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Need to Know

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.

I

f you’ve been meaning to find a little information on the region,
but never quite got around to it, we hope that the following will help.
Look at the map in this issue, you will note that PV (as the locals call
it) is on the west coast of Mexico, in the middle of the Bay of Banderas,
the largest bay in this country, that includes southern part of the state
of Nayarit to the north and the northern part of Jalisco to the south.
Thanks to its privileged location -sheltered by the Sierra Madre
mountains- the Bay is well protected against the hurricanes spawned
in the Pacific. Hurricane Kenna came close on October 25, 2002,
but actually touched down in San Blas, Nayarit, some 200 miles
north of PV. The town sits on the same parallel as the Hawaiian
Islands, thus the similarities in the climate of the two destinations.
AREA: 1,300 sq. kilometers
POPULATION: Approx. 325,000
inhabitants
CLIMATE: Tropical, humid, with
an average of 300 sunny days per year.
The temperature averages 28oC (82oF)
and the rainy season extends from late
June to early October.

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

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

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

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

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

Index

BUSES: A system of urban buses
with different routes. Current fare is
$6.50 Pesos per ticket and passengers
must purchase a new ticket every time
they board another bus. There are no
“transfers”.
TAXIS: There are set rates within
defined zones of the town. Do not enter
a taxi without agreeing on the price with
the driver FIRST. If you are staying in a
hotel, you may want to check the rates
usually posted in the lobby. Also, if you
know which restaurant you want to go,
do not let the driver change your mind.
Many restaurateurs pay commissions to
taxi drivers and you may end up paying
more than you should, in a second-rate
establishment! There are 2 kinds of taxi
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cabs: those at the airport and the maritime
port are usually vans that can only be
boarded there. They have pre-fixed rates
per passenger. City cabs are yellow cars
that charge by the ride, not by passenger.
When you ask to go downtown, many
drivers let you off at the beginning of the
area, near Hidalgo Park. However, your
fare covers the ENTIRE central area, so
why walk 10 to 15 blocks to the main
plaza, the Church or the flea market?
Pick up a free map, and insist on your full
value from the driver! Note the number
of your taxi in case of any problem, or
if you forget something in the cab. Then
your hotel or travel rep can help you
check it out or lodge a complaint.
TIME ZONE: The entire State of
Jalisco is on Central Time, as is the
southern part of the State of Nayarit
- from San Blas in the north through
to the Ameca River, i.e.: San Blas,
San Pancho, Sayulita, Punta Mita, La
Cruz de Huanacaxtle, Bucerías, Nuevo
Vallarta, etc.)
TELEPHONE CALLS: Always
check on the cost of long distance
calls from your hotel room. Some
establishments charge as much as U.S.
$7.00 per minute!
CELL PHONES: Most cellular
phones from the U.S. and Canada may
be programmed for local use, through
Telcel and IUSAcell, the local carriers.
To dial cell to cell, use the prefix 322,
then the seven digit number of the
person you’re calling. Omit the prefix if
dialling a land line.
LOCAL CUSTOMS: Tipping
is usually 10%-15% of the bill at
restaurants and bars. Tip bellboys, taxis,
waiters, maids, etc. depending on the
service. Taking a siesta is a Mexican
tradition. Some businesses and offices
close from 2 p.m. to 4 p.m., reopening
until 7 p.m. or later. In restaurants, it is
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WHAT TO DO: Even if your allinclusive hotel is everything you ever
dreamed of, you should experience at
least a little of all that Vallarta has to
offer - it is truly a condensed version of
all that is Mexican and existed before
«Planned Tourist Resorts», such as
Cancun, Los Cabos and Ixtapa, were
developed. Millions have been spent to
ensure that the original “small town”
flavor is maintained downtown, in the
Old Town and on the South Side.
DRINKING WATER: The false
belief that a Mexican vacation must
inevitably lead to an encounter with
Moctezuma’s revenge is just that:
false. For the 17th year in a row, Puerto
Vallarta’s water has been awarded
a certification of purity for human
consumption. It is one of only two
cities in Mexico that can boast of such
accomplishment. True, the quality of
the water tested at the purification plant
varies greatly from what comes out of
the tap at the other end. So do be careful.
On the other hand, most large hotels
have their own purification equipment
and most restaurants use purified water.
If you want to be doubly sure, you can
pick up purified bottled water just about
anywhere.
EXPORTING PETS: Canadian and
American tourists often fall in love with
one of the many stray dogs and cats in
Vallarta. Many would like to bring it
back with them, but believe that the laws
do not allow them to do so. Wrong. If
you would like to bring a cat or a dog
back home, call the local animal shelter
for more info: 293-3690.
LOCAL SIGHTSEEING: A good
beginning would be to take one of the City
Tours offered by the local tour agencies.
Before boarding, make sure you have a
map and take note of the places you want
to return to. Then venture off the beaten
path. Explore a little. Go farther than the
tour bus takes you. And don’t worry this is a safe place.

Editorial / Sound Off
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City to impose
Malecon walking toll

P

Here we are, dear readers, at the end of December

2012, still alive and kickin’ - despite all the “End of
the World” forecasters! Thank heavens for their error.
This has been yet one more difficult year for Puerto
Vallarta and the Bay of Banderas in general, due to the
economic situation north of the border for the most
part, and the continuing media propaganda against
Mexico in general… Nevertheless, Mexicans are an
optimistic people, a resilient people, folks who love
life and sincerely believe in a better tomorrow. Viva
Mexico!
Although more establishments have closed their
doors forever, just as many have opened new sites,
and to them all we wish the best of luck and success.
We also take this opportunity to welcome and thank
all our new advertisers who have enabled the Mirror
to double its circulation.
For the sake of our newcomers, we should point out
that this issue includes December 28th, “El Día de los
Santos Inocentes”. Consequently and in keeping with
Mexican traditions, we participate in the pranks that
have become the trademark of what used to be a sad
reminder of a horrific passage dating back to biblical
times. Since the Middle Ages, the sacrilegious have
remembered this mournful event with humor - and the
jovial tradition has continued to this day.
On TV and in the newspapers throughout Mexico,
bogus stories appear (i.e.: a UFO terrorizes the capital;
all cars with registration ending in 7 must report to
the police, etc., etc.), only some of which are later
acknowledged to Los Santos Inocentes.
As you leaf through this issue of the Mirror, please
bear this unique event in mind, and don’t be “fooled”
...despite the fact that some of the surreal “news items”
in our local papers could easily be construed as jokes
at times, though they are not.
On a more serious note, on behalf of all of us who
work at the Mirror, I wish everyone a New Year filled
with happiness, good health and success. God bless
us all.

Allyna Vineberg

Editor / Publisher
PV Mirror City Paper

Dear Editor,
We are part time snowbirds
from Vancouver and avid
readers of the Mirror, especially
the Sound Off section. I see there
has been ample ink spilled on the
“improvements” to the arrivals
area of the airport, so I won’t
add any further comments.
A couple of issues back there
was a great explanation given
regarding the “upside down”
method of billing that CFE uses.
Unfortunately I have lost the
article and I can’t find it in the
archives online.
Can you send me the article? I
would much appreciate it.
Thank you.
Dave & Pat Dick
Dear Dave and Pat,
The article you are referring to
appeared on Page 8 in our Issue
# 215 which you can download
at
http://www.pvmcitypaper.
com/download/215.pdf
Happy New Year!
The Ed.

Dear Editor,
Until a few weeks ago I was
recycling aluminum at the small
local across the street from the
Post Office. Anyone know
where they have moved?
I’d also like to know where
to recycle newspapers and
magazines. Any info will be
much appreciated.
M.M.
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VBS - In the next couple
of weeks, city workers will start
installing pedestrian toll turnstiles
at all the entrances to the malecon
between Calle 31 de Octubre
(McDonald’s) and Avenida Galeana
(Señor Frog’s).
According to Ignacio Norberto
Oscar Cesár Emanual Noriega
Trujillo Echevera, the special
assistant to the deputy undersecretary to the assistant treasurer
to the City of Puerto Vallarta, the
turnstiles will accept 2 one peso
coins, a single two peso coin, or a
special ficha (token) that can be
purchased in advance by people
who frequent the Malecon.
He continues, “The city is in
financial distress, and is in need of
raising funds to finish paying for the
construction of the malecon, and for
the continued maintenance of it.”
Asking those who enjoy a stroll on
the malecon for a small fee to offset
these expenses seems to be a logical
alternative. He explained that the
fichas (tokens) will be available
starting on Friday, December
28th, at OXXO and Kiosko stores
throughout the city. They will be
available in a package of 14 fichas
(tokens) that will be sold for 20
pesos. This is a 28-peso value, or a
discount of 8 pesos. This discount of
almost 30% is meant to encourage
the purchase of fichas (tokens) in
advance.
Ignacio Norberto Oscar Cesár
Emanual Noriega Trujillo Echevera
urges all residents and visitors to
purchase the fichas (tokens) in
advance at any nearby OXXO or
Kiosko store. He reminded people
that the turnstiles will not accept
any coins or bills larger than the one
and two-peso coins, or the specially
designed ficha, and are not designed
or equipped to make change.
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Will Horton serves up life-changing sustenance with
volunteers Susan & Richard Ridout.

Hungry kids served up hot dogs and hope
Will Horton has an enviable job.

He gets to spend several days a week
spending your money to make a real
difference in our community.
“My money?” you ask. Well, if
you’ve ever sipped a mocha latte,
listened to smooth jazz, learned some
Spanish, savored a roasted chicken,
visited the Saturday Market Co-op,
exercised in a Zumba class, or done
anything at the Paradise Community
Center, then yes, he’s spending your
money!
The profits from all these events
and activities (and many, many more)

go directly to CompassioNet Impact
(www.4compassion.org) which then
passes it along to the aforementioned
Mr. Horton to manage for serving the
under-served in the Puerto Vallarta
area.
Every Wednesday and Friday,
Will loads his Dodge minivan with
other volunteers (you can sign up at
the PCC, or at Paradise Church on
Sundays) and heads to Ley’s or Sam’s
Club to buy enough food to cook and
feed up to 150 hungry kids! For many,
it may be the only hot meal they get
that week.
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On these community outreaches,
Will is plugging into an after-school
English language class hosted by
Pastor Louis Miguel, and taught
by two volunteer teachers from
Washington State. Pastor Miguel
is currently planning a Christian
church and community center in a
neighbourhood near the city dump,
loosely referred to as “Salatrillo.”
Will explained that CompassioNet
Impact rarely creates new projects.
Instead, the charity identifies and
appraises projects already happening
in where Horton refers to as the “flip
side” of PV. If everything lines up,
the charity then asks, “How can our
people and money help you with
what you’re already doing?” And it
seems to be working.
Through these partnerships so far
this year, CompassioNet Impact has
served more the 3,000 hamburgers,
3,500 hot dogs, 5,000 quesadillas,
and nearly 2,000 grilled ham and
cheese sandwiches, mostly to
hungry children in the outlying areas
of Puerto Vallarta.
The totals this year are pretty
impressive for sure, but due to
changes in the needs of the programs
and lower than normal donations,
they are actually considerably less
than what was served earlier in 2012.
If you would like to help, you can
give of your time or your money to
this worthy charity. It’s easy if you
simply choose to support a Paradise
Stage show or any event at Paradise
Community Center.
Cash or credit card donations are
also accepted anytime, with taxdeductible receipts for Canadians and
Americans; visit www.4compassion.
org to make an online donation that
is sure to make a real difference. If
you’d like to volunteer your valuable
time, just drop by the Paradise
Community Center at 127 Pulpito in
the Romantic Zone.
The PCC is closed on Mondays,
and is normally open from 9 a.m. to 4
p.m. Tuesdays through Saturdays, as
well as Sunday mornings. Check out
the official PCC Calendar at www.
ParadiseCommunityCenter.com
for a full listing of shows, classes,
workshops and more!
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Within PV

Save This Date

Upcoming events at the PVBG

January 5th & 6th (Saturday &
Sunday) - The Psychic and Spiritual
Fair. Daily Readings starting at 11 a.m.
to 5 p.m. (tarot, palm reading, etc.),
prices start at $250 pesos (15-minute
readings) and also a special Saturday
evening event at 4 p.m., ¨Past Life
Regression¨. Prices for this amazing
event start at $350 pesos - reservations
strongly suggested. Call Steve at 2236182 or visit our website at www.
vbgardens.org
Saturday, January 5th to coincide
with our Psychic Fair… The Annual
Pig Roast!! Our chef will keep the
pig roasting through the day and the
cochinita will emerge from its oven
at 12 noon. $225 pesos gets you
a plate of roasted pork with all the
fixins and dessert! Also included in
your price is one margarita, or one
beer, or a non-alcoholic beverage of
choice.

