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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.

Welcome

AREA: 1,300 sq. kilometers
POPULATION: 350,000 inhabitants
CLIMATE: Tropical, humid, with an average of 300 sunny
days per year. The temperature averages 28°C (82°F) 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.
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 $10.00 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

that can only be boarded there. They have pre-fixed rates
per passenger. City cabs are yellow or white, and charge by
the ride, not by passenger. When you ask to go downtown,
remember that your fare covers the ENTIRE central area, so
make sure you are brought to the main plaza! 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.
Uber has also been available in PV for the past year or so.
Download their app in your smartphone.
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
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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,
I have a question.
PV has a number of new buses, and soon all
the older buses will have been replaced.
The new buses are fueled with natural gas
instead of diesel - a good thing, less pollution
of the atmosphere and of our ears.
The new buses don’t accelerate as fast as the
older buses, making them safer for passengers
who are standing or walking down the aisles
to their seats.
Some of the new uses have comfortable
cloth seats.
The new buses have air conditioning. Well,
some of the do. Good on hot and humid days,
providing, of course, that the driver doesn’t
have an objection to air conditioning.
The new buses are bigger. Good for the
driver, who gets paid on a commission basis.
The new buses cannot open the doors until
the bus is completely stopped, or start up until
the doors are closed. Good for safety of the
passengers, but adds a few seconds to each
stop the driver must make to pick up or drop
off passengers.
The new buses are equipped with machines to
accept fares. Passengers must now have exact
change. Good for the driver who no longer has
to handle money or make change, but each
passenger, depositing coins into the machine
takes an extra few seconds as compared to the
old system.
These extra few seconds add up. It used to
take me 40-45 minutes to ride the bus from
my home to downtown. It now takes 55-65
minutes.
The new buses came equipped with a printer
that printed a receipt for each passenger. Sadly,
these started to fail within the first few weeks
and now the drivers are handing out receipts,
just like in the old days.
The new buses have a card reader, so
passengers can purchase fares in advance and
just swipe their card when boarding the bus.
Sadly, the machines that sell the cards began to
fail within the first few weeks.

Now for my question - none of the new buses
have a license plate. Are these new buses exempt
from state law that requires all vehicles to be
licensed?
Pablo Gonzalez G.

Dear Editor,
We have been coming to PV for 5 months a
year for several years and use taxis daily so we
pretty much know the rates from zone to zone.
Over the years, most of the time we have asked
the rate to our destination before getting into the
taxi and on those occasions when we forgot, it
was never a problem - until this year.
I understand gas prices are high, the fares
a bargain and the drivers work long hours to
support their families. That being said, on 3 or
4 occasions so far this season when we did not
ask the rate before getting into the taxi, we were
overcharged by several pesos. We always tip
generously and would have given the equivalent
of the overcharge anyway. I resent the fact that
some drivers feel the need to take advantage of
their customers. This is the kind of thing that
makes Uber look more attractive.
Thank you for allowing me to vent.
Jim Hodge

Dear Editor,
We have been coming to Puerto Vallarta for
over 30 years and we read your newspaper when
we are here. On page 2, the Need to Know section
talks about the buses. We use them almost every
day. But we are seeing new air-conditioned
buses and some of them take coins for exact
change and another box to swipe an INNOVO
card. This appears to be is a reloadable card that
will automatically deduct 10 pesos each time it
is swiped.
We don’t know where to get the card and
where to get it refilled. I think information like
this would be useful in your paper.
Jerry Meyers, Chicago
Dear Mr. Meyers,
One of our readers tells us that there’s a
machine at the south side entrance to Plaza
Caracol. I don’t know where others are located.
Sorry!
The Ed.
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If you like to visit gorgeous homes and enjoy architecture, art and
seascapes, this tour is for you.
The tours run every Tuesday and Wednesday morning and leave the Sea
Monkey Restaurant on Aquiles Serdan at the beach at 10:30 a.m. But seats
on our luxury buses are limited, so please buy your tickets a day or two
before the tour. Tickets are available at www.ifctoursforvallarta.com or
from the IFC office between 9:00 and 1:30 on Monday - Friday. The office
is above the HSBC bank on Insurgentes by the bridge.
Each tour visits three or four homes that are opened to us through
the generosity of the homeowners who believe in contributing to the
community here in Puerto Vallarta. They know that for over thirty years,
all the income of the International Friendship Club has been and is used to
pay for free surgery for children born with cleft palates or cleft lips in this
area, and to help 30 charities and programs supported financially by the
IFC. The charities include orphanages, help for disabled kids, schools in
rural areas and food banks. Each tour is accompanied by two docents who
are knowledgeable about the homes and about life in Puerto Vallarta.
If you would like to see fabulous homes while helping to make life safer
and better for the children who live here, we’d love to show you. Check it
out at www.ifctoursforvallarta.com

If you’re wondering what U.S. Special Investigator Robert Mueller is
apt to report, the documentary Active Measures is a preview of what’s to
come, so we invite you join us in viewing it then discussing it in small
groups after. Screening at Incanto on Tuesday, January 22nd, from 6 to
9 p.m., the Los Angeles Times describes the movie as “A crash course in
accepting that the 2016 U.S. election results were the greatest espionage
operation in world history.” Filmmaker Jack Bryan exposes a 30-year
history of covert political warfare devised by Vladimir Putin to disrupt,
and ultimately control world events. The documentary follows a trail of
money, real estate, mob connections and recorded confessions to expose
an insidious plot that leads directly to the White House. With democracy
hanging in the balance, Active Measures is essential viewing. We urge you
to come early if you would like to order food and drink before the film
starts, Incanto located at 109 Insurgentes by the river.
Tickets are 100 pesos each and just 85 available. So to avoid
disappointment we suggest you stop by as soon as possible or purchase
them online at www.incantovallarta.com

(See location number on Central Map)

With country committees and local chapters in over 80 countries around
the world, Democrats Abroad is the official Democratic Party organization
for the millions of Americans living outside the United States. For more
information about the Costa Banderas Chapter of Democrats Abroad,
please send an email to cb.democratsabroad@gmail.com
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Within PV

Adriana Basail a.k.a. The Tamale diva

Located at Lázaro Cárdenas Park, every Saturday from November through
April, the market opens at 9:30 and runs until 2 p.m. Enjoy live music in a
joyous atmosphere while eating breakfast or lunch at the food court. Fill your
fridge with the freshest products. We have selected every vendor and their
products carefully, based on quality and originality, to satisfy our customers’
needs and demands. Delicious international and Mexican food. Try the
Tamale Gourmet stand by Adriana, or Argentinean, Spanish, Thai, Baja’s fish/
shrimp tacos, pies, breads, vegan, oh! and pet food too! Bring your friends to
make the most of this enjoyable experience.
This week, meet our featured vendors, Karen Mical Designs, where you
will find original, handmade Wearable Art!
Made from polymer clay, Karen & David Mical design beautiful and colorful
beads and turn them into stunning necklaces, earrings, bracelets and rings.
Karen and David have been artists for many years, working with water
colors, stained glass, wood and leather.

They discovered they had a passion for polymer clay and the various techniques
to play and experiment with. Now that they’re retired and they’ve been living
their dream in Puerto Vallarta for the past 6 years, the Micals enjoy the relaxing
lifestyle of “sitting on our terrace overlooking the ocean and making beads”.
“The beads are not painted as everyone asks. We take the raw clay, blend the
colors for each series then make canes and sheets of designs. Sometimes we
add silver or gold leaf for a different effect. There are many techniques used
to create all of the designs,” explains Karen. “The finished beads are baked at
low temperatures and polished on a buffing wheel. Once they are baked, they
are durable and lightweight. The beads are then assembled into the jewelry.”
In their 6th season at the market, the Micals feel so very fortunate to be
doing what they love. They create new pieces
every week, wowing their customers with the
many color combinations and comfortable fit
of each unique piece.
“We have so much fun meeting new people
from all over the world,” says Karen. “Our
friends always stop by to say hello and now,
you can too! Stop by this Saturday and pick
out your favorite one of a kind piece.”
Jalisco State is going green and as of
January 1st, 2019, plastic bags, plates, cutlery,
cups and straws are prohibited. We urge
you to please help us by bringing your own
shopping bags, straws and containers.
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Many people in Puerto Vallarta
know about the beautiful Huichol
art available in some of the art
studios here. Some people know
that the designs in the surface of the
Malecon represent some of the spirits
worshipped by this ancient tribe but
not many know that these people
have lived in the mountains and
canyons of central Mexico for over
15,000 years, and still do.
Exactly 500 years ago, in February
1519, the first Spanish colonial
settlement in Mexico was established
by Hernán Cortés in the Yucatan
Peninsula.
The invaders spread
quickly and so did the smallpox,
mumps and measles they brought
with them that killed millions of
indigenous people throughout the
Americas, including many of the
Huichol. Thousands of the survivors
were imprisoned and forced to work

the Spanish silver mines in Huichol
territory but, try as they did, the
Spaniards were unable to destroy the
religion of the Huichol, and it is still
practiced today. They worship four
principal deities: the trinity of Corn,
Blue Deer and Peyote, and the Eagle,
all descended from their Sun God.
Central to the traditional religion
of the Huichol is the annual gathering
of peyote, a hallucinogenic cactus, in
the place they call Wirikuta in the
state of San Luis Potosí. Eating the
peyote results in a change of mental
state; the shaman is able to speak to
the gods and ensure the regeneration
of the Huichol’s souls while others
have their own, personal visions.
In the past thirty years,
many Huichols have migrated
to cities, mainly to Tepic,
Nayarit, Guadalajara and Mexico
City, and some to Puerto Vallarta.
The children who have managed to
glean an education in the Mexican

school system have visions too;
not like those of their parents and
grandparents who connected with the
souls of their ancestors, but of their
own futures and how they can have a
better life than their parents and can
defend their land from appropriation
and attack from mining companies
and local landowners – something
that has been happening for five
hundred years.
The International Friendship Club
(IFC) www.ifcvallarta.com has
established a scholarship program
for Huichol students currently
enrolled in university so that the next
generation of potential leaders of this
unique community are able to obtain
the educational tools necessary to
protect their land, language and
ancient customs.
Although the
university fees are reasonable, the
costs of books, documents, travel
and living expenses are exorbitant
when compared with the subsistence

f

wages of the students’ parents. The
IFC currently helps five students
by awarding them scholarships of
$5,000pesos ($250USD) each.
While we enjoy the beauty of the
Huichol art and symbolism, most
of us know little about their history,
struggles or current circumstances.
Brian McDougall, the IFC member
who initiated the Huichol scholarship
program in the club, will address that
with his presentation titled “More
Than Beads and Peyote”. He will be
the guest history lecturer on Friday
25th at 10:30 at the IFC, located above
HSBC Bank on Insurgentes, north of
the river.

(See location number on Central Map)

John Warren
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Gregg Sutton

Get out your party hats, put on your dancing shoes and mark
the date on your calendar: Friday, January 25th, for the last South
Side Shuffles of the month.
The Shuffle, now in its ninth season, is put on every second
Friday by a large group of businesses centered on the 200 and
300 blocks of Basilio Badillo, in the heart of the Romantic Zone.
The party goes from six to ten pm, and is an event that both
locals and visitors look forward to with great anticipation.
The participating businesses (art galleries, shops, restaurants,
clubs and theaters) all serve complimentary beverages. Whether
you want to meet our local artists, or do some serious shopping,
or listen to some great music, or just walk around Vallarta’s
favorite neighborhood soaking up the festive atmosphere, the
Shuffle is a wonderful way to spend your Friday night.
The majority of the participating businesses are located on the
200 and 300 blocks of Basilio Badillo. But there are also some
great places to stop on nearby Constitution Street. In fact, the
organizers have made sure that this experience is a “compact”
one. All the participants are located in a short two block stretch,
so no matter how “happy” you get with all your complimentary
drinks, you can still visit every location with ease.
The Shuffle has so much to offer. One of the main attractions
is shopping. By chance, many of Vallarta’s finest shops and
galleries are located on the principle block of the party. Fine art,
jewelry and Mexican crafts of the very best quality can be found
in abundance, not to mention some great food and fabulous
entertainment.
All the businesses on this magical stretch of Basilio Badillo
and Constitución streets have something special to offer. For the
opportunity to ogle, mingle, tipple and even purchase some really
wonderful art, it is an event not to be missed. The Southside
Shuffle really is a must. You’ll have a ton of fun.

So don’t forget to put it on your calendar:
Friday, January 25th from 6 to 10 p.m.

NEXT SHUFFLES: Feb. 8 and 22
7

Gloria Sue a.k.a. Mama Vallarta

(See location number on Central Map)

Want to keep up to date and stay in the know? Then don’t miss
a market day as we continue to grow with new vendors and artists
who have come to join the show!
FEATURED VENDORS OF THE WEEK:
- Pattyjo Fun Art and Photography paints colorful, whimsical
paintings and cards using mediums such as water colors and vivid
alcohol inks. One hundred percent of the sales from her cards
is donated to help make travel packets for children with cancer to
entertain them on their journey to Guadalajara for their chemotherapy.

- Ticker the Mage is a really interesting fellow. He makes oneof-a-kind jewelry with all natural stones that can be charged with
whatever positive energy it is that you might need. He can also
charge anything that you may already own. In addition, he can book
fishing excursions for you and/or your group and sometimes even
has smoked local fish (from our very own Bay of Banderas) for sale.
- Suzie and Bill of Beach Booty Jewelry have a hobby and a
passion for hunting and collecting sea glass along the beaches.
They coupled that passion with their self-taught knowledge of
wire wrapping, bead work and design to create their own unique
style of jewelry. Their love of the beach, hiking, outdoors and
travel are an inspiration for their creations.
So that’s a bit about a few of our people. You’ll find them and
more at the Lions’ Club (it’s a big, white building that has no
steeple). We’re located at 280 Francisco Madero in the Romantic
Zone on the south side of town, from 9 a.m. to 1 p.m. Come walk
around, enjoy live music and have a little fun!!
Please don’t forget to mark your calendars with our “DARK
DATES” (dates on which we will be closed): January 26th and
February 16th.
We look forward to seeing on Saturday and in the meantime:
Stay strong and stay positive!

