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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
SATURDAY 5

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

It’s here: 2013.

A couple of years ago, one of our advertisers
sent us a greeting for New Year, which ended
with: “Queremos ver un México prospero y que
la tremenda riqueza de este país sea una bondad
para todos y no derrochada por unos pocos.”
Literally translated, that means “We want to see
a prosperous Mexico, and for the tremendous
richness of this country to be goodness for all
and not wasted by a few.” How very well said!
It should be a wish for all countries, not just
Mexico.
I also want to express my gratitude once again
to all our eagle-eyed readers who never fail to
point out the errors we commit - inadvertently.
In the latest case, we received quite a number
of emails chastising the Mirror for a serious
mistake in last week’s issue. Example: “Dear
Editor, I can’t believe you allowed the story
in issue 219 of the Mirror to refer to Pauline
Marois as the “Prime Minister” of Quebec!
As all Canadians know Canada has one Prime
Minister and that person is the Prime Minister
of Canada. Heads of provinces are Premiers.
Have I missed a change living in Vallarta for
17 years? I know that the literal translation
of the French title for the head of the Quebec
government is Prime Minister. However, since
the Mirror is an English-language paper, I was
expecting the English title of Premier to be
used.”
This is a mistake that I, as a Canadian citizen,
should have caught immediately. Mea culpa.
A few years ago, one reader informed us
that Navajo blankets have a weaving mistake
in each and every blanket because the Navajos
believe that only gods are perfect, and to create
something perfect could anger the gods.
As we are all human down here, though we
are unafraid to admit our mistakes, we certainly
have no intention of angering the gods.
Thank you all for your readership. May you
and your loved ones be blessed with a Happy
and Healthy New Year.

Allyna Vineberg
Publisher / Editor

Dear Editor,
Mi Café is a little jewel of a restaurant in
Old Town. Located on Francisco Madero
about halfway between Naranjo and
Camichin, it is unfortunately only open for
breakfast and lunch and closes at 4 p.m. But
what a fantastic breakfast and/or lunch you
will have!
Great atmosphere, great service, and
especially, great food at great prices. We
love this place and go regularly at least once
or twice a week.
They have everything from bacon and
eggs, to cranberry and goat cheese salad, to
one of the best burgers (on a bagel) that you
have ever eaten.
And if you want great pizza, try the
newly re-opened Encuentros Restaurant on
Lazaro Cardenas between Constitución and
Insurgentes in Old Town. The absolute best
pizza I have ever eaten in Mexico.
They make many specialty pizzas, but also
have a “build your own” pizza so you can
pick only your favorite toppings. Extremely
reasonable prices on both the food and
drinks, and terrific service. The décor and
atmosphere are wonderful as well.
We have not tried their pasta yet, but plan
to on our next visit - if it is half as good as the
pizza, we will be very happy.
Several long time Vallarta residents.

Dear Editor,
I just wanted to write (my first ever) letter
to the editor about the entertainment Vallarta
has been privileged to have this season.
First of all, we went to the Alegria show by
the Puerto Vallarta Men’s Chorus and it was
an incredibly creative and fun evening! Not
only did the men have talent, but they made
the show a real feel good experience that was
delightful to watch and be a part of.
Also, if you haven’t already been to the
Kim Kuzma show at The Palm, that is a must
see.
SATURDAY 5
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She does a beautiful ‘unplugged’ show with
a very talented back-up band on Sundays at 7
p.m. and on Wednesdays she performs on her
own. Kim has an amazing voice and a lot of
energy. It is unbelievable that we are able
to see her in a small intimate venue like The
Palm!
They also are showing The Rocky Horror
Show LIVE which is hysterical and tons of
fun.
The community is truly blessed to have
so much talent here. There are new theater
groups and with the Boutique Theatre and
places like The Palm, we have a variety of
shows on a nightly basis to choose from.
Please support the arts!!!!
Cassandra Shaw

Dear Editor,
We have just returned from a wonderful
vacation in Puerto Vallarta, our fifth.
We noted many changes, most for the
better, thanks to many good people.
To our great surprise we no longer saw
many hungry, homeless and ill cats on Cuale
Island or around hotels, and on the streets,
and we were delighted to learn that there are
now two groups of cat/animal lovers who
founded no-kill shelters to take care of these
wonderful cats, one is the PuRR Project,
the other AngeliCat. These groups also
raised the awareness among Puerto Vallarta
residents that cats make loveable pets and are
NOT pests. They hold regular adoption fairs
to find good homes for them, and they also
invite you to visit their shelters.
We wish and hope that in the New Year
many more residents of P.V. be they locals or
“snow birds”, support, and donate to, these
worthy and humane causes and adopt cats
from them. A New Year’s Blessing to all of
you!
Erika Shade
Colorado Springs, CO

Within PV

4

restaurants and other type of businesses as they travel
through the world. And while our goal as a publishing
company has always been to promote our destination’s
finest, we find that, as websites like TripAdvisor have
gained importance, there are other ways in which we can
better serve our destination in general, and restaurants
in particular, and continue promoting the best Puerto
Vallarta and Riviera Nayarit have to offer.”
Puerto Vallarta’s food and dining sector has been
essential to Vallarta Lifestyles Publishing Group since
its inception. The very first issue of Vallarta Lifestyles
magazine, published in 1991, set the stage with articles
written by Daiquiri Dick’s owners, Peter and Tari
Bowman, along with a very useful restaurant guide that
continues to be a highly anticipated feature in every issue.
The restaurant guide is also available online. In 2005,
the company introduced Vallarta Lifestyles’ Restaurant
Week, an annual, two-week event showcasing some of
the destination’s finest restaurants with affordable, fixedpriced menus. Several years later, it has become one of
the region’s most highly-anticipated events, taking place
every year on May 15 – 31.
VirtualVallarta.com will maintain results for past
editions of Readers’ Choice Poll online at this link. For
more information, please contact editor@mexmags.com

VirtualVallarta.com
nixes Readers’ Choice poll
by JUAN PABLO HERHANDEZ

V

irtualVallarta.com has decided to put an end to an
annual tradition, the Readers’ Choice Poll. It was in 2002
that Vallarta Lifestyles Publishing Group, the company
behind VirtualVallarta.com, began polling locals and
visitors on their favorite restaurants, inspired by similar
efforts organized by important destination publishing
houses in the US and Canada. Although TripAdvisor.
com was founded two years prior, the travel powerhouse
had not yet established itself as the important opinionbased website it has become in recent years.
“TripAdvisor was one of the first travel websites to
adopt user-generated content,” commented managing
editor Paco Ojeda, also responsible for the Readers’
Choice project. “As years have passed, it has become an
increasingly important standard by which restaurateurs
and travelers measure performance and success of
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South Side Shuffle Block Party
by STEVEN NASH

T
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“Copa de Oro”
by Nguyen Sun

PV Mirror es una publicación semanal.

wo years ago, a group of Puerto Vallarta merchants
created something called the South Side Shuffle. The merchants
were the owners of some of our finest shops and galleries,
all located on a two-block stretch of Basilio Badillo in the
Romantic Zone on the south side of town. The South Side
Shuffle quickly became a hit with locals and visitors alike.
On Friday, January 11th, Vallarta will be celebrating the
latest Shuffle of the current season, and it promises to be the
best one yet. One of Vallarta’s more festive events, it is put
on by fourteen marvellous shops and galleries. The party runs
from 6 to 10 p.m., and features live music, cocktails and all
kinds of great stuff to ogle, and maybe even buy.
All of the shops and galleries on Basilio Badillo that
participate in the Shuffle have something special to offer, and
you shouldn’t miss even one: Arte y Ceramica, A Touch of
Gold, Ambos Galeria, Cassandra Shaw Jewelry, Contempo
Galeria, Carol’s Boutique, Galleria Dante, Lacondonia, La
Santa, Lucy’s Cucu Cabaña, Myskova, Serafina/Ponciana,
Shazel and Steve’s Bar.
For an absolutely fun time, and the opportunity to see and
purchase some of the best art, jewelry and folk-art for sale in
Mexico, don’t miss it!
SATURDAY 5
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Charity Art Event in landmark Vallarta-style home
January 16th, 4-7 PM

On Wednesday, January 16 , Casa de las Flores will
th

Swim therapy at Pasitos de Luz

Physical therapy at Pasitos de Luz

host a benefit art exhibit for the disabled children served
by Pasitos de Luz. The traditional Vallarta-style home
is a must-see for visitors and locals, especially when its
40-year old Copa de Oro (Cup of Gold) is in full bloom
(December through February).
Guests can purchase art produced by the child artists
of Pasitos de Luz and can also purchase the Cuban art in
the on-site Galería HabanaVallarta. In addition, Puerto
Vallarta artist Marcella Lepe will show her paintings and
those of her famous father Manuel Lepe who was the
former “national painter of Mexico”. The gallery art will
be discounted by at least 20% and 15% of gallery sales
on January 16 will be donated to Pasitos de Luz.
A 100-peso donation at the door supports Pasitos de
Luz and entitles visitors to gourmet appetizers provided
by Esquina de los Caprichos, Gilmar Restaurant, Lido
Beach Café and The Swedes.
Casa de las Flores is located at 359 Calle Amapas,
South of Hotel Tropicana. Info: (322) 120-5242
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Within PV