January 26th, 2013, Diversity Day
- 11 a.m. to 9 p.m. - An extraordinary
day with the Gay Community. An
event filled with fun! The River
Jamboree Tea Dance with DJ Jesus,
workshops, speed dating, line dance
lessons, the Vendor Mart and our
famous, ¨Bonfire of the Vanities¨
…plus much, much more. Starting
at $250 pesos per person before
January 10th and $300 pesos after.
Price includes your entrance fee into
the Gardens as well as a welcome
cocktail. It is ¨Return to Brokeback
Mountain¨ so come in Western wear
and join our ¨Hot Cowboy/Cowgirl¨
contest. Visit our Facebook page
¨Diversity Day 2013¨.
Tickets
on sale now! RT transportation
provided.
February 5th, 2013, ¨Member
Appreciation Day¨. It is our chance to
say thank you to all of our members
and their support for the gardens. 11
a.m. to 5 p.m. Members will enjoy
their entrance fee into the Gardens,
Mariachis, the El Tuito dancers, an
authentic Mexican buffet, plus a host
of surprises during the day.
You can always view our webpage
at www.vbgardens.org, call Steve
at 223-6182 or email him at
stephenclay@vbgardens.org
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Be sure to mark your calendars now for February 2

and plan to attend
the biggest and best charitable event of the season – CELEBRACIÓN
PARA LOS NIÑOS - to benefit the children living at the Refugio Infantil
Santa Esperanza (RISE) and also Sendero de Esperanza y Amor.
The event will be from 5 to 9 p.m. at a NEW LOCATION this year,
in the stunningly beautiful Gran Salon of Hotels SECRETS Vallarta
Bay / NOW Amber. Plenty of delicious food from many of Vallarta’s
finest restaurants, terrific live entertainment, live and silent auctions, and
LOADS of fun will be in store for everyone. Plan to get your tickets early,
as there will be a limited capacity of 480 lucky guests.
Tickets will be available for a donation of $700 pesos per person ($60
US/CDN) beginning on January 1st at Daiquiri Dick’s (314 Olas Altas in
the Romantic Zone on the south side of town), Peyote People (222 Juarez
downtown), Erika Lamas Permanent Make-up (Royal Pacific Yacht Club,
Timon 1-A in the Marina), Palomas Doradas Restaurant & Bar (Club de
Tenis Puesto del Sol, local 12, in the Marina) and RISE (251 R. Flores
Magon, Col. Benito Juarez), or by contacting Patti at Pattibishop@
comcast.net or Cecilia Altamirana at Cecilia_sendero_ea@hotmail.com
For information about special reserved tables for this event, please contact
Chris Amo at chris@cshf-us.org
Hope to see you there!!
nd

Refugio Infantil Santa Esperanza AC is a special shelter for children in
Puerto Vallarta and Sendero de Esperanza y Amor is a new non-profit approved
AC that will be opening in January or February as a new optional home for
some of the older children from RISE and their siblings. For more information
about either organization please contact Luis or Bety at RISE at 222-7857.
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In appreciation of Margaret Tolton

The Board of Directors and employees of Biblioteca

Los Mangos were profoundly saddened by the passing, on
December 3, 2012, of our long time friend and colleague
Margaret Tolton. We wish to express our deepest
condolences to her family and innumerable friends.
Canadian Margaret Tolton was, throughout her life, a
wife, a mother, teacher, world traveller and a long-term,
loved and respected resident of Puerto Vallarta. During
the 1990s and onwards, she worked diligently with the
scholarship fund Becas Vallarta; with the International
Friendship Club home tours program; and, along with the
other founding members, in the construction and operating
of the Biblioteca Los Mangos public library.
Margaret played a key role in fundraising, designing
and operating Biblioteca Los Mangos. She was a founding
member of the formal Biblioteca Los Mangos Comité
in 1996 and, until the onset of her illness, actively
participated in all library activities. She successfully
encouraged her friends and neighbours to lend support to
the library, whether it be through financial contributions
or volunteer work. Without her commitment and efforts
the library would not have grown to become the vibrant
educational and cultural centre it is today. The entire
cultural community is indebted to Margaret Tolton who
chose to make Puerto Vallarta her home.
She shall be missed.
Employees, patrons and board members
of Biblioteca Los Mangos
SATURDAY 29, DECEMBER 2012
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Saturday Market Co-op update
by PAMELA THOMPSON

A

s someone who has never had much talent in
the handicrafts area, I am always extra-impressed
by those who can perform magic with a needle and
thread. This week’s featured Saturday Market Coop vendors have a very unique background and
story.
Patricia and Maria Elena Murgía were born in
Guadalajara and are proud when they say that all of
their items are produced in their own homes. They
have no “store” or “taller” (workshop). Tablecloths,
table runners, napkins, handkerchiefs, clothing,
rebosos (shawls), pillowcases and very soon,
various types of souvenirs, are included in their
merchandise. Each and every piece is designed
and created by hand, with intricate detail using
traditional Mexican embroidery, cross-stitch and
crochet using high quality 100% cotton and thread.
They tell me that they learned these talents at
a very young age when their grandmothers, their
mother and aunts would gather together in the
evenings or on the weekends to chat, each with
their own handiwork of embroidery and sewing

while they would drink coffee or agua frescas.
Oftentimes, their mother would strictly utilize
these works as a condition for them to be able to go
outside to play – if they hadn’t advanced on their
projects they would not receive permission to leave
the house. As well, in primary school they worked
on their “bordados” in “talleres de artisticas”.
Last year one of the sisters was without work for
several months and, at the advice of a good friend,
they began participating in the Saturday Market
Co-op and the La Cruz Sunday Market, producing
and selling their exquisite and flawless pieces.
We encourage you to visit them one Saturday and
peruse the items. You will be in awe of the delicate
stitching and individuality of each and every one!
As our featured vendor, they are offering a 20%
discount on all of their embroidered pieces and
when you purchase a crocheted item, you will
receive a free gift! The Saturday Market Co-op
encourages everyone to “shop local” and patronize
the smaller businesses and vendors. And always
remember: COME HUNGRY!
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Within PV

Québec Prime Minister holidays in PV
Pauline Marois, the recently-elected Prime

Minister of the Province of Québec in Canada,
has been spending her holidays in Puerto Vallarta
for some 20 years now, and she’s back this year.

Marois has many close friends here, including
hotel owners, with whom she and her family
enjoy the holidays.
The Québec politician has had a brilliant
political career, marked by her strong
independency/separatist-based beliefs and her
initiatives to support children and the elderly.
Now she is the leader of the Parti Quebecois
(PQ), also known as the separatist party, where
she previously functioned as a cabinet minister.
Last September 4th, Marois became the first
woman to occupy the post of Prime Minister in
Québec’s history.
According to Wikipedia, from June 27, 2007
until the 2012 Quebec election, Marois –who is
64- served as Leader of the Official Opposition
of the National Assembly of Quebec. In a
political career spanning some 30 years, she has
held 15 ministerial titles.
Not long after the re-election of the Federal
Conservatives to a second minority government
in 2008, and with the global financial crisis
increasingly coming to the foreground of current
events, then Prime Minister of Québec Jean
Charest precipitated the fall of his own minority
government, arguing before the Lieutenant
Governor of Quebec that the National Assembly
was no longer functional. Obtaining the right to
dissolve the parliament, an election was called
in Quebec.
The PQ campaign was largely seen as
lacking momentum until Marois’ performance
in
a
televised
debate brought new
enthusiasm to the
party.
While
the
PQ did not win the
election or prevent
the Liberals from
obtaining a majority
in
Québec,
their
return to the status of
official
opposition,
the
unexpectedly
large number of seats
obtained (51), and
the ADQ’s effective
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marginalization were seen as a moral victory by
supporters. Marois thus became the first elected
woman Leader of the Official Opposition in
Quebec.
“Cynicism has lost and hope has won,” said
the PQ Leader in a recent interview. “For the
first time ever, the Government of Québec will
be led by a woman.”
As leader of a minority government today,
Marois plans to abolish the increase in student
tuition fees which had paralyzed the previous
government for 8 months. She also wants
to abolish Hydro Quebec’s 3.9% increase in
electricity rates, the $200-dollar medical fee for
all individuals living in Quebec, and the increase
in daycare center fees.
This time around in her beloved Puerto
Vallarta, her friends showed her around all the
new attractions in town since her last visit,
especially the new Malecon.
It should be noted that the Bay of Banderas
area receives thousands of Canadian tourists
each year, a good part of which are Quebecers.
Many of them are retired and spend anywhere
from a few weeks to the entire winter season
here to avoid the cold in their home towns.
Pauline Marois ha expresado su deseo de
celebrar un tercer referéndum sobre la soberanía
de Quebec.
(Source: Vallarta Opina and Wikipedia.com)
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The old pier in 2010
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Original artist’s rendering

May 2012

According

to José Ludwig
Estrada, regional director of the
Department of Tourism, the new
pier will be inaugurated officially
on Friday, January 4th, 2013.
Following various money and
speculation problems over the last
26 months, Los Muertos pier will
be completed at a cost of over $80
Million Pesos.
The project itself was born around
three years ago, but some of the
suspensions over that time left the
site totally abandoned for months
on end.