17
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Megan Frye

(See location number on Central Map)

Mexiconewsdaily.com

26

10

Mauricio Jervis never intended to be a chef. Nor
did he anticipate becoming an expert in compost and
recycling. But now, the owner and chef of a Tulum
restaurant whose supplies are locally sourced is
also the founder of an organic waste management
organization that seeks to take on the town’s massive
trash problem, brought on by rapid population growth
and an explosion in tourism.
Still, Jervis said, he’s not a savior. Just a guy with
ideas who saw a problem that needed addressing.
A native of Mérida who also dabbles in photography,
Jervis first became aware of the town’s trash problem
when asked by fellow chef and writer Juan Pablo Inés
to photograph the former garbage dump site for a
Yucatán magazine. Inés would later become a partner
in Jervis’ restaurant.
That dump site, an eight-hectare, clear-cut part of the
jungle roughly 9.5 kilometers from Tulum, received
160 tonnes of waste per day (40-60% of which was
organic). The new official disposal site has been open
only a year and is already at capacity. Shocked at the
level of inefficiency and contamination, where garbage
seeps into the underground river systems which form
the region’s freshwater cenotes and winds up in the
ocean, Jervis sought to provide an alternative.
He founded Woolis Green Solutions in 2016 and
now has 20 clients, including restaurants and hotels in
the Tulum area. During high season, he and his team
collect nearly two tonnes of organic waste each day,
all of which travels in the back of a pickup truck to
Woolis Farm, about a half-hour north of Tulum.
Jervis, also the owner and executive chef of Tulum’s
Farm To Table restaurant, says the ideal scale of the
recycling and composting project would be unlimited.
But the issue is that some businesses don’t want to
spend the money.
“Every restaurant prices things differently. At Farm
To Table we have a 45% food and beverage cost which
most people would be freaking outraged at,” he said.
“But what we are trying to do is completely different.
On average, each restaurant produces about two kilos
of waste for an average two-course menu, so you’re
looking at about three to four kilos for a fine dining
experience for two. For 100 people at our restaurant,
we produce 200 kilos of waste per day. That’s a very
general number that varies day to day. It’s really a
result of whether we’re paying attention or not.”
Solutions for reducing waste in restaurants can be
as simple as one of Farm To Table’s methods, which

Mauricio Jervis

includes emptying the fridge each day before dinner
service begins and seeing what can be used again.
This results in an ever-rotating menu.
“You’re always going to have some sort of waste,
it’s just how creative are you to reduce it,” Jervis
said. “For us, it costs about seven pesos more on a
dish to do this. You don’t have to make a profit on
it, so instead of paying 150 pesos for three tacos on
the beach, you have people pay 160 and you put on
the menu that the extra 10 pesos is going toward a
compost solution for the town.”
Jervis says that hotels and restaurants will often
feign excitement at the proposal. Woolis, which
gets its name from the Mayan word for “cycle,” will
distribute boxes that fit up to 50 kg of waste, and will
remove them for 550 pesos. A one-time staff training
fee is 1,500 pesos, and businesses are charged a
monthly collection fee of 3,500 pesos per tonne of
waste collected.
All waste is taken to Woolis Farm, in the vicinity
of nearby Puerto Aventuras, sorted and distributed for
animal feed and aerobic and anaerobic composting
which ultimately becomes the fertilizer and soil for
the herb, fruit and vegetable gardens.
“There are restaurants that promote having compost
and I know for a fact that they don’t,” Jervis said.
“There are restaurants in town that literally publish
with magazines saying that they compost and are
healthy and local, but you’ll find smoked salmon
and tuna on their menu, from Alaska. We advise
restaurants that they shouldn’t offer it on their menu
and their response will be ‘well, the customer wants
it.’” Jervis sees Farm To Table as one of the vehicles
to spread the word around the region.
“The people I really want to reach are dishwashers,
waiters, cooks, chefs; those are the people I’m going
for,” Jervis said. “Management, owners; I don’t care
about them. They should be educated anyway.

say ‘if we fix this, we’ll be OK.’ But the biggest problem
really isn’t plastic in the ocean, rather the production of
plastic, and burning of fossil fuels and not taking care of
our waste.”
Farm To Table opened in April 2018 on the main
restaurant strip, which is the highway that passes through
Tulum. The menu features all Mexican-made beverages
and local food products such as lionfish, an invasive
species which appears on the menu as a way to reduce
harm to native fish.
Other dishes, such as duck tamal with cauliflower purée
and grilled nopal filled with locally made cheese, are
examples of the rotating menu options.
Still, Jervis says Farm To Table is approaching the social
aspect of the food chain with its organic farm, which will
make organic food available to a wider audience. The
idea is to create clean food on the cheap. The reason the
restaurateurs haven’t jumped on the bandwagon with him,
he says, is based on greed.
Megan Frye is a writer, photographer and translator
living in Mexico City. She has a history of newsroom
journalism as well as non-profit administration and has
been published by several international publications.
Photographer Jenna Belevender is based in Detroit and
has a strong background in editorial, documentary and
environmental portraiture.

(See location number on Central Map)

The chefs and bussers are the ones who have their
hands on it.” Woolis Farm lies on a perpetually shady
and bumpy dirt road leading from the highway into the
thick of the jungle, where Jervis has taken over a parcel
of seven hectares and a hacienda-style home.
Six people live and work on the farm, where chickens,
pigs and any number of jungle animals roam freely.
Jaguars, owls and monkeys have been known to make an
appearance. Frogs and spiders are ubiquitous. The state
of Quintana Roo is blessed with abundant freshwater and
sunshine, so little irrigation is needed. The property has
its own cenote, which is fed by rainwater filtered through
layers of limestone.
“Here, you taste that spice in the food which comes
because there is activity in the soil,” Jervis said, handing
me a piece of arugula nearly as potent as a habanero.
These pigs, their pork is good for you. It is high in omega
9s, omega 2s and omega 6s. I learned that recently
because a professor that is studying native breeds of pigs
was here and he’s comparing the factory pig to the free
range, waste-fed pig.” Woolis also aims to educate local
children on how to be conscious with waste and about
the underlying problems behind climate change.
“Society tends to be really small-minded when it
comes to these problems,” Jervis said. “Plastic is enemy
No. 1 today, but back when I was a kid, it was aerosol.
We just keep looking at these one-dimensional things and
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I’m originally from
British Columbia, Canada,
and we moved a lot so
Joseph Brant
the most significant town
I lived in was Dawson
Creek. It was a small northern town so I got
very much involved in the arts. I was singing,
did some theater. It kept me busy, between that
and figure skating.
I always joke on stage that you either curl or
you get pregnant. I didn’t curl and I didn’t get
pregnant! I lucked out. I spent a lot of time in
my room playing guitar, singing. Music was
pretty much my life. Barbra Streisand was
huge for me. I remember ‘A Star is Born,’ it
had just come out and I was like ‘oh my god. I
want that to be me.”

Kim & Joseph
where I felt that I needed to go into the states
more as well. My mom and her boyfriend, they
financed my first CD and I spent way too much
money on the first CD but it won an award for

How did you find Mexico?
It was in 1999, when Mark Rome asked
me to come here, to The Palm Cabaret. But
I was going to go to Europe and I was singing
there, and I was like “I’m too busy to go to
Mexico”, and then I was in a relationship that
went sideways, so I was like ‘now I wanna go
to Mexico and see something new.’ I came for
one night to audition.

(See location number on Central Map)

What happened after that? Where did you go?
I knew that I needed to leave and continue
working on my craft. I moved to Vancouver
in 1987. Sixteen years. Then I got to a point

best indie recording. That was just a stepping
stone, to try and keep going, and something
for me to take to the States with me, to have
something to show that this is what I’ve done.
I went to San Francisco first. And then
someone here in Mexico saw me perform and
asked if I’d go to Ogunquit, Maine, and I was
like, “I’d never heard of it. I’d love to. I’m
up for it,” and it turned out to be a great, great
venture. It’s been seven years, at The Front
Porch in Ogunquit, Maine. It’s a beautiful
coastal seaside town. Just stunning.

7
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(See location number on Central Map)

And I came in here [The Palm], the place was packed full of
men. I thought they were gonna eat me alive. I was so nervous.
I flew in, got to the room, came here, and realized I’d forgotten
my backing tracks to sing to! So I ended up singing harmonies
to myself. Back then it was $50 pesos to get in, so you’d just get
this onslaught of men and women all night. It was not a sit down,
buy a ticket. You just paid a cover, you had a drink, people came
and went.
It was amazing. Sometimes you’d get 200 people coming in and
out of here. The first show was at 10 o’clock and the second show
as at midnight.
When I started Acoustico in 2012, that was pretty magical for me.
I’d always played to an iPod, I had it in my hand. Then I moved
to the iPad. Then I started having [the sound guy] run it. And
then it was a dear friend who said ‘you need to start working with
musicians again.’ And then I met Eduardo Leon at the farmers’
market. He blew my mind on guitar. That’s where it started.
When you’re playing to tracks, there’s no synergy on stage.
There’s no communication and you’re so stuck to the track.
There’s not a lot of room for improvisation. Once I heard Eduardo
play, my world opened musically. And he’s so good! I think our
first songs were “Fragile,” by Sting and “Just the Two of Us.” And
it just grew from there. We were only going to do three shows.
Three nights was all that was available and now we’re going into
our seventh season of working together.
I was getting really tired of music, to be honest with you. When
you’re by yourself all the time performing… you can have a lot of
voices in your head sometimes!
I hope it reads through on stage, how much respect and admiration
for the music and friendship that’s on stage with all of us. I hope
people can see that and recognize that. I have much respect for all
musicians. It’s not an easy business, not an easy life.
Technology changed music. It’s so much more accessible to
everybody and you can learn of new artists and stuff. But eventually,
for myself I gave up on that big dream of making it. I had it for many
years. It’s exhausting. It’s defeating. It’s tiring. It’s expensive.
And Mexico was a real gift to me. It allows me to be me!
I’m so grateful to The Palm Cabaret. Seriously, it gave me a
great start.
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Joe Harrington

Author Cullen ends his narrative
wishing McMahon’s fall from grace
would convince the government to
stop invading foreign countries and
pull out of Afghanistan. Instead,
following the adage those who ignore
history are doomed to repeat it, another
tough general is sent halfway around
the world to continue mucking things
up in the same old way. Madness –
which allows an easy segue to...
		
& MADNESS: Regarding the
wall, who will pay for it, and the
government shutdown, President
Donald Trump showed his hand
inadvertently when asked to back
off and end the shutdown by certain
Republican leaders a few weeks
ago when he replied, “I would look
foolish.” I take that to mean rather
than looking foolish for one day, our
leader prefers to nail hundreds of
thousands of his fellow citizens with
a fiscal nightmare.
Our leader has taken the ridiculous
position that he never really said
that Mexico would pay for the wall,
rather they would pay for the wall
indirectly – this based on the POTUS
hitting Mexico with a 20% tariff –

which hasn’t taken effect yet as the
trade treaty that’s supposed to replace
NAFTA hasn’t been approved by
Congress.
On the campaign trail, on June 16,
2015, Trump first said, “I will build
a great wall on our southern border.
And I will have Mexico pay for that
wall. Mark my words.”
A week or so ago, after Trump started
slipping in the word “Indirectly,” the
media, as it should, have played who
knows how many clips from over the
past couple of years of Trump stating,
“I will build a wall and Mexico
will pay for it.” Or, “I will build a
wall and who will pay for it?” This
said holding a hand to an ear as the
crowd joyously shouts, “Mexico!”
Those are declarative statements by
Trump. No qualifiers. No “maybe”
or “might” or “perhaps” or “I think”
and never the word “indirectly” - until
the past few weeks.
Reporting this is not fake news.
We have all seen and heard the
president’s comments. What I don’t
understand is why Trump supporters
get so angry when the truth is pointed
out. It almost seems they think that
by condemning the voice that airs

the truth it can somehow negate that
truth. As I explained last week, a
tariff doesn’t cost the government
of Mexico anything, it hits the
companies that send products to the
U.S. and, as is the norm, they pass that
cost on by raising prices. This means
the American taxpayer – if the wall is
built – will end up funding the thing
and also get hit in the wallet by rising
prices. The Mexican government
will not pay for the wall directly
or indirectly. Trump’s comment is
economic idiocy.
The president must know that
after years of his lying every time
he makes a statement, fact-checkers
from Albania to Zaire immediately
start to research. Meaning his lie will
almost immediately be exposed. So
why bother to lie in the first place?
Now there’s a question for the times.
I leave you with the following
tweet from the president: “Wow, just
learned in the failing New York Times
that the corrupt former leaders of the
FBI, almost all fired or forced to leave
the agency for some very bad reasons,
opened up an investigation on me, for
no reason & with no proof, after I fired
Lyin’ James Comey, a total sleaze!”
To which Comey replied in a tweet
of his own quoting FDR: ‘I ask you to
judge me by the enemies I’ve made.”

Joe Harrington
Is an internationally published author and documentary
filmmaker. He can be reached with a comment or
criticism at JoeMovieMadness@Yahoo.com
Artwork by Bob Crabb.

(See location number on Central Map)

MOVIE: Actually, I will review
two war movies: The Siege at
Jadotsville and War Machine, both
NetFlix originals.
The United
Nation’s outpost Jadotsville is located
in the south of the Congo in the region
known as Katanga. It is an area rich
in uranium. The time: 1961. The
background: the Cold War is heating
up. The situation: the legitimate
prime minister of the country has been
assassinated in a military coup. The
UN sends 150 unproven in warfare
Irish troops to their outpost, which
is located near the mines, to protect
workers if they decide to strike. The
mine owners contact Charles de
Gaulle and ask for help to keep the
mines open. The French leader sends
a thousand French mercenaries to
help two thousand Katanga troops.
The 150 Irish soldiers face off
against a force of three thousand
French mercenaries and locals. What
happens next is sheer heroics on the
level of great fiction – except it is true.
Next up Brad Pitt in War
Machine. The time: 2009. The
place: Afghanistan. The situation:
Four-star general Glen McMahon –
after achieving great success in Iraq
– is sent to Afghanistan to access the
situation.
This movie, told through the eyes
of a Rolling Stone writer, doesn’t
make anyone in command look
good: not the general, not President
Barak Obama, not military forward
thinking. The journalist, Sean Cullen,
writes an article that is entirely true in
its satirical attack.
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Anna Reisman