PVGC Bougainvillea Festival in the works
W

e all know we live in one of the most beautiful places on Earth.
Puerto Vallarta Garden Club (PVGC) aims to enhance this beauty to attract
more tourism and improve the economic well-being of its citizens. We
hope to make PV the Bougainvillea Capital of the World. Our first annual
Bougainvillea Festival, in coordination with Vallarta Lifestyles’ Restaurant
Week will be May 17-24, 2013.
Puerto Vallarta Garden Club members and friends are making this
possible by planting throughout the core of the city primavera and amapas
trees with climbing bougainvillea. This legacy created for the near term and
also future generations will provide a visual feast and cooling shade.  Each
year as the blossoms increase and the trees grow, the word will spread, and
as with the Cherry Blossom Festival in Washington D.C., the Bougainvillea
Festival will draw more and more visitors and we residents will enjoy our
city even more.
Sponsorship of commemorative tiles is the largest fund-raiser we
currently have. We invite you to consider contacting us at president@
vallartagardenclub.com, to discuss wording, location and theme on your
tile. Up to 5 names can be placed on a tile, so the cost can be shared.
Prices: South side of Basilio Badillo: 5200 pesos, North side Basilio
Badillo: 4200 pesos, Mercado area and Avenidas Olas Altas, Mexico,
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Insurgentes, and I. L. Vallarta: 3200 pesos.  Support poles are also needed
for our new trees and they can be sponsored for 1000 pesos. Sponsorship
of a bougainvillea plant is 50 pesos.
Membership in the PV Garden Club is only 200 pesos per year. Our
meetings are every third Thursday at 11 at the Paradise Community Center.
We host guest speakers, the chance to volunteer for our projects, and a
new place to make and foster friendships. The opportunity to be a part of
creating the foundation for making PV the Bougainvillea Capital of the
World is something for which you will feel great pride in the years to come.
Look for information on www.vallartagardenclub.com, friend us
on Facebook at www.facebook.com/PVGARDENCLUB?fref=ts or
write a personal inquiry to Suzanne Kirkpatrick at suzkirk66@gmail.
com or president@vallartagardenclub.com
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Epiphany – El Día de los Reyes

J

ust when you thought it was all over
but the clean-up, Mexican tradition has yet
another celebration in store for you – the
most important one for the children!
Although the habit of giving or
exchanging presents on Christmas Day is
slowly growing in this country, children
usually receive their gifts on January 6th,
the Day of the Three Kings (Wise Men, or
Magi) as that is when they brought their
gifts to the Baby Jesus in the manger.
Epiphany (from the Greek, meaning
“appearance” or “manifestation”) is a
Christian feast intended to celebrate the
“shining forth” or revelation of God to
mankind in human form, in the person of
Jesus. Some Christians commemorate the
visitation of the Magi to the child Jesus on
this day. The feast is also called Twelfth
Day, being the twelfth day after Christmas.
The observance had its origins in the
Eastern Christian Churches - the Incarnation
of Jesus Christ. The date of the feast was
very early fixed on January 6 (the earliest
reference to Epiphany as a Christian feast
was in the year 361). Christian churches have
traditionally emphasized the “Revelation to
the Gentiles” mentioned in Luke, where the
term Gentile means all non-Jewish peoples.
The Biblical Magi represent the non-Jewish
peoples of the world.
Epiphany is celebrated by both the Eastern
and Western Churches; with the West
generally acknowledging a 12-day festival,
starting on December 25, and ending on

January 5, known as Christmastide or The
Twelve Days of Christmas. Some Christian
cultures, especially those of Latin America
and some in Europe extend it to as many as
40 days, ending on Candlemas (February 2).
On the Feast of the Epiphany itself,
the priest will bless the Epiphany water,
frankincense, gold, and chalk. Chalk is
used to write the initials of the three magi
over the doors of churches and homes. Not
only do the letters stand for the initials of
the Magi (Melchor, Gaspar, and Balthazar
- representing Europe, Arabia, and Africa),
but of the phrase Christus mansionem
benedicat, which translates as “may Christ
bless the house”.
In Spain, Mexico, Cuba, Puerto Rico and
some other Latin American countries, El
Día de los Reyes is the day when a group
of Kings or Magi, as related in the second
chapter of the gospel of Matthew, arrived
to worship and bring three gifts to the baby
Jesus after following a star in the heavens.
In Mexico, it is traditional for children
to leave their shoes on the eve of January
6 by the family nativity scene or by their
beds. Also a letter with toy requests is left
and sometimes the shoes are filled with
hay for the camels, so that the Kings will
be generous with their gifts. In some parts
of northern Mexico the shoes are left under
the Christmas tree with a letter to the Three
Kings.
In the afternoon or evening of the same
day, the ritual of the Rosca de Reyes is
shared with family and friends. The Rosca
is a type of sweet bread made with orange
blossom water and butter, and decorated
with candied fruit. (You can purchase one
for yourself at any supermarket or bakery
in Puerto Vallarta.) Baked inside is a small
doll representing the baby Jesus. The person
who finds the doll in his piece of rosca must
throw a party on February 2nd, “Candelaria
Day,” offering tamales and atole (a hot
sweet drink thickened with corn flour) to
the guests.
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The 7 Arts
Plot: Jamie Foxx does indeed begin
the movie in chains. He is liberated
by one of the weirdest characters
in a Western I have ever watched.
Christopher Waltz plays a bounty
hunter. This guy only believes in
half the order on wanted posters
proclaiming “Wanted Dead or Alive.”
All his captured people end up with
pennies on their eyes. After freeing

by JOE HARRINGTON

Django Unchained
First an explanation on the title and
how to pronounce it. As the star Jamie
Foxx explains about halfway through
the movie, “The D is silent,” meaning
Jango. This was written and directed
by Quentin Tarantino. There are
two things you know will occur when
seeing one of his films: it will be well-

written and there will be lots of blood.
I didn’t think the ending of Scarface
and Al Pacino’s line, “Say hello to
my little friend,” could be outdone
regarding violence. Was I wrong!
There are many scenes in this movie
where one might think it was a Coen
brothers production. The one that
stands out the most involves the KKK.
The era is 1858 – two years before the
Civil War begins. A mob of men on
horseback with heads covered with
white sacks, led by Don Johnson, ride
out to lynch a German and a free slave.
The dialogue that follows is side
splittingly funny. Meaning the kind of
humor the Coen lads do so well. Hard
to visualize anything funny about this
night riding bunch, but Quentin pulls
it off.
The dialogue is sensational. The
music as equally wonderful. The
acting is great with everybody trying
to look grim but there is still a twinkle
in a lot of eyes as it is obvious they are
enjoying themselves.

Foxx he hires him as a helper. Foxx
ask, “You mean I’ll get paid for killing
white folks?” Foxx is on a mission to
free his wife from an evil man played
by Leonardo DeCaprio. Another evil
guy is Samuel L. Jackson.
I wrote a week or so ago that I was
going to review Les Misérables.
But I was curious about Django as
Les Mis received four Golden Globe
nominations and Django five.
I
thought, “huh?” Les Mis is the longest
running musical in history. It just
celebrated its 25th year with a special
presentation in London.
So how did the two movies stack
up on Rotten Tomatoes? Django got
an approval rating of 89% from the
critics and 93% from the audience.
The musical got 71%. And that is why
I am going to see it this week. How

can one of the greatest musicals ever
created fall 20 points below a western?
Django is a long flick – two hours
and 46 minutes – but it doesn’t feel
long as it never lags. Here’s what
a few of the top critics had to say.
Joe Morgenstern of the Wall Street
Journal wrote, “Wildly extravagant,
ferociously violent, ludicrously lurid
and outrageously entertaining, yet also,
remarkably, very much about
the pernicious lunacy of racism
and, yes, slavery’s singular
horrors.”
Ann Hornaday
of the Washington Post
stated, “Django Unchained”
possesses an unmistakable
subversive power, its playfully
insurrectionist spirit perhaps
the modern-day pop-culture
equivalent of far more high
stakes rebellions of yore.”
And
from the distaff side we have Rene
Rodriguez of the Miami Herald who
said, “Django Unchained is the most
brutal film Quentin Tarantino has ever
made. But the movie is also exciting
and ironic and, at times, explosively
funny: Even at his most serious,
Tarantino can’t help but entertain
and show you a good time.” And,
of course, there is always a naysayer
in the crowd. Roger Moore of the
McClatchy-Tribune News Service
proclaimed, “The players are in fine
form. But the movie he’s embroiled
them all in is a hit-and-miss affair,
at times an amusing reimagining of
history, more often a blood-spattered
bore.” At least he liked the acting.
Besides the actors mentioned above,
this film also has such notables as
Kevin Costner – I not only did not
recognize him, I didn’t realize he was
in it until the credits rolled at the end.
Another example: Jonah Hill, who
hit a homerun in Moneyball, is part of
the KKK mob and has all of about a
minute on screen.
This is the best western since Clint
Eastwood’s Unforgiven.
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 7 Arts

