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and your bill will be delivered to you.
MONEY EXCHANGE: Banks will give 

you a higher rate of exchange than 
the exchange booths (caja de cambio), 
though not all offer exchange services to 
foreigners.  Better yet, if you have a “bank 
card”, withdraw funds from your account 
back home. Try to avoid exchanging 
money at your hotel.  Traditionally, those 
offer the worst rates.

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

DRINKING WATER: The false belief that a 
Mexican vacation must inevitably lead to an 
encounter with Moctezuma’s revenge is just 
that: false. For the 21st year in a row, Puerto 
Vallarta’s water has been awarded a certifi-
cation 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 bo-
ttled water just about anywhere.

EXPORTING PETS: Canadian and Ame-
rican 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 lo-
cal animal shelter for more info: 293-3690.

LOCAL SIGHTSEEING: A good begin-
ning 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. Explo-
re a little. Go farther than the tour bus takes 
you. And don’t worry - this is a safe place.

the lobby. Also, if you know which 
restaurant you want to go, do not let 
the driver change your mind. Many 
restaurateurs pay commissions to 
taxi drivers and you may end up 
paying more than you should, in a 
second-rate establishment! There 
are 2 kinds of taxi cabs: those at the 
airport and the maritime port are 
usually vans that can only be boar-
ded 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 area of the Sta-
te of Nayarit from Lo de Marcos in the nor-
th to the Ameca River, i.e.: Nuevo Vallarta, 
Bucerías, La Cruz de Huanacaxtle, Sayuli-
ta, San Pancho, Punta Mita, etc.  North of 
Lo De Marcos, Guayabitos, La Peñita, San 
Blas, etc. are on Mountain Time, i.e.: one 
hour behind PV time.

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 pro-
grammed 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. de-
pending on the service. Some busines-
ses and offices close from 2 p.m. to 4 p.m., 
reopening until 7 p.m. or later. In restaurants, 
it is considered poor manners to present the 
check before it is requested, so when you’re 
ready to leave, ask «La cuenta, por favor» 

SANCTUARIES: Bahía de Banderas en-
closes two Marine National Parks - Los Ar-
cos and the Marieta Islands - where diving is 
allowed under certain circumstances but fi-
shing of any kind is prohibited. Every year, the 
Bay receives the visit of the humpback wha-
les, dolphins and manta rays in the winter. 
During the summer, sea turtles, a protected 
species, arrive to its shores to lay their eggs.

ECONOMY: Local economy is based 
mainly on tourism, construction and to a 
lesser degree, on agriculture, mainly tro-
pical fruit such as mango, papaya, water-
melon, pineapple, guanabana, cantaloupe 
and bananas.

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

BUSES: A system of urban buses with 
different routes. Current fare is $7.50 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 wi-
thout 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 

AREA: 1,300 sq. kilometers
POPULATION:  325,000 inhabitants
CLIMATE: Tropical, humid, with an avera-

ge of 300 sunny days per year. The tempera-
ture averages 28oC (82oF) and the rainy sea-
son extends from late June to early October.

FAUNA: Nearby Sierra Vallejo hosts 
a great variety of animal species such as 
iguana, guacamaya, deer, raccoon, etc.
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will help. If you look at the maps on this page, you will note that PV  (as the 
locals call it) is on the west coast of Mexico, smack in the middle of the Bay of 
Banderas - one of the largest bays in this country - which 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 did come close on October 25, 2002, but actually 

touched down in San Blas, Nayarit, some 200 kms north of PV.  
The town sits on the same parallel as the Hawaiian Islands, 

thus the similarities in the climate of the two destinations.
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I have such a large close family that I can’t MOVE.  I surf the 
net for news on Vallarta and always find the best news on PV 
Mirror.  Thanks so much for keeping us Wannabee Vallartans up 
on what is going on. 

We are so relieved to see that the city square is the same as 
always. I love it.

Friends tell us to go somewhere else, but I miss PV when I do.  
We have stayed in two other resort areas on the coast and it’s not 
the same.  Vallarta is friendlier, easy to get around and I LOVE IT.

It’s been 15 years for us and I can’t wait for number 16!

S. H.

Dear Editor,

Dear Editor,

Dear Editor,

avineberg@yahoo.com

Your Comments

Marie B (Woodstock, ON) wrote in the last issue [www.
pvmcitypaper.com/download/457.pdf] complaining about the 
beach vendors and vowed that she would never come back to PV 
just because she is very disturbed about them.  Too bad that she 
found this little paradise is not for her!  My friends, relatives and I 
found we’re so lucky to found the paradise with friendliest people, 
wonderful cultures and safe.  Visitors come and go, there is no date 
that you can assume there are people or not.  People have to make a 
living and especially poor people.  They have to earn money. 

Relax since you are a tourist, the beach vendors are added for 
the liveliness of the place and we, as tourists, are looking for 
different kind of interests; that is why we travel here and there.  
Yes, there are many of them but also there are many quiet beaches 
around PV, those are for people who like quiet, but as tourists, we 
should not ask the native people to change!  Remember, we are 
just travellers in PV!

 
Californian !

“Papa, Why Did We Move to Puerto Vallarta?”
Many years ago we were visiting our daughter’s godparents who had 

built a second home in Puerto Vallarta. While at an OXXO one day, a 
young girl quickly turned around in the store and accidentally knocked 
our daughter over. Immediately four people jumped to her aid.

That was our first experience with the love of the people of 
Mexico. In time we came to learn that the Mexican culture shows 
great love and respect to children and elderly people. Many homes 
have multiple generations under one roof. Not only for economic 
reasons but because of the joy experienced from family.

Now, after a decade of living in Puerto Vallarta, we have been 
thankful, daily, for the many blessings bestowed upon us because we 
live in such a paradise. Puerto Vallarta has grown and with it have 
come growing pains, but… none more severe than anywhere else in 
the world. As for Safety. Common Sense is the key to living in any 
community. Don’t stay out late. Don’t flash your bling. Be respectful 
of any situations around you and walk away. Again the sage advice is 
to stick with your family and the support that comes with it.

Mexico is also more affordable and this fact has made it possible 
for us to give our child more opportunities than those in another 
country where credit is a daily way of life. We deal in cash here and 
appreciate the lessons it has taught us.

Please, come see the beauty of Puerto Vallarta! Enjoy the people 
and love that abounds. You will see a place not often enough 
publicized.

W. M.
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If you are an artist, are involved in a non-profit project, or have a 
truly fulfilling pastime, chances are you’ve felt the want and need to 
talk about your activities with those around you. In fact, for many 
of us, talking about activities we’re passionate about is much more 
than a simple wish when it is related to our livelihood.

Unfortunately, and despite the impact social media has in our 
everyday lives, we don’t have enough opportunities to interact 
on a personal basis with other folks that might be interested in 
learning more about our activities.  That said, a new type of event, 
PechaKucha Nights, has arrived in Puerto Vallarta as a unique 
opportunity to share your ideas and projects with those around you 
and the whole world, for that matter.

PechaKucha Nights began in the early 2000s in Tokyo, where two 
English architects, Astrid Klein and Mark Dytham, began organizing 
gatherings with their peers to share their latest projects at a bar or 
similar space where informal mingling was possible. However, 
they quickly realized that arming an architect with a PowerPoint 
presentation and a microphone (or any type of creative person, for 
that matter) could have lamentable consequences - not everybody 
has the gift of presenting an idea in a clear, concise way.

To solve the challenge and level the opportunity to share 

Paco Ojeda BanderasNews.com

First PechaKucha Night in Puerto Vallarta, August 26

presentations in a well-balanced fashion, they came up with a 
simple format: those who wanted to present could only use 20 
images, speaking for 20 seconds per image (20x20), which resulted 
in presentations of six minutes, forty seconds. They called the 
format “pechakucha,” a Japanese word equivalent to “chit-chat” 
in English.

Almost 15 years later, PechaKucha Nights have become a staple 
at more than 1,000 cities around the world, in which any person 
has the opportunity to present a project or idea in front of a diverse 
audience, as long as they are willing to take on the challenge of 
summarizing it with 20 images, and speaking 20 seconds per 
image.  PechaKucha Nights usually take place at bars or public 
places where mingling is encouraged, they are either free of charge 
or a small contribution is suggested, and feature an average of six to 
10 presenters, who also get to answer questions from the audience.