There’s so much going on that I feel like I’m
missing out on most of it… New restaurants, new
shows all over the place, and traffic, traffic, traffic!
My friends and I did manage to sneak out to see
The Foreigner at Act II, excellent on all counts.
We also sampled dinner at Mi Café, which just
started offering dinner after getting so well known
for their breakfasts and lunches. That too turned
out to be a most delicious surprise.
Another good thing: our friend Nancy Kapp
Chapman taught me something I’d like to share
with you. Did you know that we have a place
called “The Book Hospital”? And it is exactly what it
sounds like. They repair the bindings and heaven knows
what else that your old tattered books may suffer from.
The “hospital” is located at 494 Guatemala downtown.
So now you know too.
Did you ever feel as if everything that could wrong did,
all at the same time? Like when astrology followers tell
you that Mercury is in retrograde and communications of
all kinds will be affected? Well, that’s what been happening
with me lately. I wasn’t going to share this with you, but it’s
reached the point where I truly don’t care any more.
So as Krystal would say, it happens that I’ve been dealing
with Santander (the largest Spanish banking institution in
the world) for the last 21 years, with no problems to speak
of …until the beginning of November, 2018. Until then,
I did nearly everything, all my transactions, payments,
etc., online – with the use of a little “token”. That fateful
day, I had to go to the bank for some forgotten reason,
and that’s when they informed me that they had changed
their platform, that I had to relinquish my token, and from
that moment on, everything would be done through my
smartphone. “What? What about the gazillion people
who don’t have smartphones?” I asked. “Yes. Well, that
is a problem,” was the answer I got, very nonchalantly.
Ever since then, I have been unable to access my
account. I have spent / wasted hours at the bank, to no
avail. One day, the manageress spent 2½ hours trying
to fix the situation for me – to no avail. At one point, I
asked if they could simply open a new account for me.
Nope. That is impossible as I cannot change who I am,
thus my client code can never be changed. “So what
should I do?” “Well, you could change banks...” Nope.
I’d hate to change banks, for many reasons. I know too
much about the other local banks, so that’s not an option.
The big Santander mucky mucks have been attending
some sort of symposium for the past week or so, and
they’re all purportedly returning to their posts today, so
we’ll see if one of them could exercise their powers to
fix the situation. For those of you who have accounts

with Santander: DO NOT HAND IN YOUR
TOKEN! It will take time for them to cancel
everyone’s tokens, and everyone I know who
still has theirs has no problem whatsoever.
Maybe, just maybe, by the time they
come around to you, their system may
have been refined… I’m just glad I
also have an emergency account at
Intercam, which allows me to pay my
most urgent debts.
Also, as you all know, the Mirror’s
web site disappeared somewhere in
cyberspace at the beginning of the
year. In this matter as well, we’ve been
on the phone with the server located
somewhere in Florida every day for
the last two weeks. And here again,
that snafu hasn’t been fixed either as
of this writing. We’ve been with them
for years and, purportedly, they’ve got no less
than seven engineers working on our web site.
We’re all keeping our fingers crossed.
So you see what I mean about Mercury
being retrograde… even though it’s not.
Maybe it’s the upcoming lunar eclipse due on
the 20th. Maybe everything will go back to
some semblance of normalcy once it’s over. I
have to remain positive…
Hasta la próxima vez! sheis@ymail.com
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This Sunday, Puerto
Vallarta, and all of Mexico,
the US and Canada, will get
to see a total lunar eclipse, as
the earth passes between the
sun and the moon. During
the eclipse, the moon will
appear red due to sun’s
rays being deflected by the
earth’s atmosphere.

(See location number on Central Map)

Here are the event times for Puerto Vallarta:
Sun, Jan 20
9:33 pm - Partial Eclipse begins - moon is getting red.
10:41 pm - Total Eclipse begins - completely red moon.
11:12 pm - Maximum Eclipse. Moon is closest to the center
of the shadow.
11:43 pm - Total Eclipse ends – Moon starts to emerge from
the shadow of the earth.
Mon, Jan 21
12:50 am - Partial Eclipse ends
Enjoy the eclipse and the eclipse parties this Sunday,
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Swoop Airlines, the ultra-lowcost-carrier that belongs to Canadian
WestJet Airlines, recently inaugurated
first of two routes operating to the
Puerto
Vallarta-Riviera
Nayarit
region. The 737-800 NG arrived
from Hamilton, Canada with 120
passengers on board.
The new route (YHM-PVR-YHM)
will fly in twice a week - Tuesdays
and Saturdays - and began January 8th,
operating through April 27, 2019 with
aircraft carrying up to 189 passengers.
Swoop will also operate the YXXPVR-YXX route simultaneously,
linking Abbotsford, British Columbia,
with this region twice a week,
Mondays and Saturdays. The flights
that connect the destination with the
John C. Munro international airport in
Hamilton as their main hub together
represent an increase of 12,000 seats
during the winter season.
Of note is the fact Swoop Airlines
only picked Puerto Vallarta-Riviera
Nayarit, Mazatlán, and Cancún as their
direct flight destinations in Mexico.
The welcome included mariachi music,
traditional beverages from the region,
and gifts for each of the passengers, all
courtesy of the Riviera Nayarit CVB and
Puerto Vallarta’s Fidetur.
Swoop President Steven Greenway
was aboard the flight and expressed
his satisfaction and enthusiasm for the
opening of this new route: “Mexico
continues to be one of the most popular

vacation destinations for Canadians.
The combination of Swoop’s ultra-lowcost fares and the favorable exchange
between the Canadian dollar and
the Mexican peso makes exploring
this country a very attractive value
proposition for families and travelers
on a budget,” he said.
Marc Murphy, managing director of
the CVB and the Bahía de Banderas
Hotel and Motel Association (AHMBB)
said the dual destination made up of
Puerto Vallarta and Riviera Nyaarit is
“one of the most beloved by Canadians”
and the Swoop flight is an excellent
option for them to come visit.
“This flight indicates the Canadian
market wants to come to this region;
here they can experience a sense of
place in Mexico, where visitors feel
they’re a part of something important,”
added Murphy. “Meanwhile, the
Puerto Vallarta international airport
is the best-connected airport with
Canada in all Mexico with nearly
20 flights per day. This proves the
Canadian tourist is very passionate
about our destination.”
Swoop, the ultra-low-cost company
owned by WestJet, based out of
Calgary, Alberta, began operations on
June 20, 2018. The company currently
operates a fleet of Boeing 737 Next
Generation planes, specifically Boeing
737-800s. Airfare is approximately
C$179. For more details please visit:
www.flyswoop.com

Claudia Victoria R. & Carmen Porras E. co-owners of EL ARRAYÁN
Mexican Restaurant are excited to share with you that they’ve been giving their
Traditional Mexican Cooking Classes for the last 3 months. Carmen Porras
and Chef Diego Sánchez are teaching a wide range of classical Mexican dishes.
They are using more than 50 different recipes from diverse regions in Mexico
during this season. As in the last 12 years, since cooking classes started at EL
ARRAYÁN, they include different types of classical dishes, ceviches, moles,
tamales, fresh salsas and desserts.
Carmen & Diego share secrets of traditional Mexican cuisine for each
class. During this cooking experience you will get advice, cultural, historical,
ingredient & recipe knowledge.

Have lunch of what you have cooked. Includes one drink or one glass red or
white Mexican wine. We are usually finished around 2:45 p.m.
For both types of classes you will be learning and having for lunch:
Appetizer, main course, dessert & fresh salsa. All very traditional Mexican food
recipes. You may also have the chance to try to make tortillas with fresh corn
masa, if time allows the group.
If you are ready to learn the secrets from dedicated professionals, this class is
for you! Learn in their all stainless steel restaurant kitchen, have tons of fun, at
the same time, and bring the flavors of authentic Mexican cuisine to your home.
The entire team invites you to be a part of this unique experience where the
aromas, flavors and colors of Mexico come together in one place ...
For cooking class reservations and more information, including full menus,
pricing, payment form, for individual classes & groups, please send an e-mail
to owner Carmen Porras at arrayanclasses@gmail.com or call El Arrayán.
About EL ARRAYÁN:
This is a Mexican restaurant with soul, in an intimate setting. Established in
Puerto Vallarta since 2003, it offers a rich variety of authentic Mexican dining
options, where only the best recipes are cooked with local ingredients of the
highest quality. This makes them a proud representative of Mexican cuisine,
declared by UNESCO “Intangible Heritage of Humanity” in 2010.
* TripAdvisor 4.5 Points, Certificate of Excellence
* Listed in the prestigious guide books: Fodor’s, Frommer’s, Lonely Planet,
Marco Beteta, Travel guide, listed as one of “The Best 5” Best Traditional
Mexican restaurants.

(See location number on Central Map)

Description of Cooking Classes:
Breakfast + Tour + Class + Lunch on Mondays
Meet at EL ARRAYÁN at 9:30 a.m. Go for traditional Mexican breakfast,
visit to the market & tortilla factory. Come back to EL ARRAYÁN, receive
printed recipes in English and embroidered apron. Receive hands on instruction
in English. Have lunch of what you have cooked. Includes one drink or one
glass white or red Mexican wine.
Transportation that is included: restaurant to > breakfast > to market & back
> to restaurant. We are usually finished around 2:45 p.m.
Class + Lunch on Thursdays or Saturdays
Meet at EL ARRAYÁN at 11:00 a.m. Receive printed recipes in English and
embroidered apron. Receive hands on instruction in English.
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Located at 344 Allende downtown, just 4 blocks from the Malecón. Open from 5:30 p.m. to 11 p.m. Closed on Tuesdays.
Reservations for dinner can be made at http://elarrayan.com.mx/en/reservation/ or call 222-7195. They accept: Visa, MasterCard and American Express.
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Cheerful mariachi music will great
you as you arrive to celebrate the XIX
anniversary of the Classic Auction at the
Library. These are good times and we
want to share them with you.
The best restaurants in town will have
a space at our event. The now traditional
paella prepared deliciously before you
by generous sponsor Barcelona Tapas
will be there once more. The staff from
Barcelona Tapas will be waiting for you
with its sizzling hot paella!
As well, Maximilian’s, Bennito’s, La
Palapa, Archie’s wok, Bachas, Charme,
Los Chatos, etc.
The artists have been bringing their
works slowly during the last couple
of months and the galleries of the Art
Walk have finished bringing in their
donations. We have amazing pieces at
amazing prices. Quality and variety are
the keynotes.

Ceramic donated by Galeria de Ollas and its owner,
Carolina Orozco.

Clay bust by Mario Vargas donated by
Galeria Corsica and its owner, Jean-Pierre Renucci.
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Merging the worlds of graphic
expressionism with the
pictorial, FranZelia Barrios
seeks to capture the sensual
in both her portraits and
her landscapes. Through
her expressive strokes and
colors, she produces a visual
alchemy that evokes a feeling
of humanity that persists,
that survives the passage
of time. Born in Xicotepec
de Juarez in 1974, she now
resides in Guadalajara. She
is a graduate of the University
of Guadalajara School of
Visual Arts, has participated
in over 20 solo and collective
exhibitions and is a founding
member of Rutas Plasticas,
an organization that seeks to
bring culture to towns big and
small in the state of Jalisco.

Do not miss the chance to acquire
beautiful, meaningful art works in all
media while you support education and
reading at all levels through the more than
50 of the Library’s programs.
Remember, we not only have on sale
the selection made for the Live Auction
of about 25 pieces, but also we have
many items at set prices, certificates for
restaurants, stays at hotels here and around
the country and it is an evening of eating,
drinking, and celebrating.
This year, the Auction is part of the
Vallarte Festival, which will have a very
special Art Walk on Wednesday the 23rd,
a Poetry Gala at the Jazz Foundation on
Friday 25th at 7 p.m. and a Private Auction
at La Leche on Saturday the 26th. Check
our website: vallarte.mx
Doors open at 6 p.m., and the Live
Auction starts at 7:15 p.m. Choose a
painting or sculpture and help the library.
See you all there!

The 7 Arts
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A multi talented artist like López
Vazquez is able to convey his message
and inspire various emotions. It
doesn’t have to adhere to any specific
rules, Lopez Vazquez is creating
his own rules. Born in 1972, Lopez
Vazquez is a Mexican artist whose
cultural roots can be found first in the
city of Leon, Guanajuato, where he
interrupted his studies in Architecture
to study Graphic Design instead.
Lopez Vazquez used to work at
the headquarters in Mexico City,
for the Mexican department store
chain Liverpool, where he designed
the windows for their 130 stores
nationwide, before he decided to
follow his true passion: art.
Since then, he has collaborated with
the furniture chain West Elm, creating
shopping bags for their Mexico stores.
Over the years, López Vazquez
has studied several expressional
techniques
using
alternatively
pencil drawing, acrylic ink on paper,
wood and canvas. At present, the
representational technique he uses
most is monotyping, as well as handpainted acrylic and pastels on natural
cotton paper and canvas. This method
gives a more modern touch to a type
of artworks that are already known for
expressing fresh and modern contents.

Monotyping is a type of printmaking
made by drawing or painting on a smooth,
non-absorbent surface. The surface,
or matrix, was historically a copper
etching plate, but in contemporary work
it can vary from zinc or glass to acrylic
glass. The image is then transferred
onto a sheet of paper by pressing the
two together, usually using a printingpress. Monotypes can also be created
by inking an entire surface and then,
using brushes or rags, removing ink to
create a subtractive image, e.g. creating
lights from a field of opaque colour.

The inks used may be oil or water
based. With oil based inks, the paper
may be dry, in which case the image
has more contrast, or the paper may be
damp, in which case the image has a 10
percent greater range of tones.
Monotyping produces a unique
print, or monotype; most of the ink is
removed during the initial pressing.
Although subsequent reprintings are
sometimes possible, they differ greatly
from the first print and are generally
considered inferior. These prints from
the original plate are called “ghost
prints”. A print made by pressing a new
print onto another surface, effectively
making the print into a plate, is called
a “cognate”. Stencils, watercolor,
solvents, brushes, and other tools are
often used to embellish a monotype
print. Monotypes can be spontaneously
executed and with no previous sketch.
Miguel López Vazquez projects
his curiosity and inquietude towards
the human being and the variables
that determine personal traits; he
organizes a balance of harmony,
dimension, proportion, combination,
volume and color and has a gift for
knowing what, when and how.
When you witness one of López

Vázquez paintings and take into
consideration his creative formation
in design, interiorism and visual
merchandising, you are seduced by his
use of color and luminosity.
The abstraction of his motifs seems
to sprout color like a fountain of light
that shrouds the beholder even after
leaving the room, gallery or museum.
The visual and emotive memory of
his work is a subtle trace of color and
form that enriches the spectator like
the aftertaste of a good wine, a fine
chocolate, the aroma of a perfume.
Reminiscences that fade but never
disappear. Recollections that might
seem very mundane, but at the end of
the day, are the ones that have more
permanence. Such is the emotion of
his art, like brushstrokes on the patina
of our emotions.
Art is something that can elicit a single
thought or feeling such as simplicity or
strength, love or pain and the composition
simply flows from the hand of the artist.
López Vazquez is free to express himself
in different media and color schemes,
using any number of methods to convey
his message. No artist ever has to
explain why he or she did something a
certain way, other than that this is what
they felt would best portray the feeling
or emotion or message.

