La Luna’s Christmas market is 
about supporting small, independent retailers and artisans. These businesses 
are what make our world go round and supporting them is putting food on 
their tables, gas in their tanks and smiles on their faces.

In the spirit of Christmas, the market will also feature Holiday-oriented 
cuisine and beverages. Favorites like mulled wine, pumpkin pie and 
Christmas ham will be available at the Luna kitchen. Vendors will be set 
up in La Luna’s courtyard, selling crafts and traditional Mexican food items 
such as tamales and atole. This is a family-oriented market and La Luna 
encourages you to bring the whole gang.

Like all special Holiday events, La Luna’s Christmas market is benefiting 
local charities with a toy drive and donations. There is no price of admission 
and the Market will close promptly at 10 p.m. both nights. 

La Luna is located at 466 Venustiano Carranza in the Romantic Zone on 
the south side of town. Tel.: 223-5612 or Cell: 044(322) 194-7142.  

www.lalunapv.com

KYLE FAULby

And now for something totally different
…at La Luna!
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Tejuino (tay-hueeno), from 
the Nahuatl “tecuin” which means 
to palpitate, is a refreshing pre-
Hispanic drink based on fermented 
corn and cane sugar (brown sugar 
or hard molasses) mainly from the 
western region of Mexico. It is 
drunk with lime and salt, its flavor 
is sweet & sour, with a very low 
level of alcohol. Tejuino is offered 
by street vendors in the towns and 
cities of the region.

The recipe used nowadays 
originated in Guadalajara. This 
extremely refreshing drink is part of 
the most ancient Mexican culinary 
traditions. Often, lime sorbet 
is added to make it even more 
delicious on hot days.

There are two well-known types: 
tejuino and tesgüino. The former 
may or may not involve a little 
fermentation, though minimal when 
compared to beer, for example. On 
the other hand, tesgüino –traditional 
drink hmong the Tarahumaras- 
is fermented to the maximum to 
produce alcohol. 

Sometimes we all need more than just chips, guacamole and margaritas.  
Archie’s Wok is your haven for bold and innovative flavors to get you out of 
that Mexican rut!  

Since 1986, Archie’s Wok has been legendary in Banderas Bay for serving-
up original cuisine influenced by the exotic flavors of Thailand, China, and 
the Philippines.  Archie’s helped establish the culinary foundation of Puerto 
Vallarta and continues to be one of the bay’s most beloved, longtime established 
restaurants. It all began in 1976 when Archie was asked to become Hollywood 
director John Huston’s private chef at his personal retreat on Banderas Bay’s 
south shore.   Only reachable by boat, Las Caletas (The Coves) was John 
Huston’s rustic jungle villa by the sea.

A WORLD OF FLAVORS:   
“Having feasted around the globe, I can appreciate this wizardry.
You bring the Orient, indeed the world, to my table in the middle of the 

Mexican Jungle. Marvelous flavours—I applaud you Archie!”  Written by John 
Huston to Archie at Playa Caletas, 1981.  Today, his family upholds Archie’s 
legacy of presenting a world of flavors at this tranquil Asian-inspired restaurant.

So when you finally say “no more tacos,” head on over to Archie’s Wok 
and discover a world of flavors. Named “Best Asian” in Vallarta for the past 6 
years.  Ask about their “gluten free” options.  Open Monday through Saturday 
from 2pm – 11pm.  The ever-popular d’Rachael continues to perform classical 
and contemporary music on harp, flute & vocals each Friday and Saturday 
evenings from 7:30 to 10:30 p.m. Located in the Romantic Zone on Vallarta’s 
South Side at 130 Francisca Rodriguez.  You know the street, the one that 
meets the new pier. 222-0411. No reservations needed.

There’s more to our history than just great flavors
Tejuino … What is it?

It is used in rituals and important 
ceremonies among some ethnic 
groups. Part of its production 
consists in cooking the corn to 
turn it into nixtamal, after which 
it is ground in a mill to obtain 
a substance that is then diluted 
with water. This is cooked with 
brown sugar and other ingredients 
resulting in a concentrate similar to 
a mousse. To that, we add shredded 
ice, salt and lime, and pour it into a 
glass so you may enjoy its unique 
flavor, delicious and refreshing.

Piloncillo (a particular version 
of brown sugar) is considered an 
aliment which, unlike sugar (which 
is basically sucrose), it also has 
important contents of glucose, 
fructose, proteins, minerals (such 
as calcium, iron and phosphorus) 
and vitamins like ascorbic acid.

Tejuino has many qualities, it is 
an excellent diuretic, regenerating 
intestinal flora, acting as a 
miraculous cure for dandruff… We 
cannot confirm this or that claim 
but we can assure you that it is a 
delicious drink with centuries and 
centuries of Mexican history and 
tradition to back it.

Would you like to taste some?
Drop in and see us at the corner 

of Juarez and Mina, next to 
Bancomer in downtown PV, any 
time Thursday to Monday, from 
noon to 5 p.m.  We’re waiting for 
you!
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These three very traditional 
Mexican liquors have amazing 
similarities, differences and 
histories, all of which are worth 
exploring.

Mezcal is made from the heart or 
“piña” of the maguey plant, which is 
a type of agave (Agave Americano) 
and dates back to the time of the 
Spanish Conquest.  Its smoky flavor 
is the result of the cooking process 
which includes a three day “bake” 
in pit ovens, followed by a mashing 
of the piñas and fermentation in 
barrels combined with water.  Often 
the fermenting mash is flavored 
with cinnamon, pineapples, red 

NINA GOODHOPEby

About Wines & Spirits

Tequila, Mezcal and Raicilla

bananas and sugar.  After fermenting, 
the liquid is transferred for distilling 
in either clay or copper pots.  The 
resting period lasts from one month up 
to twelve years, obtaining a maximum 
alcohol level of 55%.  The largest 
production of mezcal is in Oaxaca, 
although it can be found all over 
Mexico in varying degrees of finesse.

The production process of Tequila 
is quite a bit different, starting with the 
choice of agaves: highland blue agave 
(larger and sweeter in taste, producing 
a fruitier-tasting tequila) and lowland 
blue agave (producing herbaceous 
and earthy flavors), both are grown 
primarily in the state of Jalisco.  

