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You are here, finally!
We wish you a warm

If you’ve been meaning to find a little information
on the region, but never quite got around to it, we hope that the following
will help. 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.
AREA: 1,300 sq. kilometers
POPULATION: 325,000 inhabitants
CLIMATE: Tropical, humid, with an average of 300 sunny days per year. The temperature averages 28oC (82oF) and the rainy season extends from late June to early October.
FAUNA: Nearby Sierra Vallejo hosts
a great variety of animal species such as
iguana, guacamaya, deer, raccoon, etc.
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SANCTUARIES: Bahía de Banderas encloses two Marine National Parks - Los Arcos and the Marieta Islands - where diving is
allowed under certain circumstances but fishing of any kind is prohibited. Every year, the
Bay receives the visit of the humpback whales, dolphins and manta rays in the winter.
During the summer, sea turtles, a protected
species, arrive to its shores to lay their eggs.
ECONOMY: Local economy is based
mainly on tourism, construction and to a
lesser degree, on agriculture, mainly tropical fruit such as mango, papaya, watermelon, pineapple, guanabana, cantaloupe
and bananas.
CURRENCY: The Mexican Peso is the legal currency in Mexico although Canadian
and American dollars are widely accepted.
BUSES: A system of urban buses with
different routes. Current fare is $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 without agreeing on the price with the driver
FIRST. If you are staying in a hotel, you may
want to check the rates usually posted in

the lobby. Also, if you know which
restaurant you want to go, do not let
the driver change your mind. Many
restaurateurs pay commissions to
taxi drivers and you may end up
paying more than you should, in a
second-rate establishment! There
are 2 kinds of taxi cabs: those at the
airport and the maritime port are
usually vans that can only be boarded there. They have pre-fixed rates
per passenger. City cabs are yellow
cars that charge by the ride, not by
passenger. When you ask to go downtown,
many drivers let you off at the beginning of
the area, near Hidalgo Park. However, your
fare covers the ENTIRE central area, so why
walk 10 to 15 blocks to the main plaza, the
Church or the flea market? Pick up a free
map, and insist on your full value from the
driver! Note the number of your taxi in case
of any problem, or if you forget something
in the cab. Then your hotel or travel rep can
help you check it out or lodge a complaint.
TIME ZONE: The entire State of Jalisco
is on Central Time, as is the area of the State of Nayarit from Lo de Marcos in the north to the Ameca River, i.e.: Nuevo Vallarta,
Bucerías, La Cruz de Huanacaxtle, Sayulita, 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 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. Some businesses 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»
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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 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.

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

Note: To Advertisers & Contributors and those
with public interest announcements,
the deadline for publication is:

2:00 pm on Monday of the
week prior to publication.

250 words max, full name, street or e-mail address and/or tel. number for verification purposes only. If you do not want your name published, we will respect your wishes. Letters & articles become the property
of the PVMIRROR and may be edited and/or condensed for publication. The articles in this publication are provided for the purpose of entertainment and information only. The PV Mirror City Paper does not accept
any responsibility or liability for the content of the articles on this site or reliance by any person on the site’s contents. Any reliance placed on such information is therefore strictly at such person’s own risk.
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September is a time of celebration
and tribute to the indomitable spirit of
the Mexican people. Flags, parades,
and music festivals pay homage to the
historical events and heroes that led
to the formation of modern Mexico.
The month begins with the President’s
annual State of the Union address
from Mexico City, followed by the
commemoration of two significant
19th century political events that form
a four-day weekend this year.
The Federal holiday observance
of Los Niños Heroes on Friday,
September 13th, is paired with Mexican
Independence Day on Monday,
September
16th.
Communities,
schools, and families alike are
preparing for spirited fiestas with
colorful costumes, traditional dishes,
and lots of fireworks and music!
Los Niños Heroes were six teenage
military cadets who died defending
Mexico in the 1847. This battle outside
Mexico City contains all the dramatic
elements that inspire: beleaguered
and outnumbered common people,
an exotic setting in an elegant castle,
violence and bloodshed.
In 1847, the Mexican-American war
had reached deep into the country, with
North American Marines laying siege
to the nation’s capital. Chapultepec
Castle was a remnant from the
hated Spanish rule and was used as
a military academy. Although the
young soldiers-in-training had been
ordered to retreat, with the invincible
conviction of youth they choose to
stay in the castle and fight for their
belief in Mexican independence.
Battling against professional soldiers,
these six teens sacrificed their lives
defending their country. One of the
young heroes, Juan Escutia, who was
born in Tepic, Nayarit, is especially
revered for his extraordinary bravery.
Although Juan had only been admitted
to the Academy days before the siege,
he courageously chose to protect and
honor his country’s flag by wrapping
himself in it and leaping from the roof
to prevent the flag from falling into
enemy hands. Chapultepec Castle
is presently a national museum in a
park: both are open to the public daily.

September – the patriotic month

¡Viva México!

El Grito de Dolores/The Cry of
Dolores: Miguel Hidalgo y Costilla
(1753-1811) is considered the foremost
patriot of Mexican independence.
Described
as
an
intellectual,
charismatic, priest and rebel leader,
Hidalgo helped initiate the Mexican
revolt against Spanish rule.
Hidalgo often hosted gatherings at
his home where he would talk about
whether it was the duty of the people
to obey or overthrow an unjust tyrant.
Hidalgo believed the Spanish crown
was such a tyrant: a royal collection
of debt had ruined the finances of the
Hidalgo family, and he saw injustice
on a daily basis in his work with the
poor. There was a conspiracy for
independence in Querétaro at the time:
the rebel conspiracy felt that they
needed someone with moral authority,
a relationship with the lower classes
and good connections. Hidalgo
was recruited and joined without
reservations. Originally promoting
the interests of the wealthy Creoles in
Guanajunto, his native state, Hidalgo
expanded his appeals to include the
Indios and castes, thus garnering a
large militant fighting army.
Hidalgo was in Dolores on
September 15th, 1810, with other
leaders of the conspiracy -including
military
commander
Ignacio
Allende- when word came to them
that the conspiracy had been found
out. Needing to move immediately,
Hidalgo rang the church bells on the
morning of the sixteenth, calling in

all of the locals who happened to be
in the market on that day. From the
pulpit, he announced his intention to
strike for independence and pleaded
with the people of Dolores to join
him. Most did: Hidalgo had an army
of some 600 men within minutes.
In his impassioned speech, Hidalgo
invoked the Virgin of Guadalupe as
patroness, which inspired all classes to
revolt against the Spanish overseers.
Hidalgo’s platform of social change
-he advocated the end of slavery,
social classes, and to return the land to
the Indians- caused a separation from
his original Creole supporters.

Hidalgo and Allende were forced
to head north to the United States
in the hope of finding weapons and
mercenaries there. By then, Allende
had become angry with Hidalgo and
placed him under arrest, so Hidalgo
went north as a prisoner. Hidalgo and
other rebel leaders were captured north
of Saltillo after they were betrayed
by local insurrection leader Ignacio
Elizondo. Hidalgo and Allende were
given to the Spanish authorities and
sent to the city of Chihuahua to stand
trial. All the rebel leaders were found
guilty and sentenced to death. They
were shot in the back as a sign of
dishonor, and decapitated. Their heads
were hung from the four corners of the
granary of Guanajuato as a warning
to those who would think to follow in
their footsteps.

It wasn’t until years later that
Hidalgo’s efforts were acknowledged
and he was recognized as a patriotic
hero. Modern Mexico celebrates
the date of his revolutionary speech
as Mexican Independence Day,
on September 16th of each year.
Hidalgo’s remains lie in a Mexico
City monument known as “the Angel
of Independence”, along with other
Revolutionary heroes.
In addition to the serious reasons
to celebrate this month, September is
also the commemoration of the birth
of mariachi music. This truly Mexican
style of music, performed by strolling
musicians in traditional charro
garb (silver studded sombreros,
jackets and pants) is accompanied
by horns, guitars, bass and violins.