GALERIA CONTEMPO cordially invites you to meet this multi-talented artist on Friday, the
25th of January, at his Opening Reception from 6 to 10 p.m. The two-story gallery is located
at 252 Basilio Badillo, in the Romantic Zone on the south side of town. Phone: 223-1925
www.galeriacontempo.com
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Tom Dickson

Tom and Donna Dickson, although unique,
individuals, both with great talent - often
lead one to ask if they are competitive. They
laugh and say “No”. They paint in the same
apartment, but each with their own studio
space.
Donna has deservedly earned her reputation
as a first rate instructor of art, but there was a
time nearly half a century ago when she was a
fairly raw beginner herself, and a sometimes
difficult student to boot. As a sensitive child,
she had always been visually perceptive
and had taken art at school whenever the
option was available. Like most creative
kids though, she found it wasn’t possible to
pick up much in the way of basic technique
with the resources at hand. Being a bit of a
rebel, she would have been prime material for
formal art school training but she didn’t know
that at the time.
She liked “dabbling” in an effort to express
her feelings, but she accepted her limitations
as inherent, having no pretensions to being a
great “artist”. All the same, during 1973, on
the island of Crete, the limits of her humility
were put to the test.
She had met Tom 4 years earlier, back in
Ontario, and they had discovered they had a lot
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in common. However, Tom was already selling
his artwork and had a pretty advanced level of
drawing skills. Neither of them was terribly
ambitious but they both shared an interest in
adventure which eventually brought them to
Crete in ’73. They had packed their water
colours of course, and spent most every sunny
Grecian day sketching their surroundings, as
best they could. Though Donna wasn’t the
least bit prone to conceit, she was however,
not immune from frustration. Tom kept
coming up with things that looked something
like art and it was too obvious that her work
at that time was not on the same level. Not a
depressive personality, she became depressed
nonetheless. She decided to quit trying - said
she felt like a “squashed penny”.
In his tender youth, Tom had squashed a
few pennies on the tracks himself and knew
exactly to what she was referring. Drastic
action was required and he drew up a plan.
Not much in the way of consolation was
immediately offered; Donna having a remnant
stubborn Irish streak that in this case was
refusing all well meant help. So, the first day
it rained and they were confined to quarters
in their pup tent at the end of the beach, Tom
gave her a drawing project. It was a difficult

project but he knew somehow she could do
it if she was forced to try. Never in the past
had he demanded she do anything. Donna
doesn’t respond well to police action but this
time he insisted and she hated him for it - the
loathing hung heavy in that little space.
However, whatever violence had been
required, she did take up pen and sketch paper
and began drawing the small cooking area
outside the entrance of the tent. It involved a
lot of perspective and some tricky ovals which
were to be rendered, as instructed… perfectly.
She was to leave all her insecurity about
drawing outside in the rain and concentrate as
she’d never done before. It was brutal at first
but as she got involved it became very quiet
and peaceful in that tent. In the end, when
she showed her partner the result, it was like
the devastated Donna had departed and a new
version was born… the drawing was near
perfect! From that point onward, she was an
Artist and knew it in a humble but confident
way. She now could draw anything and
went on from there, to approach colour and
composition with the same mental attitude.
They still have the drawing to this day. They
pull it out and marvel at the whole sequence
of events every few years.

Miguel de Allende for 10 years, they have
lived in Puerto Vallarta for 4 years now. Tom
is quickly becoming one of the top sellers at
Galleria Dante.
- Donna Lee Dickson was born in
Vancouver, British Columbia. She showed
an early interest in art and began to paint
seriously on a trip to Greece in 1973.
At this point, her work was showing great
promise and by the early 80’s her maritime
themes were very popular, selling briskly
around the Halifax area of Nova Scotia,
where she was living during this period. She
also showed an aptitude for teaching painting
technique and students began asking that she
give regular classes. In the fall of 1990 she
decided to return to the west, re-discovering
her roots and finding new challenges in the
mountainous landscape of British Columbia.
As well as exhibiting in many regional
venues, she also opened a gallery of her own
on Hornby Island, B.C. which over the years
became a favorite destination of many an avid
west coast art collector.
Her art classes became increasingly
popular and in the 1990’s she began teaching
in Mexico, a country with which she was
becoming increasingly familiar, having first
visited the charming, colonial era town of
San Miguel de Allende in 1970. In 2005
she decided to make Mexico her permanent
home and now resides full time, dividing her
time between San Miguel in summer, and
the Pacific coast, north of Puerto Vallarta, in
winter. She finds the climate to be perfect for
a plein air painter like herself and the light,
people and color of Mexico provide endless
inspiration. Four years ago, Vallarta became
their permanent home, with short trips to San
Miguel to teach.
Donna has studied with some very
accomplished professionals over the years,
the most notable among them, Alvaro
Castagnet of watercolor fame and the wellknown modern masters of oil and plein air,
Carol Marine and Kevin Macpherson. Her
work can be found in literally hundreds of
collections worldwide. She loves to teach art,
but is also passionate about people, nutrition,
bird watching and nature hikes. You will see
many of your favorite Vallarta spots captured
in her paintings.

(See location number on Central Map)

Donna Dickson

And over the following years their styles
evolved individually. They both do what
would be described as “realism” but Donna’s
approach has become more impressionistic,
while Tom’s work remains firmly in the
“classical” oil tradition. They both feel real
art lovers deserve quality and originality.
They talk about art a lot and are gentle critics
of each other’s work. The natural world
remains their inspiration and they constantly
share their insights regarding it. Each offers
something of value to the other in this
relationship which has not grown dull over
the decades.
- Tom Dickson was born in Hamilton,
Ontario in 1947. He began painting in oils
at the age of 10 with his father, and from that
point onward art became a focus in his life.
After studying at Toronto’s Ontario College
of Art in the mid ‘60’s, he began to paint the
countryside and wilds of northern Ontario. It
was there in Tobermory that he met his future
wife, Donna, and together they went on to
share their life with their mutual love of art.
Tom is a Signature member of International
Plein Air Painters.
Tom’s art first became critically recognized
during the 1980’s while exhibiting in major
galleries in the Halifax area of Nova Scotia Zwickers and the Hollis Street Gallery being
the most notable. He enjoyed great success as
a painter of marine and city scenes, attracting
a growing number of collectors. Beginning
in the 1990’s he also began showing on the
west coast and not too long after, moved to
Hornby Island, British Columbia, where, a
few years later he and Donna opened a very
popular summer gallery of their own.
He continued through the ‘90’s to call B.C.
home, enjoying the distinctive west coast
environment in summer and spending the winter
months in sunny Mexico, where it’s possible to
paint outdoors in any season - something Tom
and Donna very much like to do.
Tom had first come to Mexico in 1967 and
been absolutely enchanted with the scenery,
the people, the culture and history. In 1970,
he returned again with Donna and since that
time Mexico has been included as a major
part of their life experience. They live and
paint in Mexico full time. After being based
in the historic colonial era town of San
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(See location number on Central Map)

What a great season it has been so far! So much talent has graced our wonderful town, and Puerto Vallarta is proving
to be a one of the best destinations to enjoy good food, world class music, and live shows in the world. The Palm has been
providing entertainment for so many years, and it knows how important theatre is, especially on the fun side of the wall.
Kim Kuzma “The songstress extraordinaire” hits the stage with her
new show “Dancing Queen”, an homage to Cher and Abba. Kuzma
adds her special twists, and performs classic songs in ways only she
can deliver. The band is also responsible for several re-workings of
songs you remember dancing too. The band consists of Nate Buccieri
on the piano, Eduarto Leon on the guitar, and Alexis Mena Torres on
drums. The result is a tight collaboration that will undoubtedly have
you singing along. Kim’s shows are every Tuesdays at 7 and 9:30
p.m. Keep an eye on our schedule for Kim’s new show, the best of
Acustico, where previous members join Kim and Eduardo on stage.

Since November of this past year, Miss Conception has been
entertaining audiences to packed houses. This female delusionist
never disappoints, and that certainly goes for her new masterpiece “TV
Land”. The pace of this show is fast and furious, with costume changes,
audience participations and some fabulous memories. The audience
jumps for joy as they recall experiences brought on by the videos on the
screens. Tickets sell really fast for this live singing & comedy show, so
it’s advisable to purchase early.

Our favorite tenor and cellist are back, a year after their wedding here in
Puerto Vallarta. Branden James and James Clark bring “The Phantom
of the Greatest Showman” featuring songs from the two highly popular
musicals written in the title. Branden, a former finalist on “America’s Got
Talent”, possesses a range that is highly complimented by the brilliant cellist
James. Together, they are Branden & James, and this is one show you need
to experience. Boasting sold out performance, and numerous standing
ovations last year, this show is a must on your to do list in Puerto Vallarta.
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The queen of mean
Joe Posa
returns to the Palm
Cabaret.
Joan Rivers
“LIVE” is brought to you
by the real Joan Rivers’
favourite impersonator,
Joe Posa.
With over
40 years of material to
grab from, Joe delivers
the jokes exactly as Joan
would have delivered
them. No one is safe as
she discusses with the audience her experience in Hollywood and
the red carpet. Opening for Joe is Tony Tripoli, executive producer
of the Fashion Police, and one of Ms. Rivers’ head writers. Tony
puts on a stand up routine that the audience just can’t seem to
get enough of. With stories of his experience with the Celebrity
Apprentice, and his own personal life, Tony demonstrates he is at
home on the stage.

The 7 Arts

At The Palm Cabaret, it is not just
performances that matter, it’s also its
audiences. Every person is greeted
with a smile, and attention that make
you feel like you are family. Reserved
seating ensures that you will get the
seat you want. The box office is ready
to take your orders, and help you with
any questions you may have. At the
Palm, we are a family, not just staff
and performers, but with everyone that
comes through its doors.

Geo & Lobo unite! Violinist Geo Uhrich of Luna Rumba and famed flamenco
guitarist Lobo (Wolfgang Fink formerly of Willie & Lobo) have created the new Arte
Puro. The blending of their musical talents produces the magic that two small wooden
boxes can create. As Geo says, “I am more than thrilled to be asked to be part of this
musical journey. Lobo is a true artist and flamenco guitar wizard. His percussive
approach to the instrument combines rhythm and melody and sounds like a whole
band. I am excited about the minimalist format and getting to the heart of the matter.”
Geo has had much local success with Luna Rumba and Duende, and Lobo is wellknown in Vallarta. He has toured the world, releasing eleven albums.

The Palm Cabaret and Bar is located at 508 Olas Altas in the heart of the Puerto Vallarta’s Romantic Zone.
Tickets to all shows can be purchased at the venue’s box office, which opens daily at 10 a.m., or online at ThePalmCabaret.com
For more information, please call 222-0200, or follow The Palm Cabaret and Bar PVR on Facebook.

(See location number on Central Map)

Nate Buccieri, is a master of his craft. It’s as if he was born with
a piano in his hands. Nate puts on two different shows. First, he
takes you to the 80’s in “I Heart 80’s” where you never know where
you are going to end up. With a touch of silliness, and his ability
to adapt any song or mash-up, Nate’s performance is nothing short
of exceptional. In his second show, “Artists Tribute Series”, he
journeys into the brilliance and life of iconic pianists & musicians.
From Billy Joel, to George Michael, the renditions are so good, you
would think they were actually written for Nate. His shows are on
Tuesday, and Fridays until the end of the season.

Bohemia Viva returns to The Palm
Cabaret & Bar, and the audiences
have been well rewarded. Sold out
performances over the Xmas holidays,
the harmonizing duo knows how to put
on a show. Coming up this week, Luis
Lujan gives an intimate solo performance
of song and music titled “Music on
the Walls”. The Argentinian singer,
songwriter and guitarist will warm your
hearts, and calm your soul. There are only
a few performance of this show, which are
listed on the Palm’s web calendar.
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Paco Ojeda

By the time you read this,
Winnipegger Kami Desilets will
have performed her brand-new, onewoman show “I’m Playing Me” twice
at The Boutique Community Theatre,
and will continue to perform it every
Monday evening for the foreseeable
future. Kami and her husband, Craig,
discovered Puerto Vallarta some seven
years ago, while doing some work
for their next door neighbors. “My
husband is a builder,” she explains.
“He was hired to do some work for
our neighbors, who happened to own a
condo in Puerto Vallarta. Rather than
accept financial payment, we agreed
on an exchange for several months’
rent at their property.” Like many
before them, they fell in love with our
destination and began making plans
for a permanent move.
Back home, Kami had been a
theatre creative, producing and acting
in shows, so, upon their first trip, she
was eager to explore the performing
arts in town. “There wasn’t nearly as
much going on as today,” she recalls.
She eventually got around to visiting
Nacho Daddy and The Boutique
Community Theater. “The first time I
saw The Boutique, it still had an openair ceiling and palapa roof. Craig and
I saw a few bands there, and were
completely blown away once the
space was renovated to become more
of a performance space.”

Other vacation trips ensued, including
a particular one in which, the day before
returning home, she heard about a
general audition at Act II Entertainment.
Eventually, she ended up performing
there for two solid seasons.
Having moved here full-time a year
and a half ago, Kami is now in charge
of overseeing live entertainment at Jim
Lee’s new venue, Qulture, but has kept
close ties with Boutique Theatre founders,
Ken and Karrie Sebryk, resulting in her
current one-woman show, which features
an eclectic selection of stage songs she
enjoys performing.
“The title of the show, ‘I’m Playing
Me,’ comes from a song with the same
name, composed by Jeff Bowen for
his Broadway one-act musical [title of
show],” she explains. Although her
original idea was to select songs that
reflected her own life and personality, her
predilection for character songs took her
in a different direction. “I tend to lean

towards character pieces, songs that tell
complete stories from start to finish.”
So, rather than telling her life story
through the songs, Kami relies on
props and costume changes to keep
things lively, as she moves from one
character to the next, interspersing a
bit of trivia and personal tidbits from
time to time. Stage music fans will
be delighted to discover that many of
her song choices do not come from
commercial shows, and those not
familiar with Broadway musicals will
enjoy themselves with Kami’s ability
to transform from song to song.
“I’m Playing Me,” starring Kami
Desilets, is presented at The Boutique
Community Theatre every Monday
evening. Join us for dinner at 5 p.m.,
and show at 6 p.m.!

The Boutique Community Theatre
welcomes members of the local
community who want to experience
every aspect of theatre production:
lighting, stage managing, directing,
acting, promotion and fundraising.
To learn more, visit the website www.
btpv.org, or the Facebook page www.
facebook.com/TheBoutiquePV,
where you will find information about
scheduled performances and events,
which include plays, lectures, film
screenings and more.