The impact of PechaKucha Nights goes beyond a night of social 
and cultural exchange.  Each PechaKucha - that is, each presentation 
- is videotaped and uploaded to the organization’s official website, 
pechakucha.org, where it can be enjoyed by people all around the 
world. The website allows visitors to search presentations by topic, 
language or city. Since you can “applaud” presentations you enjoy 
with the click of a button, you can also search the most popular 
ones or those highlighted by the organizers.

The first PechaKucha Night in Puerto Vallarta (Puerto Vallarta 
Vol. 1) will take place on Saturday, August 26th at 8:30 pm at 
Incanto, located at 109 Insurgentes, Col. Emiliano Zapata, next 
to the Rio Cuale. There will be a cover charge of $40 pesos per 
person.

If you are intrigued and would like to make a presentation 
in English or Spanish, please email paco.ojeda@gmail.com as 
soon as possible, for more detailed information.  You can also 
visit PechaKucha’s official website, pechakucha.org, where you 
will find thousands of presentations, for inspiration.  The official 
PechaKucha Puerto Vallarta page will be updated in the following 
days with the names of local presenters.
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A microbiologist from Teziutlán, Puebla, has been recognized 
for his work to combat the zika virus and other mosquito-borne 
diseases. Arturo Reyes-Sandoval, a professor and researcher at 
Oxford University, received a certificate of recognition from Puebla 
Governor José Antonio Gali for his work on vaccines against zika, 
dengue fever, malaria and chikungunya. He described Reyes-
Sandoval as a source of “pride for the people of Puebla.”

While much of professor’s career has been focused on developing 
a malaria vaccine, when the 2015 zika epidemic broke out he made 
research into the disease a priority.  The vaccine he developed is 
expected to proceed to the first phase of clinical trials at the end of this 
year. Both the research and trials are funded by the British government.

While Brazil recorded the greatest number of victims in the 
epidemic, parts of Mexico were also affected and over 8,000 zika 
cases have been confirmed. That was extra incentive for Reyes.

“If my work can lead to something that can prevent illness, that’s 
one motivation. If I can do it in . . . Mexico, then the motivation is 
double.” Another Puebla scientist, César López, also worked on the 
team that Reyes heads at the Jenner Institute, a vaccine research 
organization affiliated with Oxford University.

López told the news agency Conacyt Prensa that once the first 
phase of trials has been completed in the U.K., the second phase 
will be carried out on people at greatest risk or who live in areas 
prone to the virus.  “... Mexico and Brazil are countries that we are 
contemplating for the trials.” (Sources: mexiconewsdaily.com, El 
Universal, Conacyt Prensa, Financial Times)

Working together in the fabrication of 
their own brand of footwear has opened an 
international market for some indigenous 
women in Oaxaca.

Ndavaa, Zapotec for “my sandal,” was 
the name chosen by the women from the 
municipality of San Dionisio Ocotepec to 
commercialize their hand-made creations.

“We knew that we were not going to be able 
to make it by ourselves, so we decided to work 
together,” said Graciela García of the formation 
of the shoemaking cooperative. “We created 
a work synergy,” she continued, “and have 
seen doors open that were closed to us before, 
moving toward limits we believed out of reach.”

Leather is used to make the body of the shoes, 
and recycled PET plastic for the soles. What 
makes the Ocotepec creations stand out among 
countless options are the hand-woven textiles 

Oaxaca footwear finds international market
Indigenous women have created a successful brand called Ndavaa

adorning each pair, making them colorful and 
unique. The shoes “are made with all the style of 
Oaxaca and reflect our pride and our inspiration,” 
said García. That inspiration comes from traditional 
designs woven on foot-pedal and backstrap looms, 
although the artisans interpret them and modify 
them with a contemporary touch.

The first time the cooperative presented their 
products to a broader audience was at a trade show 

in Mexico City, they were rewarded with strong 
sales as they were well received by consumers.

“The impact we had through our sales 
brought buyers from everywhere, formalizing 
our business . . . we’re now exporting footwear 
and reaching the [markets of] the United States, 
Spain, Israel, Germany and Belgium.”

García said they are currently working on 
2018 spring-summer models, and that almost 
all of their production is already bought.

“I just want to ask people to buy what’s made 
in Mexico, because they’ll be helping a lot 
of people that depend on this [kind of] work. 
There’s nothing better than building a value 
chain and helping each other out,” said García.

Many of Ndavaa’s creations are featured 
on the organization’s Facebook page at www.
facebook.com/ndavaasa

(Sources: mexiconewsdaily.com, Milenio)

Researcher recognized 
for work against zika
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Anna Reisman

Firstly, I thank those of you who 
sent me private messages and emails 
asking why this column did not 
appear in last week’s issue of the 
Mirror.  Sometimes, when my “muse” 
is AWOL, and the paper is full 
anyways… I just sit back and think 
“ni modo”.  All is well.  No worries.

This weekend marks a rather 
interesting anniversary for me.  
It will be exactly eighteen years 
since Maria Nicolasa García 
Reynoso tried to have me deported, 
along with six other foreigners, 
including Mr. Graziano Sovernigo, 
owner of Paradise Village and all 
its surroundings properties, and 
Lucy and Gil Gevins, who own 
Lucy’s Cucu Cabaña.  The latter 
are the founders of the very first 
animal protection organization, the 
APA (Asociacion Protectora de 
Animales) – which I often promoted 
in the Tribune.  Time sure does fly 
when you’re having fun, doesn’t 
it?  Ms. García also wanted the 
federal Delegate of the Immigration 
Institute deported, despite the fact 
that the lovely lady was Mexican…  
Eighteen years ago, Maria took 
over the main square and covered 
the gazebo with huge banners that 
screamed “Foreigners, Get Out!”  
After all her attempts to prove that 
we were in this country illegally 
had failed -following numerous 
government investigations- she 
eventually turned her rage towards 
other targets, targets much more 
worthy than a columnist who dared 
write about potholes in the streets.  
(She also accused me of trying to 
“start a national revolution against 
Telefonos de Mexico”!)  As the 
Chinese would say, those were 
indeed “interesting times” for me. 

And talking about the past, this 
period also marks the anniversary 

of the horror that 
was Hiroshima… 
and Nagasaki.  I 
remember reading 
about the human 
tragedy that 
resulted of that terrible day, and 
seeing the pictures published in Life 
Magazine on the 30th anniversary of 
Enola Gay’s flight.  And the news 
nowadays…  What is it with our 
so-called homo sapiens race?  Why 
can’t we all live in harmony?  Two 
wrongs have never made things 
right.  But I digress.

My friend Gary Back and I went to 
visit the Choco Museum downtown, 
finally.  Located at 

128 Josefa Ortiz de Dominguez, 
in the heart of downtown PV, a 
block up from the Malecon, this 
is one fascinating place.  If you 
haven’t been there yet, I sincerely 
recommend that you check out 
their Facebook page, look at all the 
different things you can do there, 
in addition to having breakfast or 
lunch, and go for it.  You won’t be 
sorry, I promise.

A few evenings ago, I went to 
Vitea for dinner.  For dessert, my 
friends and I just sat there, watching 
one of those spectacular electrical 

thunderstorms that I always tell 
people about, with the lightning 
bolts dancing horizontally from one 
end of the bay to the other, lighting 
up everything as if it were daytime, 
and the thunder reverberating 
against the mountain sides.  Wow!  
To me, that is just as impressive and 
awesome as the Northern Lights we 
see in the higher latitudes.  Those 
are silent, while our thunderstorms 
perform true Sound & Light shows 
for us. 

I had occasion to go out to 
Galerias a few times over the last 
couple of weeks.  One time, there 
was a musical band of Mexico’s 
Navy fellows -all dressed in their 
sexy white uniforms- performing all 
types of songs.  The central hall was 
filled with seats facing the stage, and 
all were taken.  What a wonderful 
surprise!  And the music was great!  
I don’t think I’ve ever seen that type 
of entertainment in a shopping mall 
in other countries, no matter how 
elegant…

Driving on my way back along 
the Libramiento, I never cease to 
wonder at the surroundings.  The 
Sierra Madre is now dressed in her 
finest, most lush, velvet-like, multi-
toned green attire.  Yes indeed, we 
live in a paradise.