The passionate songs tell of politics,
love, betrayal, animals, and death.
Even without knowing the words, the
haunting music pulls the listener to
their feet. Folk dances have evolved
that accompany various types of
mariachi songs - truly a fantastic
entertainment to experience. Jalisco,
the birthplace of this type of music,
offers many concerts in public and
private venues.
Every small town and city will have
parades, food, music, and celebrating
throughout the month, so join the lively
activities to experience the joy of Mexico.
Bravery, passion, and independence: lots
to celebrate in September, making it a
great time to visit!
(Source: http://www.solmexiconews.com)
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Independence Day in Mexico
It has been said that Mexico’s rich historical
legacy has given rise to so many holidays that every
day is cause for celebration in this country. Anyone
interested in sampling true Mexican enthusiasm
just has to visit the main square of any city on
the night of September 15th, the eve of Mexico’s
Independence Day – more than 200 years after
Father Miguel Hidalgo y Costilla first rang the bell
on September 16th, 1810, to rouse a nation to throw
off Spanish rule.
In Mexico City, at precisely
at 11:00 p.m., the President
steps out on a balcony of the
National Palace, tricolor sash
gleaming across his white
shirt front, and flourishes the
Mexican flag. Above him
hangs the great bell that Miguel
Hidalgo rang two centuries
ago. The bell begins to toll as the president cries out,
in the words of that fiery priest, “Viva Mexico! Viva
la Independencia!” Loudspeakers boom his words
around the Zocalo, and the crowd roars them back
at him. This ritual is repeated at the same instant in
every town and hamlet throughout the Republic. It
is called “El Grito” - the Cry. The national anthem
is sung, flags are waved and the ceremony ends
with wonderful fireworks. In Puerto Vallarta, as
in other smaller towns, the ceremony is led by the
Mayor in the main square downtown. It is colorful,
spectacular and exciting, definitely not to be missed.
During the fiesta, typical dishes and drinks are
enjoyed, such as pozole, tacos, moles, chiles en
nogada, chicken broth with rice, mezcal, tequila,
jamaica, horchata & lime drinks, etc. Following
the “Grito”, there is much dancing and singing
to celebrate the moment when Mexico’s identity

entered a new phase. (You can enjoy the famous
chiles en nogada all month at Kaiser Maximilian’s!)
Liberation from Spain cost Mexico dearly. It took
eleven years to achieve and some 600,000 lives
were lost in the process.
At the time of Mexico’s “discovery”, there were
some 25 million Indians living on its land. Within
a very short time, Hernan Cortes and his fellow
conquistadores had managed to stamp out the
remains of the Indian heritage. They divided the
370 or so towns that had paid tribute to the Aztec
emperor, Moctezuma, among themselves, and

enslaved the Indians. The Spaniards, or peninsulares
(a reference to the Iberian Peninsula), formed the
ruling class. If they brought wives from Spain, their
offspring were called criollos. If they took Indian or
African wives, they fathered mestizos. Indians were
always relegated to the bottom of the social scale,
then as now.
After some 250 years, their numbers had dwindled
so much that they only represented about 58% of
the population. Millions had died due to their lack
of resistance to the diseases imported from the
Old World, as well as the treatment they received
at the hands of the peninsulares and criollos who
now represented about 17% of the population while
holding all the land and wealth. There were in
reality only two groups: those who had nothing and
those who had everything.
Interestingly, the first cracks in this rigid

(See location number on Central Map)

Anna Reisman
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economic and social order did not appear among
the exploited and poor masses, but among the
criollos. These priests, teachers and military
officers were well-to-do, but politically powerless.
Inspired by the successful revolutions in France and
in Britain’s North American colonies, the criollos
began hatching plots to overthrow Spanish rule.
There were more than 100 failed conspiracies
and rebellions. No real independence movement
got under way until 1810 with the rise of Miguel
Hidalgo y Costilla, a priest who was a criollo by
birth and pro-Indian by sentiment. But Hidalgo was
not a commander and he couldn’t control the fervor
of the unruly force of 80,000 Indians and mestizos
who had rallied to his cry. He hesitated,
retreated from Mexico City, and ended
up captured and executed.
José Maria Morelos, also a priest,
took up the cause. He too was doomed
to fail. In 1821, Agustin de Iturbide, a
colonel in the royalist army, switched
allegiance and made a deal with a
guerilla chieftain named Vicente
Guerrero. The troops marched into
Mexico City on September 27, 1821, where Iturbide
declared himself head of a new and independent
government. The colony became the sovereign
state of Mexico. The eagle-like bird devouring the
serpent was adopted as the emblem on Mexico’s
flag in 1823.
Today, there are no statues of Cortes in the land he
conquered, while pride in the Aztec past is strong.
In less than 200 years, the Aztecs had transformed
their simple nomadic society into the most powerful
empire in Mesoamerica. They, who conquered
and then were conquered, who had no reason to
be concerned with securing a place in history, are
winning, through history, the final victory.
Ref.:
“The Aztecs, Maya, and Their Predecessors”,
Muriel Porter Weaver, 1981, “Cortes and the Aztec
Conquest”, Irwin R. Blacker, 1965, “Mexico”, Time-
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One project would allow smartphones to detect speed bumps and potholes

3 Mexican projects win Google awards
Three Mexican projects were
among 27 winners at the 2017
Google Research Awards for Latin
America presented this week in São
Paulo, Brazil.
Hiram Ponce Espinosa and
José González Mora, researchers
in the engineering faculty at
the
Panamerican
University,
won an award for their project
“Transfer Learning Using Artificial
Hydrocarbon Networks: A Case
Study in Robotics.”
They are seeking to enable the
transfer of knowledge between
similar
artificial
intelligence
devices and will receive funding
from the tech giant for 12 months to
continue their research.
“For me this recognition is very
important,” Ponce told the news
agency Conacyt Prensa.
“I feel very proud of winning a
prize where my project was selected
from hundreds of nominations. At
the same time, it also means a lot of
responsibility in terms of the work
to be done . . . .”
He explained that their work
is inspired by organic compound
chemistry and its aim is for one
robot to be able to autonomously
transmit what it has been taught to
another robot in a kind of teacherstudent relationship. He said they
will use the money from Google to
build and program more robots.
Luis Carlos González and Ricardo
Manuel Loya from the Autonomous
University of Chihuahua also won
an award for their research project
into how smartphones can be used
to detect the presence of speed
bumps and potholes.
González
explained
that
a
smartphone
can
detect
inconsistencies in a road’s surface
and then artificial intelligence
algorithms can be applied to
that detection in order to make

Google award winners (l. to r.) Ponce Espinosa,
Vallejo Clemente and González Gurrola.
a diagnosis of the quality of a
particular road. Other drivers
can consequently be alerted of
approaching obstacles via their own
smartphones.
Edgar Vallejo and Kevin Islas
from the state of México campus
of the Monterrey Institute of
Technology received an extension
of the award they won last year
for their project “Predicting Zika
Epidemics Using Social and
Vectorial Contact Networks.”
“Social networks are not just used
for our entertainment because the
information that we put in them can
become very useful to characterize
certain scenarios,” Vallejo said.
All of the award recipients
will receive US $750 to $1,200
monthly for a period of one year
depending on whether the project
is at master’s or doctorate level
while the university faculties where
the winners work will also receive
funding as part of the prize.
(Sources: mexiconewsdaily.com,
El Universal, Noticieros Televisa)
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Company plans to double tire output
in Cuernavaca plant

Bridgestone to invest
$129 Million USD in Morelos
Japanese manufacturers have reiterated
their confidence in the state of Morelos during
a visit to Japan this week by Governor Graco
Ramírez.
One of those is tire manufacturer
Bridgestone Corporation, which will invest
2.3 billion pesos (US $129 million) this year
to double output at its Cuernavaca plant.
The company currently produces 8,000 of
the 11,000 tires made annually in Mexico.
Ramírez announced the investment today
during a visit intended to promote investment
in the state.
The state government said in a statement
that a key factor for Bridgestone — and
other manufacturers, including Nissan — is
new rail and highway infrastructure linking
Morelos to automotive manufacturers in the
Bajío region and the north of the country and
the ports of Veracruz and Lázaro Cárdenas.
The highway infrastructure is the extension
of the Autopista Siglo XXI, providing a
connection between the Gulf of Mexico and
the Pacific Ocean. Railroad improvements
are the new multimodal transportation hub
in Cuautla. Nissan executives, with whom
Ramírez also met this week, expressed
interest in setting up a central vehicle and
auto parts distribution center in Morelos to
take advantage of the state’s strategic location
and transportation links.
(Sources: mexiconewsdaily.com,
El Universal, El Economista)