September 2012

August 2011

June 2012

This time for sure!
These work suspensions and other constant delays
caused nearby residents and business owners to stage a
demonstration last spring against the closure of Francisca
Rodriguez Street and the existence of a most unattractive

green chicken-wire-type fence
that was installed to “hide” all
the equipment for years, while
taking up the whole block –
not to mention the noise it
generated.
For his part, Carlos Gerard,
municipal
Director
of
Tourism, feels that the new
pier will become yet another
beautiful icon for those who
live in or visit Puerto Vallarta,
attracting even more people
to the Romantic Zone on the
south side of town.
(Source: Mauricio Lira – Meridiano)

December 2012 – daytime
SATURDAY 29, DECEMBER 2012
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Original artist’s rendering of
Francisca Rodriguez Street
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...but for what reason?
“Happy New Year!” That
greeting will be said and heard for
at least the first couple of weeks
as a new year gets under way. But
the day celebrated as New Year’s
Day in modern America was not
always January 1.
Ancient New Years
The celebration of the new year
is the oldest of all holidays. It was
first observed in ancient Babylon
about 4000 years ago. In the years
around 2000 BC, the Babylonian
New Year began with the first
New Moon (actually the first
visible crescent) after the Vernal
Equinox (first day of spring) in
March.
The Babylonian new year
celebration lasted for eleven
days. Each day had its own
particular mode of celebration,
but it is safe to say that modern
New Year’s Eve festivities pale in
comparison.
In order to set the calendar
right, the Roman senate, in 153
BC, declared January 1 to be the
beginning of the new year. But
tampering continued until Julius
Caesar, in 46 BC, established
what has come to be known as
the Julian Calendar. It again
established January 1 as the new
year but in order to synchronize
the calendar with the sun, Caesar
had to let the previous year drag
on for 445 days.
The Church’s view of
New Year celebrations
Although in the first centuries
AD the Romans continued
celebrating the new year, the early
Catholic Church condemned
the festivities as paganism. But
as Christianity became more
widespread, the early church
began having its own religious
observances concurrently with

Beyond PV

It’s Another New Year...

many of the pagan celebrations, and
New Year’s Day was no different.
New Year’s is still observed as the
Feast of Christ’s circumcision by
some denominations.
During the Middle Ages, the
Church remained opposed to
celebrating New Years. January 1
has been celebrated as a holiday by
Western nations for only about the
past 400 years.
New Year traditions
The beginning of the new year
has been welcomed on different
dates throughout history. Great
Britain and its colonies in America
only adopted the Gregorian
calendar in 1752, in which January
1st was restored as New Year’s Day.
Ways of celebrating differ as well,
according to customs and religions
of the world. Whatever the
custom, most people feel the same
sentiments: we wish each other
good luck and promise ourselves
to do better in the following year
- New Year’s resolutions. That
tradition also dates back to the early
Babylonians whose most popular
resolution was to return borrowed
farm equipment. Unfortunately,
by the time the end of the month
rolls around, most resolutions made on December 31 - have been
subtly forgotten and placed in a
SATURDAY 29, DECEMBER 2012

cupboard marked “maybe next
year”. However, all hope is not
lost, as there’s a second chance to
start afresh with the celebration
of Chinese New Year on February
10th...
In Russia, January 1st is the
most cheerful holiday with
presents given out, but the Russian
Orthodox Christmas is celebrated
on the 7th because the Russian
Orthodox Church still follows the
old calendar, which differs from
the Gregorian by 13 days. After
the Soviet government adopted
the Gregorian calendar, Russians
began to celebrate the New Year on
January 13th as well, thus enjoying
a double celebration: according to
the new style and the old one.

ISSUE 219

FRIDAY 4, JANUARY 2013

The tradition of using a baby to
signify the new year was begun in
Greece around 600 BC. It was their
tradition at that time to celebrate
their god of wine, Dionysus,
by parading a baby in a basket,
representing the annual rebirth of
that god as the spirit of fertility.
Early Egyptians also used a baby as
a symbol of rebirth.
Although the early Christians
denounced the practice as pagan,
the popularity of the baby as a
symbol of rebirth forced the Church
to reevaluate its position. It finally
allowed its members to celebrate
the new year with a baby, which
was to symbolize the birth of the
baby Jesus. The use of an image of
a baby with a New Years banner as a
symbolic representation of the new
year was brought to early America
by the Germans. They had used the
effigy since the 14th century.
In Romanian tradition, for
instance, young men go around
the countryside banging drums,
ringing cow bells and cracking
whips. Mexico’s more modern, and
possibly more perilous approach, is
to fire rifles into the air.
The clamor in Japan has a
more hallowed tone. At midnight,
Buddhist temples toll their bells
108 times, symbolizing the 108
human frailties in Buddhist belief.
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Once listeners have heard all
108 chimes, they’ve been relieved
of each sin — and their hearing
if they’ve been celebrating near
the world-class 74-ton bell of the
Chion-in Temple in Kyoto.
Lutefisk, anyone?
As with many holidays, food has
a special role.
Norwegians have a traditional
lutefisk meal: mashed green peas,
bacon, mustard, boiled potatoes
and, of course, lutefisk. For those
not in the lutefisk loop, it’s a dried
cod fish treated with caustic soda.
Yum.
Tastier, but trickier, are the 12
grapes Mexicans and Spaniards
rush to devour at the start of the new
year, popping one with each chime
of the clock. Peruvians do the same,
only swallow the grapes whole
while sitting underneath a table.
It’s not just the what of food, but
also the why and the how.
Foods eaten for their symbolic
meaning play a large part in Japan’s
several-day-long
celebration.
Herring roe [fish egg] is eaten for
fertility, black beans for health,
dried chestnuts for success and
prawns as omens of happiness.
Offerings of food are also the
norm. Scottish children traditionally
make the rounds of local homes on
New Year’s Eve to collect oatmeal
cakes. And in Armenia, families
take turns having feasts around their
hearth, as neighbors lower baskets
of presents down the chimney.
Many cultures believe that
anything in the shape of a ring is
good luck, because it symbolizes
“coming full circle,” completing
a year’s cycle. For that reason, the
Dutch believe that eating donuts
on New Year’s Day will bring good
fortune.
Many parts of the U.S. celebrate the
new year by consuming black-eyed
peas. These legumes are typically
accompanied by either hog jowls

Rio de Janeiro residents gather
at beaches and plunge noisily
into the sea at midnight bearing
offerings of flowers, candles,
candies, cigars and sugarcane
alcohol for the ocean goddess
Iemanja.
Of course, in keeping with the
electronic age, millions of people
worldwide celebrate New Year’s
Eve in a wholly modern way:
they turn on their TVs and watch
other people celebrate.
or ham. Black-eyed peas and other
legumes have been considered good
luck in many cultures. The hog, and
thus its meat, is considered lucky
because it symbolizes prosperity.
Cabbage is another “good luck”
vegetable that is consumed on New
Year’s Day by many. Cabbage
leaves are also considered a sign
of prosperity, being representative
of paper currency. In some regions,
rice is a lucky food that is eaten on
New Year’s Day.
Pots out the window
Some New Year traditions are
singularly inscrutable. Peruvians,
for instance, wear yellow underwear,
while Scots wish for a dark-haired
visitor to cross their threshold soon
after midnight, regardless of the
color of his or her briefs.
In Italy, Neapolitans toss pots and
dishes out their windows to bring
good luck, although presumably
not to the innocent passersby on the
street below.
Similarly, Muscovites crowd Red
Square, then risk serious hangover
complications by tossing emptied
vodka bottles overhead at midnight.
In the category of only slightly
less hazardous, Danes leap off
chairs at the stroke of midnight so
they can “jump” into the new year.
And Korean girls seesaw standing
up. Why? It seems centuries ago,
women there were not allowed any
outdoor exercise.
SATURDAY 29, DECEMBER 2012

If they wanted a glimpse of love
interests beyond the courtyard wall,
bouncing up on their seesaws was
just about the only way.
From the surreal to the sedate
While many cultures treat New
Year’s as mainly a family affair,
some like to celebrate en masse.
Much of the Japanese nation, for
instance, devote the last evening
of the year to a marathon “song
war” on TV each year. In 1991, the
competition lasted four-and-a-half
hours.
As colossal diversions go,
Brazilians are among the best.
Each year, thousands of white-clad
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For luck in the New Year
Traditionally, it was thought
that one could affect the luck
they would have throughout the
coming year by what they did or
ate on the first day of the year.
For that reason, it has become
common for folks to celebrate the
first few minutes of a brand new
year in the company of family
and friends. Parties often last into
the middle of the night after the
ringing in of a new year. It was
once believed that the first visitor
on New Year’s Day would bring
either good luck or bad luck the
rest of the year. It was particularly
lucky if that visitor happened to
be a tall dark-haired man.
Auld Lang Syne
The song, “Auld Lang Syne,”
playing in the background, is
sung at the stroke of midnight in
almost every English-speaking
country in the world to bring in
the new year. At least partially
written by Robert Burns in the
1700’s, it was first published in
1796 after Burns’ death. Early
variations of the song were sung
prior to 1700 and inspired Burns
to produce the modern rendition.
An old Scotch tune, “Auld Lang
Syne” literally means “old long
ago,” or simply, “the good old
days.”
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December 28th – The Day of the Innocents
December 28

is El Día de los Santos Inocentes in Mexico, similar
in spirit to April Fools’ Day north of the border. On this day, people play
inocentadas (pranks or practical jokes) on friends and relatives, making
jokes in the hope that the victim believes the false thing. When people get
caught, the joker says: “Inocente, inocente!” (“Innocent, innocent!”). The
newspapers (including this one) and other media are in on the joke as well,
reporting false news for the people to figure out.
This day recalls the killing of the “innocents” by King Herod whose
intention it was to eliminate the recently born baby Jesus. Although the
reference is to a most bloody event, the Day of the Innocents has turned
into a festive tradition in Mexico and no one really knows its origin or how
it became so.
As a precautionary measure, so as not to fall prey to the pranks played on
them by friends and relatives, people are reminded not to lend anything to
anyone on that day: money, jewelry, books or any other object as they may
be played for “innocents”. The joke consists in the person falling for the
prank, lending something of his, and the item is not returned.
Part of the tradition consists in the person who has been played for a
fool, i.e. the “innocent”, receiving a little basket of sweets accompanied by
a note saying: “inocente palomita que te dejaste engañar, sabiendo que en
este día nada se debe prestar?” (Innocent little dove who let itself be fooled,
knowing full well that you should never lend anything to anyone on this
day.)
Other acts considered “inocentadas” are those by which false news is
spread in a convincing manner and the fun is derived from those people
who would believe them.
The celebration of the Día de los Santos Inocentes goes back over two
thousand years when King Herod, upon the counsel of his kingdom’s wise
astrologers, found out that a new King of the Jews had just been born in
Bethlehem - as prophesized by tradition. Consequently, Herod issued orders
that all babies under the age of two were to be slain and ever since then, the
date is known as “la degollación de los santos inocentes” (the slitting of the
innocent saints’ throats).
Nevertheless, the origin of the pranks associated with this date nowadays
is uncertain. It is known that the order of the Bethlehemites established in
Mexico in 1673 had been celebrating the day ever since December 28th,
1703. But when that order disappeared in 1820, the commemoration ceased
to be related to King Herod’s actions and became what it is today.
th
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Galería Caballito de Mar
offers antique Mexican silver jewelry