The period from planting to 
cultivating the piña from each agave 
plant can be anywhere from seven to 
ten years and all of the tending and 
harvesting is still done manually, true 
to tradition.  The mature, cultivated 
piña is then slowly oven baked and 
shredded or mashed with a large stone 
wheel to extract the agave juice which 
is fermented for several days in wood 
or stainless vats. This fermented juice 
is then distilled twice before being 
bottled as “silver” (or “blanco”) 
Tequila or aged in toasted oak barrels 
to create “reposado” and “añejo” 
Tequilas.  Occasionally, if you are 
lucky, you will run across an “extra 
añejo” tequila with flavors similar to 
a cognac or good brandy.

Raicilla, once considered Jalisco’s 
moonshine, has recently become a 
legally recognized product made 
from yet another type of agave 
(inaequidens, grown in the hills of 
western Jalisco) which flowers in May 

and June and signals harvesting.  
The piña is baked for 36 hours and 
then crushed between wood planks.  
The resulting juice and fibers are 
fermented together for 6 to 15 
days, and then, in true moonshine 
fashion, it is heated, producing 
vapors that run through copper coils 
and mixed with water. Raicilla has 
four finished product classifications: 
“blanca” (unaged), “oro” (aged up 
to 10 months in oak), “añeja” (aged 
24 months in oak) and “XO” (aged 
36 months in oak). 

Nina Goodhope is a wine and 
spirits aficionado as well as co- 
proprietor of Cork+Bottle in Los 
Mercados, Aquiles Serdan 265 in 
Colonio Emiliano Zapata/Romantic 
Zone.  She enjoys fine wines and 
great food to pair them with.  Stop 
in and ask her any wine or spirits 
questions you may have.  www.
losmercadospv.com  Tel.: 222-2806

Piñas on donkey 
in blue agave field
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TOMMY CLARKSONby

Planting Roots in Mexico

Dizygotheca elegantissima, 
Aralia elegantissima  or 
Schefflera  elegantissima

(Also known as False Aralia, 
Finger Aralia, Spider Aralia, or 
Thread-Leaf Aralia)

No, this is not pot, hemp, ganga, 
Mary Jane, swag or any of its 
other scores of names!  (You know 
whereof we speak – that wicked 
weed, cannabis, which Bill Clinton 
said he never inhaled so many 
years ago!) 

It is, in fact a rather attractive, 
understory (a plant growing below 
taller trees), evergreen shrub or 
smallish tree.  Originally from New 
Caledonia, it can grow to anywhere 
between two to seven meters.  It 
sports six to ten shiny, dark green 
to blackish, very slender, serrated 
(edged with notches or with 
projections resembling the teeth of 
a saw), palmate leave.  These are 
reddish underneath and coppery in 
color as they unfold but then darken 

No, not pot!

Elegant Schefflera

with maturity.  A great container 
plant, the larger it grows the bigger 
the leaflets will become. 

They do not like full sun, 
preferring “bright shade”.  They 
do require ample, regular watering 

in well drained, humusy soil 
and protection from the wind.  
(Note: Wilted leaves are a sign 
of overwatering.)  Young ones – 
with straight stems – are seldom 

Thank you for not mentioning that 
we need to paint that wall too!

branched while the adult plants do 
so in the upper parts of their trunks.

Slow growing, over time it will 
lose its lower leaves. Should you 
wish, for whatever reason, to keep 
it short and shrubby, you can cut it 
back each year – up to six inches 
from the soil level – in the Spring.  
New offsets will grow from its 
base.

Not only do these not grow as 
large “in captivity” as they might 
in the wild, but sadly they seldom 
bloom in cultivation.

When it has outgrown its pot, 
move it to a new pot home - but use 
the smallest container that will hold 
its “plant feet” as it does best when 
its roots are confined.  To prevent 
toppling, taller plants should be 

grown in heavier containers.
If you’ve low humidity, mist them 

regularly when watering.  This will 
also help prevent invasion of this 
beauty by Spider Mites.

During the growing season, every 
two weeks or so, they delight in 
being fed a well balanced liquid 
fertilizer meal (such as 10-10-10) 
that has been diluted by half.  In fall 
and winter they lose their appetite a 
bit so feed them only monthly.

If you wish to propagate them, 
do so with either seeds or stem 
tip cuttings. The latter, as stem tip 
cuttings, preferably in the Spring. 
For best results, dip the cut end in 
a hormone rooting powder before 
inserting in moist potting mix. 
Then cover it with a plastic bag 
to raise the humidity around the 
cutting, keeping it warm and out of 
direct sunlight.

Plant these lacy leafed beauties 
against a light background – a 
white wall, for instance - for the 
most dramatic effect lent by their 
dark, lacy leaves as these will be, 
indeed, a delightful addition to your 
garden.  But I do, rather vigorously, 
discourage the smoking of their 
leaves by that wild, Bohemian, 
hippy, wild-child cousin of yours 
when he comes to visit!

In Manzanillo, visit Ola Brisa Gardens, 
Tommy and Patty’s verdant, multi-
terraced tropical paradise nestled on a 
hill overlooking the magnificent vista of 
Santiago Bay.  Leisurely meander its curved, 
paved path, experiencing, first hand, a 
delicious array of palms, plants and flowers 
from all over the world. Or, e-mail questions 
to him at olabrisa@gmail.com



ISSUE 216  |  DECEMBER 2012 FRIDAY 14SATURDAY 8

Nature’s World 23

Ralph Waldo Emerson invites 
us to “Adopt the pace of nature: 
her secret is patience.” When we 
clear our minds and focus, we might 
understand his invitation. We know 
that if we want to experience the 
seductive taste of a fine wine or 
to witness a child’s first step, we 
are bound by the laws of nature to 
be patient. While the internet may 
deliver the answers to our questions 
quickly, the immaculate perfection of 
nature requires something more of us. 
Patience.