In OECD Mexico no. 1
for teen pregnancies
Mexico ranks no. 1 for teen pregnancies
among the 34 member countries of the
Organization for Economic Co-operation
and Development (OECD), according to
figures compiled by the United Nations
Children’s Fund (UNICEF).
The highest number of cases are recorded
in the states of Coahuila, México, Zacatecas,
Guanajuato, Morelos and Nuevo León, with
77 cases per 100,000 inhabitants.
Approximately 31% of adolescents aged
between 15 and 19 have had sexual relations,
according to Alejandro Rosas of the National
Institute of Perinatology, but not responsibly:
56% of those cases resulted in pregnancies.
A 2014 survey revealed that 44.5% of
partners in that same age group used no
contraceptive in their first sexual encounter.
State Deputy Sergio Garza Castillo told
Congress that pregnancy and childbirth
complications are the second cause of teen
deaths worldwide, and that every year teenage
girls aged 15 to 19 subject themselves to
dangerous abortions, contributing to maternal
mortality and lasting health problems.
Garza also stated that in countries with
low and medium-low income levels, the
children of women younger than 20 face up
to 50% greater risk of prenatal mortality or
of dying in the first few weeks after birth,
when compared to the children of women
aged between 20 and 29.
The younger the mother, the greater the
risk for the child, said the deputy.
(Sources: mexiconewsdaily.com,
Vanguardia, Plano Informativo)

Social development agency says
low inflation was a big factor

Poverty levels dipped
between 2014, 2016
The number of Mexicans living in poverty
declined between 2014 and 2016, says a report
by the social development agency, Coneval.
Its latest biennial assessment of poverty levels
reports a drop in the two most relevant indicators,
the percentage of people living below the poverty
line and the percentage living in conditions of
extreme poverty.
The information was presented recently by
Coneval in its 2010-2016 poverty evolution
report (Evolución de la Pobreza 2010-2016, in
Spanish).
The report says 9.5% of the population, or 11.4
million Mexicans, lived in conditions of extreme
poverty in 2014. By the end of last year, the
percentage had dropped to 7.6%, or 9.4 million
people. The number of people living below the
poverty line dropped by 2.6% during the same
period, from 46.2%, or 55.3 million people, to
43.6%, or 53.4 million.
That decline was reported in 27 of the country’s
32 states. In the other five historically poor states
— Veracruz, Oaxaca, Tabasco, Chiapas and
Campeche — the percentage of people living
below the poverty line increased during the
period.
The report was presented by Coneval executive
secretary Gonzalo Hernández Licona, who
suggested that the dip in poverty levels could be
explained in great measure by low inflation, an
indicator that could well “. . . eat up the progress
seen in recent years” if it were to rise.
(Sources: mexiconewsdaily.com, El Universal)
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THE 7 ARTS

2017-2018 Act II Season
Welcome to the year of entertainment …Act II Entertainment!
◆ The Opening Night Season Tickets Pass
now on sale at www.act2pv.com!
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:
● 40+ Opening Night Shows at a discount of up to 50%!
● ALL Opening Night Parties the opening night parties
● VIP seating
See next week’s PV Mirror for more on the 2017 - 2018 season of
Entertainment. It is the SEASON OF LOVE!
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 be put into the VIP group.
You will be contacted. (Only 50 passes are sold each year, and the
first 40 passes are already reserved - so act fast!)

“Rocky Horror Show”
A musical comedy fiction horror
stage play
Opening Night – Tuesday, Oct. 31
Main Stage Opening Night Party
in Encore Room and Costume
Contest, all starting at 6:00 p.m.
/ Show at 7:00 p.m.
Show dates (Main Stage - 7:00 p.m.)
October 31 / November 2, 4, 7, 9, 11,
14, 16, 18, 21, 23, 25, 28, 30
December 2, 5, 7, 9, 12, 14, 16, 19, 21,
23, 26, 28, 30

The Rocky Horror Show is an
extremely popular, blockbuster
musical comedy that pays
humorous tribute to the science
fiction and horror B movies of
the 1940’s through the 1970’s. It
tells the story of Brad Majors
and Janet Weiss, a straight-laced,
newly engaged couple, that have
a breakdown and get caught in a

terrible storm. They stumble upon
the castle of Dr. Frank-n-Furter,
a mad transvestite scientist, who
is having a party to celebrate the
unveiling of his newest creation,
Rocky Horror, a man-made Adonis
that will give absolute pleasure!

WE PROUDLY PRESENT THE 2017 - 2018 SEASON
MAIN STAGE SHOWS
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Rocky Horror is a powerful
musical that sparked a cult
movement. It is the perfect show
for Puerto Vallarta because it
brings together people from all
walks of life, exploring freedom
from normal heterosexuality and
embracing androgyny and queer
sexual awakenings.

UsTwo: “New Voices,
Old Beats”
Featuring the fabulous musical duo,
Noemi Plasencia and Daniel Celis
Red Room Opening Night act
and 5th season celebration!
(Plus Danny’s Birthday party)
Thursday, November 2 Party at 6:00 p.m. / show at 7:30
Shows every Thursday Night
in the Red Room - 7:30 p.m.!
During
this
past
summer,
UsTwo
performed
to a packed house in Act II’s
sensational hit series, “Spotlight
on Vallarta.” Rumor had gotten
around that this was a show NOT
to be missed!
This smashing duo with the soft,
sexy easy beat and harmonious
vocals certainly proved that rumor
to be true! The audience went wild
and fell in love with Noemi and
Daniel! The moment they opened
their mouths, the audience was
mesmerized!
This magical duo is definitely the
SMASH HIT OF THE SEASON!

The consensus of opinion was
that they MUST bring their show
back for the main season!
Although new to Act II, UsTwo
is definitely NOT new to the
music scene. The beautiful Noemi
Plasencia is from Guadalajara
and studied at the Conservatory
of Music at the University of
Guadalajara. Daniel Celis is from
Cordoba, Veracruz and studied
at the Conservatory of Music in
Querétaro. Both Noemi and Daniel
sang in various bands around
Mexico, but in 2012, Noemi and
Daniel discovered each other and
melded their incredible talents,
creating an amazing chemistry
together!
UsTwo has performed in many
parts of Mexico, as well as the
United States and Canada. They
specialize in singing remastered
arrangements of classic favorites
and are much in demand at many of
the major hotels in Puerto Vallarta,
including the Sheraton, Garza
Blanca, Vidanta, the Marriott, Four
Seasons, and more! People are
raving about the absolute beauty
of their sound. The reviews are
incredible and UsTwo is the talk of
the town!
“They will totally entertain you
with their music and their wit.” –
Jim Davis
“This is a Must, Must, Must
See!!!” – Gary Beck
“This is a MUST NOT MISS show
that will blow you away.”–
David Wilhoit

harmonies, and the parody songs
that were written and performed by
the group are as clever as they are
funny!
Having been together for more
than 20 years, The Kinsey Sicks
have performed around the
world. This is the remarkable true
story of four friends who had a
life-changing epiphany at a 1994
Bette Midler concert, and formed
The Kinsey Sicks in an effort to
find joy in the darkest days of the
AIDS crisis.   They have graduated
to venues in most of the US states,
Canada, Australia, Europe and
Mexico, and their award-winning,
a cappella singing, sharp satire
(and over-the-top drag) have
“Things You
earned them a diverse and devoted
Shouldn’t Say”
following all over the world!
This show is hilarious and
A Political Satire featuring
mesmerizing!
What makes it
The Kinsey Sicks!
unique
is
the
witty
and superbly
Opening Night written
satire
that
is
accompanied
by
Friday, Nov. 3 - 7:00 p.m.
exquisite four-part harmonies. The
Show Dates
Sicks’ vocal skills and onstage
(Main Stage - 7:00 p.m.)
chemistry make this one of the
Nov. 3, 6, 8, 10, 13, 15, 17, 20
most provocative evenings of
We are so thrilled to welcome political theater ever! So, come
back (for their third year), the and join America’s Favorite
world-acclaimed Dragapella ®️ Dragapella ®️    Beautyshop
“Beautyshop”
Quartet,
The Quartet as they lead us all into
Kinsey Sicks! (If you love Donald resisting new dark times with
Trump, you’ll hate this show!) their special brand of laughter,
This deliciously R-rated group integrity, and heroically high
will present an updated, “ribald, hair! In their unforgettable new
ridiculous, raunchy romp” of musical extravanganza exploring
current political comedy… in its Trumpism, racism, AIDS, extreme
own inimitable style! The show macramé, oblong objects, and (of
is a cornucopia of bawdy, riotous, course) Bette Midler, there are
good fun, paired with emotional gut some things you shouldn’t say, but
punches in equal measure. Their you shouldn’t miss “The Kinsey
jokes are as tight as their Sicks!”