Until next time, be good to 
yourselves, to each other, and to 
those who are not as fortunate as 
you. Hasta luego. 

sheis@ymail.com
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If you haven’t been to STAGES recently, you don’t know what you’ve been missing!  Act II Entertainment’s STAGES is 
the biggest entertainment venue in the Banderas Bay area, offering year-round entertainment, with Wednesday night 

Karaoke and amazing shows this week… AND BEYOND… in The Red Room Cabaret and on The Main Stage.

Act II Entertainment Stages is in full swing this summer!

Join us every Wednesday evening 
for the most fun of the week! Drink 
specials run from 6:00 PM till 9:00 
PM, with Free Karaoke starting at 8:00 
PM.  Our beautiful Encore Lounge is 
air-conditioned, and we feature the 
best Karaoke in town!  It’s the place 
where all of your favorite singers from 
your favorite shows come to sing with 
the locals. It doesn’t matter if you are 
scared to get on the stage, or if you’re 
not a goo singer.  Or, maybe you just 
want to come and listen to others 
sing! Whatever your preference, Bob’s 
Karaoke is THE PLACE to meet and 
greet other people and to get to know 
your fellow PV EXPATS. Come this 
Wednesday evening and join your 
hosts, Alfonso Lopez, Maria Rose 
and Marsha Ross!

Bob’s Karaoke is THE PLACE to 
meet and greet other people and to get 
to know your fellow PV expats.

◆ Bob’s Famous 
Karaoke Party

Spotlight 
on Vallarta 

Act II Kids’ Drama 
Camp Show

Emperatriz Valles Who’s That Girl?

Every Wednesday night!

Act II reports best summer 
on record with

Friday, August 18 at 7:00 p.m.

Venezuela super star returns 
with her hit show “Libre” 

with international guitarist 
Alejandro Alcala. 

Thursday, August 24 at 
7:30 p.m. – Last Show!

Starring Vallarta favorite, 
Kami Desilets

Thursday, August 31st, 
Saturday, September 2nd 

and Thursday, 
September 7th – 7:30 p.m.Act II Kids Drama Camp a huge 

success!  Come see the graduation 
show Friday 18th at 7:00 p.m. on The 
Main Stage.  Only 50 pesos per ticket!  
What joy you will have watching 
these kids act out their first show in a 
theater.  Who knows?  Maybe we can 
say we knew them “when...”

Many of the Spotlight shows have 
started closing with record numbers 
sell-out summer shows.  Only two 
more acts before we bring the summer 
to an end and begin preparations for 
the best season of entertainment we 
have ever created. 

“Spotlight on Vallarta!” has allowed 
Act II to highlight and showcase some 
of the incredible talents that Act II 
has discovered, from people living 
right here in Puerto Vallarta!  Act II 
is so proud of the stars of “Spotlight 
on Vallarta,” Gabe Arcineaga, 
Emperatriz Valles, Trinity, Us Two, 
Diana Villamonte, and Kami Desilets!

Several “Spotlight” shows are 
closing, so we urge you to get your 
tickets now.   Tickets are available at 
www.act2pv.com

“The show not to miss this 
summer!” - Gary Beck

Emperatriz made her fabulous debut 
in The Red Room on Thursday, July 
6, to a very excited and welcoming 
audience, and she was rewarded with 
a standing ovation! Her second show 
on July 13th was equally as good, 

if not better! Venezuelan recording 
artist Emperatriz Valles is the winner 
of Voice of Vallarta 2017 and is also 
a member of the now-famous musical 
group, «Trinity,» which is comprised 
of the winners of Voice of Vallarta for 
2015, 2016 and 2017.

Emperatriz is a native of Ciudad 
Bolívar, Venezuela, where she had a 
very successful career as a recording 
artist. Last year, she and her family 
moved to Puerto Vallarta, and 
Emperatriz was excited to learn about 
The Voice of Vallarta competition. 
She was an impressive contestant 
with a rich, velvety tone and soulful 
performances that captivated audiences 
and made her the undeniable winner of 
the entire competition!

In her cabaret show, Emperatriz 
performed alongside her famous 
husband, Alejandro Alcalá, who 
accompanied her on the acoustic 
guitar. She performed many Latin 
songs, some of them originals, that 
she had recorded in Venezuela. 
Emperatriz thrilled the audience with 
her incredible vocals and we look 
forward to working with her again in 
the future! For more information or to 
buy tickets, please go to act2pv.com

Reviews of Emperatriz:
“…I felt like I was witnessing the 

birth of a gypsy soul that was caught 
up in passion and adventure. She 
swept me away to another world!  
It is evident that both Emperatriz 
and Alejandro are very comfortable 
together on the stage because of their 
extensive performance experiences 
in Venezuela. They truly know how 
to touch an audience and share their 
love of music with them.  The whole 
audience was swaying along to this 
fascinating music! - Marsha Ward

“I’ve been struggling to write 
something to capture the mood of 
the evening…  Probably my most 
important contribution to this will 
be to say that I saw it last week (with 
friends) and I’m going next week (with 
other friends)!  My husband, Gholi, 
loves the music and said, “When can 
we go again?”  - Georgia Darehshori

For anyone seeking a night with local 
talent extraordinaire, Puerto Vallarta is 
blessed for the first time with a terrific 
summer season.” - Gary Beck

Many people will remember 
Vallarta Favorite, Kami Desilets, who 
swooped into Puerto Vallarta last 
year and WOWED Puerto Vallarta 
as “Kate Monster” in the hit musical, 
“Avenue Q!”   
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The Act II Entertainment Stages complex is located on the 2nd floor 
at 300 Insurgentes (corner of Basilio Badillo & Insurgentes) in the 

Zone on the south side of town.  Tel.: 222.1512.  Tickets can be 
purchased at www.act2pv.com or at the box office.

The most sought-after hot ticket 
item is the Act II Opening Night 
Pass!  The Opening Night Pass allows 
pass holders to be a part of the opening 
night magic at Act II!  It includes:

● 30+ Opening Night Shows 
at a discount of up to 50%!
● ALL Opening Night Parties 
the opening night parties 
● VIP seating 

The VIP Opening Night 
Pass Holder is even better! You 
will get first seating all year long, 
as well as discounts at the Bar.  
So, if you’d like to be a part of Act 
II’s “in” crowd, register with Act II 
Entertainment today!  It’s easy.  Go to 
the Act II Facebook group page and 
LIKE the page. After that, ask to put 
into the VIP group.  

“Hot and 
Spanx-Less”

starring Vallarta sensation, 
Christine Deaver!

“The #1 requested show to 
return from the 2016 season!”

During the Avenue Q run, she also 
played the lead in Act II’s stage play, 
“39 Steps,” and the musical, “They’re 
Playing Our Song!” AND, she 
entertained theater-goers every week 
as a singer in the Encore Lounge!  
Well, Kami is back in town… for 
good!  And now, Act II is excited to 
feature the fabulous Kami in its final 
“Spotlight on Vallarta” summer series 
cabaret show, “Who’s That Girl?”

In her cabaret show, Kami will 
change from “girl next door,” to 
“rockabilly rebel,” to “underground 
cabaret seductress,” all in one brand 
new show!  Her show also features live 
vocals and guest appearances from 
some of your favorite “Broadway 
leading ladies!”  This show is sure 
to be a LOTS of fun and filled with 
energy!  It is not to be missed!

Rarely does a performer come along 
that captures the hearts of 100% of 
their audience, but Christine Deaver 
is the exception! If Puerto Vallarta 
had a yearly awards ceremony, 
Christine Deaver would win “Best 
Female Cabaret Show,” and we would 
create a special award for her as 
“MOST BELOVED PERFORMER!” 

We are so delighted that Christine is 
making an unexpected trip to Puerto 
Vallarta in September… AND, Act II is 
“doubly-delighted” that she has agreed 
to do two shows while she is here!  As 
a trained singer, dancer, actress 
and natural comedienne, Christine 
possesses the very rarest of the rare 
combination of talents. She is sly, 
devious, clever and wildly funny, but 
then she glides right into a strong, heart-
felt, luscious ballad that will . As a child, 
Christine was one of those “annoying 
kids” who always knew what she 
wanted to do. She started performing 
as a child, and continued through 
school, college and grad school. She 
then went thru the PATP (Professional 
Actor’s Training Program) at the 
University of Washington, and moved 
to Los Angeles to start her professional 
career. A director that had directed her 
in many projects in Los Angeles started 
directing at Teatro ZinZanni, Seattle’s 
beloved dinner theater/comedic 
cabaret, invited her to become a part 
of their show. Thirteen years later, 
Christine is still there and continues to 
delight audiences with over 15 original, 
daring, sensual and funny characters! 