Reno and Jesse Ignacio Guerrero at Galleria Dante
Show opens January 11th, 2013
Jesse Reno – A self-taught, mixed media painter, he has been
drawing since age 5, exhibiting extensively since 2001 in USA,
Canada, Europe. This is his 4th year exhibiting in Puerto Vallarta. In
Portland-based artist Jesse Reno’s paintings, the shamanic beings
struggle to find their place in a world simultaneously on the verge of
expanding and collapsing. Totem animals and Native American figures
reverberate memories of people who once lived as one with nature.
Marked by symbols, these figures seek their dreams in the growth of
trees and the passing of
spirits. On a quest
to find their true
selves, they collect
feathers and relics left
by past encounters
and past lives. They
learn to transcend
the boundaries of the
rational world evolving
into a collage of what
they have become
and
encountered.
Jesse’s works are best
described as “A Primitive Abstract Narrative”. A process without preconceived plans just a thought and feeling following one after the
other to become an idea… changing directions as forms emerge to
find an idea free from judgment, something true in and of itself. From
this a world of personal myth, iconography, symbols and beings is
created. Reno presents us with a journey leading inward to ultimately
expand outward: “If you have moved wisely your dreams will still
grow when you are gone. My work acts for no reason other than to
convey an inner struggle for expression - simple and direct. Open for
interpretation. Always with purpose. Words mis-spelled, left out - just
like real thinking, the disconnected string of thoughts that guides the
day. This is my expression.”
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Ignacio Guerrero - “Stop
scratching the walls!” is the phrase
that his mother scolded him most
consistently with in his childhood
and which he still remembers
fondly. Even though he knew he
would be punished, he continued
to paint on the walls. Born on
December 4, 1963, in Guadalajara, he is essentially a self-taught artist.
He displayed an interest in drawing and painting from childhood.
After obtaining a degree in graphic design at the University of
Guadalajara, he achieved the post of art director for several prestigious
advertising agencies in the city, as well as illustrating for numerous
magazines and newspapers. Nevertheless, he subsequently left the
world of advertising to devote himself to painting; something that
he feels gives him total freedom of expression. His work, which is
surrealist in quality, has been exhibited more than 60 times in Mexico
and abroad, in places as distant as Portugal, Italy, Australia and New
York. He also has many awards and special recognitions to his credit.
In 2009 and 2011, his work was selected by the National Committee
of the international Biennale of contemporary art in Florence, Italy.
“Paint until you drop,” says Ignacio, “or until there is nothing
more to say to the canvas.” The fun surreal dream-world of Ignacio
Guerrero, conjures up hiding places along the road to the impossible;
the flight of a bird, cages, horses galloping with energy, mermaids,
men and women in full, quasi-Kafkaesque, metamorphosis show
familiar elements in this strange world produced from the depths of
his acrylic and oil embedded brushes which create the poetry of his
paintings. Everything that is observed is a game, a wonderful set of
tones and textures. Motivated by fantastic muses, his pictorial work
celebrates the life and obliges us to look at something that has not
stopped being here, but we often forget: the harmony of nature.
Galleria Dante is located at 269 Basilio Badillo. Cocktail reception
6 to 10 p.m.
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Puerto Vallarta’s ArtWalk
P

uerto Vallarta has established itself as a
vibrant center of art creation, exhibition and
promotion. An important contribution to the
city’s art scene is Puerto Vallarta’s ArtWalk,
every Wednesday, from October 31st, 2012, to
April 24th, 2013, from 6:00 until 10:00 p.m.
Thirteen galleries offer works by important
national and international artists. Remarkable
paintings, exceptional sculptures, fine ceramics,
blown glass and other types of noteworthy art
are part of this year’s ArtWalk offering.
The thirteen galleries include:
Galería Colectika with works that focuses on
the evolution of Mexican art. In particular, new
colors, forms and techniques have been adapted
from the outside world by well-known Native
and Mexican folk artists.
Galería Whitlow displays the masterful
realism of Michael Whitlow. With exacting
detail, wonderful interplay of darks and lights
dancing amidst exquisite colors these paintings
are like classical music for the eyes.
Galería Córsica, which has two locations,
has been an ArtWalk member for many years.
Because this contemporary fine art gallery’s
catalogue includes only top Mexican artists, the
gallery is a favorite of art collectors.
Art Gallery Millan. In order to please collectors
of art Architect Felipe Morfin, proprietor and
artist exhibits his paintings with a new approach
every year.
Galería Pacifico has presented an eclectic
blend of highly talented and acknowledged
artists since 1987. Most of the artists represented
by Galería Pacifico share a diverse contemporary
focus.
Next door to Galería Pacifico is gallery
Caballito de Mar that showcases art which is
a serious reflection of México’s cultural past.
Antique Mexican jewelry, ceramics by great
masters of Mexican folk art and unusual textiles
can be viewed at this unique gallery.
Galería Uno was honored and celebrated in
2012 for its contribution to art and culture for
the past 41 years in Puerto Vallarta. It exhibits
the works of over 30 artists living and working
in Mexico.
The Loft Galería exhibits works of the finest
contemporary artists of the Americas in a setting
that evokes urban art galleries.

This gallery helps individuals and corporations
develop interesting, valuable collections.
Galería de Ollas dedicates itself to showcasing
fine pottery from Mata Ortiz, México. From
the 400 ceramists in this town, Galería de Ollas
selects the most refined pieces for exhibit.
PVSantana presents from Michoacán, Ignacio
Punzo, a Mexico copper’s myth, and Manuel
Morales, a national treasure in high-fired
ceramics. This gallery also offers a selection of
mature painters.
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Galería Ana Romo offers oils as well as work
in blown glass, wood, metal, and acrylic. The
selection of materials and colors will fascinate
the most discerning collector.
Rodo Padilla’s sculptures reflects the
optimistic hard-working Mexican men, widehipped women with delightful femininity and
the innocence of their children enjoying life.
Puerto Vallarta’s Historic Center contains
some of the most important restaurants in
Mexico. The ArtWalk Association is proud to
recommend the following: The River Cafe,
Café des Artistes, Trio, Hacienda San Angel,
Si Señor and India Gate. A perfect dinner will
turn any ArtWalk gallery evening into a fantastic
culinary art experience.
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Gifted guitarista returns to Paradise Stage
S

ome success stories begin in the most simple way. A
gifted musician takes the floor at a crowded public market
located inside a community center. He begins to play his
instrument and within seconds, people are completely
captivated. One of the many who were impressed happened
to be Ric Lehman, director of the Paradise Community
Center located on Pulpito street in the Romantic Zone
on the south side of town. It didn’t take Lehman long to
invite the gifted guitarist to return to the PCC and perform
in an upcoming concert showcasing local talent. The
response from the humble musician was equally speedy
and enthusiastic, “Si!”
Lehman excitedly describes the response from the
audience at that Showcase Vallarta concert, featuring
this virtually unknown guitarista extraordinaire named
Eduardo Leon, as “electric”. He says Leon was an “instant
hit” and he witnessed audience members standing,
clapping, and shouting their approval and appreciation.
Lehman says, “Everyone was simply overwhelmed by
Eduardo’s guitar skills.”
The next step was to book Eduardo Leon into his own
concert at the PCC. And the response from the audience at
that inaugural concert was the same: Electric.
That was nearly two years ago. Since then, Leon
continues to win new fans wherever he performs.

He frequently partners with other notable musicians
and performers, including Jorge Acosta, Kim Kuzma, and
Enrique Jimenez.
Eduardo Leon is set to take the Paradise Stage on
Saturday, January 12th. He says he is really looking
forward to the concert, adding that the first half of his
show will be flamenco-themed with an instrumental
focus, and will feature a special guest flautist. Leon says
the second half will have a Latin theme and feature the
vocals of Jorge Acosta. Leon recently recorded a CD with
Jorge Acosta and it will be available for purchase at his
concert at the Paradise Community Center.
Advance tickets for “An Evening with Eduardo Leon
& Friends” are now on sale for only $200 pesos for the
concert only, or $350 pesos for a special Mexican dinner
with the concert. VIP tickets are also available, which
include reserved front-row seating and two complimentary
drinks; these tickets usually sell out early, so you need to
act fast. You can get Paradise Stage tickets online at www.
ParadiseCommunityCenter.com or at the PCC box office,
located at 127 Pulpito in the Zona Romantica, just up the
street from La Palapa restaurant on Los Muertos beach.
Lehman commented that everyone at the Paradise
Community Center is simply thrilled to welcome Eduardo
Leon back to the Paradise Stage, where it all began.

