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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.
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.
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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» 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 26th 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.
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DEAR EDITOR,
Just a couple of questions.
On the Malecón there are a couple of abandoned
buildings, one is the old Hilo. They both show signs of rain
damage with moldy marks
on the walls. See photo.
I wonder why nothing has
been done to rectify this.
Second question: Some
7 to 8 years ago, we went
through a lot of disruption
with the widening of the
sidewalks on the south
side to accommodate the
infrastructure required to
bury all the suspended cables, such as electric, telephone
and cable TV - as was done in the downtown area before.
So what happened? We are still waiting. Does anyone
know?
A concerned resident
Dear concerned resident,
You are not alone posing those questions. A couple of
years ago, an organization was created that encompassed
the various neighborhood associations in Vallarta. They
did their best to communicate residents’ concerns to the
authorities – with very little success.
Personally, regarding the many buildings in the tourist
zone that appear abandoned, I do not understand why the
owners are not fined for their neglect. Or, at least, the
City could paint them and then charge the owners for the
paint and labor.
The Ed.

Welcome back, dear readers!

To all who have been following us online and on our Facebook page for the past five
months: Thank you! Thank you for the hundreds of messages you have emailed us and
posted on that FB page to show us your support! If you’re reading this online, know that
we are once again at your favorite news stand for when you return to our beloved PV.
With this, our first printed issue of the 2017-18 season, we intend to pick up where we
left off, providing you - tourists and locals alike - with a Mirror image of our town, with
all its awesome natural beauty, its myriad attractions …and life as it happens, including
the good and the not so great.
As we intend to remain focused on Puerto Vallarta, there will still be no distribution of
the PV Mirror north of our border with the State of Nayarit. A few years ago, a Facebook
friend from Bucerías wrote: ““That is too bad... I am surprised that the businesses don’t jump
on the opportunity [to advertise] as the Mirror is where so many of us tourists / transplants /
snowbirds get a lot of ideas of things to eat / see / do!” Unfortunately, nothing has changed.
I want to express my sincere gratitude to those advertisers who helped us pay our
webmaster / designer’s salary during these past summer months, and who continue to
support us as we return to the news stands. We also extend a warm “Welcome back!” to
all the gallery owners participating in the weekly Art Walk who have returned to grace
us with their presence. And to our columnists who have also remained faithful to us
during this time, even while they were gone on vacation: thank you so much!
We hope that you will enjoy all our contributors’ efforts and that you will patronize
our advertisers’ businesses so that they will see that their investments in us are indeed
worthwhile. You may have noted that a number of our contributors are also advertisers,
but in their defense –and ours- I’d like to quote Thomas Jefferson, again: “The man who
stops advertising to save money is like the man who stops the clock to save time.” So
the way we see it, it’s a win-win arrangement.
I highly recommend that you join our 7,200+ “friends” on Facebook to keep abreast
of all the last minute events, happenings, etc., that we post there every day under the
name P.V. Mirror.
In case you cannot pick up your own hard copy of the Mirror, please do bookmark
our website: www.pvmcitypaper.com where you will find a Flash version, the original
PDF version, and one for your mobile unit as well.
God bless us all and here’s to a great season for all of us!

Allyna Vineberg

(See location number on Central Map)

(See location number on Central Map)

Publisher / Editor
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The natives and the tourists are getting restless
and they need their thirst for entertaining activity
assuaged soon. They are lucky, because their
needs will be met on Tuesday, November 21st
when the IFC Home Tours will be back on the
road and in the homes of some of PV’s most
generous and kind citizens.
This will be the IFC’s Home Tours’ 31st season!
The Home Tours take their customers to four
wonderful homes on Tuesday and Wednesday
mornings and the experience is a win-win-win situation. Our customers
benefit by being treated to the sights of wonderful houses, majestic views,
classical Mexican furniture and exciting artwork. The kids of Puerto
Vallarta benefit by IFC’s support, the profits from the tours, while our
generous homeowners know that they are helping to provide surgery
to kids in our cleft palate program, allowing disabled children to attend
Pasitos de Luz, and encouraging young musicians perform and appreciate
classical, jazz and local music through I AM PV.
As usual at this time of year, we are asking owners of interesting homes
to help us by allowing our docent-run tours access to your home once,
twice or a few times during the season. It simply involves opening your
home to be shown to groups of tourists and Vallartenses for a couple of
hours between 10:30 and 1:30 on a Tuesday or Wednesday morning.
Please email Ann at aboughn@yahoo.com for more details.

Heather Wilson
With so many friends who spent
the summer elsewhere returning, let’s
catch up a little bit!
First, hear ye, hear ye! Le Bistro
is back - and this time I think it just
might work. If effort is any indicator,
I watched them painstakingly do their
utmost to bring it back to its former
beauteous glory. And the owners and
staff seem super committed and on the
ball. www.lebistrojazzcafe.com
And just when you
think, “Wow, we’re
so lucky to have such
great restaurants here
to choose from,”
Janice
Chatterton
waves her magic wand
yet again and creates
La Cappella Italian
Cuisine.
Offering
the most stunning
and iconic view in
Puerto Vallarta along
with super-friendly
stellar service and
great gourmet food,
when the nutritional
lifestyle movement
Le-Vel (Thrive) came
to town for a weekend
getaway celebration
and wanted one very
special evening out, this is where
I arranged for them to come. And
the accolades are still pouring in.
These wealthy, widely-traveled folks
were very much blown away by the
experience. www.haciendasanangel.
com www.beyourbest.le-vel.com
And then there’s the latest creation
of John Blomfield, formerly of Gold’s
Gym fame. As of November 2nd, we
have an absolutely unique, fine dining
and drinking option in Marina Vallarta
at his huge hacienda Villarouse. Sorry,
but their website and Facebook page
are not ready yet.
Having witnessed the results, I have
always wanted to attend the annual
sisterhood retreat life coach Bonnie
Meunz facilitates and this year I will!

November 2-5 at the Hilton. Check it
out and consider joining us, please. The
more the merrier, and the better we can
support one another in living our biggest
lives! www.littleblackdressplan.com
The Historic Center ArtWalk is back
in full swing every Wednesday from 6
to 10 p.m., a lovely way to spend an
evening wandering between interesting
galleries, no two the same and free wine
to boot! Printed guides are available
at all participating
galleries.
(Please
see their page in this
issue.)
A visit to our
incredible
Vallarta
Botanical
Gardens
is the best 150 pesos
you will ever spend!
And now, you get two
consecutive days for
the price of one! New
this season are two
webcams, one on the
hummingbird feeder
and the other catching
tropical
species
chowing down; a
building
dedicated
to cacti; a stone
carpet in the peace
garden created with
sacred symbols, and more. Keeping
things fresh and moving forward, Bob
visited several world-class gardens this
summer to exchange ideas, including
those in Medellin, Colombia, and
Santiago, Chile. The gardens are an
important tourism generator for the area
and a refuge much beloved by those of
us who live here. www.vbgardens.org
P.S.: Keep your eyes peeled for the
first whales to arrive in the bay!
Once a journalist always a journalist. It
turns out that learning about Vallarta’s many
amazing aspects, being curious and sharing
information, is just not something I can retire
from! So let’s have some fun and live a little!
journalistheatherwilson@gmail.com
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Puerto Vallarta has long been known as the smiling
face of Mexico’s friendly coast.
Nonetheless, increased tourism demand and
destination competition have prompted this bastion
of traditional, authentic Mexico to undergo a critical
upgrade and modernization.
In 2015, the Mexican government announced
an audacious three-part plan for Puerto Vallarta: A
complete rebuild of the cruise terminal, increasing
parking there by 400 spaces and adding a notable
attraction - since announced as the largest aquarium
in Latin America.
“When the President [Enrique Peña Nieto] was in
campaign, he came to Puerto Vallarta and promised
to develop the port in order to be more competitive
in the world,” said Carlos Gerard, the port director,
local tour operator, former Puerto Vallarta Minister
of Tourism and owner of the construction company
now completing the first two projects.
While the footprint and ship-service mechanics of
the three-berth port will not expand, the passenger
space is modernizing substantially.
What’s New
Puerto Magico (or “Magic Port”) is the new 15,500
square meter terminal that will be designed like an
airport terminal, look like a traditional Mexican
hacienda and include numerous public spaces and
shops, making it both an authentic welcome point
for arrivals and a commercial destination throughout
the city. A study and bidding began in 2013, with
construction starting February 2016 and a scheduled
completion for August, 2018 with a price tag around
$19 million US.
“Puerto Vallarta is in the state of Jalisco, the
birthplace of tequila, mariachi and charrereia,” said
Gerard, “so we need to make that part of the identity
of the port itself. We don’t want to make just
another cruise terminal. We want an experience so
that when anyone visits the port -whether by cruise
ship, car or airplane - they will feel like they’re in a
real, authentic hacienda.

“The cruise lines have told us that many of the
cruise ports in Mexico look all the same, so we
have to make that different from the older ports.
Mazatlan has its own look, so they have to show it.
Cabo San Lucas is desert, so they have to show it.
We will be the first to make things different and very
authentic and original. “It will be very light Mexican
architecture, with arches and the green roof, as well
as open spaces and vegetation.”
The two-level parking garage replaces an open-air
lot and will be approximately 9,500 square meters at
a cost of nearly $6.4 million US. The first level will
include bus and public transportation facilities, both
to be completed with the terminal phase.
Meanwhile, the aquarium will be 8,500 square
meters and is currently undergoing internal
operations development. Its completion date is
open-ended and estimated at easily costing more
than $8 million US. Visitors to the aquarium will
enter through the parking complex and then walk
past the terminal’s shops and public seating areas the actual arrival and departure areas will be closed
to the public and contain typical security.
“We will have 300 different species and some 15,000
different animals from all over the world, including
Mexico, the Gulf, the Pacific and the Caribbean,”
said Julio Nasta Icaza, Director of Blau Life and the
overseer of the current aquarium project. (Blau Life
also operate Mexico City’s famous Acuario Ibursa
aquarium and a coral farm there that helps repopulate
coral in their own exhibits as well as the sea.)
“We will have some 59 different exhibits, and
there is a lot of work going on behind the scenes
with animal husbandry, fish farms and training
before we can open, even as construction is yet to
begin. We have state-of-the-art equipment and will
touch all the senses and be highly themed.
“We have agreements with turtle conservation
groups and support their efforts. When you have a
crab crawl on your arm or touch a starfish in one of
our educational exhibits, it brings the sea to life and
helps people want to save it.”

Meeting Multiple Needs
While the number of cruise ships being built
continues to rise, it is not meeting the increased
demand from passengers.
What’s more, the
competition is fiercer than ever among destinations.
2008 was the high point for Puerto Vallarta,
with about 290 ships making a call. That number
plummeted to 81 arrivals in 2013 due to the recession
and other factors, but has since risen to 108 during
2014, 130 in 2015 and 145 in 2017.
Gerard estimated a 10-15% annual growth in
cruise ship arrivals following the completion of this
project. Still, there is much work to be done, even
as Puerto Vallarta maintains its reputation as one
of Mexico’s safest cities and neighboring Riviera
Nayarit continues to draw international interest.
“There are actually more ports being developed
and re-developed right now than cruise ships being
built,” said Gerard. “We are making the port more
competitive and attractive for the cruise lines,
passengers and crew. This will create 400 different
new jobs just at the cruise terminal. Once all the
construction is finished, it will be over a thousand.”
Continued on Page 26...