This outrageously talented woman 
is going to present “Hot and Spank-
less,” which features songs from her 
last two seasons, as well as a preview 
of songs from her brand-new 80’s 
show, which opens in the Red 
Room on December 26!   Don’t miss 
out on this unexpected opportunity to 
have an awesome night of music and 
comedy with the Puerto Vallarta’s 
favorite SHOWGIRL!

Two Nights Only! 
- September 5th & 8th at 
7:30 p.m. and Thursday, 

September 7th – 7:30 p.m.

The Opening Night Season Tickets 
Pass goes on sale Sept 1st

You will be contacted when the 
passes go on sale.  (Only 50 passes are 
sold each year, so act fast. The first 30 
passes are already reserved.)

Tickets to all shows can be 
purchased online at act2pv.com, or 
at the box office, which opens at 4 
p.m. on show days.  
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Is an internationally published true 
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Artwork by Matt Regan.  
Cartoon of Joe by Bob Crabb.

Joe Harrington
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MOVIE:  I knew very little 
about this movie before entering 
the theater.  It was recommended 
to me by a pal, Patti – originally 
from Iowa and now a Gold 
Rush resident.  She hadn’t seen 
the movie but thought the book 
spectacular.  

The book was written by 
Jeannette Walls and is a memoir.  
Her effort was on the New York 
Times Best Seller List for a 
whopping 261 weeks.  The story 
of her upbringing sold close to 
three million copies, translated 
into 22 languages.

The Glass Castle and “Hyperbole Revisited”

This involves a dysfunctional 
family.  Scratch that – this involves 
the upbringing of four children 
by two extremely dysfunctional 
parents.  Jeannette Walls is played 
by Brie Larson – her parents by 
Woody Harrelson and Naomi 
Watts.  Every one in this flick 
works their collective tails off 
delivering their performances.  
For me, there are several crucial 
scenes that make it impossible to 
forgive what the parents exposed 
their children to.  I watched, with 
growing horror, as things go from 
bad to worse.

I am no stranger to dysfunctional 
families.  I’m Irish and, as owner 
of an Irish pub, heard over the 
years many a story that were in 
part a reminder of Angela’s Ashes.  
As in that memoir, alcohol plays 
a huge part and is the curse of the 
father.  A lot can be forgiven.  But 
certain situations that demand 
parents must protect their children 
at all costs were ignored by Mr. 
and Mrs. Walls.  I am trying to 
avoid a spoiler alert here 

This movie so far has received 
a 49% approval from the critics 
of the Rotten Tomato Meter.  I 
usually throw in three reviews, 
but this is split down the middle 
so will give two from each side.

PeterTravers, of the Rolling 
Stones, wrote: “Oscar winner 
Brie Larson stars in an artificial 
adaptation of journalist Jeannette 
Walls’ devastating rough-childhood 
memoir.  Instead of the book’s cold, 
hard truths, the film peddles easy up 
lift.  It’s a damn shame.” 

Kenneth Turan, Los Angeles 
Times, “Harrelson understands 
Rex from the inside, immersing 
himself in the role of this 
charismatic man in a way that 
allows us to see both how 
compelling and how dangerous a 
parent he was.” 

A.O. Scott, New York times, 
“Jeannette, the central voice and 
consciousness in the book, is an 
oddly blurred character on screen.  
And the film itself loses focus 
as it drifts toward conventions 
of the coming-of-age story 
and the family-dysfunctional 
melodrama.”

Mark Kennedy, Associated 
Press, “The film is both a tribute 
to parenting and a confessional 
of its absence.  Like the book, 
it looks back without pity or 
sentiment.  Unlike the book, it’s 
got Woody Harrelson and Brie 
Larson, acting spectacularly.”

Oddly, I agree with all four of 
those comments – even though 
two are thumbs up and two thumbs 
down.  Woody has the most air 
time as he plays himself when 
both young and old.  Brie, on the 
other hand, has counterparts when 
she is a child played by Chandler 
Head (Jeannette very young) and 
Ella Anderson (age 10).

 Although having nowhere the 
same screen time as Harrelson, 
Naomi Watts is sensational and 
should not be overlooked.      

The paying public liked this 
effort far more than the critics, 
giving it a 76% approval rating.   

        

MADNESS: I received a 
couple of thoughtful emails 
regarding part of last week’s 
comments on the POTUS.  This 
involved my creating a new word: 
Hypertrumpbole = exaggeration 
beyond the belief of even the 
most ridiculously naive. 

Andrew of San Francisco wrote: 
“The word is too awkward.  I said 
it out loud a few times and kept 
stumbling over my tongue.  How 
about Trumpbole?”

This was very close to a message 
I got from Katherine of Tucson.  I 
saw the location and first thought, 
here comes a scathing attack – 
Arizona, big time red state.  But 
I was wrong.  She wrote: “Liked 
your new word but it is hard to 
pronounce.  Hyperbole has four 
beats.  Maybe try out Trump-a-
bole?”  I went online and checked 
out the demographics of Tucson.  
Sure enough, big Blue base area, 
the Red base is in the rural areas 
and huge in Phoenix.  

 This past week was interesting 
– usual chaos in the Beltway but 
who knows yet regarding North 
Korea?  We will have to wait and 
see and hope.
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Inflation has driven a lot of prices higher this year but by using an 
iconic Mexican dish as a gauge it is evident that there has been upward 
pressure since 2012.

Connoisseurs of chiles en nogada are paying almost double to enjoy the 
delicacy this year compared to 2012 because all of its essential ingredients 
have been hit by higher prices.

The price in cheaper eateries for the patriotic specialty, whose colors 
match those of the Mexican flag, has risen by 87.5% in the period 
corresponding with Enrique Peña Nieto’s presidency.  That means the 
dish is usually selling for at least 150 pesos (US $8.40) whereas in 2012 
the cheapest price was around 80. 

White tablecloth restaurants have increased prices to as much as 400 
pesos (US $22) although in Hostería del Santo Domingo — Mexico’s 
City’s oldest restaurant and considered the cathedral of chiles en nogada 
— the signature dish is selling for a more reasonable 230 pesos.

The dish is most commonly eaten during the month of September when 
independence celebrations coincide with the greatest availability of some 
of its ingredients.

Today, a kilogram of green poblano chiles costs 29 pesos, up 55% on 
their 2012 price of just over 18 pesos.
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Inflation hits one of Mexico’s iconic dishes
Price of chiles en nogada has nearly doubled since 2012

Other essential ingredients have also increased.
Beef is up by just over 50% to 128 pesos per kilogram, cream has risen 

by a similar percentage while pomegranate —which gives the dish its 
distinctive red-speckled appearance — has spiked by an exorbitant 242% 
from 18 pesos per kilogram to 63.

The price of the dish’s most expensive ingredient, walnuts — used in 
its white sauce, has also risen sharply from 306 pesos per kilo in 2012 to 
around 800 today, a 161% increase, although its price is expected to fall.

Despite the price hike, the vice-president of the restaurant industry 
association Canirac, Guadalupe Lozano, told the newspaper Milenio that 
2.3 million orders of chiles en nogada were still expected to be sold in the 
state of Puebla alone this year.

Traditionally served at room temperature, dish originated in Puebla but 
has been adopted by and become popular in many other states.

Nuns reputedly served the dish to Agustín de Iturbide when he passed 
through the city of Puebla with the Army of the Three Guarantees in 1821 
— the year Mexico won its independence from Spain — adding to its 
patriotic flavor and the esteem in which it is held. Most of the ingredients 
are still grown in the state.

Lozano explained that San Nicolás de los Ranchos, a mountain town 
in the shadow of the volcano Popocatépetl that holds an annual chiles en 
nogada fair, was a primary source for ingredients while the poblano pepper 
mainly comes from nearby San Martín Texmelucan and pomegranate is 
harvested in Tehuacán.