Auntie Mame opens at the Boutique Theater
by FRANK MEYER

By the time you read this, Auntie Mame will have had its opening night at our
own Boutique Theatre here in Vallarta. I am personally thrilled that now at long last,
after 16 years of English-speaking theater here in paradise, this magnificent play has
finally come here to entertain us all.
First a book, then a play, then a musical and a couple of movie versions - Auntie
Mame became a multi-media sensation long before the term was invented.
I reread and study Auntie Mame like a hilarious, glamorous bible where, among
other wise lessons, one learns that true sophistication and innocence are two halves
of the same glittering coin. A very brief summary of the story theme is what happens
when an orphan goes to live with his free-spirited aunt. Conflict ensues when the
executor of his father’s estate objects to the aunt’s lifestyle. This conflict lasts for 9
years until it finally comes to a glorious end in the 10th scene of the second act. Then,
in the next and final scene, again another 9 years later, we see... well, you come and
see that for yourself. You will be most pleasantly surprised.
Starring in the title role of Auntie Mame is JC Sullivan, and I can’t begin to express
how wonderful an actress she is. Suffice it to say that she is the best by far of any
leading lady that I have ever had the privilege of acting with during my 16 years of
experience here. Steve Jackson plays Beauregard Burnside, the man she falls in love
with and I play Dwight Babcock, the man who brings all the conflict into her life. We
have a very large and talented cast, too numerous to list here, but you will find them
all listed in your program when you come for us to entertain you.
As Auntie Mame will tell you, “Remember darlings, live, live, live! For life’s a
banquet, and most suckers are starving to death.” That tag line sums up this exuberant
and immensely amusing 1958 comedy. Performances are every Thursday, Friday and
Saturday night at 8 p.m., with Sunday matinées at 5 p.m., except Sunday, January 6th,
continuing for most of the month of January.
SATURDAY 5
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“Hecho en Mexico” pastries …mmm!
by PAMELA THOMPSON

O

ne of the attractions of the Saturday Market
Co-op is the delectable baked goods. And since
I don’t bake (just like I can’t sew!) it is always
difficult to choose which item to savor and feed
the sweet tooth monster!
Our featured vendor this week definitely fills
the bill: “Hecho en Mexico Pasteleria”!
Antonio and Sasha started up in Puerto Vallarta
after moving here with their seven-year old son,
Antonio, from upstate New York. Antonio began
baking as a breakfast chef in New York and
decided to try out his talents here. Starting small
and making special order cakes for neighbors and
friends but steadily growing, as now they appear
at five different markets from Vallarta to La
Cruz, while creating special cakes for weddings
and birthdays as well. They are constantly
challenging themselves, trying different recipes
and flavors and thoroughly enjoy using all of the
fresh fruits available here as an addition to their
products. They are quickly becoming known in
the Banderas Bay area for their gluten-free sweet
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breads, cookies and flourless chocolate cake (at
the same price as their regular products, which
is a big plus!) They also bake sugar-free sweet
breads.
The orange rolls are moist, flavorful and
deliciously citrus-flavored. The Lime cake with
lavender, lightly glazed with lemon and real
lavender blossoms, has such a lovely, unique
flavor. The lavender just sort of lingers on your
tongue and in your mouth for awhile – sheer
heaven!
As a featured vendor, they are offering two
slices of cake for 55 pesos or two loaves of sweet
bread for 80 pesos. Now, that’s a bargain! Stop
by their table at the Saturday Market Co-op,
have a chat, place a special order if you like, and
sample their goodies!
If you would like further information, you can
contact them via email: tu_postre@yahoo.com
Remember, the Saturday Market Co-op is open
every Saturday of the year from 9 a.m. until 1
p.m. Come hungry!
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by ANNA REISMAN

H

appy New Year, dear readers! I hope you
spent a fabulous New Year’s Eve, wherever
you were, and that you are getting ready to face
the next twelve months in an honest attempt at
trying to stick to your resolutions.
Many years ago, I had the pleasure of being
invited to a traditional Mexican Christmas
dinner, a pot luck affair it was, with
everyone bringing something different.
The young lady who was in charge
of the soup prepared a traditional
Christmas dish in this country –
romeritos - also served at Easter time
in some parts. For the uninitiated
(like I was), this is a thick, succulent
broth made with a Mexican plant
called, yes, romerito, mole, cactus,
and shrimp. Yummm! Well, I was
unable to enjoy it again for years,
until last week when I had it again, at
El Arrayan. Thank you so much, Carmen
and Claudia!
For New Year’s we went to Alaska’s Diner
for dinner, then we came back to the house
to watch the fireworks show which (thank
goodness!) were put on by City Hall.
After the fireworks, we debated going down
to Olas Altas for the street party, but decided
against it as we were pooped, and besides, it
had started raining… All in all, a wonderful
welcome to 2013.
Rain started falling about halfway through
the unexpectedly-long fireworks display, and
grew increasingly heavy through the night,
continuing well into New Year’s Day.
To make matters worse in my end of town,
there was a series of power failures that
hampered our work on this week’s issue of the
Mirror.
I always feel bad for those who save up all
year long for a tropical vacation in our “always
sunny, always warm” paradise, only to be
greeted with this kind of weather. We who call
PV home can’t complain as we’ve been lucky
over the last few years, with holidays filled
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with sunshine, but before that, there were a
few that brought us cloudy skies and/or rain at
this time of year. Last year was beautiful, but
way too “cold” for our liking… I even bought
a space heater via Mercado Libre (Mexico’s
equivalent of eBay) but as Murphy would have
it, as soon as it arrived, the temperature went
up in the Bay. Still don’t know how it works…
Question: Why did the City set up a Tourist
Information office by “Plaza” Lazaro Cardenas,
atop the infamous underground parking garage,
only to have it be closed ever since it opened?...
Have you tried to drive through town lately?
Boy, talk about TRAFFIC! I don’t remember
the last time I saw this many people in
Vallarta in all the years I’ve been here,
not even during the Easter holidays.
On December 30th, a friend of ours
told me that it took him two hours
to get back from Sayulita. I have to
assume that many have come here
by bus or car because the traffic
jams have been amazing! Along the
highway coming into town from
the south, cars were lined up from
the traffic light at Basilio Badillo all
the way up the hill to the entrance to
Amapas! Vallarta old timers say that
traditionally, there is a lull for a couple
of weeks after New Year’s. I don’t know if
that will happen this year... I hope not, for the
sake of all the local businesses that could sure
use a prosperous season, especially with Easter
coming so soon this year.
I recalled the year I had to drive my friends
out to their hotel in Nuevo Vallarta on New
Year’s Eve, at 4 a.m., because there was not
one taxi available for them to take after our
dinner. One of our readers was telling me that
he asked his taxi driver a couple of days ago,
if he was going to work on New Year’s Eve.
The man said “No.” When asked why not, he
answered that he wanted to be with his family.
And when our reader asked him what tourists
were supposed to do to get back to their hotel
that night, he shrugged his shoulders.
I’m going to be OLD next week… Happy
Birthday to all my fellow Capricorns, especially
our friend Jamie Coates. I so miss Wayne, he
would have had a birthday this week too… Rest
in peace, my friend. I wish you all a wonderful
week, be good to yourself, and take care of each
other. Hasta luego. sheis@ymail.com
SATURDAY 5
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Banderas Bay
Jazz Allstars
by ROBERT BRITTINGHAM

L

ate-early last winter/spring, we attended a
jazz concert at the Paradise Community Center
(PCC) here in Puerto Vallarta for a group called
the Banderas Bay Jazz Allstars. Being a long
time jazz fan and having seen many of the greats
while a young man growing up in the central
Mid-West and the West Coast, I was fortunate
to see - in person - some of the greats, e.g., Flip
Phillips, Illinois Jacquet (tenor sax), Sonny
Criss, Bud Shank, Charlie Parker (alto-tenor
sax and flute); Ray Brown, Herb Ellis (double
bassist and guitar); Shelly Manne, Jo Jones,
Gene Krupa (drummers), Oscar Peterson,
Herbie Hancock, Teddy Wilson (pianist).
Additionally I’ve been to concerts featuring the
Modern Jazz Quartet, the Gene Krupa Quartet,
and many others.
The point of the above is that Dolores and I
came away from listening to the aforementioned
concert with the impression that we’ve never
heard better. After attending two more concerts
over the past couple months, we are convinced
that you won’t find any better jazz quartet –
anywhere.
This new addition to the region’s music scene
consists of Chas Eller on keyboards, Bryan
Savage on sax & flute, Tom Lilienthal on bass,
and Lazaro Poey on drums. Individually these
players have had successful careers back in
the States, in Cuba, and in England. Now they
are spending winters in the greater P.V. area,
and have joined forces to create, I quote… “an
amazing musical chemistry the likes of which
this area has not seen before.”
Members of the group have played with
Kilimanjaro, Creedence Clearwater Revival,
Paul Butterfield, Santana, the Amazing Rhythm
Aces, and more. Individually, they have
performed at some of the most prestigious jazz
festivals in the U.S., Canada, Europe, and Asia.
To quote a reviewer… “The uniqueness of
these four individuals’ musical roots, makes for
a repertoire that covers the gamut of jazz, blues,
and funk styles.”
The group’s next scheduled appearance at
the PCC is on January 11th, 2013, with 4 other
dates scheduled for February through April.
If you like jazz at any level, don’t miss these
opportunities to see the “best”/ We’ll be there.