The Boutique Community Theatre is upstairs at Nacho Daddy, 287 Basilio
Badillo. All tickets are available online (www.btpv.org) or at the box office,
two hours prior to every performance. For more details, please visit the events
section of our Facebook page: www.theboutiquepv.com Info: 322-728-6878

What’s On This Week:
Friday, January 18
5 p.m. Dinner • 6 p.m. Play: The Clean House, directed by Josie
MacGillivray • FINAL PERFORMANCE
Saturday, January 19
6 p.m. Lecture: A Man, A Woman, A Mirror - Exploring the connections
between Puccini’s opera, La Bohème, and Larson’s musical, Rent,
presented by Paco Ojeda
Sunday, January 20
There will be no Dinner and a Movie today. See you next week!
Monday, January 21
5 p.m. Dinner • 6 p.m. Show: I’m Playing Me! A Modern ‘Broad-ville’
Cabaret, starring Kami Desilets

(See location number on Central Map)

Tuesday, January 22
11 a.m. Lecture: TED-Type Talk, featuring Sol Rose
5 p.m. Dinner • 6 p.m. Show: The Incomparable Lady Day - Billie
Holiday, The Musician & The Myth, starring Mikki Prost
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Thursday, January 24
11 a.m. Meeting: Connect With Mexico, hosted by Carlos Navarro
5 p.m. Dinner • 6 p.m. Show: Sol Rose Sings Sammy Davis, Jr., starring Sol Rose

The 7 Arts
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“…The cast was terrific, the sets
were amazing and the costumes were
dazzling.” - Karen Erp
“Danny Mininni, you have another
glorious hit on your hands. From
the antics of the ugly stepsisters
to the waif of a Cinderella, it is an
outstanding production for the whole
family to enjoy.” - Mary Zack

From the same team that brought you
Some Enchanted Evening, The HIT
musical revue from last season. Starring
6 of the best singers in Puerto Vallarta.

Rodgers and Hammerstein’s
Closing Show Sunday Jan. 20th at 3 p.m.
A musical based on the fairy tale, Cinderella
Every Sunday - 3 p.m. Matinee

A Celebration of the Music of Gershwin All the songs you never knew you knew
OPENING NIGHT Tuesday, January 22
- PARTY 6 p.m. / SHOW 7 p.m.
Every Tuesday - 7 p.m.
Summertime, I Got Rhythm, Nice
Work If You Can Get It, S’Wonderful,
Embraceable You, Someone to Watch
Over Me, and many more! George
Gershwin (1898-1937) was one of
America’s most influential music
composers and pianists who worked in
both classical and popular styles. Most
of his songs were written to words
written by his brother, Ira Gershwin.
Some of his most well-known works are
Rhapsody in Blue, An American in Paris
and Porgy and Bess, which is considered
to be one of the most important
American operas of the 20th century.
I Got Rhythm features beautiful
harmonies, duets, solos, and mini
vignettes of song and dance. Each song
sparkles with pure Americana from the
20’s and 30’s. Come and take a step back
in time as you enjoy this art-deco themed
show starring Act II partner, Alfonso
López, along with MaryJo Nelson,
Sasha del Océano, Marsha Ward Ross,
Alberto Ponce, and Andrew Sands.
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Act II is proud to be presenting
Rodgers
and
Hammerstein’s
“Cinderella,” a musical based on
this beloved fairy tale! In Act II’s
inimitable style, co-producers Danny
Mininni and Alfonso López, add
some hilarious twists and turns to this
magical and much-loved story. In fact,
it is the perfect family show. With its
iconic and memorable music, the little
ones in the audience will be enthralled
and the adults will enjoy the irreverent
and sometimes unexpected humor!
Featuring MaryJo Nelson in the role
of Cinderella, this crowd-pleasing,
old-fashioned (with its new twists)
musical is a winner!
TripAdvisor ★★★★★
“I would highly recommend
attending this show for a quality
evening’s entertainment while in
Puerto Vallarta… well produced with
innovative sets and costumes. The
cast is well rehearsed for a seamless
presentation. The quality of the
singing is outstanding. This will be an
evening to remember…” - chegi2018
“Best Musical in PV... so lovely to
believe in the impossible... come see it
if you can!!” - Cheryl Lynn Wheeler

“The task was enormous with the
result absolutely phenomenal. This
is a first-rate, Broadway-style show
which anyone associated must stand
proud and take their bows. Every
aspect has been practiced, designed
and corrected until according to
their exact professional standards.
From the classy background deep red
curtain portraying the title followed by
the Gershwin’s Main Title, everyone
gathered tonight realized a top quality
show is about to be unveiled.” - E
“What an amazing performance!
Great cast with such talent! Loved
the costumes! If you can, don’t miss
this performance! You will not be
disappointed.” - Donna Wong
“Scenes are changed with rolling
painted backdrops, furniture, curtains
and props. The show continues while
the stagehands change to the next
set. Their actions are smooth and
unobtrusive. When the magical Fairy
Godmother appears, clouds of mist
mystify the view almost like smoke but
odorless and harmless. Throughout
the evening, the actors engaged in
lovely songs either solo or partnered.
Voice quality was delightful to the
ears. This adapted fairytale looks
stunning on stage with special
recognition of the elaborate colorful
costumes, choreography, artistic
staging, vocalizing and fast-moving
dialogue.” - Gary Beck

A NuName Production
Directed by Edoardo Rocha
OPENING NIGHT - Saturday, January 19
- PARTY 6 p.m. / SHOW 7 p.m.
OPEN RUN - Every Saturday

The iconic American musical,
Chicago, features music by John
Kander, lyrics by Fred Ebb, and a
book by Ebb and John Fosse. When
it debuted on Broadway back in the
1970’s, Chicago became a classic and
won 6 Tony Awards! The Broadway
revival in 1996 now holds the record
as the longest-running musical revival
and the longest-running American
musical in Broadway history! This
NuName Production is absolutely
amazing! It features 13 dancers, along
with stage favorites, Michael Gibney,
MaryJo Nelson, Maria Rose,
Edoardo Rocha, Joan Houston, and
Marsha Ward Ross!

This spectacular musical is as
addictive as gossip rags, and as
unforgettable as any trial of the
century. It is the one show you can
always count on to give you the thrills
and memories that only come from
seeing a Broadway musical. It is an
unforgettable journey into the crime
and corruption of the 1920’s.

As the ONLY 5-STAR venue in town, Act II brings you the “best of the
best!” Celebrating their 5-year anniversary, this is their biggest and best
season ever! For show information, or to buy tickets, go to www.act2pv.com
TripAdvisor ★★★★★ Best Shows in Puerto Vallarta!
“We have been going to shows here for years and have watched them grow from
a modest showroom/theatre into a first class venue. The shows are AMAZING.
Danny has created a great venue with great service.” – CDAinPV, 11/14/18
“There is always something fun going on at Act 2. We have seen live theater,
singers, and drag shows. ALL of them great fun, so whatever your taste, there
is something for you!!” – Larry V
“I have been wintering in PV for 28 years, and have watched the growth
and development of this wonderful town. The most striking improvement
both for short time tourists and long stay residents has been the arrival of
entertainment of all kinds. Stages Act 11 presents a wide variety of shows
... Every show is high quality. I recently saw, and loved, LITTLE SHOP
OF HORRORS and then a marvelous play, brilliantly presented, THE
FOREIGNER. This is professional level, delightful entertainment. Absolutely
wonderful! And enjoy the beautiful bar area and terrace for a drink before
and after the show.” - Miriam, Montreal

Friday, January 18
“Lee Squared,” an Evening with
Liberace and Miss Peggy Lee - 5 p.m.
“Hair, the Concert,” a celebration of the
Broadway musical, Hair Party 6 p.m. / Show 7 p.m.
Diana Villamonte, starring in “I Will Always Love
You,” a Whitney Houston Tribute 7:30 p.m.
Hedda Lettuce, starring in
“Gringa in Paradise,” – 9:30 p.m.
Saturday, January 19
“Lee Squared,” an Evening with
Liberace and Miss Peggy Lee - 5 p.m.
(Opening Night) Chicago, a NuName
Production - Party 6 p.m. / Show 7 p.m.
“Twist & Shout,” song, dance and schtick,
celebrating music of the 50s and 60s – 7:30 p.m.
Mama Tits, starring in “Triple D” - 9:30 p.m.
Sunday, January 20
Cinderella, the Musical - 3 p.m.
Nunsense, Amen! - 7 p.m.
Best of ABBA & Elton, starring Us Two
and their LIVE BAND - 7:30 p.m.
Dueling Drag Divas, starring Emmy Awardwinner, Chi Chi Rones, and JoAnna - 9:30 p.m.
Monday, January 21
“Lee Squared,” an Evening with
Liberace and Miss Peggy Lee - 5 p.m.
“Boob Tube,” featuring LIVE MUSIC
from the 70’s! - 7 p.m.
Diana Villamonte, starring in
“More Motown & Beyond” - 7:30 p.m.
Mama Tits starring in “Triple D” – 9:30 p.m.

Tuesday, January 22
Hedda Lettuce, starring in
“Hedda Sings the Blues” - 5 p.m.
(Opening Night) “I’ve Got Rhythm,” a
musical revue of the music of the Gershwin
Brothers - Party 6 p.m. / Show 7 p.m.
Steve Grand, starring in
“Not the End of Me” – 7:30 p.m.
Sutton Lee Seymour, starring in
“Dragflix” - 9:30 p.m.
Wednesday, January 23
“The Divine Miss M,” a musical tribute to
Bette Midler, starring Miss Sandi D - 5 p.m.
The Foreigner, directed by
Danny Mininni - 7 p.m.
Us Two - Week 3 “Oldies, Volume 2” - 7:30 p.m.
Dueling Drag Divas, starring Emmy Awardwinner, Chi Chi Rones, and JoAnna - 9:30 p.m.
Thursday, January 24
Sutton Lee Seymour, starring in
“Dragflix” - 5 p.m.
Little Shop of Horrors - 7 p.m.
Steve Grand, starring in
“Not the End of Me” – 7:30 p.m.
Hedda Lettuce, starring in
“Gringa in Paradise” – 9:30 p.m.
Friday, January 25
“Lee Squared,” an Evening with
Liberace and Miss Peggy Lee - 5 p.m.
“Hair, the Concert,” featuring
Don & Rhonda & their LIVE BAND!
Party - 6 p.m. / Show 7 p.m.
Diana Villamonte - “I Will Always Love
You,” a Whitney Houston Tribute - 7:30 p.m.
Hedda Lettuce, starring in
“Gringa in Paradise” – 9:30 p.m.

A Live Tribute to the Songs, Comedy and
Career of Bette Midler, Featuring Premier
Canadian Songstress, Miss Sandi D.
A Don & Rhonda Production
OPENING NIGHT - Wednesday,
January 9 - 5 p.m.
Every Wednesday - 5 p.m.
Miss Sandi D. gives a captivating
performance in her tribute to the one-andonly Bette Midler (one of the most iconic
divas of the 20th and 21st centuries). This
show features many of Bette’s hit songs,
such as The Rose, Wind Beneath My Wings,
Boogie Woogie Bugle Boy, and Friends,
plus skits, stories, comedy and more!
Sandi began her musical career at age
13 by singing in a band.   Since then
her career has spanned the mediums
of recording, stage, television and
theatre and has taken her throughout
North America. She has performed at
many movie premiers such as Batman,
Ghostbusters 2, and Rainman, and has
worked for many celebrities, including
Bruce Willis and Madonna. She has
appeared on The Arsenio Hall show
and Entertainment Tonight. She also
played the role of Mary Magdalene in
a production of Jesus Christ Superstar,
and then toured as one of the female
leads in the Canadian Premier of Carole
King’s “Tapestry.”
TripAdvisor ★★★★★
“Sandi D did wonderful Bette Midler
tribute show in small theater setting.
The whole venue is very unique and a
great value.” ~ Lynn1018

This year’s FUNNIEST MUSICAL...
BAR NUN! (Pun intended!)
EVERY SUNDAY - 7 p.m.
Nunsense, A-Men! is a take-off on
the 2nd longest-running Off-Broadway
smash hit, Nunsense, only second

to Little Shop of Horrors!
But
here in Puerto Vallarta, all of the
characters are MALE musical comedy
performers! Act II’s “sacrilegious”
version of Nunsense, A-Men! features
uproarious horseplay and sidesplitting jokes that are performed
by Bert Ramirez, Shawn Morgan,
José Jasso, Roberto Gomez, and Al
Carswell. Check out their video,
#sheNUNigans, to see them parasailing,
racing down the Malecon on Segways
and experimenting with tequila... All in
full habits! The Act II nuns are always
up to something new and irreverent!
Directed by Alfonso López and
choreographed by Steven Retchless,
Nunsense, A-Men! is the kind of
show that picks you up and shakes
you around and makes you want to
dance. What more could you want
from a musical than passion and
laughter and fun? This is a show not to
be missed at Act II Stages!
TripAdvisor ★★★★★
“I loved it!! My friends loved it.
Mother Superior was spot on funny
when she gets stoned and moved the
production along from scene to scene.
The whole cast was great, harmonies
were delightful, great voices and
endearing characters. I’d see it
again!” - Cherrydelo1776

Music and Dance from the 50’s and 60’s
Every Saturday - 7:30 p.m.

Act II is pleased to announce a
brand new show featuring musical hits
from the 50’s and 60’s! The dynamic
duo, Pedro Islas and Faride Talamás
perform many of the songs that you
love… I Wanna Be Loved By You,
Can’t Take My Eyes Off of You, Be My
Baby, Lollipop, I Only Want to Be With
You, Twist and Shout... and more! This
show has a unique format and is full of
singing, comedy, and DANCING to
the rhythms that changed the world!
Google Review ★★★★★
“So much fun… with the premise of the
two final contestants of a singing contest.
The audience was laughing, cheering and
singing along. Great addition to Vallarta
nightlife.” - Rick DiCarlo
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“Delightfully
fastidious
prissy!” - Backstage.com

and

“Excellent!” - The New Yorker

Starring Puerto Vallarta and New York
City favorite, SUTTON LEE SEYMOUR!   
Every Tuesday - 9:30 p.m.
Every Thursday - 5 p.m.
NYC (and PV’s) drag darling,
Sutton Lee Seymour, stars in
DRAGFLIX, a new comedy spoofing
your favorite TV shows, movies, and
musicals with parodies of GAME OF
THRONES, THE HANDMAID’S
TALE, HARRY POTTER, and more!
Sutton Lee Seymour, known as “the
Robin Williams of Drag,” is New
York City’s Live Singing Comedy
Queen of Stage and Screen, having
performed with Atlantis Events on
their gay cruise and resort vacations,
and making numerous appearances
on Bravo TV’s Watch What Happens
Live with Andy Cohen! She has toured
with her shows to sold-out crowds in
Chicago, Los Angeles, San Francisco,
Washington DC, plus other beach
“vacation towns” like Ogunquit,
Rehoboth, and Saugatuck! In New
York City, Sutton Lee Seymour has
become the premier “Broadway
Queen,” hosting and starring in a
number of weekly shows and cabarets!
Keep up with her adventures and
travels on Facebook and Instagram by
following @suttonleeseymour.
TripAdvisor ★★★★★
“Seymour is a wonderfully theatrical
singer and a seasoned comedy queen!”
- BroadwayWorld.com
“One of the best and brightest
talents in New York City! ...a rapid fire
stage presence!” - Huffington Post
“Divinely Talented!” - Out.com
“Sutton Lee Seymour takes drag to
another level... [he] is the real deal!”
- RevueWM
“Funny, witty, fast-paced and
entirely entertaining!” - TripAdvisor
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An Evening with Liberace and Miss
Peggy Lee. Two Lees for the Price of One!
Shows on January 18, 19, 21, 25, 26, 28
- February 1, 3, 4 - 5 p.m.