Every year, the 8th of December 
heralds the official season of whale 
watching on Banderas Bay. Of course 
the Humpback whales arrive much 
earlier and only later do we begin 
to see them on the surface as they 
acclimate to the warmer waters of the 
bay. Their focus shifts from feeding 
and they become present to the ideas 
of acquainting, mating and birthing.

As stewards of nature, we must 
accept our responsibilities and 
perhaps reconsider how we approach 
these responsibilities moving 

KEITH MAYby

Acquainting: In a Moment of Presence

forward. Striving to meet nature on 
Her own terms is a delicate challenge 
as we explore the non-invasive 
options that are available to us. Many 
times on the bay we observe people 
departing the pier to visit with the 
whales as they openly proclaim that 
they are “checking this off our bucket 
list” only to return to shore with a 
greater understanding of the oneness 
that we all share on this tiny little orb 
called Earth. 

Honeymoon couples come on 
a tour to see the whales once and 
then they spend the next week on 
the water with them every day. 
Children become bored and cry; in 
the presence of whales they are silent 
and present. Blind guests feel the 
vibrations of the whales’ songs and 
their understanding of the world of 
the whales is more complete as they 
too live a life of sound and vibration 
with little or no sight. Behold the 
magnificence of these moments.

The way that we choose to approach 
nature can certainly precipitate the 
outcome of our experiences. 

We can tread the traditional avenue 
of consumption and expectations 
to try have the experience. Large 
boats, drinks, dancing and yes, later 
we saw a whale. Or, we can choose 
to experience these incredibly self-
aware beings on their terms in a way 
that leaves the smallest of possible 
footprints. Chase them to their 
demise or exist within their moments. 
Therein lies our choice.

To minimize our impact in their 
realm we can further maximize our 
intentions and understandings of 
their being. Unlike humans, whales 
live for each breath and take nothing 
for granted. They are present to every 
moment and they move to the beat of 
a drum that has been highly tuned and 
modified over many millennia. 

Let us begin the whale watching 
season from within ourselves. The 
way that we approach our moments 
with these grand creatures can 
assuredly precipitate the outcome 
of our experiences. As tourists we 
are normally offered the traditional 
experience of we’re going to do 
this. Often we will see boats racing 
toward the whales, chasing them for 
their customers and never noticing 
that the baby whale is trying to 
nurse. The mother certainly notices 
and instead of stopping to feed 
her baby she keeps moving him 
to a more protective place. All the 
while he expends precious calories 
without replenishment. But, until 
we are able to slow down and truly 
observe the manifestations of nature, 
episodes like this will continue to be 
overlooked.

The reward of low impact tourism 
and small group experiences do allow 
us moments of intimacy with nature. 
In these moments we feed our Souls 
with the experience that will follow us 
into eternity. We achieve a small slice 
of what might just be natural behavior 
from those that we are observing. It 
is during these experiences that we 
might arrive at a moment of presence 
with another sentient being. We 
might just be able to allow a moment 
of heartfelt acknowledgement of each 
other.

Please consider choosing a 
responsible and authorized whale 

watching company when making your 
whale watching plans this season. 
Moreover, look within yourself, book 
your tour, clear your mind and enjoy 
this remarkable gift that has been 
placed directly in your path.

Keith May is the Executive Director 
of Deep Blue Conservancy (www.
DeepBlueConservancy.org) a non-profit 
501(c)3 research foundation conducting 
Humpback whale research, educational 
and conservation efforts in and around 
Banderas Bay. 

To learn more about responsible whale 
watching and research in Puerto Vallarta 
you can contact him directly at keith@
DeepBlueConservancy.org. Additional 
information about responsible whale 
watching in Vallarta can be found at www.
PuertoVallartaWhaleWatching.org

Private boaters or yacht clubs who are 
interested in operating responsibly in the 
presence of whales are invited to contact us 
for more information.

Photo Copyright (c) 2012 - 
Oscar Frey / www.OceanFriendly.com

All International Rights Reserved
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ANNA REISMANby

Those who believe that 
building community matters just 
might want to tip their hats in 
recognition of Ken and Karrie 
Sebryk, whose Boutique Theatre 
& Performing Arts Centre is 
enhancing lives in Vallarta.

Contributing considerable 
resources and their best talents - as 
have many an avid supporter of the 
performing arts here, they created 
a venue the town can really be 
proud of. There is not one bad seat 
in the house!

“Build it and they will come,” 
Ken laughingly asserts, referencing 

Kevin Kostner’s Field of Dreams. 
And this season has already proven 
him right, No Name Production’s 
Oleanna was a hit from day one and 
dramatically raised the bar when it 
comes to quality provocative theater.

THIS WEEKEND, in fact, is 
your last chance to see the play 
everyone can’t help talking about, 
a masterpiece of fine acting and 
directing that just might change the 
way you see the world! Seriously. 
The night I attended, an intriguing 
discussion forum followed the 
production and I am still reflecting 
on some of the surprising and 
insightful comments offered…

Closing night, Sunday December 
9th, will see a group of high school 

students from the bilingual Harkness 
Institute in the audience, attracted by 
the play’s many relevant themes such 
as academia, miscommunication, 
self-esteem, empowerment, sexual 
harassment, the consequences of 
one’s actions and so on. And I have no 
doubt whatsoever that the discussion 
following this final performance 
will prove absolutely fascinating. 
Just think about cultural differences 
alone, for example!

Also on December 9th, Inspirational 
Cinema presents Money: The Law 
of Attraction. Learning to Attract 
Wealth, Health and Happiness.” 

I enjoyed the theater’s previous 
inspirational film about creating 
abundance. (And hopefully will put 
into practice what I learned!) Along 
with good food for thought, tucking 
into Amaranta Alcala’s thin-crust 
pizza and a peanut butter cookie 
was a real treat, as well!  A brief 
discussion followed the movie, and 

we were given handouts to help 
keep us on track. 

The theater transforms into “a 
holiday party palace” on December 
20 and 21, when Always in Season 
features the festive favorites of 
Time 2 Play, EnchiLadies and the 
SYNG! Choir. A sing along and 
celebratory cocktail reception will 
follow each performance. 