Nature’s World

Planting Roots in Mexico
by TOMMY CLARKSON

Dieffenbachia

Tradescantia pallida
Family: Araceae
(Also known as Dumb Cane, Mother in Law Plant)

Named after a German physician,

Ernst Dieffenbach, the plants of this
family consist of 25 to 30 species and
over 100 cultivars. Native to Mexico,
Costa Rica, Puerto Rico, the West
Indies, Central America and South
America they, obviously, prefer the
hotter climes. But they are hardy
foliage plants handling a wide range
of light conditions, inside or out.
A good selection for either a shady
garden position or on your terrace,
keep in mind that their leaves will
tatter if subjected to too much wind
and that they don’t care of sustained
sunshine.
Dieffenbachia got its common
name ‘dumb cane’ (from dumb
meaning “an inability to speak”)
because of its poisonous sap that
contains calcium oxalate crystals
which if chewed or ingested can cause
a burning sensation and inflammation
of the mouth, throat, pain of the lips,
swollen tongue, erythema, diarrhea,
and vomiting. So – well, duh! – don’t
eat your Dieffenbachia!
Skin contact, supposedly, can cause
itching, redness and dermatitis though
I’ve not experienced this. But, actually,
with its elliptical shaped leaves
varying from all green to green with
creamy white patterns, it’s really low
maintenance. Of its several varieties,
only one is all green – D. oerstedii.
D. pictais, the most common variety,
has long, deep green, white splotched,
leaves. And the Camile, Marianne
and Rudolph varieties of D. picta are
almost entirely ivory.
Enjoying shade, my potted one is a
bit of a camel of a plant seeming to be
constantly thirsty.

Plant them in well draining soil and
though they love water, let the roots
dry out between drinks as they are
susceptible to crown, stem and root
rot. They prefer high humidity so
also mist if you must. Beyond that, I
encourage the use of liquid or pellet
fertilizer. Propagation is easy. If the
plant has gotten leggy – which the

Under the NE corner of our
Dining Palapa this nice
D. oerstedii specimen thrives

And, as to those leaves, most species
of Dieffenbachia lose them as they
age – much like the luxurious hair
once atop the head of my long time
pal, Rowdy! If the leaves are faded
they are in too much direct sunlight.
Browning is caused by the soil having
dried out. If the lower ones yellow
and wilt it’s a sign that they are in a
cool draft or need of fertilizer because
of nutrient deficiencies. However,
an overfed Dieffenbachia will soon
show brown or yellow leaves as well
as premature leaf drop.
Natural accumulation of dust will
interferes with your plant’s ability to
breathe properly. Every now and then
remove dust accumulation by rinsing,
hosing down your plant or cleaning
it up with a wet sponge or cloth. Try
to do this monthly. Not only will you
improve your plant’s appearance and
grant it the ability to perform better
in photosynthesis, but you’ll also
remove any insects.

More
problems
might
be
encountered if these are used as an
indoor plant, such as Mealybugs and
Spider Mites. For the former, run
‘em off with a cotton swab dipped
in rubbing alcohol. For heavier
infestations use an insecticidal soap.
For Spider Mites, increase humidity
- they like hot dry air. In spite of its
lush, verdant foliage, a Dieffenbachia
is rather easy to take care of, pleasing
to the eye and a delightful addition to
your family of plants. But remember,
just don’t snack on them!
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

What a delightful addition to garden,
terrace or even indoors!

certainly have a tendency to do - the
crown can be cut off and re-potted.
The remaining cane can be left alone
and new sprouts will appear or cut the
stem back to about 6 to 7 inches to
promote new growth.
Most larger ones will grow quickly
up to as high as six feet tall with a
thick, bushy fullness, developing a
somewhat palm-like appearance with
the loss of its bottom leaves. They
have a thick and fleshy stem with
its large leaves being elliptical or
oblong shaped and gradually tapering
towards the apex.
SATURDAY 5
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Cup of Gold

Cures bad coughs …and more

W

hen Casa de las Flores
guesthouse owners Jeff Jackson
and Maurice Monette purchased
their compound at 359 Calle Santa
Barbara near Hotel Tropicana in
the Romantic Zone, little did they
know the 40 year-old Golden Cup
(Copa de Oro – Solandra maxima)

vine that envelops the property had
life-saving powers.
Every morning at this time of
year (flu season), taxi drivers and
those on their way to work, pass
by the bright orange house and
sometimes go out of their way to
collect the bright yellow grapefruit-

SATURDAY 5

size flowers that fall on the cobbledstone street below during the night.
In addition, the owners regularly
collect the flowers that fall inside
the compound and line them up on
the small Macuaz ravine bridge.
Many believe that a tea (infusion)
made with the flower is good in the
fight against the common cough,
bronchitis and other lung diseases.
“It was at one of our art benefits
three years ago that we learned
from famous Vallarta artist Manuel
Lepe’s sister that she believed our
Copa de Oro helped cure her
child’s chronic bronchitis,” said
Casa de las Flores owner, Jeff
Jackson. “When she arrived at
the house she hugged us and told
us how grateful she
was for the flower
and its healing
qualities”.
“It’s
really
amazing to see how
young fathers and
old grandmothers
will bend down,
pick up a flower
or two, leave some
for others and then
kiss the flower and/
or cross themselves
with the flower,”
said
Maurice
Monette. “Mariana,
Jesús, Jeff and I use the flowers
whenever we feel a cough coming
on, but we can’t claim it works for
all.” Many passing by the house for
Guadalupana processions in early
December collected the flowers on
the street to bring to the Cathedral.
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The 40-year-old vine
is something to see. It
wraps all around the
balconies of the bright
orange guesthouse and
appears to be holding it
up against the elements.
The flower likes to
celebrate
(bloom)
through the holidays
of
Thanksgiving,
Guadalupe, Christmas,
Hanukkah and New
Year’s, and then again in May.
Some say Casa de las Flores is the
most photographed house in Puerto
Vallarta for the Copa de Oro, the
color, the traditional Vallarta Style
architecture and its visibility from
the street.
The flower gets its name
because it looks like a cup and
it pours light nectar when it
falls from the vine. To see the
Copa de Oro vine and flower up
close, consider visiting Casa de las
Flores on January 16th from 4 to
7 p.m. before the ArtWalk for the
next art benefit for Pasitos de Luz
(see public announcement in this
issue).

Tea Recipe:
1 Copa de Oro (dried a few days)
3 petals of red bougainvillea
1 stick of cinnamon
2 cups of boiling water
Photos by Nguyen Sun
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Although there are various substances on the market
that are used as fillers, this one is the best known.

Use and benefits
of hyaluronic acid
by ALI HERNANDEZ

L

ike Botox®, hyaluronic acid (an anionic,
nonsulfated glycosaminoglycan distributed widely
throughout connective, epithelial, and neural tissues)
is commonly used in esthetic facial rejuvenation
treatments, but they are not the same. In fact, HA’s
specific use is completely different. In order for
you to know a little more about it, Ali’s Health &
Rejuvenation Spa has prepared the following for you.
The first thing we should clarify is that hyaluronic
acid is not used like Botox®. It is true that both are
used to “treat wrinkles”, especially on the face, but
each substance has its own specific use. In the case of
hyaluronic acid, it is used nearly exclusively from the
eyes down. What is meant by that? Although it can
be injected in the wrinkles on the forehead, it does
not have the desired effect over a long term, while
on the other hand, it is the product of choice to fill in
the lines that go from the nose to the corners of the
mouth, and wrinkles around the lips, chin and cheek
bones.
Now that we’ve cleared that up, we should tell you
that hyaluronic acid is a substance produced naturally
by our bodies as part of their support system for
our skin. Given its function, this substance is used
as “filler” on the face. Once injected, it softens the
most visible wrinkles of the face while returning the
natural, youthful volume to some parts that have been
atrophying over time.