Most of Mexico will be setting its clocks
back one hour at 2 a.m. the night of Saturday
- Sunday, October 28-29 (including our State
of Jalisco and the southern part of Nayarit),
officially marking the end of Daylight Saving
Time for 2017. Most of Canada and the U.S.
will only change back to Standard Time the
night of November 4-5.
Do not forget to set your clocks back one
hour before going to bed on Saturday night,
especially if you’re traveling!
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(See location number on Central Map)

he International Friendship
Club (IFC) is again open for
business, learning, relaxation and
parties.
Founded around 1986 as a way to
raise money for Mexican families
whose children needed, but could
not afford, surgical treatment for
cleft palates and lips, the Club
has morphed into one of over 600
members who enjoy volunteering,
education, eating, drinking and
meeting new friends.
The clubhouse is located in
the heart of “old town” where
Insurgentes crosses the Rio Cuale.
It’s upstairs. In November the
Club’s regular activities are:
Mondays, Tuesdays & Thursdays
– Spanish classes for 4 separate
levels of ability are offered. For
times & prices please see www.
pvorchids.com/IFC/Nov.html
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Wednesdays 11 a.m. - Restorative
Yoga - classes are beginner friendly
& gentle: 10 to 15 minutes of
meditation and 45 minutes of gentle
yoga. Requested donation of at least
$50 pesos. All donations received
support IFC charitable programs.
Please bring a mat if you have one.
On Thursdays at Nacho Daddy’s,
a restaurant on Basilio Badillo, we
offer a very social activity in the
form of the dice-game, Bunco. It
starts at 11 a.m., costs you 50 pesos
and all laughs are free!
On Friday, December 1st, the
clubhouse will be open for the
weekly Social Hour, followed by
the Dine Out - the best time to get
together with old friends and to
meet new ones. Afterwards there
are always some who wander off
into town and find a restaurant for
dinner or a bistro for beer and will
be happy to include new people,
regardless of the length of time you
expect to be in PV. It’s a great way
to spend a sociable evening and
learn about the IFC, the town and
life! Everyone is welcome.
If you’re into bridge (the game, not
Golden Gate) then you might like to
brush up on your bidding and strategy
in IFC’s bridge lessons, starting
Monday, December 4th at 9 a.m. until
noon. Then, on Fridays, starting on
December 8th from 2 to 5 p.m., you
can practice what you learned in the
Club’s Social Bridge sessions.
Tuesday and Wednesday, the 21st
and 22nd of November, see the
return of the IFC’s amazingly and
annually outstanding Home Tours.
Of the 433 independent reviewers
posting on Trip Advisor, 94% have
rated them Excellent, 4% as Very
Good and 2% didn’t like us. Full
details of prices, times etc. can be
found at www.toursforvallarta.com
If you’d like to connect to old
friends or meet new ones, you don’t
want to miss the first IFC party of
the season. Old members, new

members, the public and passers-by
are welcome to attend a beautiful
Sunday Brunch at the gorgeous River
Café, (4.6 out of 5 on Trip Advisor)
on the island in the Rio Cuale at 10
a.m. on Sunday, November 11th –
two weeks and a day from the date on
the top of the paper you’re holding.
Tickets are only $350. Pesos each
and can be purchased at the office
or online at www.ifcvallarta.com/
class_custom6.cfm by PayPal or
your credit card.
The good news, apart from the
good times, about the IFC is that the
members are committed to doing
good. Last year, the Home Tours sold
almost 3,000 tickets at $600. Pesos
each. That’s $1,800,000. before
expenses for buses and publicity!
The Club’s other activities (lectures,
classes, meetings and social) also
generated income. The Club has
only one (fantastically efficient
and endearingly pleasant) full-time
employee and the rest of the work is
all done by its members. All of the
Club’s net income is used to support
its charities and programs.
Some of the organizations and
programs supported by the IFC are:
Cleft Palate Program: A major
service for over 30 years, the IFC
partners with medical staff, local
hospitals and community resources to
fund its extensive “flagship” program
that offers professional diagnosis,
surgical treatment and restoration to
hundreds of affected children.
SETAC Solidaridad: IFC donations
help to pay for HIV education and
counseling for prevention and living
with HIV.
Funds also provide
informational brochures and baby
formula for HIV mothers.
Volcanes Education Project: The
club’s money helps support afterschool enrichment programs in
math, English, remedial reading and
computers in this economicallychallenged community.
Please check out the websites
above or come by the office any
time before 1:30 p.m., Monday to
Friday.
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Love God. Love People. Period.
That means that no matter who you
are, where you’re from or what your
circumstances are, COME AS YOU
ARE; YOU WILL BE LOVED!
Paradise Church of Puerto Vallarta
welcomes you - whether you are
here for a week, a season, or have
made Puerto Vallarta your full-time
home, YOU have a place with us and
we can’t wait to get to know YOU!

Paradise Church began as a vision
of Pastor Ric Lehman and his wife,
Joy. They saw a need in Puerto
Vallarta for an inter-denominational,
Christian, community of faith, open
to residents and visitors alike, that
connects people and provides a
contemporary worship service in
English. In 2007, that vision became
a reality with the support of the
Association of Vineyard Churches.
Now, 10 amazing years later, we’ve
expanded to two locations and nearly
200 people call Paradise Church their
“home church” during high season.
With a heart for service, Paradise
Church partners with several local
Mexican churches and charities to
help hundreds of children through

weekly feeding programs, English
classes, a children’s home, and other
ministries. Paradise Church also loves
to host US and Canadian Mission
Teams to support them as they do
God’s work in Puerto Vallarta.
If you are ready to take that first
step, visit us Sunday mornings at
10:30 a.m. at the ACT II Main
Stage, located in Old Towne at 330
Insurgentes (above Wings Army),
and beginning November 5th at 10:00
a.m. at our Marina Vallarta location
at the Westin Resort & Spa.

Our casual worship services
include worship music, practical
teaching, a freewill offering, and
open communion. Come as you are
- there is no pressure to participate,
and questions and prayer requests
are always welcome. If service is
where your heart is, we invite you to
join us at one of our many outreach
programs. It will change your life!
Visit us at:
www.paradisechurchpv.org and
Paradise Church Puerto Vallarta
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(The Day of the Dead)

At this time each year in Mexico,
people celebrate a holiday similar
to –and yet very different fromHalloween.
Indigenous
pagan
traditions fused with Catholicism’s
All Souls’ Day on November 1st and
All Saints’ Day on November 2nd
to become the Day (or Days) of the
Dead. This holiday predates the All
Saints’ Day celebrations of the Roman
Catholic tradition brought over by
Spanish colonizers in the 16th Century.
Dominican friars who arrived soon
after the Spanish Conquistadors
mixed indigenous traditions into the
celebration of All Saints Day with
masses to alleviate tormented souls
said to be in purgatory.
What relates El Día de los Muertos
to Halloween in the minds of many
are images of cavorting skeletons - a
direct result of the work of Mexican
press artist José Guadalupe Posada,
who inspired muralist Diego Rivera
and others with his caricatures of
the rich and political, all depicted as
skeletons. Katarina, a skeletal figure
in a plumed hat and dress, has become
the instant visual symbol of El Día de
Los Muertos. She and her friends are
in evidence all over Mexico as altars
are set up on October 30 and 31.
In Mexican Catholicism, the Day of
the Dead celebrations help the dead
remain part of family life; they are a
demonstration of mysterious devotion
where the religious and the pagan,
fear and derision, all blend. Death is
ridiculed in caricatures and skeletons,
and it is eaten as bread or sweets. The

graveyard vigils and parties confirm
that the wheel of life includes death.
The holiday both reveres and
mocks death with a spirit of magic
and mystery, both playful and
profound. This duality, graphically
expressed during the Day of the
Dead celebrations, depicts just one
aspect of the Mexican idiosyncrasy,
manifested in a mix of humor
and tragedy, of mysticism and
materialism, of sadness and joy.
During El Día de los Muertos
across Mexico, altars at the former
homes of the dead display images of
patron saints, photographs of those
in the family who have passed on,
incense, flowers, fruit, sugar skulls,
and the favorite foods of the departed.
Candles are lit at 8 o’clock as that is
the hour of the souls - one candle for
every soul. Sweet, egg-rich “Pan de
Muertos” (bread of the dead) is one of
the constants of Día de Los Muertos.
Then, according to tradition, when
the sun passes through the zenith, all
the souls return to their old homes,
guided by the aroma of their favorite
dishes. To make their brief visit even
more pleasant, toys are offered to the
souls of children who have passed on,
honored on November 1st.
The Aztecs and the Cult to Death
The fiesta for the dead is linked to
the pre-Hispanic agricultural calendar
as it is the only celebration at the
beginning of the Harvest Season,
the first big banquet after the meager
months that precede it. It is shared
with the dead.
According to the Nahuatl culture,
man’s destiny is to perish. The
Aztecs considered themselves to
be the soldiers of the Sun, whose
rituals contributed to strengthen SunTonatiuh in his divine battle against
the stars, symbols of evil and night or
darkness. The Aztec offered sacrifices
to their gods and, in just retribution,
those spread light and day on

humanity, and rain to make life grow.
For the pre-Hispanic people, death
was not the end of existence, it was a
transition to something better.

Human sacrifices were considered
as tributes that victorious people paid
to their gods, who in turn fed the
universe and its society with life.
On the other hand, when someone
died, they organized fiestas to help the
spirit on its way. As in ancient Egyptian
culture, ancient Mexicans buried their
dead wrapped in a “petate”, with food
for when they would be hungry, as their
voyage through Chignahuapan (from
the Náhuatl: “over the nine rivers”),
similar to purgatory, was very difficult
because they would have to cross both
very cold and very hot places.
The celebration nowadays
This celebration -which maintains
much of the pre-Hispanic cult to the
dead- is found in many regions of
Mexico, but the most important is
that of the Purépecha Indians of the
famous Lake Patzcuaro in the State of
Michoacan, on the island of Janitzio.
Shops are filled with special food
items for Día de Muertos. These
include all forms of skeletons and other
macabre toys; intricate tissue paper
cut-outs (“papel picado”); elaborate
wreaths and crosses decorated with
paper or silk flowers; candles and
votive lights; and fresh seasonal
flowers, particularly “cempazuchiles”
(marigolds), chrysanthemums and

“barro de obispo” (cockscomb),
because of their strong scents.
Among the edible goodies offered
are skulls (“calaveras”), coffins
made from sugar, chocolate and
special baked goods called Pan de
Muerto that come in various sizes,
invariably topped with bits of baked
dough shaped like bones and red to
symbolize blood. All of these goodies
are destined for the buyer’s
“ofrenda de muertos”, his
offering to the dead.
In
Puerto
Vallarta,
Vallartans gather at dusk
to fill the cemetery with
tokens of life for their dead.
Cemeteries are wondrous
places in Mexico. Whole
gravesites may be repainted,
and several hundred candles
set up. In the night vigil,
whole families sit around
the tombstones, and often Mariachi or
local musicians will go from gravesite
to gravesite and play the favorite songs
of the deceased. Flowers abound all
around the graves, and there may even
be fireworks …while others mediate
in silence.
This is one Mexican tradition that
you should experience while you’re
here. Just go for a walk through Old
Vallarta, drop in to see the altars
exhibit at City Hall, take a look at the
offerings in the bakeries, and drop into
the galleries while you’re at it. They
-and many hotels- have works and
altars dealing with this ancient ritual.
If you’re really brave, you could even
venture a visit to the cemetery...
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Over the past 30 years Mexico has not taken
advantage of its opportunities to drive economic
growth, Mexico’s richest man said Sunday at the 2017
Mexico Business Summit in San Luis Potosí. Carlos
Slim Helú — majority owner and chairman of Grupo
Carso, América Móvil and Telmex — said that Mexico
had not managed the oil boom of the 1980s and ’90s
well because it spent rather than invested US $50 billion
of income and went into debt for a similar amount.
He also said that large amounts of investment capital
that have flowed into Mexico over the past decade as a result of the
North American Free Trade Agreement (NAFTA) were not reinvested
and that the content of many exports is not Mexican-made.
Considering options to turn the situation around and stimulate future
growth, Slim identified five key areas:
1. Create employment
Slim said Mexico needs a better educated, rising middle class with
higher incomes in order to stimulate consumption and strengthen the
economy. To achieve it, he said, more labor-intensive projects are
needed, citing as an example the construction of the new Mexico City
airport, in which he has a personal interest as a contractor. The massive
infrastructure development will have a spillover effect on salaries worth