And on Boxing Day, December 
26, Miss Bessie & Her Mark 
Twain opens a 4-day run starring 
Bucerías’ own Christy Ann 
Beguesse, who wowed fans as 
Judy Garland last season. Opening 
a window on the intimate life of 
American hero Samuel Clemens, 
a question and answer period 
follows the performance.

Watch for more info about 
Always in Season and Miss Bessie 
& Her Mark Twain in next week’s 
paper.  

And see www.boutiquetheatre.ca

December’s Delightfully Diverse
Boutique Theatre Offerings

Now that the “high season” has begun and 
the flights are arriving full at Puerto Vallarta’s 
International Airport, I cannot help but feel 
bad for all of us who drive out there to pick up 
friends and family. I was glad to see that I’m not 
the only one feeling that way. 

When I went to pick up my friend on Tuesday 
(I thanked heaven that she wasn’t arriving on a 
weekend), I realized that once again, the powers-
that-be out there had succumbed to the lure of 
money, money, money…

The main section of the parking lot is now 
closed off to cars, there’s an OXXO there now, 
and we who are going to pick up someone have 
to park in the farthermost section generously left 
for us to use.  Not very convenient if you have 
to drag some heavy suitcases, or if you have a 
twisted ankle like I had. It took me a long time 
to reach the terminal.

They’ve also rearranged the international 
arrival section inside, and not for the better. We 
now have to pay our parking ticket inside before 
returning to our car, but the machine is “out of 
order”, so we have to use the one at the opposite 

end of the airport, in the domestic 
arrivals area.  You would think that 
someone would care to have the non-
functioning one fixed a.s.a.p., but no…  

I got to chat with some ladies who 
were also waiting for someone, Mexican 
ladies, around my age. They had already 
been there for a while when I got there, and 
they were complaining about the total lack of 
seats.  I sat on the floor but, being ladies, they 
weren’t comfortable following my lead.

The upstairs departure area looks nice, that’s 
true, and at least there are no time-share sharks 
up there, but fact is, there are many who have 
stopped coming to PV just because of the ones 
downstairs.  

Sad to think that they can be so annoying as to 
cause someone to choose another vacation spot.

Positive stuff: There are more people in 
town than I’ve ever seen so early in the 

season - despite the “shark gauntlet”. The 
southbound highway is a zillion times 
better than it’s been all summer. My 
electricity bills are now a small fraction 
of what they used to be, thanks to my 
solar panels.  And our nights are getting 
cooler! Sleeping is so much more 
enjoyable now.

I wish a most Happy Hanukkah to all 
our Jewish readers and pray for shalom 

in the Middle East.
Unless something truly extraordinary 

happens on 12-12-12, I hope that you enjoy 
the pilgrimages, the fairs in the parks, and that 
you do consider sharing your good fortune with 
the less fortunate. There are so many worthwhile 
fundraisers, just pick your favorite!  Take care of 
yourself and of each other. 

Hasta luego. sheis@ymail.com

HEATHER WILSONby
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GISELLE BELANGERby
RN, LCSW

How many times have you 
thought this or said it out loud? How 
many relationships have you been in 
where your partner manipulates you 
to give up your life, your friends, 
your interests, your job? Have you 
been criticized for the way you do 
or say things? Has it left you feeling 
like “no matter what I do, it will 
never be enough”? Is your partner 
impossible to please or never 
satisfied? 

It’s all you!
After continual blame and 

criticism from your partner, you 
really start to wonder “is it really all 
me?” Of course not! It is never all 
one person’s fault in any situation 
or relationship. However such a 
one-sided perspective is a sure sign 
of verbal and emotional abuse. 
When you have a relationship with 
someone (partner, sibling, parent, 
co-worker, boss) where they only 
accuse and never see or accept their 
part or role in the problem, you are 
being set up for failure. You will 
never be able to change enough to 
please them. If it’s not one thing, 
it’s another. They don’t understand 
what they’ve done wrong or that 
they need to change; it’s all you. As 
long as they don’t have a problem, 
they don’t have to change. Being the 
victim is a very convenient position 
as it places all of the responsibility 
on the partner to repair or change 
something.

No matter what I do, it will 
never be enough

Do you feel like your partner is 

Do I have to give-up being me
in order to be loved by you?

impossible to please? One woman 
tried so hard to accommodate 
every complaint and demand of 
her husband. She made conscious 
efforts not to repeat the same 
“mistakes”… cook the food he 
likes, take the dog for a walk before 
7pm, wear sexy nightgowns and 
seduce him on command, etc. She 
was crying and exhausted as she 
recounted one effort after another 
and to no avail. She said “it will 
never be enough” and admitted 
she just couldn’t do it anymore. 
This exhaustion is common. The 
misconception is that it leaves the 
exhausted partner feeling like they 
have somehow failed. A part of 
them really believed they should 
have been able to keep up with the 
endless demands of their partner. 
Wrong! Impossible! Stop trying.

My way or the highway
“As long as I do it his way, 

everything is fine, but as soon as I 
want to do it my way or with my 
family or my friends, he throws a 
fit”. Unfortunately, I hear this all of 
the time. Many people are “fine” as 
long as everyone, especially their 
partner, accommodates their every 
desire. If you go out to eat at his 
favorite restaurants with his friends, 
watch the TV programs he likes or 
go to the movies he likes, spend 
weekends doing what he likes, etc, 
then everything is fine. This can 
be very confusing and misleading 
because you may actually enjoy 
each other in those moments. 
You may wonder why you are 
exhausted, resentful, or miserable, 
if such “nice” days are possible. 

Your partner is happy because all 
of his needs were met; he didn’t 
have to compromise or sacrifice 
anything. For a while, you might 
convince yourself that it is worth 
it, but eventually, your resentment 
builds up, you miss your life, your 
interests, your friends, and you 
ask him again to do something you 
want, and there’s a huge fight, and 
he either gets out of it because you 
give in or he goes along and makes 
you and everyone else miserable. 
What fun! 