Is hyaluronic acid safe?
Yes, very. Zuly Zambrano, specialist in Esthetics
and Obesity, states that it is one of her preferred
options when it comes to fillers, as it is resorbed by
the skin in addition to the fact that, “depending on the
site of injection and the type used, it can last as long
as one year or even a little longer.”
Furthermore, hyaluronic acid does not cause any
type of allergic or other kind of reaction to foreign
substances as it is a substance that is found naturally
in the body.
Result: the filler effect is immediate, meaning that
the patient arrives with wrinkles and leaves without
them. As simple as that. We ask that he/she return
in four days to see the results and do any touchup that may be required in order to ensure that the
inflammation caused by the needle pricks hasn’t
caused the illusion of filling.
There are cases where there may be an allergic
reaction, but according to plastic surgeons, “there
are very few such cases, approximately 0.1% of the
population subjected to those injections.”
Follow-up
Regarding the care necessary previous to and
following the injection of hyaluronic acid, the main
thing is that once the procedure is finished, the patient
should not exercise or manipulate the area for a few
hours. That is to prevent excessive blood circulation
or movement in that area for a while.
As we’ve told you, results are immediate, there is
a repair of the wrinkles and the area treated comes out
smooth, as if nothing had happened.
Come visit us at Ali’s Health & Rejuvenation Spa
so that we may show you what our treatments can do
to help you feel and be as beautiful as you should be!
All services at Ali’s Health & Rejuvenation Spa are
offered by professionals familiar with the techniques,
the products and their applications, whether you’re
interested in a facial, massage, manicure, pedicure,
hair removal, or any of the many services available...
Consultations are free. For more information, or
to make an appointment with our expert in skin
treatments or nutritionist Vanessa Altamirano, please
give us a call.
Ali Hernandez is one of the few certified cosmetologists
in Puerto Vallarta. Her clinic is conveniently located on 5
de Febrero, No. 319, right near Rizo’s. Appointments can
be made at 224-9633 or 044 322 292-8582.
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Body & Sol
by KRYSTAL FROST
organic-select@hotmail.com

Happiness
I

was enjoying lunch this week with
one of my friends when she mentioned
she was not happy. That took us into a
lengthy conversation, as girlfriends will
have, about what happiness is and how
do we find it. It struck me that she seems
to have everything, being beautiful,
enjoying a loving partner, an interesting and creative
occupation, in the process of dealing with a unique
family dynamic (we all have that one). She owns a
home, drives luxuary cars and enjoys most of the
symbols of success. That thought took me home to
review some simple secrets to happiness…                                             
Once you look deeper, beyond your desire for a
bigger house or a fancier car, you will most likely
discover that what you’re truly searching for is not
more “stuff”, but more joy and inspiration.
Experiment to find out what makes you happy.
If you haven’t had the time to explore what brings
joy to your life on a regular basis, you may realize
you don’t even know what brings you happiness. If
that’s the case, try out different things, including some
you’ve never done before. The answers just might
surprise you. It is what makes you JUMP out of bed in
the morning with eager anticipation to start your day.
Once you identify that activity, whatever it is, you can
start to focus on it, and structure your life to do more
of that.
I arrived in Vallarta with a broken heart and broken
nest. I turned to grooming horses, a strange occupation
for a displaced gringa, but my contact with that noble
beast, I feel, transformed my life. I have always been
grateful to those 4-legged beauties ...who taught me to
be OPEN to new experiences and feelings.
Speaking of gratitude…
Focus on gratitude. Incorporate a daily gratitude
session where you identify something you are grateful
for. You can express your gratitude in any number
of ways: silently say “thank you,” call or email the
person you want to thank. Try out the attitude of
gratitude, wear it.
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It takes practice and can be a humbling process.
Take time to savor life. Delegate or say no to
reduce your number of appointments and daily
tasks. Try cutting down on the rushing syndrome.
My Mexican loved one taught me to walk slower, the
joy of strolling and moon gazing.
Stop watching and reading depressing news and
violent images. In the beginning you may worry that
you’ll miss something, but being selective about the
information and images you expose yourself to can
have an incredible impact on your level of personal
happiness. You may not realize the impact distrubing
news and violent images has on your subconscience.
Is it true that money can bring you happiness?
I believe that to say that wealth can
NEVER bring you happiness is too simple
a statement. There are a number of factors
involved. Financial wealth, when achieved
through providing appropriate value to
your culture can provide enormous joy
and satisfaction. Financial wealth is a
side effect of the journey to pursue it. The
financially successful and happy folks I
have had the pleasure to know believe it is the journey
itself that provides the inspiration, challenge and joy.
Building positive emotions through humor is one of
the most natural things you can do to bring joy to your
life, and broaden your view of the world in which we
live. So, when things go wrong indulge in the instant
gratification of laughing at the moment and our
human ability to abide by Murphy’s Law.
I do believe happiness isn’t so much something you
strive for but a spontaneous natural result of pursuing
your God-given mission in life. Surprisingly enough,
many people don’t have a clue of what that mission
is. Maybe, because most have been hand-fed beliefs
of what our roles should be in life, and what will
make us happy. Go bust some systems, that always
is empowering.
Also, we grow, we hurt, we learn, we have regrets.
Everyone deserves a second chance.
My point being… Row, Row, Row your boat gently
down the stream, merrily, merrily, merrily, merrily,
life is but a dream. Live your dream, and be careful of
what you wish for... you will probably get it.
Krystal Frost is a long time resident of Puerto
Vallarta. Graduate of University of Guadalajara,
and specialized in cosmetic acupuncture at Bastyr
University in Washington State. She is the owner of
Body & Sol for over 15 years where she practices
traditional Chinese medicine, acupuncture, massage
therapy, yoga, meditation and nutritional counseling.
She has created healing programs for individuals,
retreats and spas. Questions and comments may be
directed to organic-select@hotmail.com

Health Matters

Is Someone You Love
a “Borderline”?
by GISELLE BELANGER
RN, LCSW

(part 1 of 2)

I

s someone you love a
“Borderline”? Did you grow
up with a “Borderline” parent?
Is your partner a “Borderline”?
Are you “Borderline”? What is a
“Borderline”?
The
diagnostic
name
is
“Borderline Personality Disorder”.
There is a specific list of DSM-IV
(mental health diagnostic manual)
diagnostic criteria. As with any
diagnosis, some people have traits
or characteristics without fitting
the complete description. You may
have grown up with a full-blown
textbook “Borderline” parent and
you learned some of the traits but
aren’t as extreme as your “crazy”
parent. If you grew up with one
or are involved with one now, you
certainly must feel like you walk(ed)
on eggshells. One woman described
growing up with her mother as never
knowing “when the other shoe was
going to drop”.
So
what
is
“Borderline
Personality” (BP)? I am only
going to focus on some of the
characteristics from the diagnostic
criteria. Like many other illnesses,
each person can be affected in
varying degrees.
“Frantic efforts to avoid real or
imagined abandonment”
They are terrified at the thought
being alone. The moment the BP
person thinks someone is going to
leave them, they panic and react.
Often times, they learned to cope
with this fear by responding with
anger instead.

They cannot tolerate feeling
vulnerable or out of control. Does
this sound familiar?
“Pattern of unstable and intense
relationships alternating between
extremes of idealization and
devaluation”
Borderlines look to others to
provide what they cannot provide
for themselves, such as: selfesteem, approval, and a sense of
identity. “They are looking for a
caregiver whose never-ending love
and compassion will fill the black
hole of emptiness and despair
they feel inside” (Stop Walking
On Eggshells, 2nd ed, Mason, Paul
and Kreger, Randi, (2010) New
Harbinger Publications, Inc. pg 25).
The potential loss of a relationship is
like losing an arm. At the same time,
they have such low self-esteem that
they really don’t understand why
anyone would want to be with them.
“What do they see in me?” So they
look for reasons (defects) why that
person would probably leave them
and often sabotage the friendship/
relationship by pushing that person
away.
The central irony of BP is: They
desperately want closeness and
intimacy but the things they do to
achieve that, are exactly the things
that drive people away.
Fluctuating between the extremes
of idealization and devaluation is
called “splitting”. They have a hard
time integrating a person’s good
and bad traits. Their current opinion
of a person is based on their last
interaction with him. One minute
they are the superhero and the next
they are the villain.
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“Don’t leave me, I love you, I need
you, --- go away, I can’t stand you”
“All or nothing” thinking is very
typical. Things are black or white;
there is no gray; no in between.
Things are right or wrong. There is
only one solution. It is very rigid,
unforgiving, inflexible, and causes
them and the people involved with
them a great deal of frustration
and pain. They can be impossible
to please. Once you work to fulfill
one of their expectations, they want
something else.
Never good enough
The feeling that they are never
good enough is very common. Their
entire sense of self is externally
based on what others think of them
or on how they compare themselves
to others or on receiving recognition
or not. They have often been verbally
and emotionally abused and have
come to believe and internalize all
of the negativity. Their parent(s)
were impossible to please, no matter
how hard they tried, and they are still
waiting for that positive recognition.
Often times when they do receive it
from friends, co-workers, or lovers,
they don’t believe it. They reject
or minimize the compliment. They
judge others as harshly as they judge
themselves.
Impulsivity
Most people have varying abilities
to control impulses and delay the
need for immediate gratification and
are aware of potential consequences,
but Borderline’s are impulsive and
reckless.
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They may create an identity for
themselves through such behaviors
including binging, purging, alcohol
and drug abuse or addiction,
indiscriminate sex, and compulsive
shopping.
Very poor boundaries
They never learned to set
boundaries or to say “no” for fear of
rejection or abandonment. They are
usually “people pleasers”. They do
not know how to protect themselves
from abuse or from their own
reckless and impulsive behavior. A
good example is unprotected sex.
It’s no wonder that many
characteristics of an alcoholic or
addict, a codependent, an adult child
of an alcoholic, all sound so similar
to Borderline Personality Disorder.
A significant percentage of BP’s
also have substance abuse problems.
Therefore, if your parent was
obviously an alcoholic for example,
he/she may also be Borderline.
Growing up with both problems so
overlapping, may have made things
more extreme and confusing.
Next week’s article will continue
with an explanation of the impact on
anyone involved with a Borderline.
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