In this funny and touching tribute,
New York City Bistro and MAC
Award winners, David Maiocco and
Chuck Sweeney, present a musical/
comedy show, honoring music
legends, Liberace and Peggy Lee,
who defined four decades of music
and pop culture. They call their show
“Two Lees for the price of one!”
Liberace lived a life of flamboyance,
sparkle, and lavish costumes. In this
funny and touching tribute, Liberace
gets one more chance to glitter and
shine as he tickles the ivories through
the fingers of piano virtuoso, David
Maiocco. Chuck Sweeney keeps the
memory of Peggy Lee alive with a
fevered impersonation that includes a
heavy dose of camp hilarity!
Maiocco and Sweeney are both
Bistro and MAC Award Winners
(individually) for “Musical Direction
and Outstanding Impersonation,” and
they have just jointly won the 2017
Bistro Award for “Lee Squared” in
the category of “Outstanding Musical
Comedy Duo!” As a team they have
created an evening of music and laughter,
from the virtuoso playing of Liberace, to
the sultry jazz and swing of Miss Lee.

Steve Grand - Top selling show of last season!
Featuring Steve Grand, Openly Gay
Internet Sensation and Recording Artist!
Shows sell out fast, so get your tickets
now at act2pv.com    
Every Tuesday - 7:30 p.m.
Every Thursday - 9:30 p.m.

Steve Grand returns triumphantly
to the Red Room for a 3-month run,
after his extremely successful string
of shows last season! 100% OF HIS
SHOWS WERE SOLD OUT!! In
2013, Grand uploaded a music
video to YouTube for his song, “All
American Boy.” Immediately, it went
viral, and within 8 days, he had over
1,000,000 views! The song tells the
story of unrequited love between a
young man and his heterosexual male
friend. As a result of his notoriety, this
openly gay artist has been lauded as a
trailblazer in the entertainment world
and has had appearances on Good
Morning America, CNN, Larry King
Now, and other national outlets where
he has used his platform to advocate
for Human Rights and LGBT Equality.
Google Review ★★★★★
“Steve Grand was excellent. The
venue was very nice and staff were
exceptional. Going again soon!” Robin J. Ferrell
TripAdvisor ★★★★★
“A
wonderful
singer
and
performer. What a talented man he
is - hope he goes far in his career.” ottawatraveler_11, 1/7/19

“Liberace would’ve loved it, and Peg
would be proud!” ~ Q Life Magazine

“High camp delivering masterful work
to the masses.” ~ Provincetown Magazine

Diana Villamonte Returns to Act II after winning
FIRST RUNNER UP in the Voice of Mexico
WARNING ALL OF DIANA VILLAMONTE
SHOWS SELL OUT WELL IN ADVANCEGET YOUR TICKETS FAST.
A Musical Tribute to Whitney Houston,
featuring PV’s #1 Star, Diana Villamonte
Produced by Act II Entertainment
Every Friday - 7:30 p.m.

This year, we are thrilled to
announce that Diana, along with
director Alfonso López, has created
yet ANOTHER sensational hit show,
“I Will Always Love You,” a musical
tribute to Whitney Houston! Diana,
with her powerhouse voice and
infectious personality, is the perfect
singer to take on the iconic Whitney
(her lifelong inspiration).
The
highlight of Diana’s show last year
was when she previewed some of her
Whitney Houston songs, often having
most audience members in tears.
Diana blew the audience away, and
her fans begged for a whole show of
Whitney’s songs!   
TripAdvisor ★★★★★

TripAdvisor ★★★★★

“Maiocco smoothly channeled
liberace to a T, and Sweeney sounded
EXACTLY like Peggy Lee!” ~
Theaterpizzazz.com

staple in Vallarta entertainment for
more than 30 years, brings to you
another great show this season. Act II
Entertainment constantly endeavours to
bring big-stage hit musicals to its small
and intimate stage. How do you bring
huge, iconic musicals to the stage? You
partner up with Don and Rhonda
Productions, famous for bringing
classic rock and 60’s genre alive! Their
most recent productions were the sold
out hits, California Dreamin’ and last
year’s Woodstock ’69.

A Celebration of the hit Broadway musical,
Hair. A Don and Rhonda Production
EVERY FRIDAY - 7 p.m.
Don and Rhonda Productions,
(or as Danny Mininni calls them,
“RHONDONDA Productions”), a

“Run don’t walk to see both shows!
You can then say I saw her when.. !
To see this amazing talent in such a
warm and intimate setting will blow
you away! Both her Motown and
Beyond and her Tribute to Whitney
Houston shows are unbelievable! She
came in first runner up this year on
the Voice of Mexico. I have no doubt
she would have won if all of her US &
Canadian fans had Mexican phones
and were able to vote! She will be
packing in huge stadiums soon... so
don’t miss these shows! ~ sgunze

HEDDA LETTUCE - Winner, Funniest
Drag Show 2017 - 2018
Featuring Hedda Lettuce’s
smorgasboard of live comedy, songs,
and stand-up improvisations
Every Thursday & Friday - 9:30 p.m.
Every Tuesday - 5 p.m. “Hedda Sings the Blues”

HEDDA LETTUCE, the sixtime Drag Queen of the Year
Award-winner (HX magazine) and
the legendary “green goddess” of
drag, is excited to return to Puerto
Vallarta for her FOURTH “sold out”
season! Her show, this year, is a
loving send-up to her favorite town…
Puerto Vallarta! Hedda will glamorize
another season as she dishes out
a tossed salad of improvisational
comedy, sultry songs, and dazzling
gowns. (And it’s entirely fat-free!)
She will gladly engage you in a night
of storytelling, bawdy and biting wit,
spontaneous comedy, and live (not lipsynched) singing! Her show includes
her nationally-acclaimed original
comedic music that is peppered with
parodies of old time favorites and
startling satire. Hedda Lettuce is one
of NYC’s premiere drag queens and
keeps the audience screaming with
laughter for the entire show!.

II’s #1 hit show, “More Motown
and Beyond!” This is an all-new
show in English, paying respect to
the great ladies (and a few of the
boys) of Motown (and beyond), with
a special tribute to Aretha Franklin, as
well as Diana Ross, Shirley Bassey,
Whitney Houston, Anita Ward, Etta
James, Nina Simone, Aretha Franklin
and Donna Summer. Get your tickets
quickly! This show sold out almost
every night during the last season!
TripAdvisor ★★★★★

“...Hedda Lettuce was hilarious!
A little of Dame Edna, a little Joan
Rivers and perhaps a smidgen of Don
Rickles’ snarkiness, but truly, her truly,
her comedy is uniquely hers - and a
laugh riot!...” - MitziGabor

Diana Villamonte, Voice of Mexico star
A Musical tribute to the great ladies
of Motown and Beyond
WARNING! All of Diana Villamonte
shows sell out well in advanceget your tickets fast.
Every Monday - 7:30 p.m.
Panamanian Beauty and TV Star,
Diana Villamonte, returns for her
second amazing season with Act

“…an amazing and wonderful
entertainment experience! Non-stop
laughing throughout the entire show.
She is quite hilarious. Wonderful
singer with a very large personality!!”
- HoustonGuy2414
“Brave heart, inclusive, beautiful
voice, kind, colourful, tells-it-like-it-is
… We need a 1000 yous, Ms. Mama
Tits. That heart does not lie. Thank
you!” - roseycouture

“…Her performance was out of this
world! Her voice is spectacular, and
her renditions of some of our favorite
Motown hits had everyone on their feet
and singing along. We will definitely
be back again and again!!” - Terri R
“Diana is totally ready for
Broadway and or the movies. Her
voice her look and her dancing just
completely paralyzes you. What I am
trying to say is that if you want to
see the greatest show on earth go see
Diana.” ~ lorieg2019, 1/7/19

TripAdvisor ★★★★★
“Absolutely hilarious! Shows moves
quickly. An hour of total laughs.
I highly recommend it. Bring the
family!” ~ Linda V

TripAdvisor ★★★★★

All new show!    
Starring Puerto Vallarta’s beloved
6’7” POWERHOUSE, Mama Tits!
Every Monday & Saturday 9:30 p.m.
After her second record-breaking
year as one of the Top Headliners of the
illustrious Red Room Cabaret at Act II
Stages, Mama Tits is thrilled to return
for her fourth hit season! This year she
is back with her raw and witty take on
life, sex, relationships and living your
truth. Mama Tits weaves her soulful live
singing with her stories and comedy into
one big joyride of a show, with a strong
message of love, emotion and positive
reinforcement, (not unlike her trusty
underwire bra)! Jazz, blues, pop, rock
and Broadway round out this year’s
eclectic selection of songs. Check out
her many reviews on Trip Advisor!

THIS WEEK - “Us Two, Unplugged”
Featuring Daniel, Noemi & their LIVE BAND!
Winner - 2017 Best Band Award!
Shows On Wednesday! Every Week A New Show! 7:30 p.m.

A musical tribute to ABBA and Elton John,
featuring UsTwo and their LIVE BAND
Every Sunday - 7:30 p.m.
UsTwo
presents
a
musical
tribute to the timeless music of two
unforgettable acts which began in the
70’s, ABBA and Elton John! UsTwo
will perform songs that you remember,
such as Mama Mia, Dancing Queen,
Chiquitita, Sad Song, Candle in
the Wind, and Rocket Man, and
more. Their repertoire changes with
each performance, but these amazing
vocalists (and their live band) will
treat you to an unforgettable evening
of music and an evening to remember!
ABBA and its flamboyant costumes
and catchy music, is considered to
be one of the top musical groups in
history, having sold over 500 million
albums! Elton John first became famous
for his oversize glasses and outrageous
outfits, but his enduring popularity and
incredible talent have earned him five
Grammy awards, induction into the
Rock ‘n Roll Hall of Fame, and sales
of over 300 million albums! Together,
these two acts epitomized the soft rock/
pop musical sounds that became hugely
popular in the 70’s, and is still loved
around the world today.
TripAdvisor ★★★★★
“Couldn’t recommend them more. What
an enthusiastic and joyful pair of singers!
… good for all ages.” ~ LinBoston

Never before has Act II witnessed
such loyalty from fans who discovered
Us Two at Act II Entertainment! With
more TripAdvisor 5-star reviews than
any other PV performers, fans have
been known to attend an UsTwo show
every week! With that in mind that,
Act II Producer, Danny Mininni, and
the members of Us Two, give fans
the chance to see a new show every
week! Us Two’s Wednesday night
show features a different show every
week, with a total of four different
shows per month! Known for bringing
the classics that you love the most back
to life, Us Two will feature a Classics,
Volume I and Classics, Volume II,
because how can you fit all of that
great music into one show? Other
shows will include Country Week and
the intimate “Unplugged” show. (See
website and press releases for weekly
genre reminders.) But no matter
what the genre is, Us Two always
brings you music from the 70’s, 80’s
and 90’s in the form of song and
dance, rock and roll, fun and games
and humor and chat, all bundled
into a 90-minute Vegas-style show!
Every week a different show, this
week… 4th Wednesday of the Month “Us Two, Unplugged!”
TripAdvisor ★★★★★
“Do not miss “Us Two” at
Act II Entertainment Stages!.
Tremendously talented performers!!”
- davemM5470OS
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The Foreigner is the story of
two guests, Charlie Baker and
Staff Sergeant Froggy LeSueur, at
a resort-style fishing lodge in rural
Georgia. Charlie is depressed
because his beloved wife may be
dying. To help his friend, Froggy
tells Betty Meeks, who owns the
lodge, that Charlie is the native
of an exotic country who does
not understand a word of English.
Betty, who has never traveled, is
delighted to cater to a stranger
who is “as foreign as the day is
long.” Before long, things start to
go awry, as Charlie finds himself
privy to assorted secrets and
scandals freely discussed in front
of him by the other visitors. Charlie
must “learn” English quickly and
think on his feet if he wants to
save the lodge and his new friends.
The Foreigner stars Alex
McLauchlan as the charming and
adorable Charlie (the Foreigner).
“I never thought I’d meet another
actor GOOD ENOUGH to play
the part of Charlie until I met
Alex,” says director, Danny
Mininni. This show also features
Act II veteran actress, Cherry
DeLorenzo, the only actress that
has been in an Act II production
every season since its inception.
Also starring Maria Rose, Shawn
Morgan, Branden Hayes, Al
Carswell, and Andrew Sands.
‘The Foreigner’ is a fantasy of
good and evil resulting in sidesplitting laughter. This hysterical
romp is filled with slapstick and
surprisingly, romantic comedy!
It has enough warmth and truth
in it that it is not only funny, but
also often moving. This is solid
entertainment and one of the
funniest shows you will ever see!
TripAdvisor ★★★★★
Best Play Ever!
If you are looking for a fabulous
night out go see The Foreigner
on Wednesday nights at 7 p.m. or
Saturdays and you can thank me
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be sold out every night. Bravo to
all!” ~ Tom Bernes

Directed by Danny Mininni . A Comedy by Larry Shue
Produced by Act II Entertainment. WEDNESDAYS - 7 p.m.
later!!! It was full of surprises. Lots
of fun! ~ wheelerart
“GO SEE THE FOREIGNER at
Stages, Act II! It is brilliant! I saw
Danny Mininni´s production 7 years
ago and thought... this can´t get any
better!¨ Well it was as good, and
some of the characters even better
in my opinion. Cherry DeLorenzo
as Betty Meeks did not lose a beat!
Timing by all concerned was perfect
and hard to do on an opening night!
Maria Rose can not only sing but
act. Perfect person for Catherine.
The Foreigner, Alex McLauchlan
was so endearing and clever and
PERFECT. Brendan Hayes played a
wonderful irreverent Reverend and
the two tall guys, Allan Carswell
and Andrew Sands played their

parts brilliantly as well. Shawn
Morgan who played Owen Musser
was cast perfectly as the angry
Clan member. Thanks for another
entertaining evening at Act II.” ~
Sharon Baughman-White
“…Another over the top production
by Danny Mininni, Alfonso López
and all the performers and staff at
Act II Entertainment. Make it a point
during your time in Puerto Vallarta
to see this play! Well done!” ~ Cindy
DuChateau Ramirez
“A tour de force. A comedic drama
at its best. ACT II showcases the
exceptional talent of Vallarta and
delivers a hilarious show with an
important message. It shows that
drama can be forcefully delivered
in Vallarta. The show deserves to