The Act II Entertainment STAGES complex is
located on the 2nd floor at 300 Insurgentes
(corner of Basilio Badillo) on the South side of
Puerto Vallarta. For more information, please
call 222-1512, or follow Act II on Facebook.
See what else is playing at Act II STAGES!

Editor’s Note:
Please make sure you
read next week’s special
expanded issue of the
PV Mirror
for more detailed
descriptions of
upcoming shows at
Act II !
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Joe Harrington

Movie stuff and Fake News
MOVIE: Another week with
nothing of interest opening up in
the high mountains of Northern
California. I did stumble on a
gem of a flick making the rounds
on the pay-for television outlets
called The Bear. Do not confuse
this movie made in 1989 with
another of the same title released
in 1984. The 1989 offering is
a stunning story of a cub who
joins forces with a Kodiak bear
in the Canadian wilds in 1885
while being hunted by a couple
of stalkers. This movie received
a 92% approval from the Rotten
Tomatoes Meter. I would have
given it the maximum.
This is a movie, involving
animals, which time after time one
finds oneself asking how on earth
did they get those critters to do
that? This while keeping in mind
that CGI was not in full bloom or
the gigantic creative manipulator
of images in 1989.
Speaking of gigantic creative
manipulators, we move on to the
second segment of this column.
MADNESS: Senator Diane
Feinstein learned that many
people do not want to hear the
truth.
She got booed when
she stated that she thought
impeachment was a pipe-dream
and we should be hoping that
POTUS will change and become
a better president. This reminded
me of what Governor John
Kasich said a bit ago, “When I
get on an airplane, I root for the
pilot.”		

Personally, I don’t think a
71-year-old man is going to
change, not after living a life that
started with a silver spoon and
meandering his way to a position
of incredible wealth and power
and surrounding himself with
mostly yes men and women. But
one can always hope.
The one change I wish would
occur, and one change is not
asking for much, is to stop lying.
And for starters, stop lying that
all news that is anti-Trump is fake
news. It isn’t, pure and simple.
Fake news is the most dangerous
and unanticipated spin-offs of
Facebook and Twitter. Couple
these vast ways of communication
with the ability to manipulate both
voice and photo, thanks to the
digital revolution, and you have a
marriage from Hell.		
Consider what a recent
Time headline reported: “New
Lip-syncing Technology lets
Researchers Put Words in Barack
Obama’s Mouth.”
Made me
remember that a week before last
November’s election a news flash
went out that the Pope, spiritual
leader of more than a billion
people, had endorsed Trump. I
remember when I saw that I burst
out laughing. Problem is: how
many people did not laugh but
nodded their collective heads?
I was lucky enough to receive
an intense education from
Catholic schools. I knew that the
Pope would never have made that
statement. But how about a small
percentage of the tens of millions

of Hispanic voters who may not
have been that fortunate? Not
hard to imagine a person reading
that headline, not knowing it was
an out and out lie, and thinking the
Papa -the Pope- must know what
he’s doing.
Honest journalism is held to a
standard of ethics. They have rules
on how to report the news. Fake
news, by its very nature, has no
standards. State any lie that suits
your position as fact – no need to
worry about proving the claim –
and send it out into the clouds.
One person reads it, believes it,
and sends it out massed to 50 pals.
That 50 do the same thing and it
becomes 2,500.		
This made me thick of the old
story of a man who did a king a
favor. The monarch told him,
“Pick any reward that I think is
fair and I will grant same.” The
serf said, “take a chess board and
give me just one grain of wheat on
the first square, two on the second,
four on the third and keep doubling
until you reach the 64th square.”
The king, not a mathematician,
readily agreed, thinking the
serf was nuts. The final total
bankrupted the kingdom.
		
Unless we are
careful, fake news could bankrupt
a person’s ability to discern
anything that’s truly going on.
This stirring up distrust with the
media by a leader is nothing new,
it has gone on ever since reporting
began. Much easier for a leader
to state – with no one having the
ability to challenge – anything he
wants the masses to believe.

Joe Harrington
Is an internationally published true
crime author and documentary
film director. He can be reached
with suggestions or criticisms at
JoeMovieMadness@Yahoo.com
Artwork by Matt Regan.
Cartoon of Joe by Bob Crabb.
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About those famous Chiles en Nogada...
Chiles en Nogada is a traditional
Mexican dish made of poblano
chilies stuffed with picadillo (a
kind of hash, in this case consisting
of a mixture of meat and dried
fruit), covered in walnut sauce
and garnished with pomegranate
seeds and parsley. Since the dish
has the colors of the Mexican flag
and originated around the time
of Mexican independence, it is
considered one of Mexico’s most
patriotic dishes and is sometimes
said to be Mexico’s national dish,
although generally that distinction
goes to Mole Poblano.
History
Agustin de Iturbide was a
military commander who fought
in Mexico’s War of Independence
and later went on to become
Emperor of Mexico (1822-1823).
In August of 1821, he signed the
Treaty of Cordoba, which granted
Mexico its independence from
Spain. The treaty was signed in the
town of Veracruz on Mexico’s east
coast, and after signing the treaty,
Iturbide traveled to Mexico City.
Stopping on the way in Puebla,
the townspeople decided to hold
a feast to celebrate the country’s
independence from Spain, and
to honor Agustin de Iturbide on
his saint’s day (the feast day of
Saint Augustine of Hippo falls on
August 28). The Augustinian nuns
of Santa Monica convent wanted to
prepare a special dish using local
ingredients that were in season.
They came up with the Chiles en
Nogada - chilies in walnut sauce.
Chiles en Nogada
is a seasonal dish
It is prepared and eaten mainly
during the months of August
and September, when the key
ingredients are in season. Chile
en Nogada season also coincides
with Mexican Independence Day
festivities. If you happen to be in
Mexico during Chile en Nogada

season, be sure to sample this
traditional Mexican dish.
Where to enjoy
Chiles en Nogada
There are many restaurants in
Mexico where you can order Chiles
en Nogada during the summer and
fall seasons. In Puerto Vallarta,
Kaiser Maximilian is the place to go.
If you like to cook, consider
making your own Chiles en Nogada.
Recipe
Chiles en Nogada is not a
difficult dish to prepare but it does
require you to dedicate some time
for preparation.
Ingredients:
6 poblano peppers
Nogada sauce:
½ cup goat cheese
1 cup walnuts
1 cup small diced white bread
1½ cups milk
½ teaspoon salt
Filling:
1 tblsp olive oil
½ cup white onion,
finely chopped
2 garlic cloves, coarsely chopped
1 medium ripe tomato,
finely chopped
1 tblsp freshly minced
cilantro leaves
1 pound ground beef
Salt and freshly ground
black pepper
1 cup cooked diced potato
2 tblsps dried black currants
2 tblsps toasted sliced
blanched almonds
Garnish:
½ cup pomegranate seeds
2 tblsps coarsely chopped
parsley leaves
Directions
Garnish: Prepare the poblano
peppers by heating a griddle or
skillet over medium-high heat
until a drop of water sizzles on
contact. Add the poblanos, and
cook, turning occasionally with
tongs, until the skin is blackened

and blistered on all sides, about 5
to 7 minutes depending of the size
of the poblanos. Remove from the
griddle as they are done and place
in a plastic bag, let sit for 5 minutes,
until the skins are soft enough to
be easily removed. Remove the
poblanos from the bag, and using
your fingers and small sharp knife,
peel and scrape off as much of
the blackened skin as possible, (a
few black specks don’t matter).
Leave the tops on and cut small (2
to 3-inch) lengthwise slits in the
polios and carefully pull out the
seeds without tearing the flesh.
Nogada (walnut sauce): Add all
the sauce ingredients to a blender and
process until thoroughly pureed. Set
aside art room temperature or keep in
refrigerator until ready to serve.