50 billion pesos (US $2.6 billion), he said. Slim also
suggested that a three-day work week would generate
more employment because “one person would work
three days and another the other three days.”
2. Refocus public spending on social programs
Spending on health and education is irreplaceable,
according to Slim, but he said that social expenditures
should be reviewed, arguing that a salary or salary in
kind may be of more benefit to certain sections of the
population than government programs.
“We must look at how social programs can be transformed into a
salary in kind for certain groups in society who are not integrated in the
formal economy — housewives, for example,” he said.
3. Change the education model
The education system is too dogmatic, Slim said, because it favors
rote learning over research and debate. He also said the internet could be
used as a tool to counteract a trend in which students leaving school early
to enter the workforce. “People could study online, without the need
to travel to school. At Telcel we’ve rolled out a platform that enables
people to connect and access educational content without having to pay
for the use of the network,” he said.
4. Investment in telecommunications infrastructure
Mexico has the lowest market penetration for internet in Latin
America with 30 million people who should be connected but aren’t. Not
providing telecommunication services to them “is a big mistake,” Slim
said. He pointed out that a 2013 telecom reform that introduced different
regulations on Telmex and Telcel compared to those of its competitors
because of its preponderance in the market (more than two-thirds market
share) acts as a disincentive for his companies to fill the gap.
“. . . If we go into the areas where there is still no coverage we would
have 100% of the market and we would be preponderant.”
He also took aim at competitor AT&T for not stepping up to provide
greater telecommunications coverage across Mexico, saying that the
company “wants to get on to the Telcel and Telmex network but doesn’t
want to invest.”
5. Urban redevelopment
Finally, Slim argued that cities need to be redeveloped so that people
can live, work, study and have access to recreation without having to
travel excessively.
(Source: mexiconewsdaily.com, Expansión)

(See location number on Central Map)
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For two nights only, Oct. 31 & Nov. 1 at 8
p.m., Incanto presents ‘The Music of The Night’,
an evening featuring classical pianist Salvatore
Rodriguez, ‘The Mexican Liberace’, and Tepicbased opera tenor Jorge Echeagaray. They are
terrific together, receiving many accolades for
previous concerts at Incanto, and will perform
classic favorites as well as contemporary selections
highlighting music from Andrew Lloyd Webber’s
‘The Phantom of the Opera’.
‘Pearl’s Ghouls’ (Gurlz) Drag Revue special
Halloween show starring Angie Star, Diva and
Maury will play on Oct. 30 at 8:30 p.m. Hosted by
Aunt Pearl, they will perform many of your favorite
music and comedy numbers with a Halloween/Dia
de los Muertos twist. A holiday themed ‘Blackout
Party’ is planned for the upstairs piano bar after the
show. On Halloween, Oct. 31, Incanto welcomes
‘Trick or Treaters’ to their riverside terrace to show
off their costumes starting at 5 p.m. Bring your
candy to share! A contest will be held upstairs in
the piano bar at 10 p.m. for the best costumes. Cash
prizes totaling 3000 pesos will be given to the best.
Music and dance group, La Boquita, will perform
their eclectic mix of flamenco, Cuban, Arabic,
Indian, Argentine tango and other Latin rhythms.
Their concert performances are characterized
by an almost meditative interaction felt by their
audiences. Formed in 2008 in Zihuatanejo, their
career highlights include collaborations with
well-known artists, as well as participating in
international music festivals. Their discography
includes various genres including, pop, new age,
world music, jazz, bossa nova and flamenco. One
night only, Saturday, Nov. 4 at 8 p.m.
Incanto offers a variety of exciting local and
visiting talent this coming high season. Returning
to Tuesdays beginning November 7, are Latcho &
Andrea: The Blond Gypsies. Their authentic Latin
and Gypsy Flamenco rhythms and sultry harmonies
capture the hearts of audiences at every show.
Argentine duo Bohemia Viva also joins Incanto this
season beginning November 15 at 6:30 p.m. Luis

Luhan and Andrea Mottura have charmed audiences
with their beautiful vocals and heartfelt harmonies.
They are recently back from a second U.S. tour,
where their international popularity keeps growing
and growing. Also watch for Luis’ solo shows.
More details coming soon.
Local thespian and founder of Indianapolis’ Theatre
in the Square, Ron Spencer joins Incanto’s owner
Tracy Parks who both will star in the reprise of the hit
comedy ‘Greater Tuna’. Written by Jaston Williams,
Joe Sears and Ed Howard, it is based upon the small
fictional town of Tuna, Texas, a rural, small-minded
hamlet chock full of eclectic characters who charm
their way into the hearts of audiences. With over
twenty characters played by just two actors with fortytwo costume changes, it’s a wild, fun ride full of sidesplitting comedy. Performances begin early November.
Singer/songwriter Spencer Day returns to Incanto.
His following here is substantial and he’s bringing
fresh new material from his recently released
album ‘Angel City’. Spencer is one to watch as
his popularity and success continues to skyrocket
world-wide. This will mark his 6th season in Vallarta,
starting Nov. 16 - Dec. 14.
Currently at Incanto: Director Ramiro Daniel
presents “Que no se culpe a nadie de mi muerte”
(“Do not blame anyone for my death”). Final
performances Oct. 21 & 28 at 8:30 p.m. Chris
Kenny’s new group MexiCanada plays on Sundays
at 8 p.m. starting Oct. 29. Jay-Gee plays piano Mon.
& Thurs. at 5 p.m. starting Oct. 26. Sylvie & Jorge
play classic rock on Tuesdays at 8 p.m. Tongo plays
Latin/Cuban rhythms Wednesdays at 7:30. Open
Mic is on Thursdays at 7 p.m. co-hosted by Tracy
Parks and Chris Kenny. Bingo with Pearl fundraisers
are held on Saturdays at 5 p.m. Chris Kenny plays
solo on Saturdays at 8 p.m., followed by Spanish
guitarist/singer Gabriel Reyes at 10 p.m. He also
appears on Fridays starting at 7 p.m. Piel Canela
plays their final show on Sunday, Oct. 29 at 7:30.
Enjoy cold A/C and 2x1 Sangria and Bloody Marys
all day/night in October (offer excludes cabaret
theater). No cover charge in the piano bar.

Tickets are available at www.IncantoVallarta.com Hours 9 a.m. - 11:30 p.m. Tues.- Sun. The café is open for casual dining daily, rain or shine.
Happy Hour 2-6 p.m. For event inquiries or group bookings, please contact General Manager, Gilberto Figueroa at
gilberto.incanto@gmail.com Incanto is located at 209 Insurgentes (at the Rio Cuale). Box Office opens at 9 a.m. Call 223-9756 for reservations.
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THIS WEEK AT ACT II

A Musical Comedy Fiction
Horror Stage Play MAIN STAGE
OPENING NIGHT PARTY in the
newly renovated Encore Room
TUESDAY, OCT 31 PARTY AT 6 p.m. / SHOW AT 7 p.m.
The Rocky Horror show will be
performing Tuesdays, Thursdays and
Saturdays until the end of November.

Tuesday, October 31 is the opening
night for Act II’s Main Stage, featuring
the blockbuster new stage play, THE
ROCKY HORROR SHOW. This
ultra-campy cult classic features Gabe
Arcineaga, Mary Jo Nelson, Kami
Desilets, Maria Rose, Ted Rigney,
Joey Martinez, Elvis Morales, and a
host of other talented performers. This
humorous tribute to the science fiction
and horror B movies of the late 1940s
through the early 1970’s tells the story
of a newly engaged couple getting
caught in a storm and coming to the
home of a mad transvestite scientist,
Dr. FrankNFurter. It is hilarious,
gripping and haunting, all at the same
time. Before the show, there will be
a HUGE Halloween party, as well as
costume contest, with prizes for the
best costumes. This is certain to be an
unforgettable, fun night! Tickets are
selling fast, so get your ticket now!

Featuring the fabulous musical duo,
Noemi Plasencia and Daniel Celis
RED ROOM OPENING NIGHT
and DANNY’S BIRTHDAY PARTY
THURSDAY, NOV 2 at 6 p.m. /
SHOW AT 7:30 p.m.
Performing every Tuesday
and Thursday at 7:30 p.m.
until the end of December.

Thursday, November 2, is also a
very special day! The mastermind
behind Act II, Danny Mininni, is
having a birthday. Danny has always
loved to open the Red Room season
on his birthday so that he can have a
big party. So, this year, he has chosen
Puerto Vallarta’s newest summer
musical sensation, UsTwo, to be the first
act of the season. Puerto Vallarta has
fallen in love with this smashing duo
with the soft, sexy beat and harmonious
vocals. As soon as they open their
mouths, you will be mesmerized.
They sing remastered arrangements of
classic favorites, and people are raving
about the absolute beauty of their
sound. UsTwo’s Opening Night will be
a special evening of fun, gorgeousness,
and talent. Come and see UsTwo and
celebrate Danny’s birthday at the
same time!

A Political Satire featuring
The Kinsey Sicks!
OPENING NIGHT FRIDAY,
NOV 3 - SHOW AT 8 p.m.
Performing Monday, Wednesday
and Fridays at 8 p.m.
until November 20th

Friday, November 3, The Kinsey
Sicks! returns to Act II with the
opening of their very popular political
satire, “Things You Shouldn’t Say.”
This is the remarkable true story
of four friends from San Francisco
who had a life-changing epiphany at
a Bette Midler concert that led them
to form The Kinsey Sicks in an effort
to find joy during the darkest days of
the AIDS crisis. Now that the era of
Trumpism is upon us, they’re sharing
their hilarious, inspiring and at times
heartbreaking tale, and showing
that hatred and deceit can be fought
with humor and heart. So come join
America’s Favorite Dragapella®
Beautyshop Quartet as they lead us all
in resisting these new dark times with
laughter, integrity, and heroically high

TUESDAY OCT 31
Act II Opening Night /
Halloween Party 6 p.m.
Rocky Horror Opening
Night 7 p.m. Show
THURSDAY NOV 2
Red Room Opening
Night Party 6 p.m.
Us Two Opening
Night 7:30 p.m.
FRIDAY NOV 3
Kinsey Sicks
Opening Night 8 p.m.
SATURDAY NOV 4
The Rocky Horror Show 7 p.m.
SUNDAY NOV 5
History of Tango
Opening Night 7 p.m.
Welcome Back Paul
Party 6:30 p.m.
Legends of the 50’s and 60’s
with Paul Fracassi
7:30 Opening Night!
MONDAY NOV 6
The Kinsey Sicks 8 p.m.
TUESDAY NOV 7
The Rocky Horror Show 7 p.m.
Us Two 7:30 p.m.
WEDNESDAY NOV 8
Walk Like A Man
Opening Night 7:30
The Kinsey Sicks 8 p.m.
THURSDAY NOV 9
The Rocky Horror Show 7 p.m.
Us Two 7:30 p.m.
Daisy Bucket
Opening Night 9:30 p.m.
FRIDAY NOV 10
Opening Night Party
Eric Clapton 6:30 p.m.
The Eric Clapton Show
Opening Night 7:30 p.m.
The Kinsey Sicks 8 p.m.
SATURDAY NOV 11
Opening Night /
Party Motown 6:30 p.m.
The Rocky Horror Show 7 p.m.
Daisy Bucket 9:30
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Sunday, November 5, the dancing
duo, El Oriental y La Morocha, will
open their beautiful Argentinean dance
program, “The History of Tango,” on
the Main Stage. This is a very unique
show in which music, cinematic
projections, and dance (Tango,
Candombe and Ballet) will be brought
together on the stage. Using innovative
costumes and films where actors
interpret unforgettable tango, they unify
modern dance with the tango and ballet.
Argentinean beauty, Laura Ines
Britos Meregaglia, studied classical
ballet and opened the Classical Dance
Studio, L’Poché, here in Puerto
Vallarta in 2005. She teamed up with
Mario Anibal Medina Rodriguez,
and created this wonderful show. The
two are popular performers at many
venues here in the Banderas Bay.
If you love dance, you will love this
show! They only have three Sunday
shows, November 5, 12, & 19, so be
sure not to miss this wonderful trip
through the Tango.

Sunday, November 5, marks the
return of one of Act II’s most popular
headliners, Paul Fracassi! He is
opening his show “Legends,” a stunning
tribute to some of his favorite singers,
including Elvis Presley, Frankie Valli,
Frank Sinatra, Davy Jones, Buddy
Holly, Bobby Darin and more. You
will definitely find yourself singing
along and swaying in your seat to this
memorable music.
Paul Fracassi is the consummate
performer. He bounds onto the stage and
effortlessly reaches soaring high notes
that send chills and thrills throughout his
audience. He has added new excitement
to his shows with backup singers
and Vegas-style costumes that truly
complement his engaging delivery.

OPENING NIGHT WEDNESDAY,
NOV 8 - SHOW AT 7:30 p.m.
Performing every Wednesday
at 7:30 p.m. through December.

OPENING NIGHT THURSDAY,
NOV 9 - PARTY AT 8 p.m. /
SHOW AT 9:30 p.m. 3 SHOWS ONLY!
November 9, 11, 16 at 9:30 p.m.