For those thinking about making the classic dish at home, Lozano said 
the cost to make six chiles en nogada was between 1,200 and 1,500 pesos.

(Sources: mexiconewsdaily.com, Milenio)
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Krystal Frost

Is a long time resident of Puerto 
Vallarta, graduate of the University 
of Guadalajara, who specialized in 
cosmetic acupuncture at Bastyr 
University in Washington State.  She 
has owned Body & Sol for some 20 
years where she practices traditional 
Chinese medicine, acupuncture, 
massage therapy, yoga, meditation 
and nutritional counseling.  Questions 
and comments may be directed to 
krystal.frost73@hotmail.com

Krystal Frost

I am up visiting my Mother in the 
U.S.  I noticed that she salts all her 
food a bit heavy handedly and over 
the years, has developed eczema.  
She visited her dermatologist who 
gave her (after many trial and error 
creams) an expensive prescription 
which kinda works, maybe…  This 
trial and error technique of diagnosis 
seems to be a norm these days.

So read on, Mom, and I’m happy 
you liked the Himalayan salt we 
introduced you to.

The modern diet of processed 
foods, fast food, and microwave 
meals could be to blame for a sharp 

Pass the salt! increase in autoimmune diseases 
such as multiple sclerosis, including 
alopecia, asthma and eczema.

A team of scientists from 
Yale University in the U.S and 
the University of Erlangen-
Nuremberg, in Germany, say 
processed food, cured meats, 
bacon, table salt, bread, canned 
soups, etc, diets play a part in this 
increase.  (DUHH)

‘This study is the first to 
indicate that excess refined and 
processed salt may be one of the 
environmental factors driving 
the increased incidence of 
autoimmune diseases,’ they said 
foods at fast food restaurants, as 
well as processed foods at grocery 
retailers, represent the largest 
sources of sodium intake from 
refined salts. 

U.S./ Canadian processed and fast 
foods are often more than twice as 
salt-laden as those of other countries.  
While government-led public 
health campaigns and legislation 
efforts have reduced refined salt 
levels in many countries, the U.S. 
government has been reluctant to 
press the issue (The GOV being 
your safety net??)  That has left fast-
food companies free to go salt crazy, 
says Norm Campbell, M.D., one of 
the study’s authors and a blood-
pressure specialist at the University 
of Calgary.

Many low-fat foods rely on salt 
–and lots of it– for their flavor.  
One packet of KFC’s Marzetti 
Light Italian Dressing might only 
have 15 calories and 0.5 grams 
fat, but it also has 510 mg sodium 
– about 1.5 times as much as 
one Original Recipe chicken 
drumstick. 

Bread is the No. 1 source of refined 

salt consumption in the American 
diet, according to the Centers for 
Disease Control and Prevention. Just 
one 6-inch Roasted Garlic loaf from 
Subway –just the bread, no meat, no 
cheeses, no nothing– has 1,260 mg 
sodium, about as much as 14 strips 
of bacon (!)

How refined salt causes 
autoimmune disease

The Yale team studied the 
role of T helper cells in the 
body.  These activate and ‘help’ 
other cells to fight dangerous 
pathogens such as bacteria or 
viruses and battle infections. 
Previous research suggests that 
a subset of these cells – known 
as Th17 cells – also play an 
important role in the development 
of autoimmune diseases.

Scientists discovered that 
exposing these cells in a lab to a 
table salt solution made them act 
more ‘aggressively.’ (road rage?)

They found that mice fed a diet 
high in refined salts saw a dramatic 
increase in the number of Th17 
cells in their nervous systems that 
promoted inflammation.

‘Today, Western diets all have 
high salt content and that has led 
to increase in hypertension and 
perhaps autoimmune disease as 
well.’

The team next plan to study 
the role that Th17 cells play in 
autoimmune conditions that affect 
the skin.

‘It would be interesting to find 
out if patients with psoriasis 
can alleviate their symptoms by 
reducing their salt intake,’ they said.

Stick to good salts
Refined, processed and 

bleached salts are the problem.  

Salt is critical to our health and is the 
most readily available nonmetallic 
mineral in the world.  Our bodies 
are not designed to process refined 
sodium chloride since it has no 
nutritional value.  However, when 
a salt is filled with dozens of 
minerals such as in rose-coloured 
crystals of Himalayan rock salt 
or the grey texture of Celtic salt, 
among other natural salts, our 
bodies benefit tremendously for 
their incorporation into our diet.

“These mineral salts are identical 
to the elements of which our bodies 
have been built and were originally 
found in the primal ocean from 
where life originated,” argues Dr 
Barbara Hendel, researcher and 
co-author of Water & Salt, The 
Essence of Life. 

“In water, salt dissolves into 
mineral ions,” explains Dr 
Hendel.  “These conduct electrical 
nerve impulses that drive muscle 
movement and thought processes.  
Just the simple act of drinking a 
glass of water requires millions 
of instructions that come from 
mineral ions.  They’re also needed 
to balance PH levels in the body.”

Mineral salts are healthy 
because they give your body the 
variety of mineral ions needed 
to balance its functions, remain 
healthy and heal. 

We are lucky to have low sodium 
sea salt and natural sea salt from a 
salt mine a couple of hours south 
of P.V. 
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Giselle Belanger RN, LCSW

RN, LCSW (psychotherapist) is available 
for appointments in person, by phone, 
or by skype webcam. 
Contact info: ggbelangerpv@gmail.com  
Mex cell:  (322) 138-9552  
or US cell: (312) 914-5203.

Giselle Belanger

People always ask how they can decide what 
to do when they don’t like the options they 
have to choose from; when none are attractive.  
We all need to decide what we’d rather do or 
feel, or endure, or tolerate.  Which thing should 
we resolve and which should we allow or 
tolerate?  Both options are going to be painful 
and so my advice is “pick your pain!” 

Once I figured this out and learned to 
approach many decisions with this concept in 
mind, I became much less resistant and much 
more accepting.  Here are a few everyday 
examples that you may relate to:

a) taking medications to treat a problem that 
threatens your health or your mental well-being 
that stabilizes or corrects the condition versus not 
taking it because you don’t like the side effects 
(i.e.: decreased libido, headaches, constipation, 
lethargy, weight gain) and choosing not to treat 
the problem, continuing to suffer from high 
blood pressure or depression, etc.  

b) working at a job you really like, but not 
earning any money (totally commission pay 
with no sales) and feeling desperate everyday 
because your very survival is threatened versus 
working a job that you don’t like or even hate, 
but it pays well and you are not stressed and 
able to pay bills and do things you enjoy.  

Now let’s consider some more difficult 
complicated situations…  Note: I am going 
to refer to the person having an affair in a 
marriage and a person with addiction as male.  
This does not mean that women do not behave 
in the same manner or have the same problems. 

“Until death do us part” 
and forget the rest of the promises

The decision to cheat or have a long-term 
affair and not end the marriage: However 
much this defies what most of us believe to 
be appropriate behavior, there are several 
advantages.  An affair meets certain emotional 
and sexual needs outside of the marriage, 
which helps to decrease the tension and anger 

Pick your pain! in order to go home to your wife and have a 
more civil or possible enjoyable relationship.  
You also go home to your children, function as 
a family, and parent on a daily basis instead of 
living apart. 

On the other hand, if you divorce, imagine 
only seeing your children a few days a week 
or on the weekends, or if you live in different 
cities or states, maybe only spending time 
with them every other holiday or for summer 
break.  Not to mention, it is also much more 
cost efficient; cheaper to run one household 
than two. 

Of course there are several disadvantages to 
having an affair and staying married, beginning 
with how difficult it is to live with the guilt and 
lies and to exert the energy necessary to protect 
your secret, or worse, to become complacent 
and eventually not care who finds out and 
who it hurts.  It is also a very temporary fix; 
underneath you are still unfulfilled and 
unhappy and probably resentful towards 
everyone involved for whom you’ve sacrificed 
and compromised your true happiness. 

On the other hand, remaining in a very 
unhappy marriage, maintains a very deep 
sadness that is always present, friends may 
notice that you don’t laugh the way you used 
to, or that you are quieter and not interested 
in things the way you used to be.  You may 
feel like you are wasting your life.  A sense of 
personal deprivation lingers making you feel 
suffocated, stunted, unable to grow and move 
beyond.  In essence, you feel held back like a 
captive bird that cannot fly. 