Filling:
In a medium-size
skillet, heat 1 tablespoon of olive
oil over medium-heat. Add the
onion and garlic and cook for 1
to 2 minutes, stirring often. Add
the tomato, cilantro and cook for
another minute. Add the meat and
cook stirring, until the meat is
cooked through, about 10 minutes.
Season with salt and black pepper,
to taste. Add the potatoes, cook for
2 minutes, then stir in the black
currants and the almonds. Remove
from the heat. Carefully stuff the
mixture into the chilies through the
slit, taking care not to rip the chilies.
Transfer the stuffed poblanos to
a serving platter. Cover with the
walnut sauce and garnish with
pomegranate seeds and parsley.
(Source: www.foodnetwork.com)
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Krystal Frost

Maguey Honey... Another Mexican
super food from the past
Thanks to our friends who
provide Organic Select with
heirloom wheat in the high plains
of Tlaxcala, we learn firsthand the
traditional benefits and processing
of the pre-Hispanic wonder plant
called Maguey... not to be confused
with agave, from which tequila is
made. The tale goes that this was a
gift to one of the kings by a swarthy
Goddess about a 1000 years ago.
We love those Goddess gifts.
Some of the uses of the Maguey,
which is a much larger cactus-like
plant similar to agave, is along
fence lines, to demonstrate land
boundaries, and along agricultural

terraces to protect the land from
eroding, with the help of its intense
root system and natural protection
of long dense spiny needles. The
needles were used in Aztec ritual
piercings of the tongue, ears and
genitals. The skin of the maguey
is used to make Mixotes, which
is like a tamale. The fibers of the
maguey are twisted together to
produce rope.
The maguey is used in all its
parts. The inner thick leaves
are cut out and the inner core
scraped to produce a bowl. This
is covered during the night, and
the next morning the bowl has
filled with AGUAMIEL (honey
water) or liquid drawn from deep
roots. This naturally clear and
sweet liquid is highly nutritious,
filled with vitamins, minerals and
live enzymes. This is fermented
into Pulque, a legendary historical
beverage, or boiled down into a
dark and sweet syrup... which is
our subject for today.
Cultivated since pre-Columbian
and Aztec people, Maguey honey
originates from the plateau of

Calpulalpan and Apan in the state
of Hidalgo, Estado de Mexico
and Tlaxcala. This 100% natural
sweetener derives from the
Atrovirens species, also referred
to as the tame Maguey, an
ideal honey-producing cactus.
The fructose is extracted from
the base of the plant without any
chemical processing or chemical
ingredients.
Compared to
other sugars, its high content of
fructooligosaccharides does not
prompt the secretion of insulin for
digestion. With a glycemic index
of 11, compared to a GI rating of
65 for regular sugar, the honey
water from the cactus can be an
ideal alternative to other sugars and
honeys. It can even be consumed
by some type 2 diabetics.
There are numerous additional
health benefits to eating Maguey
honey which include its high
content of niacin, its function as
a bacteria inhibitor, and its ability
to improve physical performance.
Maguey honey can be found all
over Latin and North America and
is sold under a variety of names,
including Honey Water (aguamiel
de Maguey), and Metz, which is its
Aztec name.
If you are one of the millions of
Americans with an addiction to
sugar (including my mom, kids
and grandkids) switching from
sugar to Maguey honey could be

a healthy alternative. Sugar is
one of the most consumed foods
in the world. It is found, in its
varying forms, in more than
74% of the products Americans
eat, explains Dr. Robert Lustig
of the University of California at
San Francisco. According to the
Harvard School of Public Health,
the average American consumes
approximately 22 teaspoons of
sugar per day, adding about 350
empty calories to our daily diet.
We like to use it in our yogurt,
teas, baking goods and even in
coffee, it has a mild flavor much
like brown sugar.
We have not been able to find any
for sale in the U.S., but, those of
you who are fortunate enough to
be in Mexico, Organic Select has
it, and maybe some of the Mexican
markets.

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
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Codependency:
Who am I without you?
Giselle Belanger

Codependency may be difficult for
people to understand, but we often
explain that it is the other side of
the addiction coin. It is a term that
tends to generate controversy because
individuals / institutions can’t seem
to agree on a definition. It became
popular in the 80’s. Some of you
may be familiar with the famous book
Melody Beattie wrote, “Codependent
No More.” The reason the concept
was never fully embraced is that the
characteristics were so numerous
they seemed to describe everyone and
surely not everyone was codependent
and the mental health world could
not give everyone that diagnosis.
Consequently, it does not even exist
as a formal diagnosis. Today the
addiction field still uses the term
and utilizes the concepts in a more
cautious and limited way than before.
It is important to note that
codependent characteristics can result
from other family of origin issues
besides alcohol / drug addiction. There
are many situations that can create a
“parentified child” such as an absent
parent; divorce, death, war, physical
illness, or the ongoing-chaos of mental
illness. The child has to assume
many responsibilities at a young age
and therefore misses several critical
developmental stages and lessons.
They learn to meet others’ needs to the
exclusion of their own. The threat of
loss or actual experience of loss also
creates tremendous dependency on
remaining parent(s) and a very deep
fear of being alone or abandoned. One
parent may threaten to leave or may
actually die and the child realizes his
greatest fear. They spend the rest of
their lives preventing rejection and
abandonment. They go to great lengths
to “people please” and avoid any
conflict that may lead to loss.
NOTE: I am going to describe the
most classic and accepted form of

RN, LCSW

codependency, which is the one who
is in a relationship with an addict. I
will refer to the codependent as a
female and the addict as a male.
What is a codependent?
She is usually seen as very kind,
thoughtful, and giving, always doing
for others. She sacrifices meeting
her needs believing that she will “get
to them eventually”, easily able to
justify why she had to do ten other
things first. She is so focused on
others (outside of herself) that there is
no time or energy left over to focus on
herself. She may be seen as a hero,
admired for her survival instincts, her
take-charge attitude, and apparent
problem-solving abilities. She is
hyper-vigilant, highly attuned, and
excessively tolerant. Sometimes she
can be very strict and rigid; inflexible,
always follows the rules and expects
others to do the same. She takes life
too seriously, unable to let go enough
to have fun. Since she has unrealistic
expectations for herself, she also has
unrealistic expectations of others and
ends up disappointed and angry when
they are not met. But she doesn’t give
up. She is so determined that she can
help them or change them, that she
forges ahead. She believes her way
is the right way; the best way, and
imposes it on others every chance she
gets, of course with good intentions.
Caretaker, Controller, Enabler, Rescuer
Basically, the codependent role is
that of a caretaker; the one who “cares
for” the addict (and children). She
must find a way to make the couple
and the home life feel as normal and
stable as possible. This is important
in order to maintain her own
minimization and/or denial as well as
to maintain the outward appearance of
a normal functioning couple or family.
Over the years she becomes quite apt
at managing the chaos. In this sense
she is very controlling. The more she

can control situations by attempting
to control others’ behaviors, ways
of thinking, and ways of feeling, she
can control outcome and therefore
eliminate some of the unknown;
the unexpected surprises. She also
enables his behavior and his addiction
by protecting him from the natural
consequences of his behavior and
therefore rescues him by: a) making
excuses for his behavior at work, with
friends, legal authorities, and family
members, b) excuses or justifies his
alcoholic/addict condition because
his past; family of origin or childhood
traumas, c) keeps his behavior a secret
and avoids him when he’s intoxicated
in order to keep the peace.
Who am I in all of this?
Their identity revolves around “who
they are in relation to others”, in this
case, the addict. The addict is at the
center of the codependent’s life. As the
codependent expends all of her energy
running circles around the addict, she
loses herself in the process. They make
incredible efforts to counterbalance
the addict’s chaos, keeping all of the
balls up in the air, accepting all of his
responsibilities, allowing him to become
more and more dependent on her. She
even assumes responsibility of others’
feelings and behaviors. She continues to
adapt and keep this vicious cycle alive
by learning to tolerate more and more,
always with the threat that “this is it,”
“the last time,” “no more.” Because of
her weak boundaries, she forgives him
and doesn’t give up hope that things will
change and eventually get better.
“You complete me”
Eventually, they do not know who
they are without the addict, everything

they think and do and feel is defined
by their life with him. The couple
becomes extremely “enmeshed” to
the point that they do not where one
begins and the other ends. She is
more aware of his feelings than he is,
and is usually quite unaware of her
own. They no longer feel separate;
they exist as one; they complete
each other. They have no sense of
autonomy, all of their goals and plans
include the other, as well as their
social life, friends, and things they
like to do.
As it progresses…
As her codependency progresses,
those self-protective behaviors cease
to serve their purpose and become
self-destructive. She becomes very
resentful and feels unappreciated.
Her anger surfaces and she begins
to retaliate. She realizes she has
lost herself. She doesn’t know
who she is or what she wants. She
may even become depressed. The
relationship falls apart and she is
left feeling a tremendous void, an
overwhelming emptiness. As a result,
the codependent must now discover
how to become the center of her own
life, how to meet her needs first, how
to balance her interactions with others
in a way that is not detrimental.