Thursday, November 9, Glitz and
glamour are something to be expected
of a queen. And though Daisy Buckët
might not be royalty by blood, she is
sure to leave you just as awestruck as
seeing Kate Middleton walking down
the street! How does one fall into a
career of sequins and fabulousness?
Daisy Buckët will reveal all in her
exciting, 90-minute cabaret show, a
rollercoaster ride of high-energy songs,
from show tunes to rock and blues…
all gloriously sung by Daisy herself!
Daisy Buckët has been a staple
in the Kansas City drag community
since she was “discovered” at a piano
bar in 2006. Most recently, Daisy can
be seen “in disguise” as the hilarious
“Trampolina” in the famous Dragapella
®️ Barbershop Quartet, Kinsey Sicks.
The 2017-2018 season at Act II
is going to be fabulous! Featuring
42 different shows, many more are
opening in November. Lots of Puerto
Vallarta’s favorites are returning, but
there’s also some hot, new surprises
in store. Act II is also going through
a huge remodel right now… you are
going to LOVE what you see!
Act II Entertainment Stages
complex is located upstairs at
300 Insurgentes (corner of Basilio
Badillo & Insurgentes) in the
Romantic Zone on the south side
of town. Tel 222-1512. Tickets
can be purchased at www.
act2pv.com box office open daily
at 10 a.m., and there is a second
box office across the street from
Garbo’s on Pulpito Street.
One thing is for sure…. this will be
a season to remember! For more
information or to buy tickets, go to
www.act2pv.com

Cesar Medina - Wonderful Tonight Nov 10 at 7:30 p.m.
Diana Villamonte - Motown And Beyond Nov 11 at 7:30 p.m.
Delighted Tobehere - Drag 101 Nov 12 at 9:30 p.m.
Brittany Kingery - Little Miss Sunshine Nov 13 at 7:30 p.m.
Mama Tits - Big And Loud! Nov 13 9:30 p.m.
Martha D’arthur - Martha Mia! Nov 17 at 9:30 p.m.
It’s A Wonderful Life - Nov 22 at 7:00 p.m.
Brittany Kingery - Linda Ronstadt Nov 24 at 7:30 p.m.

(See location number on Central Map)

El Oriental y la Morocha, Mario
Medina and Laura Britos
OPENING NIGHT SUNDAY,
NOV 5 - SHOW AT 7 p.m.
3 SHOWS ONLY! November 5,
12, 19 at 7 p.m.

Featuring Canadian Idol
Finalist, Paul Fracassi
OPENING NIGHT SUNDAY NOV
5 - WELCOME BACK PARTY AT
6:30 p.m. / SHOW AT 7:30 p.m.
Performing every Sunday at
7:30 p.m. through December.

Wednesday, November 8, This
“Jersey Kid” from Toronto, Canada,
managed to create a big fuss up in
Canada as a finalist in “Canadian
Idol.” Shortly thereafter, he created a
“big fuss” in Puerto Vallarta, too, as
we fell in love with this wonderful,
new singing sensation! He has
become an international star and is
much in demand in Mexico, Canada,
the U.S., and Europe. Paul’s vocal
range has been compared to the great
crooners of the American songbook,
and especially the high vocal range
of Frankie Valli. It is no wonder that
this artist chose to present the music
of The Four Seasons for his show,
including Dawn, Rag Doll and
Can’t Take My Eyes Off of You, and
Walk Like a Man. He also handles
the Frankie Valli songs as if Frankie
Valli himself was on stage singing
them in his early years on the Ed
Sullivan show!

Also in coming in November

hair in an unforgettable new musical
exploring Trumpism, racism, AIDS,
extreme macramé, oblong vegetables
and, of course, Bette Midler.
If you love Donald Trump, you’ll
hate this show!
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Halloween Masquerade Party
& Show October 31st

of goals you can expect, each time
you come enjoy your Italian meal
at Bambinos Trattoria…
We are a team committed to
enchant you with our great,

Homestyle Italian food. We will do
everything possible to make you
fall in love with our service, as we
conquer you with our music in our
casual and warm environment.

(See location number on Central Map)

After a successful first season
with their restaurant venture, Los
Bambinos return with season two,
introducing Bambinos Trattoria!
Lead guitar player Lázzaro returned
from Oregon this summer, inspired
by Pacific Northwest Chef Peter
Thelen.
A sensational Italian
chef, Peter inspires both exquisite
gourmet cuisine as well as a heartfelt cooking philosophy. Here is
an excerpt from Marcella Hazan’s
Essentials of Italian Cooking,
which Peter took off his bookshelf
and read to Lázzaro this summer,
touching on his passion for cooking.
“It is the cooking that spans
remembered history, that has
evolved during the whole course
of transmitted skills and intuitions
from homes throughout the Italian
peninsula… Food whether simple
or elaborate is cooked in the style
of the family. There is no such thing
as Italian haute cuisine, because
there are no high or low roads in
Italian Cooking. All roads lead to
the home, to la cucina di casa- the
only one that deserves to be called
Italian cooking.”
As much as the guys would
love to be behind the bar, mixing
up great drinks or in the kitchen
preparing a tasty meal for all
their amigos - Los Bambinos
have paired with Puerto Vallarta
renowned and seasoned Italian
Chef Demetrio and his brother,
Chef Chimi who recently arrived
from Australia. The guys and their
team have determined a specific set

Set your calendar for Saturday,
October 28th when Los Bambinos
offer their new show “Rhythm &
Rock Night!” For opening night,
Los Bambinos will offer their show
free of charge with your dinner
purchase. Dinner seating begins
at 6:30, show 8:30-9:30. View the
complete menu and information
on the restaurant webpage: www.
bambinostrattoria.com
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The stage of Bambinos Trattoria
will host Los Bambinos Masquerade
Party on Halloween night, Tuesday
October 31st. Leave your suit and
heels at home, just come with a
great mask and ready for fun! Best
mask wins dinner for two! Shows
continue Tuesday and Friday nights
through November, at 8 p.m. On
Tuesdays, Rhythm & Rock Night
takes you through two hours of
foot tapping rhythms, classic rock
n’ roll favorites and modern hits
to delight. Fridays, because you
keep asking for it, the guys present
Fiesta Latina: A Musical Safari in
an acoustic show full of harmonies
and guitar splendor.
Other feature musician Dinner
/ Show nights will be announced
soon. Stay tuned to Facebook @
losbambinostrattoria, and subscribe
to www.losbambinosmusic.com
where online ticket information
for Los Bambinos shows are now
available. Bambinos Trattoria
is located at 314 Aguacate, at
the corner of Carranza street in
the Romantic Zone on the south
side of town, just before Mundo
de Azulejos on Carranza. Find
show and ticket Information at
losbambinosmusic.com or (322)
222-4357, English spoken.
See you at Bambinos Trattoria!

Catherine Caldera
Publicity Director

(See location number on Central Map)

To help you kick off your Halloween festivities,
The Boutique Dinner Theatre has added a
performance of “Transilvania” on Monday,
Oct. 30 at 8:30 p.m. An optional dinner can be
enjoyed at 7:30 p.m.
The show will continue
throughout the season in its
regular 8:30 p.m. Sunday
slot. Oct. 29 and 30 are
special
“Pre-Halloween
Monster Bashes,” in which
audience members are
encouraged to be creative
and come to the party
dressed as their favorite
monsters.
“Transilvania”
is
a
musical, performed in
Spanish, featuring Federico
Fonseca, Paul Tirzah
Guerrero, and Alejandro
Lamas Bogarin.
According to Fonseca,
“You don’t need to know
Spanish to enjoy the energy
and fun … ‘Transilvania’ is a
monsters’ convention, a live TV
broadcast made by monsters.”
Monsters and scary characters
from legends, books and films
get together to celebrate their
annual reunion - and a few
problems arise. Children are
welcome.
Francis
Dey,
“Crooner
Extraordinaire,” had audiencegoers dancing in the aisles
at his glitzy Las Vegas-style
extravaganzas last week. He will
continue his one-man singing
shows at 7:30 p.m. Wednesdays,
and at 6 p.m. Fridays and
Saturdays. To learn more about
“The Son of the Rat Pack,” and
hear clips, please visit www.
10 francisdeymusic.com

Gary Beck, a well-Puerto Vallarta reviewer,
wrote “Francis loves theater with his on-stage
magic that has captivated thousands of followers
musically and theatrically all over the world …
His electrifying stage presence rivals the best in
the business, and he has the awards to show for it.”
The Boutique Dinner
Theatre is located upstairs
at Nacho Daddy, 287
Basilio Badillo, in the
Romantic Zone on the
south side of town. Enjoy
dinner an hour before
each show. Follow The
Boutique Dinner Theatre
on Facebook. For tickets,
please go to www.btpv.org
Ever entertained the idea
of being involved in theater
yourself? The Boutique
Theatre is hosting a
General Interest Meeting
from 2 to 4 p.m. Sunday,
November 5th. A casual
get-together with snacks is
planned. Meet the friendly
Boutique team, and learn
about
opportunities,
including auditions. Box office
volunteers and many others are
needed.
Plays on the Boutique schedule
for 2017-2018 are: “You Caught
Me Dancing” and “Par for the
Corpse,” directed by Barbara J.
Harris. Ralph Hyman will direct
the play “Ripcord,” and the
musicals “Into the Woods” and
“Jacques Brel is Alive and Well
and Living in Paris.”
Lynne Dellinger will direct
“Coming Apart,” which opens
with a couple announcing to each
other, simultaneously, “I want a
divorce ...” The Preview Night Gala
for this romantic comedy falls, with
a delicious irony, on Valentine’s
Day, February 14th, 2018.

(See location number on Central Map)
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Joe Harrington

MOVIES: When I first saw that
The Snowman was released I made
the mistake of thinking it was a
remake of the 1982 British film,
animated and wonderful. This was
a Christmas story with no dialogue
and only one song Walking on Air.
This effort was nominated for Best
Animated short. It tells the story of a
boy whisked away to the North Pole
to meet Santa. This effort received
a whopping 92% approval on the
Rotten Tomato Meter.
The movie just released by the
same name did not do as well. In
fact, it came in so low as to make the
top five worst films of the year = 9%.
Sadly, it deserved its atrocious rating.

Only one review to make the point
– my favorite critic is Mick LaSalle
of the San Francisco Chronicle. He
wrote: “The cast is full of famous
names, some of them – Chloe Sevigny,
Toby Jones, J.K. Simmons – show
up only for a scene or two. This gives
The Snowman the aura of a quality
project – what else would attract all
these people? Maybe what attracted
them was that Martin Scorsese is the
executive producer. OK, but what
attracted Scorsese? That’s one of the
lingering mysteries of The Snowman.
Others include, “What’s going on?
Why did that happen? And if I lean
forward in my seat, will that make it
easier to stay awake?”
MADNESS: The problem with
lying is can lead to situations like
The Boy who Cried Wolf. An Aesop
fable about a shepherd boy who
would run screaming into the village
that wolves were attacking his herd,
then laugh at them when they ran
out carrying pitchforks to fight the
wolves – because there were none.
The shepherd continues to do this until
one day wolves actually attack his
herd. He runs into town screaming,

“Wolves, wolves,” but no one believes
him. He runs back to his herd only to
discover they’ve all been slaughtered.
The moral is summed up by
Aristotle when he was asked what
those who tell lies gain by it and
answered, “That when they speak the
truth they are not believed.”
We are now into the 10th month of
the Trump presidency and I see no
sign that he has learned anything about
the need for truthfulness. A research
team did a study and found that in the
first 263 days he told over 1300 lies,
averaging out to over five a day.
Last week was no different. I am,
of course, referring to the phone
call to the grieving widow Myeshia
Johnson, this made to a car traveling
to pick up the body of the slain
warrior Sgt. La David Johnson.
Trump said about the soldier, “He
knew what he was signing up for, but
I guess it still hurts.”
This made me think of the opening
scene in Patton where George C.