F

rom her pre-Columbian past until today,
Mexico has had a rich tradition of jewelry making.
In particular, Mexico’s history of silver mining
encouraged the creation of stunning silver jewelry
and silverware for centuries. Among all the fine
crafts of this country, it is Mexico’s jewelry in
particular that has generated both recognition and
admiration around the world.
At Caballito de Mar, an unmatched combination
of beauty and technical quality can be found in the
gallery’s antique and vintage Mexican jewelry.
This collection, which represents the pinnacle
of Mexican jewelry design and execution, is
recognized as one of the most important in the
Americas.
Two sisters, Carol Simonton and Gloria Auch,
offer this incomparable joyería made in Taxco and
other parts of Mexico from 1920 through 1970.
The genesis of this collection is the sisters’ mother
who acquired jewelry on her many visits to Mexico
over a 50-year period. The owners have continued
her tradition. The Caballito de Mar collection is
comprised of hundreds of necklaces, earrings,
bracelets, rings, crucifixes, pins and other silver
items such as buckles, cuff links and plates.
Silver jewelry represents history, vision and
the desire to create something uniquely Mexican.
The pre-Columbian and Hispanic designs include
sophistication as well as quality execution through
painstaking efforts. This inspired combination
of stone and metal craftsmanship as well as the
exacting workmanship are not easily found in most
modern jewelry production in Mexico.
Each rare piece of jewelry also has a unique
history that has been researched and authenticated
by the gallery owners. Important jewelry designers
in this inimitable collection include William
Spratling, Hector Aguilar, Los Costillo, Margot
de Taxco, Victoria Ana Nunez de Brilanti, Matilde
Poulat, Antonio and Sigi Pineda, Enrique Ledesma,
Bernice Goodspeed and Los Ballesteros, among
many others. The collection also includes other
equally gifted artisans whose love of their craft and
culture is equivalent to the great maestros of the
silver jewelry medium. While they may not be as
well-known, they are no less important.
What these artisans have in common is their
ingenuity and artistic integrity. Their techniques
have been appreciated and replicated by designers
from all parts of the globe; however, it is only in
Mexico during this 50 to 60-year period of the
most important silver jewelry production that there

was a dedication to inspired design and exacting
craftsmanship coupled with unusual motion and
form.
In addition, Galería Caballito de Mar features
antique and vintage textiles, fine ceramics and
other items made by notable masters. New and
vintage work by Grandes Maestros de México and
other folk artists of importance, such as Salvador
Vasquéz, Florentino Jimón Barba, José Bernabe
Compechano, Elena Filipe, Javier Ramos Lucano,
Ángel Santos Juarez, José Luis Cortez and Ángel
Ortiz are on display.
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Caballito de Mar is located at 162 Aldama, between
Morelos and Juarez, downtown. The gallery is
open every day but Sunday and has extended hours
until 10 p.m. on Wednesdays ArtWalk nights. The
gallery’s website will be operational in February,
2013, at www.galeriacaballitodemar.com. Phone
us at (322) 113-0363 for additional information.
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by JOE HARRINGTON

Jack Klugman

W

hen the TV sitcom The Odd
Couple opened, I remember thinking
that, as much as I liked Tony Randall,
who played Felix Unger, and Jack
Klugman, as Oscar Madison, they
would be no match when pitted against
Walter Matthau and Jack Lemmon
– the stars of the wonderfully funny
movie of the same name. Every time
I think of Lemmon as the neat freak I
remember the scene where he leaves a
note pinned to his sloppy roommate’s
pillow saying something like, “Be
home early, I’m cooking something
special, F.U.” The next time he sees
Matthau, his best friend says, “It took
me half an hour to figure out F.U.
stood for Felix Unger.”
That’s dialogue that’s tough to beat.
Especially when you’re up against
a screenwriter as top notch as Neil
Simon.
Trivia time.
How old was
Klugman when he died? Did he win
any awards? What sport did he share
a love with involving his counterpart
Matthau? When did he quit acting?

He was in the original movie of Twelve
Angry Men released in 1957. How
many of those other eleven wonderful
actors are still alive? How long did
the sitcom The Odd Couple last?
The year after the sitcom ended,
Klugman starred in a completely
different kind of TV show. He was
the medical examiner in Quincy
M.E. After he read the script he was

SATURDAY 29, DECEMBER 2012

quoted as saying, “I saw the potential
in it - the gimmick of a doctor who
solves crime for the police by medical
and scientific deduction. It wasn’t
just another cop show… I saw the
possibilities in Quincy. We could
entertain with what was essentially
a good murder mystery but also
do important shows on important
subjects. This was why I got into the
business.”
Quincy, M.E. was on NBC from
1976 to 1983. During that time
Klugman received four Emmy
nominations. And his prediction about
being able to tackle important issues
was fulfilled as the show presented
themes on such diverse subjects as
child abuse, incest, elderly abuse and
drunk driving to name only a few.
Trivia answers: He was 90. He was
born on April 27, 1922. He won three
Emmys – he was also nominated for
a Tony Award for his onstage work
in Gypsy. Klugman and Matthau
both loved the sport of kings – horse
racing. He was still acting this year –
in a production of Twelve Angry Men,
but had to quit last March because of
sudden health issues. He outlived all
other of the eleven actors in that play
made into a movie. The Odd Couple
lasted from 1970 to 1975. It has been
resurrected every decade since, in
reruns.
I remember fondly the following
regarding The Odd Couple, not as a
movie, but as a play. Walter Matthau
was starring in some movie or
other being shot in San Francisco’s
Financial District – this back in the
Seventies. I was a working proprietor
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of an Irish Pub called Harrington’s Bar
& Grill back then. Matthau walked in
and asked if my mother was around. I
was stunned and asked how he knew
her. He said, “She just approached
me down the block. She said she had
seen me on stage starring as Oscar
Madison. I though she meant when I
was on Broadway when Art Carney
starred as Felix Unger. I was polite,
but I can’t count how many people
saw me in that production. But your
mother corrected me. She said she
was talking about the production in
London where the pompous English
actor Robert Morely played Felix.
That show was in a 99-seat theater and
only ran for two days. That puts your
mom in a very special group as that
production was one of my favorites.”
R.I.P Jack Klugman, you gave us
all many a laugh and sometimes even
a tear or two. Great job and thanks
from the heart.
Next week I plan on seeing and
writing about the latest version of
Les Misérables.
Victor Hugo’s
masterpiece has been turned into
many a play and movie over the years
and now the longest running musical
in Broadway history makes it to the
silver screen. I was lucky enough
to see this musical on Broadway.
Magical.
Joe is an internationally published
author and documentary filmmaker.
You can send him comments or
criticism at JoeMovieMadness@
Yahoo.com. Artwork by Bob Crabb.
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The wild and witty world of Auntie Mame

P

by KARRIE SEBRYK

“Mame” is a fast-paced, slightly
irreverent and totally entertaining
production. The cast, a collection of
seasoned actors to new brilliant finds.
Rehearsals have been fast-paced
adventures in self-discovery for
most of the actors, who have proven
their strengths and risen above most
conventional acting techniques.
With 34 roles and many different
personalities, no two rehearsals are
ever the same. The actors are open to
explore new ways to express emotion
and to communicate to one other on
stage - and thus to their audience.
Because of the structure of the script
itself, it is easy to get swept into the
idiosyncratic world of the play.

Our Mame, JC Sullivan, may be new
to the stage, but as an accomplished
writer and professional script editor,
she captures the world of the play and
owns it with enthusiastic playfulness!
What a treasure to enjoy her creative
energy and input! What a treasure to
see the entire cast create a delightfully
unpredictable world on stage!
The rehearsal process has been
a playful and safe place for actors
to discover inner strengths and to
develop real characters; so alive in
the moment. We have had a great
adventure putting together this
delightful story. And now we are
anxious to engage an audience. So
come and play with us!
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Want to get involved?
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V’s
community
cultural
showcase, The Boutique Theatre
Performing Arts Centre, is presenting
the beloved comedy “Mame” soon
and has opportunities for folks to help
with scene changes, quick costume
changes, the moving of props and
general back-stage help.
And the director is sending out
an SOS for someone who knows
how to clean and style wigs, both
artificial and real hair. (If you are a
hairdresser, your efforts will certainly
be recognized in the playbill!)
P.S. Do you, or someone you know,
have a small love seat that could be
used gently on stage?
Please contact Karrie at karrie@
boutiquetheatre.ca or Heather at
journalistheatherwilson@gmail.com
Thanks!
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Vallarta Voices

by ANNA REISMAN

Have

you been enjoying the
decorations all over town as much
as I have? Tourists are arriving in
droves - finally. Thank goodness
that not everyone listened to the
“doom and gloom” propaganda
that continues being spewed forth
by some of the media north of the
border… I look forward to the day
when Puerto Vallarta returns to its
heyday, with thousands of visitors
coming down to enjoy their holidays
here.
We’re approaching a new year,
while 2012 has flown by, at what
seems to be the speed of light. It
feels like yesterday that our former
mayor decided to dig out a second
tunnel parallel to the existing one.
And it’s been over two years that
we’ve been waiting for the new pier
to rise out of the waters at the foot
of Francisca Rodriguez Street in the
Romantic Zone on the south side of
town. But still… Perhaps it’s just a
phenomenon linked to growing old.
Perhaps our younger readers wish
that time would go faster… I don’t.
We’re going to see Kassiano’s
concert at the Paradise Community
Center this weekend, again. I just
love his performances. A few years
ago, he offered a concert at Los
Arcos Amphitheater. My friend
wisely suggested we go for pizza
at Domino’s (right next to the
Arcos). We did and we had front
row “balcony seats” –comfy and
uncrowded- for about $60. Pesos
each, including a good pizza. Great
idea, great show!
Talking about fun, I think I should
mention the Día de los Inocentes for
the sake of our readers who don’t
bother reading the message from
the editor …or the separate article

that explains the tradition. Just be
careful what you read - and what you
believe - among all the articles that
are being published in this issue. El
Día de los Inocentes is Spain and
Latin America’s equivalent of our
April Fool’s Day…
When I was working at the
Tribune, we used to publish articles
written by “John Innocuous” and
“Paloma Innocente” (who have
joined me at the Mirror), as well
as generic ones by PVBS. The
one that will always stand out
in my mind is the one that
dealt with the PV airport
being closed permanently.
It caused a real panic
among readers asking
if they should cancel
their reservations for
the following year. And
of course, there was the
one about the rickshaws
donated by Japan (or
China, I don’t remember)
that would replace buses
in the downtown area…
Despite the page devoted to
the explanation of what the Day of
the Innocents was all about in this
country, readers believed what they
read. We all arrived at a unanimous
conclusion, every time: some folks
only read headlines.
I remember when one of the local
papers put a photoshopped photo of
the Peninsula towers on its cover on
the Día de los Inocentes, with one
of the towers ready to tip over…
Another of the Spanish dailies
published an article stating that one
political party was going to demand
that the Malecon be demolished once
more and moved 1,000 meters (about
3,300 feet) up the hill.
SATURDAY 29, DECEMBER 2012