Stop trying to change me!
Do you feel controlled?  Is 

someone trying to mold you into 
their image of who they think you 
should be?! Is everything about 
you scrutinized; the way you walk, 
talk, laugh, drive, eat, cook…? “Are 
you going to wear that?”… “Don’t 
do it like that, that’s not how to 
do it” … etc. How invalidating to 
be considered so “defective” by 
someone supposedly attracted to 
you or even in love with you. My 
friend said, “he makes me feel like I 
am ‘not good enough’ and in order 
to be please him, I have to change so 
many things about me.” A healthy 
attraction to someone should be 
based on who they are, not who 
you want them to be. As you get 
to know someone, there should be 
an acceptance of them as whole 
complete individuals; not fractions 
of their personality. You must 
capture their “true essence” and fall 
in love with that. 

Jealousy
Jealousy shows up in new 

relationships where you don’t share 
a long history and you are just 
discovering each other’s ways of 
acting and interacting. When one 
partner is jealous, it is a sign that 
they are insecure and need constant 
reinforcement and assurance that 
they are “the one” and there is 
nothing to worry about. However, it 
is irrational and so no matter what 
you do or say to calm it or reassure 
them, it’s never enough. 

A healthy relationship should 
be built on trust and both partners 
should feel secure. Assuming the 
relationship has not been built on 
lies or betrayal, then it is safe to say, 
this is their issue! It is not something 
you are doing or saying wrong.

How much have you changed 
in order to prevent or calm the 
jealousy? Have you stopped 
greeting your friends with big hugs 
because “you are always trying 
to attract attention”? Have you 
stopped interacting with friends 
on Facebook or e-mails because 
“they might be ex-boyfriends”?  
Have you changed the way you 
dress or stopped wearing perfume 
because he accusingly asks “who 
are you trying to impress?” Have 
all boundaries been crossed when 
it comes to e-mails, text messages, 
voicemails, Facebook, etc., because 
“if you don’t have anything to 
hide, then give me the passwords 
and prove it to me”? It’s endless, 
ridiculous, and exhausting! Most 
importantly, it hasn’t resolved a 
thing; your partner is still jealous no 
matter what efforts you’ve made.

NOTE: These types of 
relationships are not healthy. In 
fact, they are very destructive and 
damaging. They leave you feeling 
very exhausted with very low 
self-esteem, wondering how you 
could have been so desperate to 
have tolerated that kind of abuse 
for so long. Most likely, this is a 
pattern that has repeated itself with 
increasing intensity and severity in 
several relationships over the years. 

Stop walking on eggshells! …
Take your life back! …Recover 
your “self”!! …Believe that you 
deserve to be treated better! 

Giselle Belanger, RN, LCSW 
(psychotherapist) is available for 
appointments in person, by phone, or by 
skype webcam. Contact info: ggbelanger@
sbcglobal.net, Mex cell: 044 (322) 138-
9552 or US cell: (312) 914-5203.
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Body & Sol
KRYSTAL FROSTby
organic-select@hotmail.com

There seems to be a buzz in the air 
lately about organic foods. What is this 
all about?  Organic foods are simply 
foods that have no additives such as 
artificial colorings, flavors, enhancers, 
or fillers.  Also milk, eggs and meat 
products that are free of hormones, 
antibiotics, growth enhancers, 
fattening enhancers and tenderizers.  
All of which whose consumption is 
directly related to diseases such cancer, 
heart disease, diabetes, obesity and a 

Foods for Life score of modern illnesses.  They funny 
thing is, the same people that we trust 
to be protecting us and keeping us 
healthy are the same people selling 
these products. Something is wrong 
with that picture. 

Anyways...
The vegetables and fruit are grown in 

real soil, usually enhanced by compost, 
natural fertilizers and watered with 
well water.  The whole process is very 
labor intensive, but the results are 
worth it in the recapturing of authentic 
flavors of the foods.  Have you noticed 
how chain store fruit and veggies 
look a little too bright, a little t0o 
consistent in the large size and shape?  

Have you noticed that these 
lovely bright pretty foods HAVE 
PRACTUALLY NO FLAVOR?  
When I started eating organics 
I was amazed at the flavor of a 
normal potato. Organic produce 
simply tastes so much better. 
Fruit and vegetables are usually 
smaller and less symmetrical, but 
full of juice and flavor.

Organics are usually bought 
locally from smaller farmers, or in 
farmers’ markets, giving the local 
economy a shot in the arm.  In the 
U.S. and Canada there is a huge 
movement in the organic food 
industry.  Usually the consumer 
buys through co-ops and many of 
the larger chain stores are opening 
organic food sections. This is 
not considered gourmet items or 
restricted to granolas anymore 
as the industry seeps its way into 
the main stream.  Here are a few 
reasons why people seek out 
organic produce and products.

Organic produce is not covered 
in a cocktail of poisonous 
chemicals. 

The average conventionally-
grown apple has 20-30 artificial 
poisons on its skin, even after 
rinsing. Yes, here in Mexico 
too.  The U.S.-based chemical 
companies have a nasty habit of 
selling off out-dated  products to 
developing countries. 

Fresh organic produce 
contains on average 50% more 
vitamins, minerals, enzymes 
and other micro-nutrients than 
intensively farmed produce. 
Maybe that has something to 
do with the intense flavors and 
good old dirt…

Going organic is the only 
practical way to avoid eating 
genetically modified (GM) 
food. And by buying organic 
food, you are registering your 
mistrust of GMO’s and doing 
your bit to protest against them. 

If you eat dairy or meat products, 
going organic has never been more 
essential to safeguard you and your 
family’s health. Intensively-reared 
dairy cows and farm animals are fed 
a dangerous cocktail of antibiotics, 
growth promoting drugs, anti-parasite 
drugs and many other medicines on a 
daily basis, whether they have an illness 
or not. The producers do this due to the 
overcrowded stables and corrals which 
create a hot bed for breeding bacteria 
and viruses.  These drugs are passed 
directly onto the consumers in the dairy 
produces or meat.  You already know 
that consumption of these products is 
a contributing factor to meat-related 
diseases like coronaries and high blood 
pressure.  And it just makes all those 
cows and pigs really mad...

Organic farms support and nurture 
our beautiful and diverse wildlife. 

Organic food is not really more 
expensive than intensively farmed 
foods, as we pay for conventional 
foods through our taxes. We spend 
plenty of pesos every year cleaning up 
the mess that agro-chemicals make to 
our natural water supply.  