Scott says, “No one ever won a
war dying for his country. You win
making the other SOB die for his.”
Soldiers know the risks, just as
firemen and policemen do, but your
main task is to win, not die.
Trump’s initial statement was not a
lie, it’s an opinion. What was terribly
insensitive, “I guess it still hurts.” He
guesses?
The bereaved widow tells the press
about the comment including that
Trump stumbled over her mate’s name.
Trump denies he made that comment
and has proof. (I’m still waiting
for his “proof” that FBI Director
James Comey lied). POTUS then
learns he was on a speakerphone
with other people listening in,
(meaning witnesses) including the
widow’s Congresswoman and friend
Frederica Wilson. These people
confirm the widow’s account. Next,
General John Kelly gives a heartfelt
speech which includes telling the
president almost word for word about
soldiers knowing what they signed
up for, seemingly confirming the
widow’s account. Congresswoman
Wilson and Trump end up exchanging
heated comments for a week. Then
Trump tweets, this unbelievably
insensitive, five minutes after the
grieving and pregnant widow watches
her husband laid to rest, that he used
the soldier’s name correctly in his
phone call. Occupants in the car deny
this happened and state that Wilson’s
account is 100% accurate.
One of these days it may come to
pass that the president will desperately
need people to believe him because
he will be actually telling the truth in
a critical situation. And by people, I
mean more than just the citizens of
the United States, but our Allies. We
may tragically end up with The Man
Who Cried Wolf.

Joe Harrington
Is an internationally published author and
documentary film director. He can be
reached with suggestions or criticisms at
JoeMovieMadness@Yahoo.com.
Artwork by Bob Crabb.
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Exclusively dedicated to Mata Ortiz pottery
Mata Ortiz is a small village in the state of
Chihuahua, Mexico. There, over 400 of the villagers
are creating the most beautiful, individually designed
and handcrafted works of pottery being produced
anywhere in Mexico.
The creation of a piece of art
The potters do everything themselves from finding
different clay deposits, digging and processing the
clay, making their own paints and tools, and forming,
decorating, and firing the pots. Mata Ortiz artists do
not use potters´ wheels.
First, they press into a plaster mold a tortilla of
clay to shape and support the bottom. Then they
pinch a clay sausage to and around the edge of the
tortilla. To form the pot, the potters continually turn,
pinch, and pull the clay of the sausage to give the pot
its desired shape. As they form the pot, the potters
smooth and compress the clay by scraping it with the
back of a hacksaw blade or similar tool.
Then, after drying, they sand the pot and polish it
with a smooth stone, then they create the designs as
they paint freehand.
The last step is to fire the pot under a mound of
dried cow dung or under a tent of cottonwood bark
or on a kiln. The finished pots are exceptionally thin
and light. They are museum quality pieces that will
grace any household.
Beginnings
When Juan Quezada was a 12-year-old boy in the
village, he left school to help his family by gathering
wood in the nearby mountains. As he wandered
across the plains, he found shards of ancient pottery.
Three years later he began his quest to make
pottery the way it had been done by the ancient
peoples of Paquimé. In 1971 after 15 years, Juan
succeeded. He had recreated the whole pottery
making process: from mining, treating and forming
the clay to decorating and firing the pots.
Then he shared what he had learned to his brothers
and sisters. In time, other family members and
friends learned how to produce the pottery and made
their own artistic contributions.

Turning point
In 1976, Spencer MacCallum, a social
anthropologist, found three intriguing unsigned pots
in a little store in Deming, New Mexico. He searched
for and found their maker, Juan Quezada.

Spencer sponsored Juan and promoted his works and
those of his family members and friends. Galeria de
Ollas was established in 1998 and since then has been
exclusively dedicated to showcasing the works of the
finest Mata Ortiz potters. www.galeriadeollas.com
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Hacienda San Angel, one of Puerto
Vallarta’s most intimate and luxurious
boutique hotels, nestled high above
cobblestone streets and with majestic
views of the Sierra Madre Mountains
and azure Banderas Bay, is pleased
to introduce its newest fine dining
restaurant, La Cappella. La Cappella
occupies a covered, open-air terrace
just above the colorful bell tower of
the Our Lady of Guadalupe Church.
It opens Sunday, October 1st, and
is currently taking reservations on
OpenTable or by phone at 222-0185.
Under the direction of Executive
Chef Miguel Angel Hernandez, La Cappella
will serve an upscale menu of sophisticated
Italian dishes both classic and innovative.
The menu covers a range of regional Italian
specialties including classic pastas, pizzas,
fish and meat. Entrees range from Grill Lamb
Shank, served with romesco sauce, mashed
potatoes and garlic infused vegetable julienne;
Red Snapper Fillet with lemon and shallot
butter and served with sautéed vegetables and
capellini lightly tossed with oil and garlic; and
Mushroom Risotto with white mushrooms,
porcini and Portobello, white wine, cream,
butter and Parmigiano cheese.
Starters include an array of soups, salads and
appetizers such as Gamberi alla Romana - Shrimp a la Romana
with crispy pumpkin and accompanied with roasted peppers and
aioli; Carpaccio di Manzo – fine slices of marinated beef fillet
with diced celery, mushroom and capers, accompanied with a mini
arugula salad and topped with Grana Padano cheese and Calamari
alla Veneziana - baked squid stuffed with fish pate and served over
smoked tomato crostini and rustic basil pesto.
Sweet finishes continue to delight with options including Nocciole
Panna Cotta - classic panna cotta with chocolate and hazelnut; Pera
e Mela Crostata - Pear and apple tart cooked in puff pastry and
served hot with vanilla ice cream; Mousse al Cacao Cotto - Glutenfree rich chocolate cake, served with vanilla whipped cream; as
well as an assortment of house-made daily ice cream and sorbet
flavours with blackberry sauce.
La Cappella’s wine list features an extensive array of Italian
wines as well as fine wines from the U.S., Mexico and Argentina.

Classic Italian cocktails such as
Negronis, Bellinis, Americanos and
more will whet the appetite while
settling into the romantic setting.
Open for dinner seven days a week,
La Cappella (336 Calle Miramar)
offers an intimate atmosphere accented
with fine art, antiques, muraled walls
and, of course, the breathtaking
view. Sitting up above and behind
the church on the ascending hillside,
and entered through a narrow, tiled
walkway, the restaurant seems an
unexpectedly refined surprise. Just
like Hacienda San Angel, La Cappella
surrounds guests with the genteel charm of
Mexican Colonial architecture and turn-ofthe-century furnishings. Gardens lush with
fragrant flowers, tropical foliage and trickling
fountains meander through the open-air spaces
that comprise this unique setting.
About La Cappella: La Cappella resides in
an open air, covered terrace and enjoys the
most spectacular views in the city. Diners will
sit perched over the colorful bell tower of Our
Lady of Guadalupe Cathedral and overlooking
the blue waters of Banderas Bay and terracotta
rooftops all around. This stunning setting is
a perfect match for the spectacular cuisine
by Executive Chef Miguel Angel Hernandez
which features an upscale menu of sophisticated Italian dishes both
classic and innovative.
La Cappella is accepting reservations now and can be reached by
calling 877.815.6594 toll-free from the US, 415.738.8220 directly
from the US or (322) 222-0185 from within Mexico. Reservations
or inquiries can also be made by emailing info@haciendasanangel.
com or on Open Table.
About Hacienda San Angel: Nestled high above the narrow
cobblestone streets of Puerto Vallarta, Hacienda San Angel
surrounds its visitors with the genteel charm of Mexican Colonial
architecture and turn-of-the-century furnishings. Gardens lush with
fragrant flowers, tropical foliage and trickling fountains meander
through the five open air villas that comprise this unique setting.
Three pools, a fine dining restaurant, nightly mariachi cocktail
hours, wedding chapel and more combine to add to the deluxe and
romantic escape.

For detailed information and room rates, visit www.haciendasanangel.com Reservation inquiries, contact reservations@haciendasanangel.com
or call 222-2692 or toll free 877-815-6594 from the U.S. Connect with Hacienda San Angel on Facebook and Twitter.

(See location number on Central Map)

Fine dining and the most spectacular views in Puerto Vallarta

1
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Claudia Victoria R. & Carmen
Porras E. owners of EL ARRAYÁN
Mexican Restaurant in Puerto
Vallarta are very excited and proud
to announce this benefit event on
Sunday October 29th, 2017, from
5.30 pm to 11pm. Chef Diego
Sánchez A. and his kitchen team will
be cooking the traditional hearty soup
Pozole with pork (or vegan option).
Local musicians will be playing
a repertoire of Mexican & Latin
American Music LIVE.
After the strong earthquakes of
September 7th & 19th, and the following
tropical storms that have badly hit our
brothers in the area of Tehuantepec
Isthmus, the regional “Community
High School José Martí” has been
turned into a help center for the town
of San Francisco Ixhuatán, Oaxaca.
For the time being, classes have been
suspended until the local residents
have more humane conditions to
continue living a more normal life
and return to their usual activities.
According to the school’s Principal,
Prof. Manuel Antonio: “We have
counted the structures in this small
town, 70% of them are damaged by
quakes or the following floods. These
buildings are to be demolished soon.
We are in a very difficult situation,
facing this emergency.”
This school has been used most
recently as: a collection & distribution
center for food items, medical supply,
clothing & building materials. Dental
& medical services. Psychological
help for the children & the elderly.

People from the community, all the
brave students, and teaching body
have helped as a volunteer team
during these very tough times.
If you wish to join EL ARRAYÁN
with our direct relief efforts, during a
very special evening, come enjoy LIVE
music, authentic food & original drinks
this October 29th! Tickets in advance,
only cash payments, will be available
at EL ARRAYÁN, Monzón Brewing
Co. & the Spanish Experience Center.
Price per person per ticket in
advance: $ 200 pesos
Price per person per ticket at the
door: $ 230 pesos
1 ticket includes:
1 Bowl of Pozole (pork or vegan)
+ All the garnishings (tostadas, cabbage,
radish, onion, oregano & hot sauces)

(See location number on Central Map)

Benefiting direct earthquake relief efforts
in southern Oaxaca

+ 1 glass Monzón Brewing Co.’s
craft beer
There will also different chances
to contribute in cash to the
fundraising efforts. (Bring pesos &
change please!)
Other drink & food options:
special flavor “agua frescas”, tequilacitrus “cantaritos”, fun “mezcalitos”,
local craft beer, Carmen’s banana leaf
chicken tamales, fried imperial rolls,
homemade ice-creams, flan, churros.
Raffle tickets available to win:
cooking classes, Spanish classes,
local food tours & other fun surprises
to be added.
100% of all funds raised will be
transferred directly to the school’s
bank account, so they can continue
their helping efforts.
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Several purveyors / businesses in our
community will be joining us in these
efforts. We thank them all for helping.
Businesses: Spanish Experience
Center, Vallarta Eats Food Tours,
Monzón Brewing Co., Bonito
Kitchen, Sabor Amor Personal Chefs,
Movie PickNick, Hello Bike, Peyote
People, Adrian Takano.
Purveyors:
Carnicería
Colín,
Tostadas Emma, Vinos Anfitrión
de México, Frutería San Salvador,
Tortillería y Molino La Hija del Maíz.
El Arrayán is a Mexican restaurant
with soul and an intimate setting.
Established in Puerto Vallarta since
2003, offers a rich variety of authentic
Mexican dining options, where only the
best recipes are cooked with the freshest
ingredients. This makes us a proud
representative of Mexican cuisine,
declared by UN’s UNESCO “Intangible
Heritage of Humanity” in 2010.
344 Allende, downtown, just 4
blocks from the Malecón. Open from
5:30 to 11 p.m. Closed on Tuesdays.
Reservations for dinner can be made
at
http://elarrayan.com.mx/en/
reservation/ or call (322) 222-7195.
We accept: Visa, MasterCard and
American Express.
* TripAdvisor 4.5 Points, Certificate
of Excellence
* AAA Approved 3 Diamond Award
* Listed in the prestigious guide books:
Fodor’s, Frommer’s, Lonely Planet
* FB https://www.facebook.com/
elarrayan/ Twitter and Instagram:
#elarrayanpv, @elarrayanpv
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Anna Reisman
As someone said once: It’s like déjà vu all over again.
It happens every year when we go back to printing
the paper, and I just love that feeling. It’s exciting.
I went back into the archives this past week - just to
see what it was like when the Mirror just began – and
you know what? I think we did darn good, in my humble opinion.
We are now starting our TENTH season! I can’t believe it. Time
really does fly, doesn’t it? Especially for those of us who are no
longer as young as we’d like to be…
So here we are, all excited at the thought of starting a new season,
of welcoming thousands of tourists and snowbirds back again …and
of being able to hold the Mirror in our hands. I know. I miss it too
during the summertime. Reading a paper on a computer monitor or
little mobile device screen just isn’t the same. And neither is printing
a crossword puzzle or Sudoku from the internet onto a piece of paper.
And on the subject of the World Wide Web, I’d like to share
something with you that you may or may not already be aware of.
The success of many local establishments and organizations depends
nearly entirely on their visitors’ / customers’ comments on Trip
Advisor. That’s how powerful Trip Advisor
has become over the years. In this case, I’m
thinking of Vallarta’s restaurants, but especially
its Botanical Garden.
If you haven’t been following the PV Mirror
online during the summer, allow me to bring you
up to date. A couple of months ago, the Vallarta
Botanical Garden (VBG) was removed from the
Puerto Vallarta TripAdvisor (TA) page. After
10+ years and over 2,500 Five’Star Reviews,
the VBG had grown to earn the Number 3 TA
attraction spot in all of Puerto Vallarta!
The reason TA gave for removing the VBG
is that they said it is located outside the Greater
Puerto Vallarta area. TA singled the VBG out
for removal, placing it on its own page in Cabo
Corrientes ‘ a name with which very few are
familiar.
However, none of the many other attractions
located outside of Puerto Vallarta have been
removed from the Puerto Vallarta page, examples:
The Marieta Islands, Vallarta Adventures’
Rhythms of the Night, Chico’s Paradise, Los
Veranos Canopy Tour, even San Pancho ‘ which
isn’t even in the same state, etc.
That is neither right nor fair.
If you love Puerto Vallarta and the Vallarta
Botanical Garden, please take a minute to sign
a petition to TripAdvisor Customer Service