“Act II Entertainment Stages
has Done It Again. Where else
can you go see a “Play” with such
Fine Acting, Great Characters
and a Haunting Story Line. “The
Foreigner” opening night was a
Hit Run Away. Perfectly executed
by all the Actors and Directed by
Danny Mininni, it is a Show of
Shows. Every Actor was the Star.
The Set was Amazing and the
sound and lighting was Spot on.
Lots of Laughs but lots to ponder
as the show unfolds.” ~ David
Wilhoit
“It was the best! What a
playwright, what direction, and
what talent. A winner all round.”
~ Heather Thomson
“Yet another blockbuster!!
Amazing how you all do this for
us! Spectacular!!!” ~Francine
Peters
“WOW!!!!”
(times
a
“zillion!”)
Congratulations,
Danny and cast, what an
incredible show! I totally enjoyed
it!!” ~Marsha Ward Ross
“Coming from a fellow thespian
That was an amazing opening
night everyone was so in sync
with each other and it became so
believable I felt like I was really
at the lodge. Kudos to all!” ~
Candace Kepley
“The actors worked together
seamlessly in spite of the
incredibly lengthy lines they had
to memorize. My hat is off to every
performer in the cast. Brilliant!”
~ Dave Mohr
“What a great show! All-around
amazing work! Congrats to all!”
~ Derek Carkner
“Great performance by a very
talented cast! Amazing to see all
the new talent at Act ll this year!”
~ Bert Ramirez

Still breaking Box office records! A Cult Musical/Horror Comedy . THURSDAYS -7 p.m.
One of Off-Broadway’s most popular cult musicals,
Little Shop of Horrors is the hilarious tale of a downand-out Skid Row floral assistant, the girl he loved, and
a strange new, man-eating plant threatening to tear their
world apart. This cult classic was one of the longestrunning Off-Broadway shows and has become a household
name thanks to a highly successful
film version and a fantastic musical
score! For the past 30 years, people
just can’t get the catchy music out of
their heads!
Directed by Alfonso López, the
uber-talented director of “Rocky
Horror” last year, this beloved
horror/comedy/rock/musical
is
another first-class production at
Act II and brings back the sounds
and ambiance of the rock ‘n’ roll
era. It stars many of your favorite
Act II actors, plus some wonderful
new faces, including Maria Rose,
Joey Martinez, Alex McLauchlan,
Andrew Sands, Shawn Morgan,
Eli Estrada, Sasha del Oceano,
and Ximena Peña Esparza.   It
also features the return of Act II
Managing Partner, Danny Mininni,
to the stage, with his portrayal of
the crotchety and hilarious “Mr.
Mushnik.” With its delightful cast
and toe-tapping music, Little Shop
of Horrors is a must-see this season!
TripAdvisor ★★★★★
“Very good entertainment! The actors were very
talented, the singing was very good and they did an
excellent job with the stage and sets. It is great that PV
has Act II available to offer some alternative nightlife
entertainment.” ~ fossr50, Tomahawk, WI
“Fantastic, fun and magical… a very talented cast.
Highly entertaining. I highly recommend going to see
this.” - Scott R
“ACT II has done it again! Surpassed
themselves. WOW! what a Terrific Show! - afield2015
Milwaukee, Wisconsin
“Best show ever in Puerto Vallarta. A must see,
amazing talent and set design. Would love to see it
again.” – Michelle S

“You have to see this play it was fantastic. The casts
execution of the show was wonderful. Loved Maria Rose
as Audrey, her voice is a-amazing. Costumes all done by
her as well. A very talented cast. You won’t regret seeing
this production. Go see it.” ~ SandiG68
“We have never been disappointed with any show we
have seen here. The talent at this
production was through the roof.
There we a couple familiar faces,
Joey Martinez and Andrew Sands
and of course Danny Minnini. If you
are in Puerto Vallarta, please go,
you won’t regret it…” - ReedRN
“Just saw ACT ll’s Little Shop of
Horrors. I didn’t expect the level
of professionalism on display,
from the sets, acting, singing to the
choreography. ACT ll May be a
small venue but they definitely put
on big shows. Yes it may be a cliche
but run don’t walk and get tickets for
this musical. If your plans are for
coming down later in the season go
online lots of great shows to come.
As a plus they have a great patio to
enjoy a drink prior to the show.” rickdj5364YT, Fresno
Via Email:
“I just wanted to pass along our
congratulations to the performers
and stage crew who all contributed
to make last night’s performance of the Little Shop of
Horrors absolutely outstanding. What a treat. It really
was as good as I remember from Calgary’s Stage West
performance over 25 years ago! It was a clever genius
who physically created Audrey II... wow, well done. Audrey
and Seymour as lead actress and actor were fantastic,
and Audrey’s voice, in particular, was remarkable. The
3 young gals providing ‘vocal’ openings and closings to
various scene changes were terrific. Needless to say, the
5 of us were impressed with the calibre of this production
in Puerto Vallarta. Our friends next door are anxiously
waiting to hear our recommendations, and we will be
sure to tell them not to miss this show!! Thank you so
much for providing us folks, who having been coming
down to PV for years, with such excellent theatre musical
productions. We greatly appreciate all your hard work...
thank you!” - Carol Valleau

Comedy Drag Cabaret, starring
JoAnna, and Emmy-Award Winner,
ChiChi Rones   
Sundays & Wednesdays- 9:30 p.m.
The Dueling Drag Divas return
to the Red Room with an All-NEW,
2019 LIVE show! JoAnna (aka Joe
Perry) and Emmy Award Winner,
ChiChi Rones, sing hysterical spoofs
of Cher, Tina Turner, Marilyn Monroe,
Shirley Bassey, Amy Winehouse,
Janis Joplin, Lady Gaga and more!
JoAnna is celebrating her 13th season
in Vallarta! Starting out in NYC,
JoAnna has won numerous awards,
including “Best Patsy Cline Singer”
at the Cowgirl Hall of Fame. The
New York Times hails her as “One of
the Best.” In addition to PV, JoAnna
has enjoyed 6 smash seasons in
Provincetown and currently 8 fabulous
summer seasons in Ogunquit, Maine.
Emmy Award Winner Ch Chi Rones
is excited to be back in Vallarta for a 7th
season! She is excited to be debuting this
all new show here in PV. Bette Midler,
Edith Piaf and a duet with Sammy
Davis, Jr. & Liza Minnelli, which must
be seen to be believed! Iconic voices
Shirley Bassey and Judy Garland, all
sung in Chi Chi’s soaring voice.
For more information about our shows,
or to order tickets, please go to our
website at www.act2pv.com Tickets are
also available at our box office which is
open daily from 10 a.m. to 10 p.m.
The Act II Entertainment Stages complex
is located upstairs on the corner of
Insurgentes and Basilio Badillo in the
Romantic Zone on the South side of
Puerto Vallarta. For more information, call
222-1512, or follow Act II on Facebook.
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Are you ready to catch the hottest live show in town with a musical family
that have hearts of gold? For the first time ever, Los Bambinos present
two special performances with their musician father, Genaro Morales,
on both Friday and Saturday night at 8 p.m. at Bambinos Trattoria. For
over 15 years, the Morales Brothers have been a Puerto Vallarta favorite
with their beautiful voices, 4-part harmonies and charismatic energy. Los
Bambinos are excited to share their love of music which they learned
from their father. Do not miss the chance to see these wonderful and
heartfelt performances!
Los Bambinos’ father Genaro is essentially responsible for launching
the musical career of his sons. He instilled a strong work ethic in them,
and emphasized the importance of practicing discipline and working as a
team to succeed. “It wasn’t easy having to practice guitar and vocals for
two hours every day before we were able to go out and play on the street,”
says son Lazzaro with a smile. Some of the songs that Genero will sing
include Moliendo Café, Perhaps, Besame Mucho, El Bodeguero, and La
Bikina among many other magnificent melodies that will mesmerize you
and transport you to another time.
Come and enjoy a wonderful dinner in a warm and cozy ambiance in
the heart of Puerto Vallarta’s Romantic Zone. Open for lunch and dinner
from 3 to 10 p.m. Monday through Saturday, Bambinos Trattoria serves a
variety of tasty dishes including fresh pastas, mouth-watering pizzas and
satisfying main entrees. Bambinos Trattoria is simply THE place to hear
fantastic live music, and enjoy a delicious meal at the same time with
shows starting at 8 p.m.

CHECK OUT THIS WEEK’S SHOW WITH LOS BAMBINOS:
Monday and Tuesday Night 8 p.m. | Beatlemania The Beatles
Who doesn’t love the Beatles? Get ready to sing along to your favorites
as the brothers put their one of a kind spin on songs from the classic English
rock superstars.
Wednesday Night 8 p.m. | Frankie Valli and the Four Seasons
Perfect for date night, this touching and powerful show highlights each of
the brother’s unique and dazzling voices for a performance that you and your
sweetie can enjoy together.
Thursday Night 8 p.m. | Legends of Rock and Roll
Let loose and let the good times roll on Thursdays with Los Bambinos as
you enjoy classic rock tunes and inspirational lyrics.
Friday and Saturday Night 8 p.m. | Latin Party (special performances
this week starring Los Bambinos’ father, Genaro Morales)
Things will heat up on Friday and Saturday nights when Latin hits rule. Let
Los Bambinos add an extra pep in your step with some spicy tunes that really
hit the spot. Don’t miss both of these exceptionally special performances with
Los Bambinos’ father and musical inspiration, Genaro Morales.
Reserve your seats now and get ready to experience a touching evening
of the most emblematic songs. Get ready to savor an amazing dinner and a
fascinating show with Los Bambinos. See you at Bambinos Trattoria!
Don’t miss Happy Hour at Bambinos Trattoria!
Happy Hour from 3-6pm: Get a 2x1 Margarita, beer or Daiquiri
every day from 3 to 6 p.m.
PLUS Get 1 order of Bruschettas + 1 Margarita or beer +
1 artisanal ice cream for only $249 pesos!
Valid from 3 to 6 p.m. only.

(See location number on Central Map)

(See location number on Central Map)

Bambinos Trattoria is a great place to enjoy fresh Italian Food, prepared
by a team of talented Chefs. Open Monday - Saturday with a complete menu,
Bambinos Trattoria is located at 314 Aguacate, corner of Carranza (just
before Mundo de Azulejos on Carranza). Bring your friends and family and
reserve your table early for the best seat in the house. VIP section available
in front right near the main stage. Seating for each show begins at 6:30 and
shows start at 8 p.m. Visa and Mastercard accepted. Visa and Mastercard
accepted. Information and tickets at www.losbambinosmusic.com or call for
a reservation (322) 222-4357, English spoken. Don’t miss this must-see show!
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Jaqui Karr, CSN, CVD

What is SCIO Biofeedback? SCIO
stands for Scientific Consciousness
Interface Operating system. It’s
Health Technology that scans your
body… Physically, Mentally and
Emotionally… as you sit and let the
computer you are hooked up to do the
work. The program scans your body
much like a virus scan on a computer.
Or think of it like a scale that you step
on that gives you feedback on what
you weigh. Have you had an EKG
(aka ECG) to check for problems
with the electrical activity of your
heart? THAT is biofeedback!
SCIO sends a known frequency to
your body (example: the frequency
of healthy lungs). Then it measures
your body’s response to it. If your
body matches that frequency, it
means it’s balanced. If it reacts high
or low, that indicates an imbalance.
This information is then distributed
into the SCIO biofeedback balancing
programs where the healthy
frequency is sent back into your body
thru 5 contact points – head, wrists,
ankles - to balance stress in the body.
My SCIO biofeedback sessions
with Zoli detected Stress Patterns
within me that can and do lead to DISease if not balanced. These stress
patterns can be related to nutritional
deficiencies, toxins in the body,
emotional blockages, etc. Like the
EKG finds and reports back any heart

abnormalities you and your doc were
unaware of… likewise, you don’t
have to know where the stresses in
your body reside. The SCIO finds
them… (stressors you had NO
IDEA were reeking havoc with your
body) and will balance them to a
certain degree right then and there.
Afterwards, Zoli will suggest a plan
to continue the balancing work the
SCIO started with a protocol of
detoxification treatments, nutritional
supplements, sauna sessions, foot
detox, etc. The result? You become
more and more balanced… YOU
FEEL GOOD INSIDE AGAIN…
and your inner beauty, that spark you
almost forgot you once had, suddenly
emerges and starts looking back at
you in the mirror – and it’s beautiful!
Just remember - your true and lasting
beauty starts within.

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: 221-1607. www.holisticbiospa.com
Email: info@holistic-bio-spa.com

(See location number on Central Map)

You’re at a social gathering, and
see your friend interacting with
others. She’s in her late 60’s, but
AGAIN, as in the past, you notice her
outer beauty that lights up the room.
“How does she always manage to
look so darn beautiful?” you wonder.
“It’s not her clothes, or her hair, or
the tan she got on her vacation. It’s
something deeper than that. She
has a radiance that shines from deep
within.” When you’ve seen her at
the market with no make-up and in
her not-so-great-looking-jeans, she
still radiates. She looks like she’s
‘feelin’ fine’ even then. “So what’s
the deal?” you wonder. “Why can’t I
feel good inside like she does? I bet
I’d look better on the outside, too, if I
felt better on the inside.”
The Answer to Long Lasting
Beauty is: Feel good on the inside,
and it will show on the outside. The
Question is: HOW?
If we think a thought over and over
enough times, we start believing it.
That’s how beliefs are born. It’s
no wonder, then, that many of us
have thought over and over again,
and therefore now BELIEVE, that
aging has to include aches, pains and
illnesses which will lead us into not
feeling good inside anymore… and
that we just have to put up with it

as we age. (false!) If that is false,
then how can we combat the aches,
pains and illnesses, and feel good on
the inside again so we CAN have an
elegant and graceful beauty about
us on the outside?
Before we go any further, let’s be
clear… Don’t think I’m purporting that
you’ll end up looking like Penelope
Cruz or Marilyn Monroe! And we
can throw in George Clooney for you
male readers! Or that I’m suggesting
to throw out your peptide anti-aging
cream, or to never treat yourself to
a new outfit, etc… Absolutely not.
What I AM saying is that you CAN
feel like a million bucks on the
inside as you age… the way you
did in your youth… and GREATLY
reduce your aches, pains and illnesses
along the way. (I’m living proof
of this!!) So… are you interested
to know how I got to feeling good
inside again despite my 62 years on
this planet? It starts with something
called SCIO Biofeedback! That’s
right! All of that Quantum Physics
stuff that is baffling – and at the same
time oh-so-fascinating!
Specifically, I went to the Holistic
Bio Spa where my Naturopath,
Zoli Hargitai, is owner / founder. I
have had four SCIO biofeedback
sessions, and have completed the
resulting protocols.
Now I’m
“feelin’ fine” inside – and it shows!
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because of a push to find a cure for
rising cancer rates. Russian scientists
discovered that entire regions of their
country were immune to cancer and
hypothesized that the kombucha,
called “tea kvass” there, was the cause.
They began a series of experiments,
verified the hypothesis, and began
to pinpoint exactly what it is within
kombucha which was beneficial.
German scientists picked up this
research and continued it in their
own direction. It was in the 1990s,
when Kombucha came to the U.S.
As is typically the case in the U.S.,
no major medical studies are being
done on Kombucha because no one
in the drug industry stands to profit
from researching a beverage that the
average consumer can make.
Regardless of the “lack” of
scientific evidence, the fact remains
that this beverage has 2,000 plus years
of tradition behind it and an ardent
addicted following.
Kombucha Health Benefit #1 —
Detoxification
Detoxification produces healthy livers
and aids in cancer prevention. One of
kombucha’s greatest health benefits is

EXPRESS
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its ability to detox the body. It is rich
in many of the enzymes and bacterial
acids your body produces and/or uses to
detox your system, thus reducing your
pancreatic load and easing the burden
on your liver. Kombucha is very high
in glucaric acid, and recent studies
have shown that glucaric acid helps
prevent cancer. I know two people in
my immediate circle of friends who
had cancer (pancreatic and breast) and
fought it into remission without any
chemo or radiation therapy. Instead,
they warded it off by detoxing their
lives (going 100% organic, removing
chemical cleaners and agents in their
home, changing their diet to be at least
80% raw or fermented, etc.) Central to
the detoxification process was drinking
kombucha regularly. Even Alexander
Solzhenitsyn, the recently deceased
Russian author and Nobel-prize winner,
claimed in his autobiography that
kombucha tea cured his stomach cancer
during his internment in soviet labor
camps. (And because of this testimony,
President Reagan used kombucha to
halt the spread of his cancer in 1987.
You’ll note he didn’t die until 2004, and
that was from old age, NOT cancer.)