Intensive farming can seriously 
damage farm workers’ health. 

There are much higher instances of 
cancer, respiratory problems and other 
major diseases in farm workers from 
non-organic farms. This is particularly 
true in developing countries.  

I have seen this right here in a project 
near Las Palmas. The women and 
elderly are not allowed to work in the 
fields due to high rate of miscarriages 
and cancer brought on by the ingestion 
of chemicals used in the crops.  I asked 
WHY USE THEM?  I was told they 
had received a government loan that 
included an engineer that instructed 
them in the use of chemicals.  

It is not easy to find organics here 
in P.V. as growers are few and far in 
between and do not have the skill 
or tools to market their produce or 
products. The Mexican government 
makes it just about impossible for these 
farmers to receive any kind of support 
through low interest loans or technical 
assistance.   

The chain markets do not carry 
much, and if they do, the product is 
old and packed in a bag or box that is 
laced with preservatives. Preservatives 
used in packaging do not have to be 
disclosed to the consumer and do not 
affect its qualifying as USDA Organic. 

There is a group of campesinos called 
‘la Raza’ in Jalisco who are dedicated 
to sustainable farming.  They hold 
market in Guadalajara once a week.

I am very interested in the process 
of organics here in Mexico.  I believe 
the way you nurture your body is 
an essential aspect in maintaining a 
healthy life style.  
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GIL GEVINSby

I am not a hypochondriac per se, I 
merely suffer from an overwhelming 
and irrational fear of germs. Some 
people count sheep when they can’t 
fall asleep. I count strains of E. Coli. 
Some folks look at the ocean and see a 
tranquil glittering body of water. I see a 
limitless expanse of liquefied agar.

And so, when I saw the article in 
Yahoo Travel and Leisure  entitled, 
“Germiest Places You Encounter 
While Travelling”, I had no choice 
but to read it five times. What alarmed 
me the most were the sections dealing 
with air travel: airplane seat pouches, 
airplane tray tables, airplane blankets 
and, most terrifying of all, airplane 
BATHROOMS!

I quote: “Airplane bathrooms may be 
tiny but they are big breeding grounds 
for germs. The space is so small that 
flushing the toilet sprays germs onto 
almost every surface in the bathroom, 
including the sink!”

The sink? Where you wash your 
bloody hands? A week later I was forced 
to fly to Mexico City on business. I 
would have driven - Limbergh! I would 
have hopped, skipped and jumped, if 
only time (and my physical therapist) 
had allowed me. In the TB-Tunnel, 
before boarding the plane, I slipped 
on some janitor’s gloves, a surgical 

Air Paranoia

mask and a pair of paper slippers. A 
stewardess named Nancy, who I came 
to know quite well in the course of the 
flight, asked me if I was ill.

“Not yet.” “Then why are you 
wearing the mask?”

“Because everybody else is. Can I 
please take my infected seat now?”

Nancy eyed me warily and said, “Of 
course. Enjoy your flight.”

Once I was seated, and had 
lowered into position the pathogenic 
playground known as the “tray table”, I 
opened my container of hand sanitizer 
and removed the heavy-duty gloves. 

At this point I noticed my neighbor. 
I was in the aisle, while he was in 
the doubly undesirable middle seat: 
both uncomfortable and dangerous 
to your health. Imagine receiving 
potential bursts of flu-like bacteria 
from BOTH directions. He was a well-
dressed middle-aged man of Mexican 
extraction, and he was regarding me 
with some confusion.

“My name is Beto,” I told him, in his 
native tongue. “Excuse me if I don’t 
shake hands, because then I would have 
to either utilize more hand-sanitizer, or 
put on another pair of gloves. And I 
only brought so many pairs with me. 
But believe me, uh…”

“Carlos,” said my neighbor, as 

he searched frantically for a flight 
attendant.

“Pleased to meet you, Carlos. Are 
you going to Mexico City on vacation?”

“No, business.” Carlos looked me in 
the eye. “Tell me,” he said, lowering 
his voice, “you seem like a reasonable 
person… what’s with all the paper 
shoes, and the gloves and the mask? 
Are you allergic to something?”

“Everything. But if you want to know 
what’s with all this stuff, the answer is 
simple: germs. Trillions of them. Did 
you notice I already have my tray table 
lowered?”

“Yes,” Carlos said, “and I believe 
that is against airline regulations. 
Before take-off the tray table must be 
in the upright position.”

“That’s what my wife keeps telling 
me. Listen, Carlos, just remember this: 
when the plague finally hits, and I’m 
the only passenger not sneezing to 
death, you…”

“Sir?” it was Nancy, my favorite 
stewardess.

“Keep those blankets and pillows 
away from me!” I warned her.

“Sir, you have to raise your tray table 
prior to take-off.” 

“See, Carlos? That’s all women ever 
think about - sex.”

“Sir, why are you putting on those 
gloves?”

“You think I’m Crazy?” I told 
Nancy. “You think I’m going to touch 
that thing with my bare hands?” Both 
gloves snugly in place now, I lifted the 
tray table, reminding myself to steer 
clear of the dreaded “seat pouch”, the 
repository of only Typhoid Mary knew 
what!   

“You know, Sir,” Nancy said, her 
eyes going cold like a contract killer, 
“we do clean and sanitize this plane on 
a regular basis.”

“You do this personally?” 
“Of course not. The maintenance 

crew does it.”
“The maintenance crew, huh? I 

hear that’s a tough job to get. Like, if 
you graduate middle school, you’re 
automatically disqualified.”

“Miss,” Carlos asked Nancy in 
English, “can I please change my 
seat?” “I’m afraid the plane is full.”

“Someone has to sit next to me, 
Carlos,” I told my seatmate. “Asi es la 
vida.”

“Asi es la vida,” he agreed sadly.
Shortly after take-off, my worst fears 

came to pass. “Got to hit the head, 
Carlos,” I told my nervous seatmate. 
“Wish me luck.” “Luck?”

“You’re right, Carlos. Forget the 
luck. Pray for a miracle.”