I think that this, along with April
Fools’ Day, are wonderful traditions
that should not be abandoned, but, I
guess you can’t please everyone …
especially not that 1%.
My original intention for the
last issue of the year is always to
recap all the reasons why I love
living in Puerto Vallarta. You know,
something like “How do I love thee?
Let me count the ways…” So, with
all due credit to Elizabeth Barret
Browning, here goes – once more...
How do I love thee, Puerto Vallarta?
Let me count the ways... I love to
wake up each day to the depth and
breadth and height of your bay and
your beautiful mountains. I love thee
by sun and I love thee by moonlight.
I love your warmth, your people and
your babies, your cats and your dogs
(except those that bark all night
‘cause they’re ignored by their
owners), your butterflies
and dragonflies, and the
sounds of your birds in
my garden. I love your
rivers and your flowers.
I love to walk along
Olas Altas, and to have
a cup of strong espresso
on
Vitea’s
outdoor
terrace as I watch the
little children playing
on the Malecon and the
sun put on another of its
spectacular sunset shows. I
love the fact that there is music
everywhere, all the time. I love to
walk along the Malecon at night,
when it is all lit up (though no longer
as beautifully as before) and teeming
with happy people, and I never tire
of the fireworks with which the
Marigalante embellishes our night
skies, every night. I love the fact
that everything is within reach, the
traditional right next to the modern.
I love the beauty of the artworks in
the galleries all over town and the
incredible haute cuisine we can all
enjoy here, as well as the delicious
tacos, quesadillas and authentic
birria at the food stands on the street
where I live.
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I love the joy with which you live
life, Vallarta, a life that is casual,
laid back, comfortable, warm and
friendly. And if it is granted to me,
I hope to remain right here, in your
embrace, for as long as I live.
This is a time of sharing and
reflection. With the Winter Solstice
last week, we reached the darkest
part of the winter and now the days
will grow longer - time to get closer
to the people we care for. Now is also
a time to hope for a better future, with
less violence and more love. This
is a perfect moment to spend time
with those you may have neglected
recently and to celebrate the feelings
you have for one another.
Have you decided what you’re
going to do on New Year’s Eve, or
where? There are so many tempting
alternatives –including new ones- that
my little group and I haven’t made
up our minds yet. Maybe we’ll just
go out for another delightful dinner
and then watch Anderson Cooper
and Kathy Griffin in Times Square
while admiring PV’s fireworks from
our rooftop…
There’s something else I shouldn’t
forget to mention at this time: if
you’re making plans to go out on
New Year’s Eve, please make sure
you have a means of transportation
to get back home. Taxi drivers in PV
have a habit of checking out prior
to midnight in order to welcome the
New Year in the company of their
friends and / or families.
As always, I thank all the readers
of this column for their never-ending
feedback – both good and bad – and
all the “real” Vallartans for providing
me with a continuous source of
material.
I wish a most happy birthday to
all the Capricorns out there, and to
us all, a most Happy and Healthy
New Year, filled with peace and
serenity ...and don’t get caught being
“inocente”!
Que tengan un Año Nuevo lleno de
alegría! Hasta la próxima…
sheis@ymail.com
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From my balcony
by NACHO CADENA

W

hat luck, what a privilege, to
have reached 2013 “together and in
time”, as said Leon Felipe in one
of his verses. Together and in time
because the circumstances of this
past year and the one to come urge
us to be so. Solidarity, common
efforts, unity of goals, will all be
indispensable goals. You, me, all
of us, will have to pull together to
reach our purpose of well-being and
the common good. Together and in
time, there is not a moment to lose,
it is now or perhaps never, but it has
to be right now! The opportunity is
here, time is of the essence, it begins
today and goes on every day… here
and now, with no going back – with
generosity, determination, good
intentions, we, you and I and all
of us are in the right space and the
right moment.
Let us reflect positively on this
past year; it was hard, demanding…
Let us set our bases, touch bottom,
know the what, the why and the

how; our path is ready to be taken.
In truth, we will start off well.
From another, more personal
viewpoint, I tell you and I share
with you how glad I am that 2013
has arrived and found us awake and
alive.
So here we are after an entire
year, let us give thanks to the Lord
of Lords.
We are very grateful to Him for
allowing us to continue enjoying the
beauty of life, caressing the hand of
those we love, to enjoy the presence
of the children, to survive the
natural vicissitudes, contemplating
the greens of the green mountains,
the yellows of the flowers and the
blues of the ocean and the sky; to
have been slapped on the back by a
friend, to have had time and space
to contemplate the passage of the
birds and the migrating whales and
that of that pretty young girl too.
We give thanks to Him for allowing
us to have spoiled a child or a father
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or mother, for having learned to
enjoy the cold and the warmth, to
distinguish between the smooth and
the rough, the sweet and the salted,
for the strength to quicken the pace
and not falter along our path, to
stick to our work and maintain our
will, for the opportunity throughout
the year to be surprised by and
amazed at the beauty of every day,
for distancing us from the routine
and the boredom, for showing us
how to seek new goals, for having
found in others support, stimulus
and a strengthening of essence, for
giving us an enormous dose of will
to live from our daily work and for
the ability to seek less having than
being.
We also thank Him for being able
to find the difference between the
good and the bad, and to accept
the fact that we often err, but from
mistakes we receive energy and the
disposition to pick ourselves up and
correct them because we find the
teaching and the will to fight.
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Most of all, we give thanks for the
gift of today, for having awakened
to face a new day and for the
opportunity to enjoy the greatest gift
of all: LIFE, and for understanding
that every awakening is a new birth.
With this attitude of gratitude, we
will start the New Year, knowing
very well that accomplishment is
the sure path to something most
valued: HAPPINESS.
I wish you a year filled and
brimming over with HAPPINESS.
Among his many positions in
the local government, including
President of the Hotel & Motel
Association, Director of the
Tourism Board, consultant to the
Cultural Department, etc., Nacho
Cadena, poet, published author,
Renaissance man, is also co-owner
of that fabulous restaurant, La
Leche, operated by his son Alfonso.
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Good Bites
Back by popular demand

El Arrayán cooking classes and tours for 2013

Learn how to prepare authentic Mexican food

with Carmen Porras, owner of award-winning El
Arrayán.
Everyone’s favorite Mexican Restaurant in
Puerto Vallarta announces their Mexican Cooking
classes, for winter 2013. Once again, they will
share their secrets during a series of up-coming
cooking classes. On scheduled Mondays every
month, a limited number of participants will join
EL ARRAYÁN’s team for a traditional Mexican
breakfast, visiting local purveyors, handson cooking instructions in their professional
kitchen and then enjoy what they have cooked
for lunch. The dates for these great experience
classes are the following Mondays:
January 14th and January 28th, February 11th and
February 25th, and March 11th and March 25th.

The fee for this professional introduction to
Mexican cooking techniques and ingredients is $95
- $110 USD (depending on the menu) per person.
This fee includes transportation (El Arrayan
ð breakfast ð market & back), breakfast,
instruction, take-home recipes, an embroidered
apron and lunch, a cocktail or glass of Mexican
wine. Classes are conducted in English and require
a minimum of five participants.
El Arrayán’s cooking classes are an extremely
popular activity for visitors and locals alike,
anybody that is interested in learning Mexican
cooking techniques from a professional chef.
Whether you are a novice or a professional cook,
join us for an upcoming cooking class and bring a
little of El Arrayán’s award-winning food to your
home-cooked meals.
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On Monday, February 18th, Carmen will be
taking a group to the mountain village of El Tuito
to visit local small food producers while working
on their unique artisan products. The price is $85
USD per person and includes transportation (El
Arrayan ðEl Tuito ð producers ðlunch &
back). Space is very imited. To find out more
about menus or to secure your place at the
table with Carmen Porras, please call 2227195 or e-mail info@elarrayan.com.mx today.
El Arrayán is located downtown at 344 Allende,
just a short stroll from the Malecón. Open Wed.
– Mon. 5:30 to 11 p.m. Closed on Tuesdays.
Live music on Saturdays. Visa, MasterCard and
American Express Cards are accepted. Dinner
reservations are available online at http://www.
elarrayan.com.mx or by calling at 222-7195.

Good Bites
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For New Year’s Eve…
…these are a few of our Editor’s recommendations for some
of the best restaurants in town for this special night:
LA LECHE

International

Archie’s Wok - “A feeling of
serenity... very soothing... like
an Oriental patio... extremely
comfortable... subtle, intriguing
flavors... care to detail... cuisine
of the Philippines, with delicate
touches of Thai and Chinese...
some of the best exotic cocktails
around.”
Barcelona Tapas – “… incredibly
beautiful view of the bay and the
town … exquisite tapas, both hot
and cold … plus oh-so-deliciously
decadent desserts! Everything is
homemade here … some of the
very best from Chile, Argentina,
Mexico, etc… and the quality is
excellent at all times. Generous
portions, reasonable prices.”
Chez Elena - “...a privileged
location, with an interesting
history... international cuisine...
pastas and salads... Mexican
specialties from Veracruz and the
Yucatan... prices accessible to all...
with all its gardens and spectacular
views, an unforgettable event.”
Hacienda San Angel - “…
breathtakingly beautiful, a visual
treat… the 180o view is absolutely
spectacular… The menu is not
extensive, but every item has
obviously been selected with great
care. Service is superb, attentive
and subdued, the atmosphere is
elegant, yet comfortable, making
the guests feel as if they are dining
in a wealthy, close friend’s hacienda
of yesteryear.”
La Leche – “There aren’t enough
adjectives to describe this most
unique establishment, and that’s
just the décor! Award-winning

Chef-owner
Alfonso
Cadena
is presenting his usual, always
innovative and always succulent
dishes this New Year’s Eve.”
Trio - “High-class European
cuisine... very elegant… Every
one of the different areas in this
restaurant is a delight. Rich woods,
frescoes reminiscent of Tuscany,
comfortable upholstered chairs,
crisp white tablecloths and napkins,
glistening tableware, and the most
mouth-watering aromas wafting
by as the courteous, efficient
wait staff comes in carrying one
succulent dish after another…
The Mediterranean fare and décor
of this Five Star Diamond Award
winner stand alone in Vallarta.”