to stress the importance of the Garden to Puerto Vallarta ‘ and
urge TA to reinstate its position in “Things to Do” and “Nature
& Parks” in PUERTO VALLARTA and NOT in Cabo Corrientes.
Just go to https://secure.avaaz.org/en/petition/TripAdvisor_
Restore_Vallarta_Botanical_Gardens_position/?fxNppmb&utm_
source=sharetools&utm_medium=facebook&utm_
campaign=petition-445246-TripAdvisor_Restore_Vallarta_
Botanical_Gardens_position&utm_term=xNppmb%2Ben
You don’t have to be Mexican to do it, legally, you’ll be doing a
truly good deed …and it won’t cost you anything.
Okay, on to lighter, less serious matters, since the ‘fun never dies’
in Puerto Vallarta, Los Muertos Brewing (302 Lázaro Cárdenas) will
host their 5th annual Fiesta en la Calle, street party from 2-10 pm on
Saturday, November 4, featuring 5 live bands and a performance by
Ballet Vallarta Azteca.
For more event details and all the latest information about Vallarta’s
five-day Día de Los Muertos cultural festival, please visit www.
diadelosmuertospv.com, or follow the Dia de Muertos PV event page
on Facebook at https://www.facebook.com/diademuertospv/ and www.
banderasnews.com/1710/images/diadelosmuertos2017events.pdf
The Art Walks have begun and right after all the hoopla for the
Day(s) of the Dead -including the return of The Rocky Horror Show,
at Act II this time- comes the Gourmet Festival! Truly a worldclass affair it is, one which has become a first class, internationallyrecognized event. And the Bingo games are starting up too, raising
funds for worthy charities.
Remember the time change this weekend,
friends, the yearly “fall back” routine. And
don’t forget to check out all the restaurants that
have re-opened – finally – like Café Bohemio,
Coco Tropical, Boccon di Vino, etc. etc., and
of course, Hacienda Alemana, whose version
of Germany’s famous Oktoberfest shouldn’t be
missed. That’s scheduled for the 10th and 11th.
There’s also the two new ones: La Cappella
and Azafran. I look forward to visiting both of
those.
I wish you a most enjoyable, fun-filled
Halloween and Day(s) of the Dead (plenty of
fiestas all around town…). Get out there, learn
a little about our traditions, and participate!
Hasta la próxima vez. sheis@ymail.com
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Jake Ames

MD, HMD

(See location number on Central Map)

The Holistic Bio Spa in Puerto
Vallarta, Mexico is now offering
non-toxic, aggressive, natural,
potentially curative treatments
for cancer. This article will
explain the difference between
traditional
and
alternative
treatments for cancer.
The main treatment plan for
patients with cancer today is
surgery, which can help some
patients.
Chemotherapy only
increases the five-year survival
rate by 2.1% for almost all cancers.
It does have success rates for
some leukemia, lymphomas and
some forms of testicular cancer.
Immunotherapy is a high-profit
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treatment that doesn’t address
the cause of cancer and has very
limited success in curing cancer.
Radiation therapy can be a benefit
when the tumor is compromising
a vital organ or structure, and
it can help eradicate some skin
cancers.
None of the above therapies
address the cause of cancer, and
patients will usually die from their
cancer, some of them suffering
terribly, and even dying from
their toxic treatments.
Chemotherapy only increases
the five year survival rate by
2.1% for almost all cancers
but drastically reduces quality
and comfort of life.

Alternative treatments for
cancer make the difference!
Most alternative treatments
for cancer are what we
call “helper” treatments. These
will extend life, some much more
than chemotherapy and radiation
therapy. They are not, however,
curative. They extend life rather
than providing long-term survival.
No one can guarantee a cure
for someone’s cancer.
At the Holistic Bio Spa, we
offer “curative” and “helper”
treatments for all cancers. We are
the only cancer center in the world
that has over five potentially
curative treatments.
We have a special fast and diet
that starves cancer. We offer ozone
major autohemotherapy. We have
been doing intravenous vitamin
C for over 25 years. Dr. Beard
discovered a cure for cancer over
100 years ago using pancreatic
enzymes. We use his protocol on
all cancer patients.
Our “helper” cancer therapies,
which
can
also
be “curative” therapies include:
- IV laetrile (B17), B-15
- IV Mistletoe (Iscador, Helixor)
- Low Dose Naltrexone (LDN)
- Buteyko, breathing (the Frolov device)
- Poly MVA

- FAR infrared sauna
- Colon Hydrotherapy
- Exercise breathing in pure
oxygen (EWOT)
- IV phosphatidyl choline
- Herbal and mushroom
therapies
- Extensive emotional release
therapies
- Vitamins K2, K3, D and A, s
- Selenium, lipoic acid, EDTA
and DMPS chelation, etc.
Our staff is very experienced,
knowledgeable, and very courteous.
They are all bilingual and can help
you get accommodations, and
recommend sites and events to see
in Puerto Vallarta.

Zoli
Hargitai,
owner /
founder of
The Holistic
Bio Spa

The Holistic Bio Spa
Is located in Plaza Marina, Local B-10.
Open Monday to Friday from 9 a.m.
to 6 p.m., Saturdays from 10 a.m. to 2 p.m.
Tel: +52-322-221-1607.
www.holisticbiospa.com
Email: Info@holistic-bio-spa.com
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Krystal Frost

Yeah, why not?
Having just
returned from the U.S. and entangled
in that medical mess, complementary
therapies and medical treatment south
of the border makes a lot of sense.
With new therapies inundating the
practice of medicine and the continual
development of modern technological
advances, it is becoming difficult to
distinguish between therapies that
are beneficial or adjunctive and those
that are detrimental and unfounded.
Moreover, because most physicians
in the WEST are trained through
allopathic pathways, there is minimal
emphasis
on
complementary,
traditional treatments and nutrition
that may enhance recovery from
illness or surgeries.

Having said that, here is short list
of what’s available around town and
what their titles mean.
Industrial medicine is practiced
largely in the west and first world
countries. It is understood the
practice of medicine falls within the
realm of Western medicine. This
type of practice is generally found
in medical institutions, hospitals and
taught in university medical schools,
it is categorized as allopathic which
leads to the expensive and time
consuming MD or PHD degree. The
practice and knowledge of medicine
focuses on treating symptoms. The
physical body is fragmented into
systems and organs, i.e.; high blood
pressure is treated and controlled with
medication rather than addressing
the underlying causes of the high
blood pressure. If an organ becomes
diseased, the therapy indicated is
surgery to remove the organ, or
part of it, rather than to regenerate
and restore it on a cellular level.
Diagnostics are based on lab testing
and imaging devices. Most of us
believe in this and pay a lot of money
for insurance to support this belief.
A word about the Mexican M.D.s
- In my experience, most of them
are smart, well educated with post
grads and residencies from the U.S.
or Canada. Many of them speak
English and are up on the latest
medical procedures. They will see
you personally and many will make
house calls (what a concept!). You
would be surprised at the many
times our local Dr. will suggest a
herbal brew or home remedy rather
then a prescribed medication.
Complementary medicine is a
broad term used to describe any
therapy that may use megadoses of
vitamins, spiritual healing, herbal

preparations, magnet therapy,
acupuncture, diet suggestions
-among other therapies- to promote
health and recovery from illness or
trauma or prepare for surgery.
Osteopathy is a system of health
care based on treating the whole
person and is, therefore, a more
holistic approach.
Osteopaths
originally
considered
the
musculoskeletal system as primary
in the pathophysiology of illness,
and used manipulation of this system
to correct “somatic abnormalities’
thought to cause disease.

Homeopathy is a system of treating
illness based on the law of similar
(that like cures like) to promote health
and healing by stimulating the body’s
defense mechanisms and restoring
homeostasis when that natural state
is threatened by disease and illness.
These substances include plant and
animal extracts, and may be combined
with vitamins and minerals, as well
as with small doses of traditional
medicinal agents.
Naturopathy
shares
with
homeopathy the goal of treating the
causes and effects of illness through
naturally occurring mechanisms.
Naturopaths believe in the body’s ability,
as a whole, to heal itself through the
use homeopathy, herbs, oral vitamins,
massage, physical therapy, and lifestyle
counseling on diet and nutrition to
repair the body. Naturopaths consider
their treatments as complementary to
industrial medicine.
Eastern
and
Traditional
Medicine is a broad term that refer
to indigenous, East Indian, Tibetan,
Japanese,
Traditional
Chinese
Medicine (TCM), folklore and

regional traditional knowledge and
therapies helpful in healing and reorientation of the body and organs.
These share philosophies about
creating balance and harmony in
the energy bodies, those of thought,
emotion and spirit. These modalities
include acupuncture, herbology,
bio-magnetism, diet and Ayuverdic
(traditional
Indian
medicine)
application.
All of these are
considered complementary additives
to industrial medicine. Very effective,
I might add.
Holistic medicine is a positive
approach to health that focuses on
the state of the whole individual, and
it explores all aspects of a person’s
health: mental, environmental,
social, cultural, psychological,
and physical. It aims to balance
the mind and the body with
external forces to help the body
heal itself. Therapies encompass
yoga, biofeedback, megavitamin
therapy, acupuncture, and other
means to help achieve restoration,
wholeness, and greater health. It too
is often incorporated as an adjunct to
western medicine and surgery.
Bottom line: It seems to me that the
best path to regain and promote the
wellbeing of the home that houses your
soul is to do what you feel comfortable
and secure with. Many times it is a
combination of styles that suit your
lifestyle and personal philosophy.
Also stick with any choice for
at least a month before you jump
into another therapy or medical
modality.
Complementary and
traditional therapies are not quick
fixes. Remember how long it takes to
develop symptoms of unbalance and
consider it might take some effort and
time to get your balance back.
One thing for sure: Your body is
perfect and strives to be so.