The thing is to determine which pain you 
absolutely cannot live with and which you 
would rather tolerate and endure, and looking 
back 10 years later which one will have the 
least regrets or the lesser consequences.  Pick 
you pain!

Should I keep living with the drugs 
that are killing me?

It is very common with addiction for the 
person to struggle tremendously with the 
decision to quit using or not.  Just as in the 
marital affair example, there are several 
advantages and disadvantages.  From the 
addict’s perspective, life as he knows it 
includes his alcohol / drug use and he counts 
on it to soothe his pain and he feels better.  

It is also fun.  He hangs out with his friends, 
picks up girls, dances without caring who is 
watching, and everyone likes him.  He’s more 
seductive and enjoys sex more.  Since he’s 
more friendly and his defenses are down, he 
does better at work, is more creative or gets 
more sales.  He’s more patient with his children 
and he buys them more things.

Although the drugs soothe his pain, it is a 
temporary postponement of the inevitable.  He 
is miserable, suffering silently unable to admit 
it.  Some days he wants to ask for help and him 
alone so that he can escape into his intoxicated 
world.  The idea of quitting and finally getting 
help frightens him because he cannot imagine 
life without his drugs; without his best friend.  
He wonders how he will ever tolerate his 
feelings for more than 10 minutes without 
escaping or at least calming them.  What will 
life be like in his sober, raw, crude state?  Will 
he like himself?  Will other people like him? 

However, he can’t stand feeling “like shit” 
anymore.  He’s tired and desperately wants 
“his life back” or maybe the chance for a 
better life than he’s ever had and he knows that 
means he must chose to stop using and seek 
sobriety and recovery.  Both roads are painful.  
He knows all too well the addiction road he’s 
been on and could easily continue.  After all, it 
is familiar and wouldn’t require any effort or 
changes, even though it would most definitely 
be painful and eventually be fatal.  On the 
other hand, the road to recovery is unknown / 
unfamiliar, and he’d have to meet new friends 
and learn new ways of thinking and behaving; 
nothing would stay the same.  It will be very 
difficult to make so many changes and worst 
of all, he will have to feel all of his feelings; all 
of that pain he spent so many years escaping 
and pretending wasn’t there.  How will he face 
it all?  They often complain that “It’s going to 
hurt like hell.”  “That’s right,” I answer, “you 
will have to pick your pain.”
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EMERGENCY
Phone Numbers
PUERTO VALLARTA & RIVIERA NAYARIT

Emergency Line: 911

AEROTRON                  226-8440   
AIR CANADA   01 800 719-2827
AIR TRANSAT 01 800 900-1431
ALASKA           01 800 252-7522 
AMERICAN      01 800 904-6000
CONTINENTAL         See United
DELTA              01 800 266-0046
FRONTIER        01 800 432-1359
INTERJET         01 800 011-2345
SUN COUNTRY   01 800 924-6184
UNITED             01 800 864-8331
US AIRWAYS    01 800 428-4322
AEROMEXICO  01 800 021-4000
SOUTHWEST    01 800 435 9792
WESTJET           01 800 514 7288
VOLARIS            01 551 102-8000

Airline Directory
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Harriet Murray

can be contacted at:  harriet@casasandvillas.com

Harriet Murray

It was a pleasure to be in San Miguel de Allende this past week.  
The cooler weather attracts a number of Puerto Vallarta residents 
who have bought homes or rent typically for 4 months in the summer. 

It said that in San Miguel de Allende, a city recognized as the best 
place in the world to live in 2017 by world famous travel American 
magazine Travel + Leisure, rents range from $7,000. to $9,000. 
pesos a month. 

More homes are available for sale than condos, at least from the 
inventory I was able to see from the AMPI chapter website and 
weekly meeting I was fortunate to attend. 

In 2008 and 2009, San Miguel was hit, along with Puerto Vallarta, 
by the house market crash in the US.  

Politics, currency rates and potential economic growth are the 
top influencers when identifying real estate markets ripe with 
opportunity,

Local experts have told me that SM hit bottom in 2013.  Since that 
time, sales of existing and new projects have increased at a healthy 
rate each year.  We are all aware now of unrealistic increases to be so 
high that a bubble is evidence, with of a crash coming. 

Mexico’s stabilizing economy since 2013 has prompted more 
locals to buy second homes -- and many are choosing San Miguel 
de Allende. 

San Miguel is designated a “Pueblo Magico” -a magical village- 
some say it was the first such designation in Mexico.  The UNESCO 
World Heritage Site historic center, with cobblestone streets and 
colonial architecture, hosts many ghosts and historic events when 
Mexico revolted to be free of Spain.

You will often find a parade, festival, or fireworks going on in the 
main plaza or other green plazas throughout the center. 

San Miguel de Allende
Guanajuato, Mexico

Miguel de Allende, Guanajuato, has become one of the best 
destinations to travel, but also to invest in real estate, according to 
the real estate portal Lamudi.  The company is estimating $20 billion 
FDI in Mexico for 2017.

In a statement, the company said that the average price of a house 
in that city is in the neighborhood of $520,600. U.S. dollars, while 
an apartment requires an investment of at least $440,600. U.S. 
dollars - July 2017.

New projects outside of the city core are using incentives to 
attract buyers, such as vineyard settings with owners enjoying their 
own bottle wine, health spas, boutique hotels, concierge services, 
equestrian centers, etc.  Some properties are sold furnished for $250. 
USD / sq.ft. and some are fractional.  

Most purchases are all cash, although some developers are offering 
buyers the opportunity to pay the purchase price in 12 monthly 
payments. 

This article is based upon legal opinions, current practices and 
my personal experiences. I recommend that each potential buyer or 
seller conduct his own due diligence and review.    
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Stan Gabruk (Owner of Master Baiter's Sportfishing & Tackle)

Welcome back to another week of exciting fishing.  We’ve seen 
several weeks where the fishing has gone from great to terrible, then 
back to great again.  Now I can’t say the fishing is “great” but I can 
say it’s very good.  The conditions are hard to beat right now, it is 
warm and humid but that’s to be expected especially at this time 
of the year.  We’ve seen some swings as to “hot and cold” fishing, 
again that’s normal.  One thing that is keeping the fishing good is the 
amount of Sailfish and Dorado available for the last week or so.  Now 
if Corbeteña or El Banco would get their act together then maybe we 
could call it all “Great”. 

Last week Corbeteña was cooking, today it’s more of slow simmer.  
Same can be said for El Banco (The Bank in English).  Normally at 
this time of the year we see some heated action on these spots.  One 
issue has been a tropical storm over the Bay of Banderas which of 
course pushed the “pressure” up considerably.  Fish feel this, hell, 
I can feel this.  You know when the pressure is high, you feel like 
you’re in a low grade pressure cooker that just is unbearable until 
the rain starts, then it’s more comfortable… until the sun comes out 
and the process starts again.  For now, with no real boats heading 
this direction be sure you check the conditions before heading out. I 
will say this, there were some strange currents in the area as well so 
this could have been the biggest problem for fishing in this area. Just 
remember slow today is hot in a few days, stay positive and it will 
be to your advantage amigos. Water temperatures have risen in these 
areas to close to 90 degrees. When this happens Yellowfin Tuna will 
hang in deeper water where they can more easily regulate their body 
temperatures.  So a sounder and downrigger is essential if fishing in 
this area.  The simple fact that not many are heading in this area, that 
is until somebody starts boating fish again, means you own those 
fishing grounds and with some insight it could be a fishing trip to 
remember.  Then again, maybe not… 

The big surprise this week is the point off Punta Mita.  For a 
few days last week, it was on fire with Sailfish and Dorado, then 

Punta Mite explodes 
with Sailfish and Dorado

everything changed shortly after I wrote last week’s article.  Then 
in a few days, like I always say, everything broke loose and the bite 
was on.  With three boats out at the point of Punta Mita there were 
25 Sailfish strikes and the Dorado are in the 20 to 30-lb range.  It was 
surprising how fast things snapped back to action, but that’s fishing 
for you.  The minute the tropical storm that formed over the bay 
moved out to sea, the fishing exploded again which brings us up to 
date.  For now this area is your best bet for your fishing buck.  Just 
hit the point, take a heading of 310 or and eight miles later you’ll 
be where you want to be, amigos.   Last week dead bait was the 
secret, this week they’re hitting super baby YF Tuna “babies” all 
over the area as are Flying fish with Sardines around the shore in 
limited amounts.  Eight hours will get you a nice length day, not 
too intense and fish for everyone.  This should continue as long as 
there are small baby YF Tuna the size of a dollar bill, by the billions 
I should say, so hopefully they grow into “cows”!  The area around 
the Marieta Islands has had fish, mostly Needle fish, fun to catch and 
good tasting, but not a primary trophy species for sure.  They’re fun 
to catch, even taste great, but weird looking and they have bills, like 
Sailfish but much smaller.  Jack Crevalle to 30 lbs., maybe a freak 
Rooster Fish but you should consider yourself lucky if you boat one, 
not skillful.  Off the El Moro Island there have been Sailfish and 
some Blue and Black Marlin circulating in the area, about seven 
miles toward Corbeteña, but not something you can count on.  But if 
in the area, give it a shot. Remember: dead baits were working better 
than live bait as of late, so have at least one dead bait and a Petrolero 
lure out for sure.