Mexican

El Arrayan - “Authentic
traditional Mexican cuisine, voted
Best of its class 4 years in a row...
true, inimitable delights to sight
and taste… spacious, welcoming
and charming Hacienda patio
style … cool, casual atmosphere
… attentive, friendly service
promoting the use of regionallyproduced ingredients…”
SATURDAY 29, DECEMBER 2012

On the beach

Coco Tropical - “Right on the
beach... Great for serious, first rate
people watching ...and for dancing
too, very romantic... The sound of
the waves, subtle lights, discreet
and efficient service, fabulous
menu and quality of every dish
therein... Fully stocked bar...”
ViteA Oceanfront Bistro –
(on the Malecon) “… superb
worldwide reputation … one of
the best people watching places
in town, with an unobstructed
view of the bay beyond … lovely,
European-style, elegant yet bistrolike … portions are generous,
service is truly irreproachable; the
bar is fully stocked, the desserts
are decadent, and the coffees
superb. The panoramic view of the
Bay of Banderas is breathtakingly
beautiful, and the prices are always
reasonable.”
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Did you know
that…
Your Christmas tree can
brighten more than your
living room?
Its needles are packed with
skin-enhancing vitamin C
and energy-boosting iron.
Try them in tea:
1. Select a handful of the
newest needles from branch
tips. Snip into pieces.
2. Add to boiling water,
simmer 20 minutes.
3. Strain into a mug and
add your favourite seasonal
spices to taste.
(Source: http://ca.shine.yahoo.com)
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Nature’s World

Maya returns to Banderas Bay
by KEITH MAY

T

he whale watching season is alive in Vallarta and every day
Nature continues to remind us of the circle of life. Saturday,
December 15th was no exception and sixteen winters later, we
reacquainted with a whale friend named Maya.
Maya was first documented on the bay in 1996 and included as part
of the 1996-2006 Humpback Whale Photo Identification Catalog of
Banderas Bay with the official name of “1BB046.96OF1”. Now
she has returned home!
Sixteen years later, we find Maya as an adult female with little
changes to her tail markings or her body... except that now she is
huge! These observations, as well as the documentation that she
is here now and was here before, are incredible indications of her
skillfulness and her ability to ward off predators. Maya is a survivor.
Seeing her here in the waters of Banderas Bay once again is a
reminder of the importance of the conservation of this incredible

1996 - Maya as a teenager in 1996.

species. Maya has survived her natural predators with prowess and
ease and this brings to light the responsibilities that lie with our
behaviors as they relate to Maya’s oceanic environment.
When last we saw Maya, she was small, young and a very strong
teenager. Today she is an adult and measures around 44 feet in
length with a gray body coloration and a rounded dorsal fin.
We will keep our eyes open and report more if we see her again
throughout the whale watching season. If we are very lucky, we
might just see her with a new born baby within the next couple
of weeks... only time and Nature will tell. But, we will keep you
updated on any new encounters with Maya.
If you’d like to learn more about responsible whale watching
or would like to venture out on the bay to see these magnificent
creatures, please visit us at Deep Blue Conservancy (www.
DeepBlueConservancy.org). Deep Blue Conservancy is a 501(c)3
non-profit corporation. All donations benefiting our research are tax
deductible, very much appreciated and always benefit Humpback
whale research in and around Banderas Bay.
We look forward to sharing more incredible moments of
affirmation and recognition with all of you. Happy whale watching
and welcome home Maya! Hope to see you all out on the water!
Photo Copyright: Oscar S. Frey / www.OceanFriendly.com

2012 - Maya as a full grown and healthy adult.
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Nature’s World

Planting Roots in Mexico
by TOMMY CLARKSON

Bishop’s Eggs
Fagraca berteriana (?)
Family: Gentianaceae
Sub-family: Fagraea (Formerly included in Loganiaceae)
Also known as: Bishop’s Balls or (maybe, just maybe) Puakenikeni (?)

With two question marks in the

identification of this plant above,
let’s start with a disclaimer. Of the
hundreds of palms, plants and flowers
flourishing in Ola Brisa Gardens,
this one may, elicit the most smiles
and comments. However, even after
exhaustive reading in my fifty plus
plant books and after no little internet
research, it seems to be - of all my
flora - one of the most lacking in
solid, explanatory data/material!
Ironically, my most factually vague
and, perhaps, least reliable – though
most well-intended by its author resource book is, virtually, the only
one in my library in which I found
specific and exact notation of the
existence of this plant! But, we have
two specimens which grow quite
well here on our hill overlooking
the Santiago Bay in Manzanillo.
However, I suggest you take the Latin
name and the second “additional
name” cited above, with a grain of
salt!
However, hopefully not a total
botanical numbskull, I am reasonably
sure that this fun guy is of the Fagraea
sub-family group of ornamentals
which originally came from India, Sri
Lanka, South East Asia, Melanesia
and Australia.
Also, from personal growing
experience, I know it as a mediumsized shrub that thrives in warmth and
humidity and has a keen appreciation
for sunshine. And - like so many
“tropicals” - for optimal growth, it

should be planted in well-draining
soil and watered regularly.
Now honestly, I am striving to
avoid being accused of base, coarse
and simply crass vulgarity. But
upon seeing the bright red, singlesacked, double-seed pods, it is readily
apparent why (with a somewhat

This multi-trunked specimen is
in bright sunshine all day long.
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lei) and are wholly lacking in aroma.
Further, the color of the Puakenikeni
flowers range from whitish yellow to
orange or even to gold, where mine
are all consistently a clean, pure
yellow.
As stated earlier, the plants pictured
here thrive in our gardens and will
grow to medium sized bushes - but
may be kept pruned to smaller sizes.
Whereas in Ioa Valley, on Maui, I
know of a Puakenikeni tree that is
around forty feet tall with a spread of
30 feet… yet another reason I believe
these, shown here, are clearly different
varieties in the Gentianaceae family,
regardless what the one source book
states. Both of my plants have been,
up until recently, residents of pots.
One basked in direct sun all day
long while the other was in medium
sun/shade. Each seems to be doing
well. However, the second one – this
very week – was moved to the lower
gardens to see how it will fare out of
its former pot confinement.

Five, small, uniquely petaled flowers precede the
seeds from which the plant derives its name.

bawdy grin held at bay) some prefer
to call this plant the Bishop’s Balls!
A couple of my sources assert that
this plant is a Puakenikeni. These
books go on to explain that this
word, in Hawaiian, means “ten cent
flower” which once was the cost
of a floral lei made of the large,
sweet smelling (similar in scent to
Gardenia) blossoms.
The problem with this claim is that
the flowers on my plants are quite
small (they might possibly be of
sufficient size to construct a mouse
SATURDAY 29, DECEMBER 2012
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There’s a second and more pressing
reason for this move. The leaves of
this plant are considered a delicacy to
Mr. Green Jeans. He is our bodaga
aboding iguana who regularly nibbles
through its foliage with joyful zeal,
displaying total insensitivity to either
its or my concerns!
These are nice, easy to care for
plants and – if you can find one – I
recommend them to you. (If you
have one and would like to share
pictures or are in possession of more
information than I have been able to
learn please feel free to do so!)
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

How, one wonders – somewhat facetiously –
did this plant get its name?

10% OFF
when you
mention
this ad
Valid until
January 11,
2013
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Health Matters

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

A bun dance

Well, yes, it is a dance…
The work ethic of Work Hard, struggle, struggle,
struggle, and sacrifice, has been so deeply embedded
in us that we find it hard to believe we can manifest
our dreams with ease. Folks frequently struggle and
sacrifice emotionally and financially, enticed by the
American dream that retirement will bring fulfillment...
driving themselves into stress, burdened with debt and
sometimes illness. Maybe, some lucky ones achieve
worldly success. While others think... “wow, that was
fast!” Our questions is: How does one gain abundance
financially while maintaining spiritual and moral
integrity in work and relationships? How do we create
wealth while enjoying time for our loved ones and
ourselves?
To create the abundance mindset during your
whole lifetime, be willing to give, receive and
recognize that abundance has more to do with attitude
than possessions
You already know that holding onto your money
doesn’t bring more of it to you. It does just the opposite.
Holding onto or hoarding your money is evidence
enough that you don’t think there is enough. And when
you don’t think you have enough, you’re projecting the
scarcity mindset or “scare-city” mindset. This mindset
is based in fear.
Some people are always running out of time – like
time vampires. They literally devour their time and
suck the life out of themselves – until there is no time
left. Everyone knows someone like that. These time
vampires sail on the lake of lack. They don’t give away
their time because they don’t think there is “enough
time” to give. And when you don’t think there is
enough, there you are again in Scare City.
Wrap your mind around this concept. The way you
do anything is the way you do everything. If there is
lack in one area, then there is lack in all areas of your
life. It really comes down to your mindset.
How about a little exercise in experimenting with
your own mental powers by resetting some of those
patterns for the New Year, giving back and bliss? It’s
essential to be willing to begin from where you are at
this moment by becoming aware of and substituting
thoughts such as... “I will start next payday” or whatever
cop-out pops up, substituting them with actions that
SATURDAY 29, DECEMBER 2012
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express “I have all the time, I have all the funding, I
have all the support… etc.”
MONEY FLOWS THROUGH PEOPLE, NOT
FROM PEOPLE. BE ONE OF THOSE PEOPLE.
A Story
One time a Mexican man came into Body & Sol for
a treatment, he owned a very successful textile factory
in Leon, Guanajuato. He seemed so peaceful, down
to earth, egoless, possessing nothing of the pretense
that one runs into with the powerful and wealthy, that
I asked him the formula to his material and personal
success in life. He answered that he was a custodian
of his workplace, workers, even his children. All his
worldly success was lent to him, he being the caretaker
of this world. A perfect example of money flowing
through people.
Here are 6 ways to give and create the abundance
mindset:
- Are you short on time? If that’s the case, give
away some of your time. Take time to give to others.
You don’t have to dedicate 90% of your day to serving
others – that’s not what I’m saying. Just find that balance
between giving and receiving. Find an organization or a
person that you really love and volunteer some of your
time. Give your time away. Spend time with an elder.
- Don’t feel loved? You’ve got to give some before
you get some. Give away some hugs. I guarantee right
after you do this, you’ll feel great because love is an
exchange of energy - and you can only feel loved when
you give that love to others.
- Short on Cash? Give some away. You may consider
giving money to a charity, to a friend who needs it, or
even to an elder in the street. Givers gain.
- Are you stuck? Do you want to get unstuck? Help
others fulfill their dreams. Take the time to find out what
a dreamer needs and find a way that you could help
them based on what you know or network with them
with contacts and ideas. When you dream with others
wholeheartedly, your dreams will have the energy to
manifest.
- Lacking self-belief? You may know someone
who is lacking in self-confidence or in self-belief …
so, give them a boost. Spend time with this person and
feed their dreams. Believe in them, see them becoming
successful. Be proud you are of them. Fill their mind
with positive ideas. Visualize with them their success.
Instill belief in others and belief will come flowing
abundantly to you.
- Short on ideas? This is my favorite. If you’re short
on creative ideas, give them away! Give others creative
ways to increase business, find a new stimulating career
or improve their health. Give ideas away and ideas will
flood right back to you.
With all of these tips, you have to start with where you
are. You can’t give what you don’t have. Be willing to
give what you have from where you are and I promise
you – abundance will flow into your life. You will be
actively creating the abundance mindset.

FRIDAY 4, JANUARY 2013

Health Matters

WHAT WILL YOU CHANGE in 2013?
Do You Have the Courage to Change?
by GISELLE BELANGER
RN, LCSW

W

hether you are trying to
improve a relationship, get through
a divorce, heal past traumas, resolve
family of origin issues, heal the inner
child, or confront an addiction, you
are suffering and seeking change.
Some people try to handle everything
alone, while others turn to friends,
some attend support groups, and
some enter therapy.
There is a common tendency in all
of us to make huge efforts to avoid
facing our emotional pain. We really
don’t want to do the work to process
our feelings. How many times have
you thought or said, you “don’t want
to look back,” to remember the pain
from your childhood or past traumas,
or “that’s just how I am and I’m not
going to change now”? Some of you
rhetorically ask “what good will it do
now?” and affirm that you are “over
it.” Basically, you don’t want to relive it. In some cases this is best, but
in many cases, it is very beneficial to
heal the pain.
It takes courage to seek help, to
admit your truth to someone else, to
enter therapy, to walk into a 12-step
meeting, or to check into a treatment

center. To consciously choose to
heal and grow is a big step and
often a huge leap, which requires
a serious commitment as well as a
willingness to go through the pain.
John Bradshaw says, “in order to
heal it, you must feel it”.