Krystal Frost
For questions and comments Cell: 322 116-9645,
Email: krystal.frost73@hotmail.com
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OCTOBER IS DOMESTIC VIOLENCE
AWARENESS MONTH
Giselle Bellanger

Last week’s article on domestic
violence described the types of
abuse, the perpetrator’s need for
power and control, and the reasons
someone stays in an abusive
relationship. This week’s article
focuses on the friends and family
who are worried about a victim
and don’t know how to help or
don’t understand the dynamics
and reasons why she stays in a
bad relationship or why she acts
the way she does. NOTE: I will
refer to the victims as female even
though we recognize that men can
also be victims.
Socially Restricted
You may know someone who can
never seem to get together with her
friends or who actually admits her
husband / boyfriend doesn’t want to
her to go out. Her time is completely
controlled to the point where she
cannot make appointments, meet
with friends, go shopping, take a
class, or get a job. You may feel
very frustrated after inviting her so
many times to go somewhere or do
something and she repeatedly turns
you down. You may be tired of her
complaining that she never has any
money and never does anything
about it, like get a job.
Financial dependence
Maybe this person you know
never seems to have any extra
spending money or isn’t allowed
to work. Financial control by
the husband/perpetrator leads
to financial dependence of the
victim. She is usually put on a
strict allowance, every penny spent
is questioned and in more extreme
cases, she must show proof/receipts
of how it was spent and give back

RN, LCSW

the change. She may have a little
more freedom to spend and even
has a credit card, but then her
purchases are reviewed, questioned,
and criticized, which may result in
punishment type or consequences
like further restricting her money
or taking the credit card away.
Financially trapped
This dependence leaves her
feeling trapped and desperate and
powerless to change the way things
are. This is particularly true if she
has not worked in many years or
ever, or does not have specific job
skills, or lacks enough education or
experience to earn enough money
to live on her own and/or support
her children.
This is especially common
in cultures that do not promote
women’s independence or the need
to be self-sufficient through formal
higher education and work outside
of the home. Oftentimes they
move directly from their parent’s
home to the one with their husband,
never experiencing life on their
own, never developing skills, and
therefore void of the confidence to
manage independently.
The psychological hold
Mental
control
or
the
“psychological hold” that the
abuser/perpetrator
successfully
gains over his victim is very
powerful and often so subtle
that neither she nor anyone else
realizes what happened. Basically,
the victim begins to believe the
things he tells her. In other words
she becomes “brain-washed”.
She believes that he’s right and
she’s wrong, that there must be
something wrong with her for

thinking and feeling the way she
does. Eventually, he convinces her
of his way of thinking and point of
view and she adapts by behaving
and functioning completely under
his control. It is now “normal”. She
believes she cannot survive without
him nor can she imagine her life
without him. Psychologically, she
has “internalized” him.
Depression and trauma
Subsequently, she may have
developed symptoms of depression
and/or trauma. Part of depression
is to lose motivation to carry out
activities, which is another reason
they often don’t or can’t help
themselves. They literally cannot.
They don’t have the emotional or
physical energy to think it through
or imagine what to do. They may
be very complacent. They may
be exhausted from not sleeping at
night because they are afraid and
have become hyper-vigilant.
The emotional trauma can be very
damaging and detrimental to daily
function. They may be afraid to
leave the house or go to the police
or to court alone. They may act
paranoid, always thinking they are
being watched, worried that he will
find out their every move, check
every e-mail, internet search, and
cell phone call record. The truth
is a lot of their fears and hyperalertness is necessary and they are
correct in being so cautious and
paranoid. The sad part is that they
are often so restricted that they can’t
do anything to help themselves for
fear that he will find out.
How you can help
As incredible as all of this may
seem and as frustrating as it is to
deal with her, whether she is your
daughter, sister, or friend, what she
is experiencing is real. Depending
on the degree of abuse and how
much or little she realizes or
believes that she is in fact a victim
and in a very unhealthy damaging
relationship, will determine her
desire and ability to leave the

relationship. So, what can family
and friends do?
1) Listen and provide emotional
support.
2) Validate their experience and
pain instead of criticizing it.
3) Create a safety plan: keep their
important documents (passports,
driver’s license) for them, have a signal
(by phone, text, e-mail), plan a way to
escape, have their things packed and
waiting and a friend’s house.
4) Reinforce that there are
choices and that they do not need
to remain trapped. They can leave.
5) Help them consider several
scenarios of options. Initiate the
discussion. Actively participate in
exploring the options.
6) Offer to help them carry out
the option; actually do it with
them or divide the tasks. It is
often very difficult for them to be
proactive after feeling so depleted
and disempowered for so long.
Everything feels overwhelming
and daunting.
7) Do not blame them; they
already blame themselves. They
think they are the cause or at least
that they allowed this and so they
often don’t think they deserve help.
They are ashamed to ask for help or
to receive it. Some think they have
to resolve it themselves and do not
realize how unrealistic that is.
8) Be careful not to give advice
because abuse and domestic
violence are delicate matters. Some
advice could be counterproductive
causing her to distance herself
because she does not feel
understood or supported.
9) Encourage them to get
professional therapeutic help.

Giselle Belanger
RN, LCSW (psychotherapist) is available
for appointments in person, by phone,
or by skype webcam. Contact info:
ggbelangerpv@gmail.com Mex cell:
044 (322) 138-9552 or US cell: (312) 914-5203
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Harriet Murray

My friend Bruce Greenberg spent
time here and in Arizona practicing
as an appraiser. He was an asset
to our growing real estate market
as we worked to become more
knowledgeable and professional.
Bruce liked to always mention in
his talks that we want to balance the
emotional impact of our beautiful
and sensual beach community with
rational analysis.
- As a foreigner and not a
Mexican citizen, you want to
understand the use of a Mexican
trust or fideicomiso.

- You will use a notary and your
attorney to verify that the property
is private and can be transferred.
- Explore the pros and cons of
assuming an existing trust or a new
one. Current terms are for 50 years,
renewable.
- Are there differences in banks
that hold trusts?
- Ask about and understand
closing costs for a buyer.
- Understand your annual costs
for the trust and property tax.
- Where do you pay the bank trust
and the property tax?

Continued from Page 5...

That said, the project was never going to get off the ground at the scale Puerto
Vallarta tourism officials wanted unless they began thinking bigger.
“2017 will see approximately 145 cruise ships in Puerto Vallarta, but you’re
only talking about 100 days out of 365 that see cruise ship visitors,” said Gerard.
“That’s not going to be worth it to investors and developers, so we needed to open it
to the public itself so it is attractive.” Thus was born the idea for making the cruise
terminal a multi-use site that caters to tourists and locals alike as a commercial
and cultural hub within the city. “We annually have 4.2 million visitors to Puerto
Vallarta who fly in or drive. 50% are Mexican, while almost all the other 50%
are Americans and Canadians. We have 22,000 hotel rooms in Puerto Vallarta
and another 12,000 in Riviera Nayarit.” Gerard estimated 2.9 million visitors will
check out the new cruise terminal and its attractions during its first year based on
conservative projections. This includes around 400,000 cruise passengers and
120,000 crew, plus another 600,000 land- and air-based visitors simply using the
terminal as the jumping off point for their harbor and water-based tours.

- Investigate the type of condo
regime which is part of the property
you want to buy.
- You will want to know the rules
and bylaws, pet policy, financials,
and decisions in formal meetings
with recorded minutes.
- Understand what HOA fees include
and how fees may be increased.
- What are the terms and costs of
buying with a mortgage or do you
pay cash?
- Understand the role of the
notary public and his powers and
responsibilities.

- Do you want a residence visa or
work permit?
- Hacienda is the Mexican
equivalent of the US’ IRS. Do you
need to file Mexican income taxes?
- Know about IVA tax and what
goods and services require it.
- Where do you pay for utilities
like electric, phone, TV and internet?
- Is household insurance available
and what does it cover?
- For insurance, you always want
liability coverage in case someone is hurt.
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.

Harriet Murray
Can be contacted at
harriet@casasandvillas.com

“We also expect about ten percent of the 4.2 million visitors to visit here for
commercial reasons,” noted Gerard. “We have 320,000 people living in Puerto
Vallarta - including about 45,000 American and Canadian expats partial- or
full-time - plus another 120,000 in the surrounding area. We are expecting
the average of those folks to visit us once during the year. That is extremely
conservative. “The crew also are buyers and have needs, like the passengers.
Tourists will spend around $98 US apiece here, which is second-place in Mexico.
Crew members will spend $65 US on average. “We are the No. 2 destination
in Mexico for gastronomy and No. 1 in tourist preference. We also need for
Mazatlan and Cabo to do something similar. The most popular route from San
Diego or Los Angeles is the 7-day cruise that comes through our three cities.”
Notables
- Forty percent of cruise ship passengers take a water or land excursion of
about 4.5 hours during their 12-hour stay in Puerto Vallarta, and these will all
originate from the terminal after the revamp. (The rest get off the ship and visit
the downtown for shopping and exploring along the seaside Malecon and the
Romantic Zone.)
- Shuttles and small trains will link Berths 2 & 3 (which are across the
waterway) on multi-ship arrival days with the cruise terminal and Berth 1 (used
for primary arrivals).
- Carnival Cruise Line arrives weekly to Puerto Vallarta year-round. Princess,
Norwegian, Holland and Royal Caribbean are also frequent customers, in that
order.
- The port will oversee all the cruise ship maintenance and re-provisioning
services, as well as all shop dues and transportation services through this new
centralized hub.
- Cruise ship sizes continue to expand, but Puerto Vallarta’s berths remain the
same for now. Thus, expanding the mechanical and service infrastructure to
meet the coming megaships is not part of this project, but is next on the horizon.
(Source: Joel Cordes - www.travelpulse.com)
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Stan Gabruk
(Owner of Master Baiter's Sportfishing & Tackle)

You know I wait all year long to
write my best articles about Puerto
Vallarta’s World Class Fishing so
this report is a real treat for me.
We are seeing some of the best
fishing of the year with no signs of
things changing as we’re smack in
the middle of tournament season!
Superior conditions and moderating
air temperatures as we move deeper
into fall make for comfortable days
with fish the size of your car. These
are the “Bucket List” days. Come
join us for the time of your life!
El Banco (a.k.a. The Bank) has
shown some signs of life, some
smaller Tuna and one big one was
boated the other day. Some Black
and Blue Marlin but the problem is
not too many bait fish in the form
of Skippies (Skip Jack Tuna). Blue
water, smooth seas, conditions are
favorable. Corbeteña has seen more
action and is more reliable, but it’s
time El Banco got a pulse again. Stay
tuned, they’re always bigger at The
Bank, if they’re there!
Corbeteña continues to be the
place to be. Big Black and Blue
Marlin running on average at 500 +
lbs. are picking up in numbers and
they’re here to party! The good news
about Marlin is they’re all spread out
so anything, anywhere is possible.
They seem to be more abundant at The
Rock, but anywhere from El Moro /
Marieta Islands out is fertile territory,
amigos. A secret: run dead baits for
Marlin. Skip Jack Tuna are the bait
of choice right now for most species,
lures are working as well, but if you
come across schools of Skippies, go
ahead and fill the Tuna Tubes. This
will almost guarantee a “screaming
reel Marlin Party”! Dorado running
20 to over 60 lbs. are more abundant
by the day, which is saying something
from last week! Sailfish are getting

thicker also and they’re anywhere
from 7 to 9 feet long! Yellowfin
Tuna are a little disappointing this
week running mostly in the 40 to 80lb range (I’ve seen picture of some
at 200 lbs. - luck is a factor). But
they’re taking baits and ready to take
your presentation! So you have the
idea, this is where you want to be and
the sooner the better. Days like this,
you can’t go wrong. There have been
2-inch flying fish everywhere as bait.
Krill shrimp are tasty for Dorado,
Sails and Tuna, so be prepared with
Hoochies and related rigs.
The Marieta Islands are still in
“neutral” and I have no explanation. If
you’re a touch north of here the Point
at Punta Mita has seen Sailfish and
30-lb Dorado spread through the area.
Find a clump of debris and you’ve hit
the Dorado Jackpot. Just 7 miles or
so off the point on a 310o heading you
will find Sailfish and yes, more Black
and Blue Marlin! Eight hours and
longer are producing at least three
strikes a day. We’ll put you on fish,
it’s up to you to boat it! Around El
Moro there are Skippies, so this area
is drawing in larger fish. Black and
Blue Marlin are roaming the area, so
a shorter day could produce nicely

if you’ve got any luck at all. The
trick here is to ride the current. That
means the fish will surf this current,
and this is where the bait is. So get in
the current, not crossing it, and you’ll
see the difference. Locals worth their
“salt” know this, experience pays.
Inside the bay it’s reliable,
affordable and fun! There are 10 to
20-lb Football Tuna around Yelapa,
can be larger. Dorado in front of the
Los Arcos rocks in the 20-lb range.
Sailfish are chasing Skippies in the
bay as are some freak smaller Marlin
around 300 lbs. Bonito are a stable,
in the 30-lb range, and great tasting.
More Needle fish seem to be in the
area, but not really catching many for
now. For now, even a super cheap
4-hour trip will pay off in sore arms
and face hurting grins. You can’t go
wrong fishing anywhere in PV these
days. The bite has been inching its
way earlier and earlier, so be ready to
go early and be at your chosen fishing
grounds by eight-ish a.m. Water
temperatures jumped five whole
degrees to 88, not causing any issues
though. Blue water and clear skies as
we exit the rainy season. Live bait is
working for some species, but Marlin
are preferring dead baits while some
Sails will take lure and dead bait
before live bait, go figure. Lures of
blue and white, purple Petroleros,
iguanas that mimic Dorado are also
working well. Flying fish are only
two inches long, but they’re out there
in the Billions! Some days can be
more difficult than others, these fish
have plenty to eat and they’re not shy
about it. They’re there, the challenge

it to find the correct bait for the day, so
bring your bag of tricks and good luck.
Remember to visit our new
location on the Malecon (boardwalk)
on Morelos, right at El Faro (the
lighthouse next to Sr.Frogs). And
don’t forget about our Marina Vallarta
Store as well! Benjamin can fix you
up with tours if you’re looking to do
something other than fishing as well.
Until next week, don’t forget to kiss
Your Fish!
Fire me an email and get on my
mailing list so we can send you these
reports directly, fresh and useful! Or
visit the web page and subscribe, it all
works the same!
Web page: www.MasterBaiters.
com.mx Local Phone at: (044)
322 779-7571 Facebook: www.
facebook.com/pages/Master-BaitersSportfishing-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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EMERGENCY
Phone Numbers
PUERTO VALLARTA & RIVIERA NAYARIT