Giselle Belanger
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.
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EMERGENCY
Phone Numbers
PUERTO VALLARTA & RIVIERA NAYARIT

Emergency Line: 911

Airline Directory
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
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Harriet Murray

Benchmarks
Mexican real estate

transaction in which he represents the state and federal government of
Mexico. He does not represent you at your closing.
5.- Notaries and real estate agents must report* both parties to the sale
(buyer and seller) to SAT for any closed transaction of a property over
$38,500. USD by the 17th of the month following the occurrence.
* Reports include what is noted in the escritura: seller and buyer
identification, details of the closing price, identification of the new
escritura and filing information in the public registry.
6.- As an owner or buyer, you should be familiar with this and understand
well the terms: facture, escritura, fideicomiso trust.
What about an LLC?
In the restricted zone, which is prevalent in many tourism destinations,
foreigners can only own indirectly in one of two ways:
1.- You may have a Mexican LLC without a fideicomiso trust, if you
develop and/or own commercial property.
2.- You cannot own a residential property in Mexico without this trust.
No tricks such as long-term leases (which have an automatic expiration in
Mexico) can circumvent this fact of trust required for residential property.
If you are concerned about liability, you are far better off checking,
during due diligence, what the building has for insurance. And you need
a good individual home owner´s policy, to cover accidents or injuries.

Businesses involved in the following activities are under the AML
(Anti-Money Laundering) Laws:
1.- Construction services,
2.- Real estate development services,
3.- Real estate brokerage or intermediation services;
4.- Leasing and granting of personal rights of use over real estate assets.
Six facts to know as a buyer or seller in Mexico:
1.- KYC (Know Your Customer) original forms are required from
buyers and sellers by the escrow company, and notary for further reporting
to the government.
2.- Buyer: The notary has to send to you by email an xml and a pdf
(of that the xml file) of property purchased over $38,500usd. You must
keep the xml file to use when the property is sold, in order to prove what
you paid for the property. SAT (the Mexican IRS), can identify your
transaction with the xmls file to prove what you declare. The pdf is a
copy of what the code says so you can know if the true price has been
declared. You must keep both of these records in a safe place, and you
should keep back-ups on other devices. If you do not have the xml file
or it becomes corrupted, you will not be able to claim the entire price you
paid for future tax consequences upon resale.
3.- Seller: The notary has to send to you by email an electronic factura
which shows the amount of ISR or capital gains tax paid. You should be
able to deduct this expense on your US return to offset US taxes. Check
with your accountant. The notary should also send a receipt if he charged
(or a third party hired by the notary) for a strategy to lower the ISR. This
receipt should be turned in by the American to his US accountant to show
as an expense. Currently Mexicans cannot use the receipt for strategy
since it is not a factura or formal receipt.
4.- You, as a foreign buyer of real estate in Mexico, should have
competent legal counsel and agent. Be sure there is no conflict of interest
to your detriment. The notario does not represent an individual to the

This article is based legal opinions including Benjamin Rosen, Rubio
Villegas Associates, Jose Maria Gallardo, current practices and my personal
experiences in the Puerto Vallarta-Bahia de Banderas areas. I recommend
that each potential buyer or seller conduct his own due diligence and review.
** September 11 attacks in 2001 led to the Patriot Act in the US and similar
legislation worldwide. The emphasis became enforcement of money laundering
laws to combat terrorism financing. The Group of Seven (G7) nations used
the Financial Action Task Force on Money Laundering to put pressure to other
nations to conduct due diligence and enforcement.
** Mexico is not listed as a non-cooperative country by the FATF, nor as an
uncooperative tax haven by the OECD. It is on the EU’s white list of equivalent
jurisdictions and is not included in the original IMF list. With acknowledgment,
there is still room for improvement, the fourth round of mutual evaluation of
Mexico will be conducted in 2017.

Harriet Murray
can be contacted at: harriet@casasandvillas.com

16

Conditions improve,
spread out fishing,
feeling lucky?
Stan Gabruk

(Owner of Master Baiter's Sportfishing & Tackle)

I know, the title looks like something I’ve been saying all
summer so far. We’ve seen a few hurricanes and a few more
tropical storms close to the Bay of Banderas and it takes its
toll on fishing. But it has been a few days now and things are
returning back to normal a little more each day. We’ve also
had some heavy rains as a result of these systems forming and
moving through the area. Having said that, the water is blue
and beautiful outside the bay. Fishing always has its challenges
but there are fish to be had and somebody is going to get them,
it might as well be you, amigos.
Just a few days after the last article I wrote, things got a little
better, then we had another tropical storm form and turn into
Hurricane Lidia. We’re dealing with the aftermath of the rains
as dirty water just pours into the bay. Needless to say there are
a lot of stumps, branches, refrigerators and more just floating
around, real hazards to props and shaft supports. For this reason
we don’t leave port now until the sun comes up a little so we
can see these hazards, something the fishing community needs
to live with at this time of the year - nothing new. For now, this
doesn’t hurt your opportunity to catch fish because the morning
bite is more like mid-morning. The late bite is happening around
6 p.m. so it’s a late bite no matter how you look at it.
Looking at Corbeteña this week we see the return of the
Spinner Dolphin which means Football Tuna are most likely
with them. For now this is holding true with 20 to 35-lb
Yellowfin Football Tuna running with them. Find Spinners,
you’ll catch smaller Tuna, amigos.

Sailfish are thinning out and spread out as well. They’re
anywhere and everywhere from inside the bay to Corbeteña.
For a more exact location, try to the north of The Rock about 7
to 12 miles and you can improve your chances. For now, you
can find Sailfish closer in so that is not much of a reason to
hit this popular location. But we also have Blue Marlin over
450 lbs.. Are they abundant? No. Are they out there? Yes, so
this is your challenge, welcome to Big Time fishing, amigos.
Nothing is ever easy so you’ll have to put the work in, but if you
do, you too can come in with a world-class trophy fish worthy
of mounting. Of course there are always the Jack Crevalle to
40 lbs.. and Bonito to 30 lbs.., perfectly sized for bait. With a
little luck and a few days without a tropical system passing us,
fishing will gradually improve in the coming days. El Banco,
same as last week, doesn’t seem to be anyone heading out this
way, the ones that do are normally the ones you hear about
and see pictures of. I wouldn’t be afraid to venture out to
Corbeteña and give a billfish a shot. If nothing, work your
way back in.
I have had reports of Sailfish returning to the Punta Mita
area, which includes the El Moro and the Marieta Islands.
Now they’re spread out like all the other locations, but they’re
“there” and with some work, skill and luck, you’ll boat one for
the family picture album. Also we still have smaller Dorado,
I thought they’d be larger by now, but 15- to 25-lb Dorado
aren’t too bad, just remember if less than 15 lbs., throw them
back and let them become adults. Jack Crevalle are still there
for the taking at 30 lbs., Bonito at 30 lbs. as well. Again, some
days are hot, others are cold, and a little luck never hurts.
Inside the bay we’re seeing that coffee brown water from all
the rains both locally and inland. And it’s thick, no planers
will help get you into clean water.
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But there are still Sailfish, several were
boated last week even with dirty water.
Jack Crevalle everywhere, Dorado around
the trash line, ranging from babies at 5 lbs.
to keepers at 20 lbs., just depends on your
luck again. Football Tuna around Yelapa
anywhere from 20 to 40 lbs. Inside the
bay is once again a great option for those
looking to catch fish and not spend a whole
day on the water. Catching fish isn’t hard
in the bay, they’ll be a touch smaller than
Moby Dick, but Moby is moving around a
little too much lately. All in all, my best
suggestion these next few days would be to
take a six-hour fishing trip, we’ll load the
boat up with spinning reels and you’ll have
a great time - if catching fish is the goal.
We’ve seen the water temperatures hang
at 88 degrees. Not too warm, but warm
enough where the Tuna will start sounding
or go down to about 150 feet to keep their
body temps cool and comfortable. The
bite is still late, anywhere from 9 to around
11 a.m. so getting out too early doesn’t
help your cause, especially if going out for