Marieta Islands explode
with 50-lb Rooster Fish
Written by STAN GABRUK
of Master Baiter´s Sportfishing and Tackle

W

ell if you’ve been reading my
recent articles, I mentioned several
weeks how the Champagne days of
fishing were coming to an end. They
aren’t dead yet, but the indicators
for cold water have arrived with the
Jack Crevalle and Sierra Mackerel.
Change is in the currents, amigos,
and winter fishing is knocking on
the door. But fear not, we still have
Yellowfin Tuna and plenty of bait, but
say goodbye to Cow Country!
You can go back years and find how
Jack Crevalle and Sierra Mackerel
are the first players or indicators that
cold currents are beginning to arrive
- and they’re right on time. Now you
may say what does this mean to me,
Joe Tourist, and my fishing options?
Well, it means shorter days, lower
costs, arm-burning action on light
tackle and guaranteed smiles. Most
stop hunting Marlin and Yellowfin
Tuna shortly after the New Year
because you can usually set your
watch by the currents changing just
one day after New Year’s Day! That
means everything is on time.

At the Marieta Islands, Rooster
Fish have moved in like an army of
bad-tempered tourist that just had to
deal with the timeshare gauntlet at the
airport. What’s more, they’re running
50 lbs. and they’ll hit anything that
is shiny! You don’t have to get fancy
with these fish, just get something,
they’ll hit your car keys with a hook!
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Dorado are thinning out quickly and
those finding these gold and blue
beauties will be lucky indeed. Short
season this year for Dorado and they
never really hit the sizes we are used
to. Something to think about. Sailfish
are fewer and farther in between, more
seasonal indicators. From now until
June, you can expect this condition
to continue. But the Rooster fish are
temperamental; they can be here for
months, then BAM, they’re gone. Hit
it while you can, amigos, and you’ll
be out there mostly alone. Snapper,
Skip Jack Tuna, Arctic Bonito and
a host of other players on any given
day.
Corbeteña is seeing Yellowfin
Tuna Footballs running with Spinner
Dolphin. Come summer, these
Spinners are welcome sights as they
ride the bow wave of warm currents.
The opposite is the case come fall,
they seem to lag behind to catch
what water temps best suit them.
Just another indicator as we move
into winter fishing. Sailfish are still
at The Rock, but this will change
rapidly. If you have the time and the
inclination, you may still be able to
boat this bucket list fish! Wahoo have
been boated more or less accidentally
where the hook hit them perfectly and
these are the best tasting fish you’ll
find around. They call these fish
Ono’s in Hawaii… Cubera Snapper
for jiggers, Dorado around 25 lbs.,
again short timers now. Still worth
your time and effort, but you better
hurry.
Striped Marlin have shown up at El
Banco, another indicator. They will
not be hanging here from long, just
a few weeks at best, so again, don’t
hesitate, the universe is calling your
name. Cubera Snapper, Amber Jacks,
Rainbow Runners and Spinners with
Football Tuna in the 50-lb range.
Still on the small side, but on the fun
side as well. Remember, everything
counts in large amounts, amigos.
Hit ‘em hard, they taste great when
they’re in this range.
Soon we’ll have fields of
Red Snapper and Jack Crevalle
everywhere. For now we are lucky
enough to have the lingering effects
of summer as we enter January, a
treat indeed.
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But times are changing so for those
looking for short and inexpensive
fishing trips, they can have their way
and still catch fish.
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. We’re
now near Victors Café Tecuba and
will 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 trade mark law and is the sole
property of Stan Gabruk.

Gil Gevins’ Page

Bungle in the jungle
by GIL GEVINS

“You’re out of your mind,” my wife
said.
“Insanity is the new normal,” I
replied.
“You’re going jaguar hunting?” she
said, her voice hoarse with disbelief.
“With your compadre? A man who
hasn’t been sober for one day in his
life?”
“Not true,” I said. “What about that
month he spent in the hospital?”
“You mean, the time he fell out of the
palm tree?”
An hour’s boat ride south of Puerto
Vallarta lies the lush, road-less village
of Quimixto. Bisected by a small river,
Quimixto sits at the foot of green
rolling hills, which climb up and up
into the wild Sierra Madre mountains.
Gustavo, the village’s most illustrious
denizen, was a retired palapa builder
who looked like Humphrey Bogart in
The African Queen (before he sobers
up). He was waiting for me at the
trailhead with two horses, a pair of old
rifles and a “jaguar caller”.
“Listen to this,” he said, pulling
slowly on a leather string. The gourd to
which the string was attached emitted
an unsettling sound which, Gustavo
claimed, precisely mimicked the
mating call of a female jaguar.
The day was gray, wet and gloomy,
and so was I. “Isn’t jaguar hunting
illegal?” I asked.
“Compadre,”
Gustavo
replied
gravely, “don’t be a wimp.”
I liked horses, but only to look at
and rub their noses. And to be honest,
shooting a jaguar was right up there on
my bucket list with being fried alive in
Crisco. So why had I agreed to go? Ask
my wife.
“Aren’t we carrying an awful lot of
stuff for a day trip, Gustavo?”
“What day trip? We’re camping out.”

“Compadre,” I said, “you never
mentioned anything about camping
out?”
“You can’t hunt jaguars in the
daytime, you pale moron; they sleep in
the daytime.”
Around four, my compadre decided
we’d gone far enough. As we made
camp, he explained his “plan”.
“Once it gets dark,” he said, “we
make a fire. Then…”
“A fire? Won’t that scare off the
jaguars?”
Gustavo rolled his eyes and shook
his head. “Without a fire,” he said
(slowly, for my benefit), “how would
we see the jaguar when he charges us?”
“When he charges us?”
“Of course. Then I will begin to
make calls on my jaguar caller. Fire or
no fire, a male jaguar cannot resist the
sound of a female in heat.”
“Nor you, from what my godson tells
me. And how do we start a fire with all
this wet wood?”
“I have Raicilla.”
“Compadre,” I moaned, “you
promised. No drinking.”
Gustavo puffed out his concave
chest. “I made that promise in the
presence of women,” he said. “Now we
stand women-less in the wilderness. In
this jungle, we are the kings. So we do
as we please!”
“I thought lions were the kings of the
jungle.”
“That’s in Africa, you dimwitted
ape.”
“But…”
“Stop your whining! We’re not going
to drink the Raicilla. Unless we have
to.”
Raicilla contains so much
alcohol, you could start a fire with it
underwater. Half a liter poured over a
pile of wet sticks produced a blazing
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fire in no time. Then we settled our
backs against a tree and Gustavo made
his first long slow pull on the leather
thong.
Instantly, the horses began to stomp
and whinny. And I, for the first time,
began to worry that Gustavo’s absurd
contraption might actually work. An
image flashed past my inner eye, of a
horny male jaguar leaping for my…
whatever.
Twenty minutes of Gustavo creating
his female-jaguar-in-heat sounds two
inches from my left ear was giving
me a migraine. “Say, Gustavo, I have
an awful headache, and that noise is
making it worse. Could you…”
“You’re hungover,” he announced.
“No, I…”
“But we have the cure.” So saying,
he plucked the cork from the bottle of
Raicilla.
“No, no…”
Before you could say, “From Here to
Infirmary”, Gustavo had taken a huge
slug from the bottle and passed it to
me. Well, that’s that, I thought, so I
took a healthy swig myself.
Several hours passed. We were
both stinking drunk now and getting
soaked by a steady drizzle. Every now
and then Gustavo would pick up his
jaguar caller and produce a series of
increasingly passionate animal-like
groans.
“Wow, compadre!” I enthused. “Now
you’re getting me horny.”
“Don’t get any ideas,” Gustavo said,
eying me warily.
“Compadre, have you ever had sex
with a jaguar?”
“Of course not,” he said. “Have
you?”
“No, but I did it with a cougar once.”
“You did?”
“Yeah, I was nineteen and she was
thirty-five.”
“I think you are mentally ill,
compadre. Wait…what was that?”
Gustavo raised his rifle. Off in the
brush, I could hear what sounded like a
large animal moving around. My blood
froze.
“Sounds like a big one,” Gustavo
said, firing into the flickering shadows.
The explosion was tremendous.
“Shouldn’t we go see if you hit it?”
“No, it might be wounded. There
is nothing, and I mean, nothing more
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dangerous than a wounded jaguar!” A
minute later my compadre began to
snore.
“Wake up, you old maniac!” I yelled.
“What? Huh? I hear another one!” he
said, firing again.
At first light, soaking wet and still
drunk, and with our rifles at the ready,
we crawled out from under our blankets
in order to inspect the carnage.
Gustavo, it turned out, had amazing
aim. With only two shots he’d managed
to put down both our horses.
“Nice shooting, compadre. Now how
do we get home?”
Gustavo eyed me with evil intent.
“We’ll take a bus,” he growled.
“They have buses in the jungle?”
“Idiot!” he roared, whacking me with
his hat. “We don’t need no stinking
buses. We walk out of here. Like men!”
** No animals were injured or
mistreated in the writing of this story.
Gil Gevins is the author of four
hilarious books, including his latest and
greatest, SLIME AND PUNISHMENT.
Signed copies of Gil’s books are available
at his wife’s wonderful folk-art shop,
LUCY’S CUCU CABAÑA, located at
295 Basilio Badillo. Gil’s books are also
available on Amazon Kindle.
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Solution to crossword on page 27