The other best place to find action once again is inside the bay.  
You have a possibility of some smaller Yellowfin Tuna to 15 lbs. 
around Yelapa, with some luck they could be larger.  Sailfish are still 
taking baits and are more abundant than you might thing in front of 
the Los Arcos area.  There have also been some freak Dorado over 
15 lbs. in the same general area, so be positive.  Jack Crevalle at 30 
lbs. are thinning in numbers, as you would expect, but with ample 
bait in the bay they’ve been hanging around in warmer water than 
they normally like.  Needle fish are anywhere from 10 to 40 lbs. and 
while a strange looking fish, they’re great tasting and great fighters.  
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They like to jump a lot which is a visual treat to be sure.  If around 
structure or rocks, you can always jig for Snappers or more.  All in 
all, the bay is still great fishing and when you can save a few bucks 
and still have great action, where’s the down side?

Water temperatures have been raising slightly and it depends on 
where you are as to what they are.  Inside the bay it’s 86 degrees, 
cool rain water pouring in the bay can make the difference here.  At 
the Marieta Islands it’s 88 degrees and at The Rock (a.k.a. Corbeteña) 
it’s closer to 90 degrees as mentioned, and can be an issue.  Bait this 
week is a little different.  If you’re around the Punta Mita Point there 
are just massive bait balls of tiny Yellowfin babies the size of dollar 
bills.  Not good for eating, but good tasting to a Sailfish or Dorado.  
Dead baits are still working nicely, Petrolero lures are also working 
well as are Rapallas with silver and black markings.  The bite has 
been all over the place lately, but for the last few days the bite has 
been around 9 a.m.  Be sure to get out early and be where you want 
to be at this time, you’ll improve your chances and it’s cooler in the 
morning hours.  Just a reminder, it’s rainy season here in PV and 
while it normally doesn’t rain in the morning hours, it can.  Rain is 
never an excuse to not go fishing as the fish bite better in the rain.  
Strange but true, the splashes on the water from a fish’s point of view 
looks like baby baits re-entering the water.  They get excited and you 
can really be on the lucky end of that stick.  If it does rain the morning 
it’s normally short lived and it won’t be long before you see blue 
skies.  So remember, rain or shine, the boats go out and nobody will 
return a deposit if you’re made out of sugar!

Special Announcement: I can finally announce we’ve opened a 
new location on the Boardwalk or Malecon in Spanish, right next to 
Sr. Frogs and we’re very excited.  We are behind the Lighthouse (El 
Faro) in the open area near Los Arcos amphitheater area.  I included a 
map of the location for your convenience as it could probably describe 

where we are better.  We vacated the location on Basilio Badillo and 
Insurgentes.  There is another fishing shop there looking to pick 
up my unknowing customers there, but you’ll see it’s not us.  An 
old employee may be wearing a Master Baiter’s shirt to make you 
think it’s Master Baiter’s, but it isn’t, so keep that in your back 
pocket and come to the new location.  I also have a new employee, 
Carmen Amores, she speaks Spanish, Spanglish and English so she 
can understand whatever you’re “speaking”.  Ben is also there and 
even I put time in, so come by, say hello and if you say you came in 
at my invitation we’ll sell you my classic Corporate Logo shirt for 
ten dollars. That’s half off for our loyal friends and clients!

Until next week, don´t forget to kiss Your Fish!

Master Baiter´s is located in Marina Vallarta between docks A 
and B on the boardwalk.  Web page:  www.MasterBaiters.com.mx 
, Local Phone at: (044) 322 779 75 71 Facebook: http://www.face-
book.com/pages/Master-Baiters-Sportfishing-Tackle/88817121325 

The trade name Master Baiter’s ® Sportfishing and Tackle is pro-
tected under trade mark law and is the sole property of Stan Gabruk. 
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can be found at CANMEX 
Computers. www.RonnieBravo.
com Sales, Repairs, Data 
Recovery, Networking, Wi-Fi, 
hardware upgrades, Graphic 
Design, House-calls available. 
Cellular 044-322-157-0688 or just 
email to Canmex@Gmail.com

Ronnie Bravo

A few weeks ago, Adobe 
announced it would retire the 
widely used and once industry 
standard, Flash player in 2020.  The 
official announcement was worded 
as “Adobe will be winding down 
development and distribution of the 
Flash plug-in and related software 
at the end of 2020.  Specifically, we 
will stop updating and distributing 
Flash Player at the end of 2020 
and encourage content creators to 
migrate any existing Flash content 
to open formats, such as HTML5”.

First released in 1996, Adobe’s 
proprietary Flash Player browser 
add-on, allowed the early days of 
the internet to deliver rich media 
content, online games and apps, 
to internet users.  It appears the 
often-criticized add-on has served 
its purpose and other more stable 
options are now readily available.

Many of you have cursed the 
constant nag of needing to update 
your Flash player over the years.  
It looks like this news will mean 
one less chore for the average 
computer user to have to deal with.  
At one point, almost all computers 

 The end of an era…

(Windows and Mac) and their 
browsers, had Flash Player 
embedded to make the internet 
experience better.

That number has fallen to less 
than 20% over the years, with 
more “open source” options, such 
as HTML5, to deliver the same 
content in a safer and more stable 
method.  Like any technology, 
things evolve and change… usually 
for the better.

Flash has been criticized for 
being full of security holes that 
can lead to viruses and malware 
to taking over computers.  Apple’s 
iOS operating system for the 
iPhone and iPad has NEVER 
supported Flash.  This was a pain 
in the days when much more Flash 
content on the web was the norm.  
Days for the dreaded “this content 
requires Flash player” message as 
you try to open a favorite webpage, 
on your Apple mobile device, are 
almost over.

In fact, the late Steve Jobs penned 
an open letter on Flash back in 
2010, blasting the technology 
and promising he would never 

allow Flash to be used on their 
mobile devices.  Battery drain and 
processor hungry aspects of Flash 
made it a hard fit for smartphones 
and tablets.  There was an Android 
version of Flash for several years, 
but this too was retired some 6 
years ago.  So somewhere, Steve 
Jobs is smiling on this news.

To be honest, given that the 
original Flash player was developed 
some 21 years ago, in technology 
terms, it is a very long life.  But the 
Flash critics do need to give credit 
where credit is due.  Remember 
that at the time before Flash was 
developed in the late 1990’s, most 
web content before Flash and Java 
was just text and static pictures.  
Once Flash and Java became the 
standard, you could easily see 
videos online in your browser and 
play games never available before, 
without complicated codec plug-
ins.

So how will this affect you?  
You probably will not see any 
difference on the user end.  Most 
browsers already handle to better 
HTML5 standard as well as Flash 
and Java.  The majority of the 
change will happen behind the 
scenes on websites and be a matter 
of coding and formatting their 
content to only use more modern 
methods of delivering the content 
on their webpages. 

Now don’t rush to remove your 
Flash player add-on or uninstall it 
from your computer just yet. 

 There will be a transition period 
and you don’t want to not be able 
to view your favorite webpage 
because you jumped the gun and 
decided to get rid of Flash after 
reading this news.  Take a deep 
breath and wait for a while.