a shorter day. You wouldn’t want to miss
the bite now would you? Lures are not
working great, but Petroleros are always
the best lure to start with. Dead bait is still
the best and working well, so keep your
dead bait and freeze them when you get
home for future use. That is if your wife
lets you get away with it…
With Football Tuna at Corbeteña and the
tropical systems out of the area, we should
see more and more fish moving into the
area with the abundant bait we still have. It
could take a few days for the brown water to
clean up, but this is something our captains
have grown up with and they know how to
deal with it. But it’s not a perfect situation
to begin with, no excuses please.
Remember to visit our new location
on the Malecon (boardwalk) on Morelos
right at El Faro lighthouse. Also look at
our web page, we have some new boats,
removed older boats and have some
different options, including some less
expensive boats for the budget hunters.
Then we have the nice boats that are priced
accordingly. We also have a few new
yachts for fishing or cruising and we’ll
be adding sailboats shortly for the sailors
out there. We also have some different
products in the Boardwalk store I don’t
have in the Marina store as yet. So go in
say hello to Ben or Carmen and check out
my newest location!
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
779-7571 Facebook: http://www.facebook.com/pages/Master-Baiters-Sportfishing-Tackle/88817121325
The trade name Master Baiter’s ® Sportfishing and Tackle is protected under trade
mark law and is the sole property of Stan
Gabruk.
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Disaster donations and the internet…
With the current relief efforts in
Texas after Hurricane Harvey, I
thought it a good time to go over
a few basics, to make sure your
donations actually make it to the
victims.
Every time there is a natural
disaster, internet scammers gear
up to take advantage of people’s
good intentions by creating scam
websites to pocket your wellmeaning donations. So how do
you navigate the real from the fake
donation portals? Firstly, NEVER
try to donate money from an email
link sent to you.
The easiest way to make sure your
money goes to legitimate groups
helping victims of disasters is to
donate to large, well established
sources and by going to their
websites (not via an email link).
Two main groups that come to mind
are the Red Cross www.redcross.
org/donate/hurricane-harvey
and the Salvation Army www.
salvationarmy.org and click on
“donate”.
Now many people say that
it’s wiser to donate to grassroots
organizations, so that more of your

money makes it to actual victims
and not go for overhead, etc. But
unless you know first-hand a certain
grassroots donation point, you’re
taking the risk of your money going
totally somewhere else or into
someone else’s pocket.
Also be wary of Twitter links
or Facebook links to donate your
money as well. Oftentimes these
links lead to hastily setup 3rd party
accounts on funding sites - 9 times
out of 10 these are just scams as
well. One heartwarming change I’ve
noticed in the Harvey rescue vs the
Katrina rescue efforts, is that with
Harvey evacuations, people were
allowed to bring their pets with them
when being evacuated from their
flooded homes. With Katrina, this
was not the case and many people
had to decide whether to evacuate
and leave their beloved pets behind,
or risk staying in their home and risk
loss of life.
Now for donations for the 4-legged
family members affected by Harvey,
I recommend the SPCA www.spca.
org/hurricane-harvey and click
on donate. The Texas SPCA is
using your donations to help with

the transporting of existing shelter
animals to free up space for Harvey
rescued animals.
Of course, they are also sending
millions of pounds of pet food &
supplies to areas affected by Harvey.
The Texas SPCA is also sheltering
pets in north Texas, for evacuated
families that can’t take their pets to
dry locations with them (i.e. hotels
or some government shelters), once
the family has been rescued.
With these three main donation
sites, you should be able to help those
in need, while making sure your
hard-earned money actually goes
to them and not to some phishing
scammers. To refresh you on the term
“phishing”, it’s when hackers try to
steal your money, account logins or
passwords, by sending out a mass
email. They hope that by throwing
out a “wide net” and targeting say
100,000 email addresses, they can
get several hundred users to “bite”
and click on the link. Even if only
a few hundred bites come out of the
thousands of addresses targeted, this
will make the phishing expedition a
success for scammers.
Legitimate email promotions
come into your inbox throughout the
year now, but so do phishing scams,
especially during natural disasters.
Banks and online retailers will
NEVER email you a link to “update”
your account info or change your
password. These types of emails
are almost always phishing scams,
trying to capture your user name and
password for some online account.

The phishing emails use subjects
of popular services and online
websites… such as FedEx, DHL,
banks, Amazon, Netflix and many
others, in hopes of catching someone
who has an account with that website
and is curious enough to “click”.
The phishing emails have a link
in them to take you to a webpage
that can look just like the real bank,
online store or a donations website.
Phishing sites often are complete
with the logo and sometimes the
whole webpage is copied directly
from the real site, to convince you to
login and “update” your data. If in
doubt about an email you received
like this, DO NOT click on a link
in the email - best to call the store
or bank. Or just go to their website
directly from your saved favorites/
bookmarks or manually type in the
website address.
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!

Ronnie Bravo
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
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From the Vallarta Botanical Garden…

Curator’s Corner
Dear Friends of the Garden,
Attention Nature Lovers: your help is wanted in bird
observation! The Vallarta Botanical Garden has stepped up to
the nest site challenge for the magnificent Military Macaw by
collaborating with El Rancho el Santuario, a local natural bird
sanctuary, in introducing an enormous nest box at the Garden
for these birds. Remarkably, reports are pouring in over the past
month that a couple of Macaws have been scouting this new
Garden feature and may adopt it as their own.
Please join us in observing these amazing animals which we
hope will choose our grounds as home for their first hatchlings.
Safe observation means keeping a respectful distance, so
please bring binoculars or rent a pair instead of approaching
too close. Ask for additional information at the front gate or the
Membership Desk upon your next Garden visit.
Warmest regards,
Bob Price
Founder and Curator, VBG

Garden Amenities and Services
Visit the Garden’ Hacienda de Oro Restaurant for
authentic Mexican food and brick-oven pizza. Hike the
Garden’ nature trails and bask in tropical mountain scenery.
Experience the very best of Vallarta!
The entry fee for the Garden is $150 MXN per person.
Children 4 and under admitted free of charge when
accompanied by a parent and/or legal guardian. We remain
one of the best vacation values in the entire Puerto Vallarta
region and one of the most popular - currently ranked as the
#3 “Things to Do in Puerto Vallarta”!
Wheelchair accessible parts of the Garden include
the Vallarta Conservatory of Orchids and Native Plants,
the lower ﬂoors of the Hacienda de Oro Visitor Center
(including areas with restaurant service), restrooms,
the Holstein Tropical House, and the Daneri Vireya
Rhododendron House as well as several trails linking these
areas. No wheelchairs for loan or rent.
Pets are welcome when kept on leash in their owner’s
control and their waste is picked up immediately. Extra fee
of $50 pesos per pet applies.
The Garden is located about a 30-minute drive south
of Old Town PV, on Carretera a Barra Navidad at km 24,
just past Las Juntas y Los Veranos, all easily accessible by
public transportation. Tel.: 223-6182. Open Tuesday to
Sunday from 9 a.m. to 6 p.m. www.vbgardens.org
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Your Garden donations at work

Two new projects are coming together in rapid progression at
the Vallarta Botanical Garden - the Cactus and Succulent Plant
House, and the redesigned and marvelously improved Puente
de Los Sueños.
Are you inspired by what you see and experience at the
Vallarta Botanical Garden? The patronage of tens of thousands
of visitors and the support of hundreds of members are
indispensable to our operations, capital improvements, and
impactful programs. It is always in your hands to choose your
level of involvement and co-create with us. If this excites you
as much as it does us, please share your vision for Vallarta
and the Garden with our leadership today! We would love
partnering with you in continued development of a beautiful
and sustainable Garden for the enjoyment and benefit of our
community, as well as visitors from throughout the world.
Construction continues on the Cactus & Succulent Plant
Project
Mexico leads the world in cactus and agave diversity and
is home to a wealth of other succulents. The state of Jalisco
is home to a vast number of these incredible plants. Upon
successful completion of the Cactus & Succulent Plant Project,
we will cultivate these plants to their full potential to create
inspirational displays for our visitors to enjoy.
In late 2016 the Vallarta Botanical Garden received a grant
of $15,000, USD from the Stanely Smith Horticultural Trust
(SSHT) to begin this project. Since then, the scope and
grandeur of the project have grown with our vision for what we
can do in this area.
We invite you to join us as one of the first visionary contributors
toward the Cactus & Succulent Plant Project. Your tax-deductible
gift will create a legacy of cactus and succulent plant cultivation