Solution to Sudoku on page 27
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Real Estate

For the purpose of this article, let me
propose several benchmarks to use on
any real estate purchase. The reader
can choose indicators to use even in
the purchase of a personal home.
Hopefully, using them will help with
the price he pays and his perspective
on the property’s market value in the
future.
There are many real estate financial
indicators. Here are three:

Guest Contributor: Robert Howell

Back to basics

Benchmarks for real estate

R

ecently, some clients have
commented on reading positive reports
on the state of Mexico’s economy and
the new Presidential party’s plans for
the country. For these reasons, some
have asked me to find investment
property for them to buy in 2013.
The New Year is a good time to
reflect and set goals for the next
12 months. It seems to me that
countries which are not employing
thoughtful analysis of their problems
are choosing temporary measures to
repair permanent errors. Real estate,
stocks, bonds, and currency trading,
require some form of discipline or
guidelines to lessen the risk of poor
judgment and mistakes.
Guidelines can be set which aid
human analysis by removing mere
opinion and too much emotion about
a particular investment. Setting
benchmarks for financial indicators
compares the desirability of an
investment by providing content and
a point of reference.

In the past, many purchases here
of villas and condos have been for
enjoyment and not considered an
investment per se by the purchaser.
This is understandable and not
necessarily a bad thing. What has not
been good for the market; however,
is our lack of good data: actual sold
prices, time on the market, and
whether financing was provided or the
purchase was all cash.
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Benchmarks
1.
Capitalization rate - measures
the earning ability of a property if it
is rented. If a property can be rented
for an income (adjusted for vacancy
and operating expenses) of $20,000
USD a year and the purchaser wants a
10% return, he can pay up to $200,000
USD for the property. The higher
the capitalization rate, the better the
investment. A wise investor will
decide how much return he wants for
the amount of risk he evaluates the
investment to be. If he can get 5% on
a CD or stock portfolio, does he want a
higher return for real estate in a certain
country or location? Does he want a
higher return for a non-liquid asset?
The buyer will set the capitalization
rate he wants before he begins looking
at properties.
2.
Gross Rent Multiplier - is
still a good indicator of market value
even if the purchaser decides not to
rent the property. In this case, the
lower the gross rent multiplier, the
better. If he wants to purchase using
a GRM less than 7%, any numbers
based on purchase price and gross
rents will be rejected if the answer is
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higher than 7. A gross rent multiplier
of 7 or less will be acceptable to pay
for the property. Using this measure,
a property grossing $10,000 USD
a year, would sell for no more than
$70,000 USD.
3.
Net Cash Flow - measures
net cash flow after expenses. If the
criteria is a desired NCF of 10% or
greater, the buyer will reject any
purchase price giving less. A NCF of
$1,500 USD a month indicates a sales
price up to a maximum of $150,000
USD.
Criteria percentages or numbers
are particular to a certain market.
Research needs to be done first
before choosing what is an acceptable
numerical measure.
This article is based upon legal opinions,
current practices and my personal
experiences. I recommend that each
potential buyer or seller of real estate
conduct his own due diligence and review.

Harriet Murray may be contacted at
harriet@casasandvillas.com
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Email Etiquette…

B

efore I get started, just a quick
note for those of you returning for the
season: Ronnie Bravo has found a new
home with Canmex Computers. You
can count on the same attentive service
I’ve always strived to provide, and now
at a bit more affordable rates as well.
Housecalls in town are no problem
now! So don’t hesitate to contact us for
anything an email question can’t solve.
Speaking of emails... It’s amazing
how lazy we all can get when writing
Emails. And... you know who you are!
New users of all ages hit the Internet
every day. They’re so new that even
the most well-established “netiquette”
(internet etiquette) can seem bizarre
and nonsensical to them. Especially
when it comes to the killer app of all
time: e-mail. So here is some of the
best advice I’ve heard over the years.
1. NO ALL CAPS
This might be the oldest bit of
netiquette around, but it’s still
important to point out to total newbies
who shun the Shift key in favor of Caps
Lock: TYPING IN ALL CAPITAL
LETTERS IS THE INTERNET
EQUIVALENT OF SHOUTING.

Hi-Tech

2. Don’t e-mail angry
There are many things not to do
when angry. Drink, Drive, Call your
significant other, or your in-laws.
Sending text communication of any
sort when peeved is also a big no-no.
3. Beware of hoaxes
People have the best intentions when
forwarding dire warnings about the
latest computer virus, telemarketer
con jobs, natural disaster news, and
whatever stunts the current political
administration is trying to pull. The
problem: The vast majority of e-mail
about such topics is total fiction.
I beg you: Whenever the opportunity
strikes to pass on some juicy tale
of woe that has hit your inbox, first
visit Snopes.com This is the Internet’s
master repository of what is a hoax or
scam and what isn’t. Bookmark the
site. Visit it and do a search.
4. Don’t add to “junk mail”
Here’s news you may not believe:
Most people don’t necessarily share
your sense of humor. Or your belief
in chain letters that can cause bad luck
involving your reproductive organs.
Your friends and family are too polite
to ask you to stop, and everyone else
is far too busy dealing with important
messages to want to wade through that
nonsense.
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They all know to hit the delete key,
but that doesn’t mean receiving these
messages isn’t annoying.
5. Get a permanent address
There’s no such thing as a truly
permanent and forever e-mail address.
For most of the history of the Internet,
people got e-mail addresses through
either their Internet service provider or
their employer. But few jobs or ISPs
last forever, so that means changing
your address, which means putting
your friends through all the annoyance
and hassle of updating their address
books.
You can minimize the chances of
going through that change by utilizing
an e-mail from a provider you believe
will be around a while. Gmail, Yahoo,
even Hotmail are all good bets.
6. Don’t hand out your address
like candy
Your e-mail address is a precious
commodity, assuming you don’t want
an inbox filled with spam, phishing
schemes, and advertisements. Give
it only to friends and coworkers.
Eventually all addresses get spammed,
but keeping it close will minimize the
problem.
Many online services want an
e-mail address when you sign up. But
you don’t necessarily want to receive
e-mails from the service, much less
spam from whomever they sell their
mailing lists to.
Best to set up an extra free email
account (Gmail...Hotmail or Yahoo)
and hand out that address when signing
up for something online.
7. Do not use “Reply All” blindly
We’ve all seen these messages come
in: Some stray person who got the same
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e-mail (a newsletter etc) you received,
hits “Reply All”. Now everyone in the
original emailing has to see his gripes.
Don’t be that person. Especially don’t
be that person if you’re going to gripe
about someone in particular - it’s
almost guaranteed that your subject
will be on the list of people getting
the message. Sadly, that kind of thing
happens all the time.
8. BCC is your friend
CC once stood for “carbon copy.”
Some say today it stands for “courtesy
copy.” Either way, that’s how you
send a message to someone else along
with your intended recipient. However
you interpret CC, the “B” stands for
“blind,” and the BCC field is where
you put in the names of those people
you want to read your message on the
sly. The people listed in the To and CC
fields don’t get to see who’s included in
the BCC field. Even the other recipients
in BCC don’t see each other.
BCC also serves another purpose.
When sending a message to a very, very
large list, always put all the addresses
in BCC. That way recipients don’t
have to wade through a gigantic list of
names at the top of the message - and
you’re not abusing everyone’s privacy
by revealing their e-mail addresses.
That’s all my time for now. See you
again next week. Until then,
Remember… only safe Internet!
Ron can be found at CANMEX Computers.
Sales, Repairs, Data Recovery, Networking,
Wi-Fi, Hardware upgrades, Graphic Design,
House-calls available. www.RonnieBravo.
com, Cellular 044-322-157-0688 or just
email to Canmex@Gmail.com

Brain Teasers
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The New York Times Tuesday Crossword Puzzle

Solution to Crossword
on Page 24

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 24
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