At the rear of the plane, who 
should I run into but, Nancy, God’s 
gift to frequent fliers. Nancy was in 
the process of contaminating a tray 
of complimentary coffee, but took 
a moment to inform me that I was 
upsetting some of the passengers with 
my “odd” behavior.

“What’s odd about not wanting to 
get sick?” I demanded, putting on 
a fresh mask, dousing my gloved 
hands with sanitizer and beginning to 
hyperventilate.

“What are you doing now?” she 
asked. “Hyperventilating.” “Why?”

“Nancy,” I said, between deep 
breaths, “my goal is to refrain from 
actually inhaling while I am inside the 
bathroom.” Taking one last lung-full of 
(relatively) safe air, I opened the door 
and plunged into the bacteria-booth. 

The germs were everywhere! I 
couldn’t see them, but when has Yahoo 
Travel and Leisure ever been wrong? 
Making a mental note to incinerate my 
entire outfit upon landing, I did what 
I had to and fled. Soon I was standing 
outside the near-death chamber, 
gasping for breath.

“Are you all right?” Nancy, who 
was busy infecting the miniscule bags 
containing our three complimentary 
peanuts, asked.

“I think so,” I said, removing my 
second pair of gloves and changing 
masks. “Have you been standing out 
here all this time? Eavesdropping?” 

“No, of course…”
“Well, in case you were wondering, I 

was making number one.”
“I didn’t hear you flush,” she said. “I 

know. I forgot my Bio-Hazard suit.” 
 
Gil Gevins is the author of the hilarious 

cult-classic, PUERTO VALLARTA ON 49 
BRAIN CELLS A DAY, and a really funny 
novel, SLIME AND PUNISHMENT. 
Signed copies of Gil’s books are 
available at LUCY’S CUCU CABAÑA 
(PV’S premiere folk-art shop), located 
at 295 Basilio Badillo. Gil’s E-books are 
also available on Amazon Kindle. 

I am sorry to see the worse examples of western food habits creep into our 
Mexican diets.  Mexicans are the second over-weight country in the world.  The 
U.S. is the first.

You can receive information about locally grown organic produce and 
products by contacting Organic-Select@hotmail.com

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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HARRIET MURRAYby

President-elect Enrique Peña 
Nieto’s visit to Ottawa this week 
offers a major opportunity to upgrade 
bilateral relations between Canada 
and Mexico to the level of a strategic 
partnership.

Although Canada joined the North 
American Free Trade Agreement 
(NAFTA) talks to preserve the gains 
from the earlier Canadian-U.S. free-
trade agreement, this “reluctant” 
decision has proven to be remarkably 
rewarding. Canada not only succeeded 
in protecting its primary market with 
its most important trading partner – 
the United States – but it also found 
a new partner in Mexico.

Since NAFTA, Canadian trade with 
Mexico has grown nearly six fold. 
Mexico is now Canada’s third-largest 
trading partner, with two-way trade 
reaching $34.4 Billion in 2011.

The growth in the bilateral 
economic relationship has not 
been limited to trade. Canadian 
investments in Mexico have more 
than doubled since the late 1980s, 
as Canada has become one of 
Mexico’s largest sources of foreign 
direct investment. More than 2,500 

Canadian companies have offices and 
operations in Mexico. Many have 
used their Mexican operations as 
launch pads to reach other markets in 
Central and South America. Mexican 
firms are now also showing greater 
interest in Canada.

After the United States, Mexico 
is now the most popular foreign 
destination for Canadians. The 
majority of these are short-term 
visitors, but there is also a growing 
number of business people, students 
and other long-term residents living 
in Mexico. In the other direction, 
Mexico is the second-largest source 
of temporary foreign workers for 
Canada, boosting the productivity of 
Canada’s agricultural sector through 
the Seasonal Agricultural Workers 
Program. As Canada’s labour force 
continues to age, Mexico offers a 
rich source of younger workers upon 
which to draw.

Despite these growing interactions, 
most Canadians and Mexicans still 
hold largely stereotypical images 
of each other. Many Canadians see 
Mexico as a place of sun, sand and 
margaritas, while others focus on 

criminality, corruption and drugs. 
Our two countries still have much 
to learn about one another. There 
is a tremendous opportunity to 
increase that knowledge by, for 
example, increasing exchanges 
between Mexicans and Canadians 
through labour and student mobility 
agreements and initiatives.

As global competition becomes 
more intense, Canada and Mexico 
could each benefit from taking a 
broader view of North American 
relations. An enhanced economic 
partnership among Canada, Mexico 
and the United States would make 
North America as productive and 
competitive as any other major 
economic area. To make this a 
reality, Canada and Mexico must first 
strengthen their own bilateral bonds.

To that end, the two countries 
should realize that, despite the growth 
in bilateral trade and investment, 
they are leaving major economic 
opportunities on the table. Today, 
Canada’s economy is larger than 
Mexico’s, but within a few decades, 
their relative positions will switch. 
PricewaterhouseCoopers projects 
that, on a purchasing power parity 
basis, Mexico’s GDP will be $6.6 
Trillion by 2050 – the seventh-largest 
economy in the world, with twice 
Canada’s projected GDP of $3.3 
Trillion. Additionally, by 2050, one 
in six Americans will be of Mexican 
ancestry. In short, the Mexican 
economy and the Mexican diaspora 
will provide new and compelling 
opportunities for trade and investment 
far too large for Canadians to ignore.

In the immediate future, there 
are opportunities for Canada and 
Mexico to collaborate on regional 
and international issues. Both boast 
large hydrocarbon industries and 
both have relatively carbon-intensive 
economies. With Mr. Peña Nieto’s 
promise to allow foreign investment 
in the Mexican petroleum sector, 
Canadian energy firms can look for 
opportunities in Mexico. Mexican-
Canadian co-ordination on some 
continental issues could help even 
the playing field. This applies, 
for example, to pursuing greater 
alignment in their regulatory regimes.

Strengthening Mexico’s economy 
will not only help the 52 million 
Mexicans who live in poverty, it will 
enhance Canada’s ability to service 
Mexico’s growing middle class. 
In the longer term, Canada should 
support efforts to further reform 
the Mexican economy and to deal 
with organized crime. Ultimately, 
turning the bilateral relationship into 
a strategic partnership will mean 
realizing that what’s good for Mexico 
is also good for Canada.