Emergency Line: 911

297.7224

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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B

ack in September 2015, I first
wrote about a major hack of 500,000
Yahoo accounts just coming to
light, which happened way back in
2014. Well, last December, Yahoo
announced a SEPARATE hack of
almost 1 BILLION Yahoo accounts
dating back to 2013!!
However, recent updated news
shows the Yahoo hack was actually
MUCH more than the 1 billion
originally reported.
After Verizon finalized its
acquisition of Yahoo’s core internet
assets earlier this year, it was
revealed that the 2013 hack actually
affected every single Yahoo account
… three billion Yahoo accounts including email, Tumblr, Fantasy,
and Flickr info was stolen.
Even after thorough investigations,
it is still unknown who was behind
this 2013 Yahoo breach. The hack
was one of the largest breaches of
user accounts in the history of the
Internet. So Yahoo/Verizon has now
earned the undisputed title of having
the biggest hack in Internet history,
with this latest reveal.
But that’s by no means the only
large corporate hack news of
2017. Earlier this month, Hyatt
Hotels revealed its payment card
information, for debit and credit
cards that were swiped at the front
desks of some of its properties, had
been hacked. Stolen information
included card numbers, expiration
dates, internal verification codes,
and cardholder names. At this point,
Hyatt believes 41 of its properties in
11 countries were affected between
March 18, 2017 and July 2, 2017.
Last month, Equifax (one of
the three largest credit reporting
agencies in the U.S.) made news

after revealing they had suffered
a major breach that could affect
143 million consumers. Due to
the sensitivity of data stolen, this
is being called one of the most
damaging hacks ever.
Hackers were able to gain access
to the company’s system from May
to July of this year, by exploiting a
weak point in website software.
Data stolen includes Social
Security numbers, driver’s license
numbers, full names, addresses,
dates of birth, credit card numbers,
and other personal information. The
breach was discovered by Equifax
on July 29th, 2017, and they sought
assistance from an outside forensics
firm. (Barn door/horse scenario if
you ask me).
VeriFone, which is the largest maker
of point-of-sale credit card terminals
used in the U.S., discovered a breach
of its internal network in January
2017. VeriFone said the breach didn’t
affect its payment services network
and was only within their corporate
network. The company claimed they
responded to the breach immediately.
Sources say there’s evidence
that a Russian hacking group is
responsible for the breach, and that
the intruders may have been inside
VeriFone’s network since mid-2016,
but that has not been confirmed.
While this hack appears to be only in
their corporate network, you’ve got
to ask, how secure is their payment
system then?
Back in March of this year, news
broke that customer information
was available in plain text view
through a link on the Saks Fifth
Avenue website.
The information for tens of
thousands of customers was visible

in plain view on a page where
customers could join a wait list for
products they were interested in.
Thankfully, while payment details
were not exposed, it was possible for
anyone to see the email addresses,
phone numbers, product codes, and
IP addresses. At this time, it’s not
clear how this happened, how many
customers may have been affected,
and who was responsible.
At the end of April of this year,
Chipotle posted a “Notice of Data
Security Incident” on its website.
The attack was on its network that
supports in-restaurant payment
processes. It’s believed payment
card transactions that occurred from
March 24, 2017 through April 18,
2017 may have been affected.
The investigation is still ongoing
and the company has not released
any additional information, only
saying that it believes it has stopped
the unauthorized activity.
Even the mighty Google is not
immune. Back in May of this year,
Gmail users were targeted in a
sophisticated phishing scam. The
emails were made to look like they
were from a Gmail user’s contact and
notified that the individual wanted to
share a Google Doc with them.
Once clicked, the link led to
Google’s real security page where
the person was prompted to allow
a fake Google Docs app to manage
his or her email account.
Google put a stop to the scam in
about one hour and the company
says they estimate about 1 million

users may have been affected.
You have to give Google props
for shutting down the breach in
an hour, to be honest. Now we’ve
covered this type of “phishing”
scam before… NEVER click links
in emails for items you are not
expecting to receive.
So as you can see, even big
corporations, with their huge
million dollar IT budgets, are still
vulnerable. You as an everyday
home user can only try to keep up
with the news. If you think you are
affected by a corporate hack making
headlines, contact that company
or go to its website to see what
steps you may need to take, in the
aftermath of the breach.
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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Tommy Clarkson

Caryota urens
Family: Arecaceae
Also known as: Solitary
Fishtail Palm, Wine Palm
or Jaggery Palm
“OK Tommy, ‘I’ll admit to having
had a toddy or two in my life, so
what’s up with this palm’s name?”

A

ppropriately enough, beyond
its sap being boiled down to make
syrup or sugar, the inner tissue being
used as sago (food starch), its leaves’
fibers being twisted and braided into
ropes, brushes and baskets, various
construction applications in timber
form and even ornamental uses, it is
perhaps best known for the alcoholic
beverage that can be derived from
its fermented sap!
This fermentation process is
rather intriguing as there is virtually
no alcoholic content when the sap
is collected. But within a couple
of hours it’s at 4%, after two more
hours it’s at 8% and then, not long
after that, woops, you have vinegar!
A rather amazingly accelerated
fermentation process, I believe. I’ll
drink to that!
Those who have toured Ola
Brisa Gardens have heard me say
that most palm trees are pinnate or
palmate. Well, the Caryota species
are unique with bipinnate leaves
(meaning they are divided into
leaflets that divide a second time).
As the name infers, these leaflets
are shaped somewhat like the tail
of a fish - thus, Fishtail Palm! The
fronds of the Solitary Fishtail are
bright to deep green, up to 11½ feet
(3.5 meters) long and holding onto
23½ inches (60 cm) long petioles
(leaf stalks).

Each of these leaflets is around
one foot (30 cm) in length with one
pointed and one jagged edge.
All told, there are only twelve
varieties in the Caryota genus with
its special bipinnate or doubly
pinnate leaves. As a result of these
unusual leaves, all in this genus are
easily recognized and each of these
dozen species are called Fishtail
Palms. They range from Tropical
Asia through the Solomon Islands
to northeastern Australia and most
parts in between.
The Caryota urens is a solitarytrunked palm - not to be confused
with some clustering kin - that
grows from 39½ to 65½ feet (12
- 20 meters) tall with a gray trunk
which is covered with widely-spaced
leaf-scar rings. The urens epithet
is Latin for “stinging” or “burning”
and alludes to the oxalic acid crystals
contained in the fruits and which can,
potentially, irritate our skin.
A unique aspect of these palms is
that they flower only once in their
lifetime and then they die. This
flowering process, however, is a bit
unusual. It normally begins at the
top of the trunk and then proceeds
downwards.
Sometimes this
process takes several years. These
nearly 10-foot (3 meters) long
inflorescences emerge at each leaf
node producing pendent clusters
of white, unisexual flowers which
remain open for about six weeks.
Wine/toddy notwithstanding, the
fruit itself is not something into
which you wish to sink your teeth.
Remember, the fruit of all fishtail
palms contains those oxalic acid
crystals. Each of these fruit matures
to a round, red drupe (that is one with
an outer fleshy skin surrounding a
hard shell with a seed inside - think
of a date).

Beautiful but a harbinger of
its demise as once they flower
they die not too long thereafter.

Each leaflet is nearly one foot
long with one pointed
and one jagged edge.

They are about one centimeter
wide. In the wild, these seeds are
dispersed by critters like fruit bats
and palm civets (also called a Toddy
Cat). One source noted that in Sri
Lanka the fruit are eaten by - rather
tough palated - polecats! (Animals,
I’d heard little of heretofore other
than in old Yosemite Sam cartoons!)
While the exact origin of Toddy
Palms is unknown, today they can
be found in clearings up to nearly
1,000 feet (304.80 meters) above
sea level throughout India, Sri
Lanka, Myanmar (that was Burma,
for all us old folks) and down the
Malaysian Peninsula. As is the
case for no few species of palms, a
major threat to the Toddy Palm are
disturbances resulting from logging
and forest clearance, as well as
human overuse for its benefits as
described earlier. This has severely
affected its natural regeneration.
As a result, in some of its native
locales, mature individuals are
rarely seen. To grow your own, it
needs abundant - and regular - water
and humus in well-draining soil. A
moderately fast grower it can handle
both partial shade to full sun.
Around here there are several
entities that strive to help stray dogs.
I think perhaps I should create a
similar not-for-profit, volunteer
organization for saving palm trees.
We could call it the Save a Palm
Society (SAPS)!

Tommy Clarkson

The Caryota species are unique
with bipinnate leaves comprised
of leaflets that are shaped
somewhat like the tail of a fish.

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. Airline to Tel Aviv
5. Soothing spots
9. Pueblo dwelling
14. Broadway Auntie
15. Strait-laced
16. Like a highway
17. Some bargains
20. ___ Sark
21. Make use of
22. Trident feature
23. Sweetie
24. Top rating, perhaps
26. ___ room
28. Diamond ___
29. Not the ﬁnest dog
31. Be an agent (for)
33. Dukes and earls
35. Preﬁx with graphic
37. Punk's pistol
39. Overly ominous
43. Scarsdale, e.g., to
New York City
44. Dummy Mortimer
46. "Honor Thy Father"
author

1

2

3

4

5

14

6

7

8

9

15

17

21
24
30

35

25
31

36
39

47

26
32

37

27
33

58
64

28
34

38

40

41

42

44

48

49

52

53
59

13

22

43
46

12

19

20

29

11

16

18

23

10

54
60

50
55

61

65

45
51

56
62

57
63

66

67

68

69

70

71

72

73

49. Part of S.P.C.A.: Abbr.
51. Door sign
52. Maugham's "Cakes
and ___"
53. Look over
55. A bartender may run one
57. 42-Down scores: Abbr.
58. Ella Fitzgerald specialty

60. "Slippery" tree
62. "___ beaucoup"
64. Reelection toast?
68. Happening
69. Devil's doings
70. Starting from
71. Turn blue, maybe
72. Cincinnati team

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 10

73. TV host who wrote
"Leading With My Chin"
Down
1. C.P.R. expert
2. Where some suits are
pressed
3. Be the equivalent of
4. Hit the road
5. More agile
6. In favor
7. "Say it ___ so!"
8. Sling mud at
9. Sitcom extraterrestrial
10. Off one's trolley
11. Tip of Massachusetts
12. Songwriter Taupin
13. Classic Fords
18. Mel of the Polo
Grounds
19. Willing to try
23. Patient-care grp.
25. Associate of Gandhi
27. Yale students
starting in 1969
30. Not these

32. Jury's makeup
34. Pickling need
36. Helpful
38. Monastery head
40. Compliant one
41. Cry heard in
a 2-Down
42. Where Giants and
Titans clash
45. Skid row woe
46. Wine expert
47. Dinette set spot
48. Flipped (through)
50. Desert ruminants
54. Bugs bugged him
56. Former Tunisian
ruler
59. Cousin of an Obie
61. Pull up stakes
63. "Get ___!"
65. Western native
66. Free (of)
67. Bay area airport
letters

Solution to Crossword
on Page 10

(See location number on Central Map)

(See location number on Central Map)

(See location number on Central Map)

5

1

1

3

(See location number on Central Map)