and display at the Vallarta Botanical Garden. Together we will
also create a powerful new attraction for our visitors.
El Puente de Los Sueños - The Bridge of Dreams
The quaint little covered bridge over Arroyo La Llorona has
been an iconic component of the Garden’s landscape since
2005 when we opened to the public. It was originally built as
a temporary structure that served its purpose. With the passing
of time, however, it was clearly in need of an overhaul. After
the nearby additions of the glorious Vallarta Conservatory
of Orchids and Native Plants, the Nuestra Señora del Jardín
Chapel, and the International Peace Garden of
Mexico, the scale and rustic aesthetic of the old wooden
structure seemed out of place.
Now, thanks to another very generous donation by Garden
Guardian Members Ken Shanoff and Steve Young, the bridge
is being rebuilt, not only to improve structural integrity, but
to uphold the new aesthetic now visible in this area of the
Garden. International landscape architect Nick DeLorenzo
worked along with Garden staff and architecture interns César
Amezcua and Christina Tapia on plans and guidelines that are
now being followed by local contractors.
The completed structure will grace one of the primary
approaches to the International Peace Garden of Mexico and
greatly add to the overall visitor experience. We thank Ken
and Steve for their donation and invite you to behold this new
addition sometime very soon.
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Tommy Clarkson

Cider Gum
Eucalyptus gunnii
Family: Myrtaceae
Also known as: Eucalyptus ‘Silver Drop’ or Gunnii
When I first came into contact with this plant, at a newly found
Colima vivero (plant nursery), its smell was exceedingly familiar,
as was its look with those round, silver-gray, intriguingly unique
leaves. It looked like something that I knew. But at that time, for the
life of me, its name eluded me! However, via technology and, like
the Beatles, “with a little help from my friends” (read Art, Barry and
Steve) I returned to plant recognition reality.

With its highly unique appearance and wonderful aroma, why
were my - as Agatha Christie’s fictional Belgian detective, Hercule
Poirot, might say - “little grey cells” not working correctly? As the
rest of you probably already knew from the pictures, it’s an herb
whose cut branches often are used in both fresh and dried floral
arrangements.
According to Flowering Plants of the Neotropics, published by
the Princeton University Press in association with the New York
Botanical Gardens, the Myrtaceae family comprises approximately
100 genera and 3,000 - 3,500 species … found throughout the
tropical and subtropical regions of the world, with most concentrated
in the tropical Americas and Australia.”
This upright, medium-sized - and yes, flowering - evergreen
species naturally occurs on the plains, and up to over 3,600 feet
(1,097.28 meters) on the slopes of the central plateaus in Tasmania.
It is exceptionally cold-tolerant, taking temperatures down to below
seven degrees (F°) (-13.89 C°) and even minus four degrees (F°)
(-20 C°) for brief periods. As a result, it is commonly planted as
an ornamental tree in the British Isles and some parts of Western
Europe.

(See location number on Central Map)

There is a delightful symmetry (past which I whistle when I
walk - old timers should get that!) to its leaves and stems.

The sun-loving Eucalyptus gunnii is fast-growing,
so I’d encourage regular pruning.

1
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With maturity
the leaves
become a bit
more “pointy”.

The sun-loving Eucalyptus gunnii is
fast-growing, so I’d encourage pruning
to maintain it as a small shrub. Also,
planting it in a more shaded area will
thwart its growth. It prefers loamy soil,
does not like that which is sandy or
chalky and has an aversion to wet sites.
While wanting well-draining environs,
this species is one of the few eucalyptus
that can handle heavier, damper soil - but
it does not tolerate high salt levels in the
ground around it.
Its small, silvery leaf earned the name
‘Dollar Plant’ here in Mexico - for a U.S.
silver dollar, I suppose. From a practical,
gardening perspective, its height makes
it a nice background plant. It will reach
Solution to crossword on page 23

a stature of 40 inches (101.60 cm) or so
with a spread of around 30 inches (76.20
cm). It is a splendid complementing
specimen and can be planted in windrows
to provide shelter and screening. It has
virtually no interest nor inclination to be
an indoor plant.
Eucalyptus
oil
has
medicinal
applications for use to relieve bronchitis,
respiratory and sinus congestion, as
well as asthma or as regards infection,
rashes and sores and, supposedly, cure
symptoms of Staphylococcus. It is also
used in bath oils, deodorants shampoos
and in aromatherapy products.
It has significant fertilization needs.
What some of the more aggressive

Solution to Sudoku on page 23

botanists suggest is, quite simply, muy
complicado. They warn of concerns
for avoidance of high nitrogen and
ammonium levels, prevention of
magnesium deficiency by applying
magnesium sulphate and, in case of
iron deficiency, the application of ironchelate and attentively taking care of
micronutrients. It sounds time-intensive!
How about this - just apply a complete
balanced plant fertilizer monthly during
its growing times and watch how it’s
doing. If you have problems, consult a
local nursery professional or call your
farm extension agent!
For the best appearance, before its
aggressive growing period, pinch back
the growing tips. This encourages fuller
development, with more stems. Simply
remove the dominant bud at the end of the
stem. As a rule, at least two new stems
will grow below the cut. I’ve read that
professional growers of Cider Gum pinch
at least twice for the best results in attaining
the most attractive plants. Remember
that only the juvenile stems produce the
attractive, round, silvery leaves. The
mature ones are elongated, willow-like
and not as distinctively attractive.
I understand that the plant produces a
sweet sap, quite similar to maple syrup
and when it is bottled, the liquid ferments
and looks quite a bit like apple cider hence the name of Cider Gum - and that
livestock eat its foliage.
If planting from seed, it will take
from 14 to 20 days at 72°F (22°C) to
germinate. Don’t cover the seeds, as
light is required for them to germinate
and throughout this period, keep them
significantly moist.

Tommy Clarkson
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

https://www.facebook.com/
olabrisagardens?ref=hl
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Across
1. Olympic stadium
centerpiece
6. Kemo ___ (the Lone
Ranger)
10. Assns.
14. Kind of treatment
15. Word of woe
16. Preﬁx with graph
17. In the course of
many weeks
19. Sign from above
20. Tijuana table
21. Laugh-a-minute type
22. Lunden and Crawford
23. Water conduits
25. Illinois city
26. Weaken from disuse
29. Spoken for
30. Event where people
hold hands
31. Salad veggie
32. Ypsilanti sch.
35. Wing ___ prayer
36. Name hidden in 17and 56-Across and 11and 28-Down
38. Hertz competitor

1

2

3

4

5

6

17

18

20

21
23

9

10

27

12

13

16

22

24

25
29

28
31
36

35

32

37

33

34

38

40

39
43

11

19

30

46

8

15

14

26

7

41

44

42

45
48

47

49

50

51

55

56

57

58

59

60

61

62

63

39. Letter after chi
40. Powerful auto engine
41. French physicist
after whom an electric
unit is named
43. Midway alternative
45. Was weak in the knees
46. British author ___ Currie

52

53

54

48. Throws in the towel
49. Sir Francis who
circumnavigated the globe
50. Where truckers sit
51. Snack with a shell
55. Said uncle
56. Reserve
58. Tennis serving whiz

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 22

59. Building girder
60. Thin
61. Politico Perot
62. Land north of Chile
63. Chelmsford's county
Down
1. Gift tag word
2. All you need,
according to the Beatles
3. "Up" votes
4. Argentine soccer star
of the 1980's-90's
5. Nightmarish street
6. Reasonableness
7. Some choristers
8. Thai currency
9. Half a ﬁgure eight
10. Peter of "Lawrence
of Arabia"
11. Stay tied
12. Former
astronaut/senator
13. Reasonableness
18. Theater seating choice
22. It's best when cracked
24. Scanner's scan, for short

25. Comment around a
birthday cake
26. P.D.Q.
27. Gymnasts' coups
28. Broadcast signal
carriers
29. Egypt's "boy king"
31. Optimist's word
33. Muck
34. Car category
37. Pipe joint
38. Followers
40. Barn topper
42. Clever comment
44. Some park users
45. Maker of the Forester
46. Business exec Bronfman
47. Constellation near
Ursa Major
48. Gulf state
50. 27, to 3
52. Summer drinks
53. Secret message
54. Stone used for chess sets
56. Domino spot
57. Valuable rock

Solution to Crossword
on Page 22
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BRAIN TEASERS

3

4

1

2
6
5