Google, Facebook, Microsoft, 
Apple, Mozilla and all the big 
players are already working on 
making a smooth transition over 
the next few years… and they are 
all giving a sigh of relief by the 
sounds of it.  So you can go on 
viewing your favorite webpages 
and online multimedia sites as you 
did before, but soon without having 
to get the nag of needing to update 
your Flash player, before playing 
your favorite online card game.

That’s all my time for now.  If 
you’d like to download this article 
or previous ones, you can do so at 
www.RonnieBravo.com and click 
on “articles”. See you again next 
week... until then, remember: only 
safe Internet!
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Tommy Clarkson
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For some time, I have blithely - and incorrectly - told visitors 
that this flowering bush was a variety of jasmine.  Mea culpa!  
(I’ve since realized my botanical faux pas and acknowledge, 
in it, the imperative of carefully researching my myriad plant 
publications and botanical resources so as to better ensure 
information that I disseminate is fully and factually correct!)

But I’ve also learned that my error was a common one with 
such incorrect information also promulgated by many others.  
In printed works, some spell its first name “crepe” while others 
do so as “crape”.  I’ve also found it called by two completely 
different Latin names as well: Hollarhena densiflora and 
Tabernaemontana coronaria.  Beyond that, the various 
common names of (what we’re calling) Tabernaemontana 
divaricata are virtually all misnomers.  Actually, it may not be 
related to either the Jasminum or Gardenia plant species.  (I 
believe this qualifies it as another Nifty Nugget of Knowledge!)

Suffice it to say that among botanists there’s a definite 
identification difference of opinion regarding its exact species.  
I concur with those who say that - what with its clusters of 
lovely, snow-white double flowers and larger, waxier and more 
linear leaves - this is the ‘Flore Pleno’ variant.  From what I can 
ascertain, it is more correct to call the species with five white 
petals (the most aptly named) a Pinwheel Flower.  Pleasantly 
for all who have either one - or both - each blooms throughout 
the year.  

Upon picking a flower and leaf to take back to my desk for 
more carefully study, I noted the stickiness of its milky sap.  
This, I learned, is a good and simple way to differentiate it 
from similarly named species of gardenias or jasmine.  With a 
tiny hint of yellow in its flora throat - centered within double-
deep, five-sided, crinkly-edged petals - it is a rather attractive 
flower.  

Tabernaemontana divaricata ‘Flore Pleno’
Family: Apocynaceae

Also known as:  Crepe Gardenia, Double-Flowering 
Crape Jasmine, Paper Gardenia, Carnation of India, 
East Indian Rosebay, Adam’s Apple, Nero’s Crown, 

Coffee Rose, Flore Pleno or Crepe Jasmine  

Crepe Jasmine

Its dark, 
glossy 
green 
leaves 

could be a 
poster child 
for what a 
leaf should 
look like!  

These bushes can grow to between 6½ to 15 feet tall
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Solution to crossword on page 25 Solution to Sudoku on page 25

https://www.facebook.com/
olabrisagardens?ref=hl

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  
For back issues of “Roots”, gardening tips, tropical plant book 
or to schedule a tropical garden lunch, please visit 
www.olabrisagardens.com

Tommy Clarkson

Actually, the Crepe Jasmine may not be related to either the 
Jasmine or Gardenia plant species.

One important and germain fact 
one should know before selecting this 
plant is that though these blossoms 
are magnificent, unlike its namesake 
plants and contrary to the comments 
by some, it is not, to the best of my 
awareness, sweet of scent.  

Botanists, more educated than 
then me (meaning most of them), 
have determined that the genus of 
Tabernaemontana is comprised of 
around one hundred different trees 
and bushes whose home range is from 
Africa and Asia down into Australia.  
This particular species probably 
originated in northern India, Myanmar 

(Burma) and Thailand.  In this area, 
its wood is sometimes burned for its 
incense-like aroma.  It is sometimes 
incorporated into the Poojan prayer 
ritual performed by Hindus.  And, its 
fruits are used in the making of a dye 
while assorted plant parts are used for 
medicinal purposes.

Normally growing somewhere 
between 6½ to 15 feet (1.98 - 4.57 
meters) tall, its leaves could be a 
poster child for what - to my simple 
mind - a leaf should look like!  A 
dark, glossy green, they are simple-
appearing, oppose each other on the 
branches, elliptic to oblanceolate in 

shape and 2½ to 6 inches (6.35 - 15.24 
cm) long.   The Latin name divaricata 
means “spread out, or at an obtuse 
angle.”  Appropriately, many of the 
branches of the Crepe Jasmine tend to 
grow somewhat parallel to the ground, 
hence giving the shrub an attractive, 
horizontal appearance.

The Crepe Jasmine prefers to be 
located in fertile, moist soil that is 
well-draining and is in either sunny 
or partially shaded areas.  (Ours 
happily homesteads next to and below 
a Bottle Palm.)  Moderately drought 
and wind tolerant - but not so salt - 
the Crepe Jasmine can be propagated 
through either cuttings or seeds 
gleaned from spreading orange pods.  
Obviously, some water is needed for 
survival during dry periods.  So, to 
help its overall health and to assist it 
in flowering, one had better irrigate 
it during dry spells.  It has no special 
fertilizer requirements, so simply 
regularly apply a slow-release, 
balanced fertilizer. 

Now I’ve read about - but haven’t 
seen one, though it would be an 
excellent addition to Ola Brisa 
Garden’s collection - a rare, Double 
Crepe Jasmine (Tabernaemontana 
divaricata variegata ‘Flore Pleno’) 
that has heavily variegated leaves 
and these same, beautiful double 
white flowers.  It has got to be simply 
exquisite!  (My birthday is December 
the 9th, by the way!)
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Solution to Sudoku on Page 24

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 Crossword 
on Page 24

1 2 3 4 5 6 7 8 9 10 11 12 13

14 15 16

17 18 19

20 21 22 23

24 25 26

27 28 29 30 31

32 33 34 35 36 37 38 39

40 41 42

43 44 45

46 47 48 49

50 51 52 53 54

55 56 57 58 59 60 61

62 63 64 65

66 67 68

69 70 71

Across

1. Quirky habits

5. Ars longa, ___ brevis

9. Toward the stern

14. Wax-covered cheese

15. "You said it!"

16. "Stompin' at the ___"

17. Bug spray

19. Hollywood Walk of 
Fame sights

20. Hancock Tower architect

21. "... baked in ___"

23. A musical Jackson

24. "Lord of the Rings" actor

27. Windbag's output

31. "Take this!"

32. At the drop of ___

33. Stage opening

36. Speck in the ocean

40. Original "Star Trek" actress

43. Boarded

44. Arabian Peninsula land

45. Creative spark

46. Farm sounds

48. Enter the picture

50. Short or long, in phonetics

55. Plug of tobacco

56. One-named New 
Ager

57. Straight: Prefix

62. Jewish sectist

64. 2001-2 sitcom, or an 
apt title for this puzzle, 
with "The"

66. Really steamed

67. Sounds of sorrow

68. Useful item

69. Hikers' routes

70. Piece of cake

71. Org. whose workers 
may be left carrying the 
bag

Down

1. Actress Garr

2. Same, in footnotes

3. Andy in the funnies

4. Hook's underling

5. Kilmer of "The 
Doors"

6. "That is to say ..."

7. News hr., maybe

8. Unfriendly to Beijing

9. Beast of burden

10. It may have the name 
of a state

11. Be of use

12. Strong point

13. Iron Mike

18. Chapter 53

22. ___ out (just 
manage)

25. Asia's shrinking ___ 
Sea

26. McCormack of "Will 
& Grace"

27. Suspend

28. John Glenn's state

29. Diplomat's asset

30. Handling 
comfortably

34. Proximity

35. Pro ___ (for now)

37. Miner's strike

38. Home of Zeno

39. Bygone despot

41. Organic compound

42. ___ the finish

47. Ring cheer

49. Sound: Prefix

50. TV screening device

51. Tara family name

52. Attended

53. Stocking material

54. Emperor after Nero

58. Queue after Q

59. Pres. Jefferson

60. Earring style

61. Hooters

63. ___ Plaines

65. John Edward's 
supposed ability
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