It happens that my experience
of being a single mom in Mexico
taught me a hard lesson: letting go
of the money struggle. I started on
my personal path to abundance by
buying the most expensive toilet
paper...
True abundance has more to do with
living the moment, enjoying loving
relationships, effortless acceptance,
giving and seeing the bliss in your
kid’s face when picking them up at
the airport for the holidays.

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 organicselect@hotmail.com

Fear of change
Fear can either be a huge obstacle
that obstructs your path or you
can acknowledge it and allow it to
accompany you along your path,
aware that you are afraid and aware
that fear serves a purpose; to keep
you alert and warn you of danger.
Fear can paralyze you, if it loses
proportion. It is helpful to name
the fear, to know exactly what you
are afraid of, and to determine the
severity, the immediateness, or even
if it’s real or imaginary. Scott Peck,
author of The Road Less Traveled,
wrote, “Courage is not the absence
of fear; it is the making of action in
spite of fear”.
Courage to change and heal
Courage is such a necessary
component of healing, change, and
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personal growth that it can be found
throughout books written on these
subjects. A very famous book written
for survivors of child sexual abuse
written by Ellen Bass and Laura
Davis, is actually entitled “The
Courage to Heal”. Cherie CarterScott, author of If Life is a Game,
These are the Rules, addresses it
and defines courage as “finding the
inner strength and bravery required
to confront” something and says that
it is the “energy current behind all
great actions”. She reminds us that
courage “resides deep within us”
and that it is the “intangible force”
that propels us forward. She reminds
us that “courage is learned in the
moment that you take a leap of faith
and take action” and recommends
that you banish your fears so that you
may “learn the lesson of courage
and create the life you desire.”
(pp104-5)
Healing is the goal
Healing is defined as a “restoration
to a state of wholeness and wellbeing”. It is a lifelong process.
Healing takes courage. It is a process
you must go through, not around. In
order to heal and restore balance,
we must heal emotionally, mentally,
physically, and spiritually. The
healing process is a process of letting
go, which requires forgiveness and
compassion of yourself and others.
Forgiveness
Tian Dayton devoted an entire
daily affirmation book to this
process, entitled, Forgiving and
Moving On. In it she reminds us:
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Forgiveness and letting go are part
of our road to happiness. We deserve
to move on. We need not be held
hostage to our pasts. Only we can
ultimately free ourselves. To forgive
someone else is to forgive myself. We
forgive because it restores to us a
sense of inner balance. The process
of forgiving, letting go, and moving
on requires a willingness to know
one’s own truth and the courage and
strength to feel pain that has been
hidden in silence. (Taken from pages
throughout the book)
Integrate thoughts and feelings
True healing takes place from
the inside out; not just on the
surface. Healing isn’t just the scab
that forms over a cut. Emotional
healing requires the connection and
integration of the mind and the heart;
of the thoughts with the feelings.
Healing brings resolution, relief,
and peace. The burden is lifted and
things are lighter. Lessons, insights,
and personal growth are its gifts.
Change is good
Change is inevitable. It is a fact
of life. We have a choice to fight
against the current or accept and go
with the flow; to fight it or embrace
it. Change must be faced with an
open mind and an open heart.
Giselle Belanger, RN, LCSW
(psychotherapist) is available for
appointments in person, by phone,
or by skype webcam. Contact info:
ggbelanger@sbcglobal.net,
Mex cell: 044 (322) 138-9552
or US cell: (312) 914-5203.
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Fish Tales
Needle fish are great fighters, but
scarce for now. Football Tuna at
Yelapa, Sailfish in the middle of the
bay - if lucky. Hard to predict what
you’ll find in the bay, but it isn’t much.
So the guy (promoter or travel agent
as they are calling themselves now)
telling you Moby Dick is just outside
the Marina, just stole your deposit!
The Marieta Islands, for the budget
minded, are the place to be. Dorado in
the 25-lb range, Sailfish of nice size,
Bonito, Skip Jack Tuna and a host of

Sportfishing levels out,
full fish boxes,
deserted fishing grounds!
Written by STAN GABRUK
of Master Baiter´s Sportfishing and Tackle

A

s we rapidly approach the end
of High Season for us in the fishing
industry here, we find the fishing
remains as close to perfect as we get
here in Puerto Vallarta (PV). With
Sailfish still strong at most of the
fishing grounds, Dorado abundant and
Yellowfin Tuna, we have what you’re
looking for. The deserted fishing
grounds are just the cherry on the top!
Let’s face it, fishing is expensive, it
always has been and always will be.
The deserted fishing grounds are the
results of a bad economy up north
and neverending, unfavorable press
articles making North American types

afraid to visit Mexico …no matter
how safe we are in PV. Locals with
families up north are being told
how dangerous it is as they try to
qualm their fears while the press
continues to promote Mexico as
if it were Iraq or Pakistan. For
these reasons, and the expense of
course, you can have your favorite
fishing grounds completely to
yourself, even as the Christmas
/ New Year’s Holiday is upon
us. Top notch boats are leaving,
being sold and or just not being
used with lower demand and
ever increasing fuel prices. Not
to mention Opequimar and their 10%
fuel dock access fees - just to stick it
to you a little deeper!
Most of the boat owners have
learned that lower prices don’t help
their cause when they charge just
enough to cover the fuel cost and then
hope the cheapskate client tips them
so they can feed the family. This is
no way to run a business and heavy
maintenance equipment like boats will
break down, it’s just a matter of when.
The day of the cheap and safe boat is
long gone. Now you have to ask if the
boat has a marine radio so you can call
out an SOS if need be. Most of these
unlicensed and uninsured pangas are
using cell phones to communicate.
Like I said, that may work until you
need help 30 miles out to sea! So be
careful, there are lots of people out
there selling sub-standard boats to
people looking to make a day’s fishing
as cheap as possible. Well amigo,
cheap kills… enough said.
Heading out fishing under 8 hours
is not going to be something to write
home about. Small Dorado, Bonito,
Snappers under 15 lbs.,
SATURDAY 29, DECEMBER 2012

other regulars are all running in the 20
to 35-lb. range. Sailfish are close to
El Moro and you’ll also find slightly
larger Dorado in the area. Bring plenty
of bait, they’re hungry and ready to
go.
Corbeteña is still alive with action,
the Yellowfin Tuna are running
between 30 to 70 lbs. with some over
125 lbs. No Monsters or Cows over
200 lbs. lately, but the water is blue,
warm and there is abundant bait.
Still, if targeting YF Tuna, you’ll be
heading west a minimum of 6 miles.
For some reason they’re hanging out
in this area so don’t fight it, just go
with it. Remember, the bite is early
morning to about 1:00 pm. After that,
it’s ¨iffy¨.
Same for El Banco, Cubera
Snappers over 50 lbs., Sailfish, Black
Marlin in the 500-lb range, Yellowfin
tuna (25 to 150 lbs.) north of the high
spots from 5 to 20 miles. Live bait
is king, run some color to see what
happens. When was the last time you
saw the high spots completely ignored
and deserted? For those flush with fuel
money, worth the time and trouble.
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No telling what will happen from
day to day, but you´re fall back is
Corbeteña or somewhere in between.
The whole area is fertile so keep this
in mind!
One of the less mentioned areas I
normally talk about is the Punta Mita
Point. Lately there has been some
larger Dorado in the 35 to 45-lb range
and an abundance of Sailfish for those
looking for some great arm burning
action. If you’re in the area La Cruz
Marina has many fine boats to choose
from or you can actually
find value on the beach
pangas for four hours. Sails
and Dorado in four hours,
now that’s a treat for sure.
Until next time, don’t
forget to kiss your fish
and remember: at Master
Baiter’s Sportfishing &
Tackle “We Won’t Jerk You
Around!”
Master Baiter’s has
changed locations in
Marina Vallarta and is now
near Victors Café Tecuba to be opening soon. Look for
me at the least traveled end
of Marina Vallarta and I will be there
in my new place! Everyone coming
by to see my new location will get a
FREE CITY or JUNGLE TOUR!
So I expect to see you all at my shop
soon! Master Baiter’s is still the
only real fishing company in Marina
Vallarta with its own exclusive boats
that are reliable, fast, with Englishspeaking, fish-catching professionals!
Questions on any subject: feel free
to ask at my email: CatchFish@
MasterBaiters.com.mx Web page:
www.MasterBaiters.com.mx or call
me directly locally at: (044) 322 7797571 or if roaming: 011 521 (322) 7797571 (this is my cell phone directly
until the shop phone is working). You
can come be a ¨Fan¨ on Facebook
here:
http://www.facebook.com/
pages/Master-Baiters-SportfishingTackle/88817121325 Facebook Fans
get special perks you won’t find in my
reports.
The trade name Master Baiter’s ®
Sportfishing and Tackle is protected
under trademark law and is the sole
property of Stan Gabruk.

Gil Gevins’ Page

THE HISSY FIT
by GIL GEVINS

W

hen rumors reached my
computer terminal that Mitt Romney,
the
unsuccessful
presidential
candidate, was morbidly depressed
and had locked himself away in the
five-thousand square foot finished
basement of his La Jolla home, I had
to learn the truth.
Calling in most of my markers
I was able to obtain the unlisted
phone number of Mitt’s valet, a man
of Samoan and Filipino extraction
named Danny Whackamendoza. That
evening I explained over the phone
to Mr. Whackamendoza that I was a
psychologist hired secretly by Mrs.
Romney to treat her husband for postcoital depression, but without his
knowledge.
We agreed to meet later that day at
an all-night Filipino/Samoan diner.
Mr. Whackamendoza was a friendly,
courteous middle-aged man with the
stature of a Filipino and the girth of a
Samoan - giving him the approximate
size and shape of a very large beach
ball. His father, it turned out, had
been President Nixon’s valet, and his
mother, Pat Nixon’s personal maid.
“That is why Mr. Romney hired
me,” the valet said. “He told me that
President Nixon told him that Filipinos
make the best servants, and Samoans
make the best bodyguards. ‘So, with
you, Whatsayurnamea,’ he said, ‘I’m
practically getting a two-fer.’”
“Isn’t that a little weird?”
“Yes. You are his doctor, so I can tell
you: Mr. Romney is a strange man.”
“How so?”
“After his concession speech he
went directly to the finished basement.
He didn’t look good. His eyes were
wild and his hair was all mussed-up,
like he’d lost his gel. He was carrying
the biggest box of Bisquick I’ve ever