Perrin Beatty is president and 
CEO of the Canadian Chamber 
of Commerce. Andrés Rozental is 
Mexico’s former deputy foreign 
minister and a member of the Centre 
for International Governance 
Innovation’s operating board. They 
are co-authors of the just-released 
report Forging a New Strategy

Harriet Murray may be contacted 
at harriet@casasandvillas.com
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In looking over the topics I’ve 
written about the past 7 years, one 
stands out that I haven’t touched on 
for a while - Wi-Fi routers. 

Currently, there are four basic 
variants of Wi-Fi and more on the 
horizon:

• 802.11b was the first mass-
marketed standard. It operates at a 
frequency of 2.4GHz and, with a 
maximum transfer rate (but never 
achieved) of 11Mbit/sec, and is 
slow compared to the standards that 
followed. 

• 802.11a came next. This operates 
at 5GHz and theoretically offers a 
data rate speed of 54Mbit/sec. 

• 802.11g came out in June 2003 
and is the standard that most users 
have bought into over the last few 
years. Like 802.11b, it operates 
at 2.4GHz and is not much more 
expensive yet offers the same 
theoretical speed as 802.11a – 
54Mbit/sec.

• 802.11n is the current Wi-Fi 
standard and is based on a radio 

A, B, G, N… technology called MIMO (multiple 
input/multiple output) that allows 
transmission of data up 10 times 
faster than “g” and has a much wider 
range than the earlier versions. It 
has the ability to get into dead zones 
better than g-wireless could.

There is a host of new routers on 
the market that are being advertised 
as 802.11ac routers. This upcoming 
standard will provide up to almost 
1Gbps speed under ideal conditions. 
Furthermore, 11ac is designed to 
provide better range than 802.11n 
currently does on the 5 GHz band. 

The tricky part of 11ac is that the 
standard is still in development. 
Since 802.11ac is yet to be finalized 
(also called ratified) there are no 
products on the market that are 
certified yet.

That isn’t stopping vendors from 
releasing pre-draft 802.11ac routers. 
You may remember a couple of years 
ago, seeing 802.11n draft routers on 
the market before 802.11n became 
standardized. The pre-draft 802.11n 
routers were far below performance 
levels of later 802.11n routers that 
came out once 802.11n was ratified.

The same thing is happening with 
802.11ac. The 11ac routers that have 
been tested simply do not give much 
performance benefit over today’s 
802.11n routers. This is not only 
because the standard is not finalized, 
but there aren’t compatible wireless 
adapters out yet that can handle 
802.11ac.

So how do you decide what’s 
right for you? Do you even need 
wireless? And if so how big should 
you go? Some people only work 
from one laptop or PC that may be 
directly connected to their cable 
or Telmex modems. They may 
not have other users or devices in 
their home or office that also need 
Internet connectivity or sharing 
printers and files. 

If this applies to you and you 
have no need to move from a fixed 
location from which you do your 
Internet surfing or computing, then 
you can don’t need a wireless router.

If you do have multiple computers 
or a tablet or want to print wirelessly, 
then first you have to understand 
where we are. This paradise of 
ours is full of concrete and rebar. 
These building materials are natural 
enemies of wireless signals. So 
any numbers you see here or on 
packaging will NOT be achieved 
in reality here in our lovely Puerto 
Vallarta.

Some cordless phones, 
microwaves, and other electronic 
equipment can affect your wireless 
signal coming from the router, 
so location of your new router is 
important. As well, the wireless 
signal does not pass well through 
concrete.  So don’t try and set up 
your wireless router hidden on the 
east side of the 1st floor and expect 
good reception 2 floors up on the 
west side of the building. 

Try to position the router central 
to the area you’ll be using your 
computers most. Setup is minimal, 
but may be a bit overwhelming for 
some.  Help is never usually too far 
away - just ask.

A single home user who just 
wants to Web surf doesn’t need the 
same kind of router as a heavy-duty 

gamer, a multimedia enthusiast or a 
small business. 

And what about 300 Mbps, 450 
Mbps, 900 Mbps?... All those 
numbers! When router shopping, 
you will notice 3-digit numbers 
emblazoned on most routers’ 
packaging, indicating the speed of 
the router. A few years ago, 300 
Mbps was the standard speed of 
most Wi-Fi routers.

Of course, fast router speeds 
don’t have anything to do with how 
fast your Internet connection is. A 
900 Mbps router won’t make your 
Internet connection any faster than 
a 300 Mbps router. That speed is set 
by your Internet Service Provider 
(Telmex, Telecable or Cosmored). 
If you only have 5MB service 
contracted, spending hundreds of 
dollars on a 900MB router is not 
going to increase you internet speed. 
Simple.

What a faster speed router helps 
with is the performance of your 
internal network: streaming music 
and video and sharing files between 
computers on your home network.

Some routers also offer extras 
such as SD card slots and USB ports 
for printer sharing and external drive 
sharing, including routers from 
Cisco, Belkin and Western Digital. 

If those are features you want 
in your network, look for routers 
that support those features. A good 
rule of thumb: the more expensive 
the router, the more features it will 
contain. Higher price, however, 
doesn’t necessarily mean better 
performance.

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, This doctor makes 
housecalls!  www.RonnieBravo.com,  

Cellular 044-322-157-0688 or just 
email to CanMex@Gmail.com
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SUDOKU!
Sudoku is a logic-based placement puzzle.

The aim of the puzzle is to enter a numerical digit from 1 through 9 in each 
row, column and group of squares enclosed by the bold lines (also called a 
box). Each box must contain each number only once, starting with various 
digits given in some cells (the “givens”). Each row, column, and region must 
contain only one instance of each numeral.

Completing the puzzle requires patience.
It is recommended as therapy because some studies have suggested they 

might improve memory, attention and problem solving while staving off 
mental decline and perhaps reducing the risk of Alzheimer’s disease.

Solution to Sudoku on Page 28

Solution to Crossword on Page 28
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