seen. And a long black robe. Five
minutes later he called me on the
intercom and said to come down right
away with a fan.”
“Oscillating or stationary?” I asked,
just to say something.
“Um…
stationary.
Is
that
important?”
“You have no idea, Mr.
Whackamendoza, how revealing such
seemingly unimportant details can
turn out to be.”
“It was freezing cold in the
basement,” the globular valet resumed.
“He had the air-conditioner turned up
full blast, and he was wearing formal
attire and a long fur coat.”
“What kind of fur?”
“It was a blend: 53 % mink and 47
% assorted poor, minority, retired and
single women furs. ‘You know where
we are, Manolo?’ he asked me.”
“Wait a minute. Wasn’t Manolo
your father’s name?”
“Yes, I don’t know why he was
calling me that. ‘Manolo,’ Mr. Romney
said, ‘do you realize where we are?’
In your basement, Mr. Romney?
‘Manolo, he said, ‘I am really excited
right now, and so are you, because
at this moment we are standing on
an outdoor stage in Washington
DC. I love this town. Look at those
monuments. Just the right height! I’ll
have to pick up a few for Ann and the
boys. I know she’ll want one for each
house.”
“Mr. Romney?”
“Mr. President, Manolo, call me Mr.
President. Jobs. Jobs. Jobs.”
“What? Okay. Mr. President? I am
very cold.”
“Not surprising, Monolo. It’s
January 20th, with a wind-chill in my
nation’s capitol of nineteen degrees.
It’s so cold, Dolly’s going to sing
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the national anthem with a lit can
of Sterno™ in her brassiere. Okay,
Manolo, turn on that fan.”
“But it’s so cold, Mr. President.”
“If you’re so cold, put on your robe.
There you go. You look a lot slimmer,
now, Mr. Chief Justice. Black is
definitely your color. And yes, I am
ready to be administered the oath.”
“It sounds,” I cut in, “like he may
have lost touch with reality.”
“Reality?” Mr. Whackamendoza
said. “How about the whole Planet
Earth! Did you know that since his
electoral defeat, he has been living on
a diet of nothing but Bisquick and V8
Juice?”
“Well, they do say that hotcakes are
a comfort food.”
“No, it is terrible! He eats the
Bisquick right out of the box! And
all he talks about is women. ‘I can’t
understand it,’ he says. ‘I like women.
They’re so soft! Why don’t they like
me? I’m far more attractive than that
skinny beige socialist. And I always
say nice things about Ann. I don’t
want to take away women’s birth
control. I like women’s birth control.
Especially
diaphragms--they’re
so round! But best of all, I like the
rhythm method. They say Mormons
don’t have rhythm. Ha! I can give
them a few phone numbers if they
want to know how much rhythm I got.
That’s right, Monolo, when we’re in
the proper mood, we can let our gel
down with the best of them!’”
“Yes, Mr. er… President.”
“And the dog, Manolo! I should
have shot that dog and buried him
under one of Ann’s Cadillacs. Kissed
a million votes goodbye with that one.
What irony! Seamus enjoyed riding on
the roof. And we stopped every hour
to let him throw up on the side of the
road.”
“Mr. Whackamendoza, are you
telling me that Mr. Romney is blaming
his loss on women and dog lovers?”
“And minorities. And poor people.
And hurricanes. Unions. Teachers. But
most of all, Chris Christie: ‘Manolo,’
he said to me, ‘I tell you this, and it is
the absolute truth: I have never paid an
effective tax rate of lower than, say…
no, Manolo, scratch that. What I meant
to say was, when that fat New Jersey
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traitor hugged that scrawny commie
on national television, I felt like I’d
been stabbed in the back with a steak
knife! He was paid-off, Manolo - just
like all the rest of them: Single women.
Minorities. Food stamp eaters. But
that bloated Benedict Arnold - he was
the worst! I have an unimpeachable
source at the Jumbo Burger across
from the governor’s mansion there in
Hoboken?”
“Mr. President, the capitol of New
Jersey is Trenton, not Hoboken.”
“Whatever, Manolo. Don’t get lost
in the details. That’s my advice. Keep
your eye on the ball. Jobs. Jobs. Jobs.
That’s what I’m all about. That’s how
I won the London Olympics.”
Gil Gevins is the author of four books,
including the cult-classic, PUERTO
VALLARTA ON 49 BRAIN CELLS
A DAY, and his hilarious new novel,
SLIME AND PUNISHMENT. Signed
copies of Gil’s books are available at his
wife’s wonderful shop, LUCY’S CUCU
CABAÑA, located at 295 Basilio Badillo.
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Real Estate

Guest Contributor: Robert Howell

Managing the finances of a condominium

Managing

effectively
the
finances of a condominium
association can be daunting and
fraught with potential risks. The job
falls directly on the administrator
who is hired by the association and
overseen by the board.
Unfortunately, there have been
times when associations suffer fraud
or poor management resulting in
financial loss. The author is aware
of more than one time in this city
when these problems have caused
financial loss to the condominium
owners.
Like many professional fields
in Mexico, no licensing, training
or qualifications can be used to
determine
an
administrator’s
effectiveness
of
financial
management skills. It falls on
the board to ensure that the best
individuals are hired and held
accountable. Administrators who
impress a board with relationship
skills may still falter in financial
oversight. This article focuses
on what goals a condominium or
non-profit board should have for

financial oversight. This article will
also address the ideal components
of oversight, as well as, the reality
of home ownership constraints in
our vacation resort town.
Ideally, the board has selected an
administrator who has a sterling
record of financial management
and he/she has an independent
relationship with the accountant
hired by the board.
An administrator needs to use a
reliable accounting process and
to provide monthly reports to the
board. These reports should include
year-to-date annual income and
expenses, as well as the current
month report reconciled with bank
statements. Sloppy records should
be a red flag to a board.
The administrator should have
access to one bank account where
all deposits are recorded, including
any reserves.
He/she should
maintain a well-ordered record of
original receipts and checks, with
minimal (if any) cash receipts
which have a time limit set by the
board in advance.
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‘Off the record accounts’ are a
red flag of accounts which can be
manipulated.
The board has the responsibility
for monitoring monthly all reports,
and checking income and expenses
against original receipts and bank
statements. Failure to do this can
be an open invitation to fraud or
sloppy management of association
funds.
Problems occur when an
administrator is hired on a
relationship basis instead of an
objective evaluation of his skills and
reputation. Oftentimes in a town
the size of Puerto Vallarta, one may
not be able to find an accountant
and an administrator who do not
already have financial ties or a longterm relationship. Accountants do
recommend administrators with
whom they have a strong prior
working relationship.
The board needs to be made
aware of those relationships and
to be sure there is independence
in reporting and monitoring the
records of the administrator. The
accountant needs to review the
administrator’s reports with the
board on a quarterly basis to ensure
accuracy. He should alert the board
immediately of any irregularities in
the administrator’s reports.
Board members have an
unrealistic fear of “insulting” an
administrator or accountant if
they question and review records
frequently.
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If the board is working
respectfully with their accountant
or administrator, and either one or
both become defensive, the board
should be concerned.
A major issue facing associations
is the inevitable burning out of their
best and most responsible board
members who have been running
the association’s business. Beware
of electing weaker representatives
to the board or oversight will suffer.
Many board members leave to
return to their home countries for
6 months every year, and they
leave the process of oversight
unattended. Boards need to have
delegates continue the oversight
process in their absence or to insist
upon scanned receipts from the
administrator attached to monthly
reports. These requirements are a
reasonable request.
Robert Howell has written this
article to encourage boards and
owners members to review their
responsibilities in their management
of association finances. He encourages
them to understand the functions of
both the administrator and accountant,
and to take action to improve and
eliminate any weaknesses in oversight.
Bob shares his time between Colorado
and Puerto Vallarta. We appreciate
very much his advice.

Harriet Murray may be contacted
at harriet@casasandvillas.com
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Hi-Tech

2012 Tech World in Review…
I

t’s been a fairly busy year in the
tech world. Some hits and more than
a few misses. I thought I’d recap the
year’s main highlights and a couple of
predictions for 2013.
Not surprisingly, Apple leads in the
area of hits. Another year, another
iPhone. More surprisingly, Apple fans
(and MANY first time purchasers)
were tempted with not just one new
iPad, not two, but three, including the
latest iPad mini tablet.
Back in October, Apple passed the
100 million mark for iPad worldwide
unit sales since it was introduced 2-½
years earlier. That’s 40 million a year
or 100,000 a day or 4500 an hour or
76 iPads per minute!!! It is truly an
achievement, unheard of in the tech
world.
It took a very long time for any
other manufacturer to develop a tablet
that came even close to Apple’s iPad,
but that gap could now begin to close
considerably. Particularly with solid
tablets released this year by Asus and
Samsung.

Google struck a major pre-emptive
blow against the iPad mini by pricing
its small Nexus 7 tablet at just a $209
starting price. When the iPad mini
was released months later, it looked
expensive starting at $329.
Another tech technology that really
exploded in 2012 is web video. Earlier
this year, a survey suggested almost
one in four tech gadget owners were
spending more time watching online
video over the course of a day than
time on the couch in front of their TV.
Another 16% said the time they spent
watching video content online and
on TV was about the same. Between
watching a few minutes of video at
a time on YouTube, catching missed
TV episodes on network websites, and
streaming movies off Netflix & Hulu,
etc., people are learning there’s plenty
to watch even when there’s nothing
good on the old TV.
The technology of “digital wallets”
seems to have passed some major
hurdles in 2012. Starbucks regulars
up north have probably noticed fellow
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customers occasionally handing over
their smartphone to pay for their
coffee or latte.
It’s one of the first popular
examples of the digital wallet concept,
electronically storing purchasing
power on a smartphone. The latest
Apple devices come loaded with
something called Passbook, which
allows users to store electronic copies
of flight boarding passes, movie
and sports tickets, travel points and
coupons.
The next step expected in 2013
is a technology called near field
communication, a way to securely
send data wirelessly, including
payment information for purchases
from your smart phone to the cash
register. There will have to be a host
of security issues to be worked out
before this technology becomes more
mainstream.
It was a tough year for Research
in Motion (Blackberry). Once the
leader in smartphones, they’ve fallen
farther and farther behind Apple and
Android. The company’s last hope of
staying alive in the smartphone space,
is gearing up for an early 2013 release.
Those who have had a sneak peek
have suggested RIM has finally caught
up and developed a slick mobile
experience that may rival the iPhone
and Android phones. But it doesn’t
appear there are enough consumerfriendly bells and whistles to sway
Apple fans. RIM-Blackberry is instead
expected to focus on re-establishing
its dominance in the corporate market.
It could’ve been a monster year for
Microsoft — with the huge releases of
its Windows 8 PC operating system, a
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new mobile phone operating system,
and its own tablet called Surface but all hit the market without much
fanfare.
Windows 8 was panned as
confusing, by changing everything
we’ve come to know as Windows.
This left many users with a frustrating
first impression. Windows Phone
was better received, particularly for
its fresh, new approach to displaying
apps, photos and social media content
on its home screen. But it hasn’t
connected with the mass market yet.
On its Surface tablet, Microsoft tried
its best. But despite a large marketing
campaign, the first version of itss
Surface tablet managed to attract
some early attention though failed to
be seen as a real iPad rival.
Microsoft’s tablet even made
Oprah’s “list” of 48 favorite things in
November. Oprah proudly tweeted last
month she bought 12 Surface tablets
as gifts. Unfortunately that tweet of
Oprah’s, came from her... wait for it…
FROM HER iPad!!! Ooops.
I’d like to take this opportunity to
wish you all a happy and safe holiday
season and a great New Year!! That’s
all my time for now. See you in
2013! Until then, remember: only safe
Internet!
Ron can be found at CANMEX
Computers.
Sales,
Repairs,
Networking,
Wi-Fi,
Hardware
upgrades, Graphic Design, Data
Recovery, etc. This doctor makes
house calls! www.RonnieBravo.com,
Cellular 044-322-157-0688 or just
email to CanMex@Gmail.com
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The New York Times Tuesday Crossword Puzzle

Solution to Crossword on Page 28

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
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