Eye exam and lens tting by specialists
Contact lenses and Large collection of modern
European frames
We are your best option in quality and prices!
Francisco I. Madero #396

SERVICE

(Corner of Aguacate)
Tel. (322) 223 2995 eye-metrics@hotmail.com

(See location number on Central Map)

Have you heard of Kombucha, the
beverage the ancient Chinese called
the “Immortal Health Elixir”? It’s
been around for more than 2,000 years
and has a rich anecdotal history of
health benefits, like preventing and
fighting cancer, arthritis, and other
degenerative diseases. Considered
a super food for well-being and
correcting overly acidic conditions by
alkalizing your systems.
Now of course, it’s made a brisk
comeback. I found my daughter
sucking back the beverage from a
stylish amber bottle and pretty label
from a quick store, while visiting
the state of Virginia. It’s made from
sweetened tea that’s been fermented
by a symbiotic colony of bacteria
and yeast (a SCOBY, a.k.a. “mother”
because of its ability to reproduce,
or “mushroom”). Of course, now it
comes in all sorts of enticing flavors,
and it’s made with green tea.
Here’s the info...
In the first half of the 20th century,
extensive scientific research was
done on Kombucha’s health benefits
in Russia and Germany, mostly

8

Kombucha Health Benefit #2 —
Joint Care
Kombucha contains glucosamines,
a strong preventive and treatment
all forms of arthritis. Glucosamines
increase synovial hyaluronic acid
production.
Hyaluronic acid
functions physiologically to aid
preservation of cartilage structure
and prevent arthritic pain, with relief
comparable to NSAIDs and advantage
over glucocorticoids.
Hyaluronic
acid enables connective tissue to
bind moisture thousands of times its
weight and maintains tissue structure,
moisture, lubrication and flexibility
and lessens free radical damage,
while associated collagen retards and
reduces wrinkles.
Kombucha Health Benefit #3 —
Aids Digestion and Gut Health
Because it’s naturally fermented with
a living colony of bacteria and yeast,
kombucha is a probiotic beverage.
This has a myriad of benefits such as
improved digestion, fighting candida
(harmful yeast) overgrowth, mental
clarity, and mood stability. As such, it’s
noted for reducing or eliminating the
symptoms of fibromyalgia, depression,
anxiety, etc.
Kombucha Health Benefit #4 —
Immune Boosting
Kombucha is extraordinarily rich
in anti-oxidants, and you all know the
benefits of anti-oxidants for boosting
your immune system and energy levels.
Locally, Organic Select has been
brewing up kombucha for the past 7
years or so. This after figuring out how
to overcome the heat and humidity of
our region ...we extinguished a lot of
¨mothers¨ figuring it out. Now we
make natural, ginger and red berries...
organic of course.
Tastes kinda like ginger beer.

Krystal Frost
For questions and comments - Cell: 322 116-9645,
Email: krystal.frost73@hotmail.com

Giselle Belanger

RN, LCSW

know you are not happy with and that
you probably resent deeply.
Why do we hold on for so long?
Sometimes we hang on for
“secondary gains or benefits” meaning
that we get something else out of
it. If we hang on to our anger about
something that happened to us, it
allows us to continue in a victim role
blaming something or someone else
which means we don’t have to change,
they do, or we don’t have to look for a
solution, they do, or we don’t have to
apologize or forgive, they do.
Other secondary benefits include
staying with what’s familiar in
order to avoid the fear and pain that
comes with change. For example,
simply not wanting to make the
efforts required to change to leave a
job. You have to look for a new one,
attend the interviews, be accepted or
rejected, resign from your current
job, face the boss you are leaving,
and then adapt to something new and
unknown. In many cases, it can seem
much less painful and easier to stay in
a relationship instead of looking for a
new place to live, taking on additional
expenses of a second household,
figuring out how to spend time with
your children, not to mention facing
the pain of a break-up.

If I let go, then what?
Most of us are afraid to consider
what might happen if we actually let
go. Something about us or our lives
would have to change! We might
have to see things from a different
perspective, put ourselves in someone
else’s shoes, consider other options.
In order to do that, we would have to
be open to new ideas, be willing to let
go of “our way” of thinking or doing
things, and embrace another.
In many circumstances, we might
have to admit we were wrong, actually
apologize, find something else to do
or think about or talk about, and the
most difficult of all… forgive. Many
people avoid all of this because of
shame and pride. Instead of admitting
they were wrong, apologizing, or
forgiving, they allow it to drag on,
unable or unwilling to let go. They are
more afraid of the feelings associated
with it so they avoid and continue to
blame.
Embrace change
We must learn to embrace change,
to value it, and even invite it into our
lives. Change is a necessary part of
life. In fact, life is an ever-evolving
process with things changing around
us whether we want them to or not.
The more we fight it and resist it,

the more miserable we are, but it
doesn’t necessarily keep things from
changing or mean that we are better
off if we can keep things the same.
Change is good.
Actually, we often tend to fear
change more than we fear keeping
things the same, and in many
instances, the opposite is true. We
should be more afraid of things
staying the same, keeping us stuck
in more of the same old thing, and
stunting our growth. If we want to
grow and improve, we must invite
change and be willing to let go and
learn new ways.
The gift of something or someone new
Inviting and embracing change
opens up and creates space for new
wonderful things to happen and
exciting new people to enter our
lives. Change presents us with new
perspectives and vitalizing energy.
By letting go of the old we make
room for the new. We open our minds
and our hearts to what life has been
waiting to gift us instead of rejecting
someone or something very special
that we may have been hoping and
waiting for but were too closed off or
afraid to accept. What opportunities
have you rejected because you
weren’t prepared to receive them?
What do you need to let go of to clear
the way?

Giselle Bellanger
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

(See location number on Central Map)

How many times have you told
yourself or your friends that you
just have to “let go” of something or
someone? The large majority of us
resists change and cling tightly to the
familiar, to what we have or the way
things are or always have been. We
fear the unknown, often preferring to
tolerate the person or circumstance
and endure the feeling, instead of
letting go and changing it. What do
you have to let go of?
Let go
There are so many things that
we would be much better off
without if we would learn to let go
of them, such as anger, fear, old
emotional pain, attitudes, behaviors,
relationships, jobs, ways of doing
things, approaching life, and solving
problems. We may not even realize
it, but we get stuck and are unable
to move past it, which prohibits us
from the next relationship or great
opportunity. We are unable to embrace
what is next because we are trapped
in what has already happened.
How many of you or people you
know are hanging onto anger related
to something 10 or 20 years ago?
Unfortunately, it is very common.
Ask someone about their divorce or
a former boss and watch how quickly
they react and contact their anger as
if the event happened recently. An
incomplete grieving process may
cause a similar reaction in which the
person begins to cry and still feels
the emptiness of the loss as if it were
recent. The same is true for staying
in an unfulfilling job or relationship,
unable to let go of something you
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LAND
Total for land sales reported of
$12,529,767., -14% down from prior
year. There were 41sold transactions
with an average sale of $303,804.
Sales were an average of 89% off list.
Total inventory was 429 lots.
Leaders were Punta Mita with
$6,000,000. in 1 transaction for
development out of a total of 10 land
listings.
Bucerias was second with 25
listings with sold for a total of 6 sales.
$1,89,732. and an average sales price
of $315,955. Average sales price was
92% of list.
Nuevo Vallarta West was third with
34 active listings and 7 sales for a total
of $1,646,185. with an average sale
price of $245,773. Sales price was
92% of list.
HOMES
Total active listings were 979,
down or -10% from year prior. Solds
of 252 were reported for a total of
$96,637,096., up 37% from year prior.
Average sales price ended 6% higher
for $383,481. Homes sold for an
average of 92% of list.
Leader was the Southside of Vallarta
with 125 listings nd 18 sold, up 28%
over year prior. Sales volume was
$18,513,000., up 134%. Average sales
price became $1,028,500. and tight
pricing shows sales price average to
be 97% of list.
Second is Nuevo Vallarta West with
187 active listings and 43 sold. Sales
volume was $15,502,631. Average
sales price is up 14% at $360,526.
Solds are going at 94% of list.
Punta Mita reported 27 listings
and 3 sales. $8,365,000., down to
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-36%. Average sales price became
$2,788,333. Down -14%. Average
discount of 10% off listed price. It is
unlikely PM sales were down in an
excellent year for all areas overall. I
suspect they are not reporting all sales.
Centro North Vallarta was next with
62 listings and 18 sales for a total.
Volume of $8,145,00., up 137%. An
average sale price is up to $452,528.
with 94% sales of list.
Centro South Vallarta with 32 active
and 17sold reached a sold volume of
$7,657,000. Average sales price is now
$452,528. Sale price of list is 94%.
La Cruz de Huanacaxtle has 52
active listings and 9 sales for a total
of $7,065,000. Average price reached
$785,000. up 87%. Prices averaged
89% of list.
CONDOS
Total were again for the last 5 years,
higher than other property types.
Inventory of active was 2,033 units.
808 were sold, up 14% from prior.
Sales volume was $227,841,201., up
20% over year prior. Average sales

price moved up to $281,734. Average
discount of 6% off list.
Leading area was Centro South
Vallarta with 512 actives and 240 sales.
Sales volume increased to $75,984,322.
Average sales price of $316,801. up
!1%. Solds were 93% of list.
Second is Southshore of Vallarta
with 194 active and 97sales.
$41,570,848. Average sales price is
up 13% at $428,565. and 94% of list.
Hotel Zone is third with 430 listings
active and 198 sold. $40,296,445.
Averages sales price is now $203,517.
with discounts creating sales price at
96% of list. Centro South in the Flex
MLS includes: Alta Vista, Caloso,
Las Penas, Benito Juárez, Emiliano
Zapata, Olas Altas, Buenas Aires, Las
Canoas, Paso Ancho.
Centro North: El Centro, El Cero,
Gringo Gulch, La Pechuga, Olímpica,
Lázaro Cárdenas.
Hotel Zone: Gran Venetian and
Icon área, Playa de Oro, Las Glorias,
Plaza Genovesa, Los Tules.
Southshore Vallarta: Amapas,
Garza Blanca, Playa Gemelas, Sierra

del Mar, Boca de Tomatlan, Lower and
Upper Conchas Chinas, El Nogalito,
Mismaloya, Punta Negra.
Summary: % of Total sales prices
reported by type for 2018: Condos:
67.62%, Homes: 28.69%, Land: 3.72%
Percent of number of units Sold to
Active Listings: Condos: 39.74%,
Homes: 25.74%, Land: 9.55%
Indications are we have sufficient
inventory at this time to sell without
adding more. But, as in times past, new
construction demand is hard to access.
New construction in condos has been
the main product and sales volume
producer for the last several years.
Information is deemed to be
reliable, but is not guaranteed. ©
2019 MLS and FBS. Prepared by Harriet
Murray on Monday, January 14, 2019.
This article is based upon Flex MLS
reporting, legal opinions, current
practices and my personal experiences
in the Puerto Vallarta-Bahia de
Banderas areas. I recommend that
each potential buyer or seller of
Mexican real estate conduct his own
due diligence and review.

Harriet Murray

Can be contacted at harriet@casasandvillas.com
www.casasandvillas.com

Due to the nature of our business,
my wife and I have been forced to
spend a thousand and one restless
nights in some of the most awful
hotels in Mexico. Here is an example:
We pulled into Magdalena, a small
remote town in the problematic state
of Guerrero, late Saturday afternoon.
Sunday, the town held its crafts
market, said by some to be the best
in Mexico.
As for hotels, there was only one: El
Asco. The lobby was damp, gloomy,
under-furnished and deserted - except
for a pointy-nosed woman standing
over a steaming caldron of pozole
so big you could have boiled Sean
Hannity in it.
When told of our desire to rent a
room, the woman told us to look for
Ricardo, who, naturally, was nowhere
to be found. Ricardo, a fourteen yearold kid with a bad attitude, showed
up an hour later. Only three rooms
were vacant, he said.
“Let’s see all three,” I said. And
up the steep slippery stairs we went,
to the first room: a closet for two
people. One flight up, was the room
for four people. It fronted the street,
eye-level with and only inches from
the hotel’s blinking, buzzing schizoid
neon sign. Finally, Ricardo took us
up to the “Penthouse”, the room we
would survive, not only that night,
but many nights for years to come.
The “Penthouse” contained three
badly sagging double beds, and a
nightstand. “We’ll take it,” I said.
“Why?” Ricardo demanded.
Lucy was looking dubious. “Maybe
we should sleep in the car,” she said.
“This room is for six people,”
Ricardo complained, “not for two.”
“So?”
“This is our most expensive room,”
he declared grandly. “For VIP’s only.”
“How much is it?” Lucy asked.
Ricardo put on a smug smile
“Thirty-six thousand pesos!” (At the
time, about twelve dollars.)
“We’ll take it.”
“What about the extra beds? If
you’re thinking of renting them out,
forget it!”
“We’re using all the beds ourselves,”
Lucy told him. “It’s our honeymoon.”
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Ricardo fled.
Lucy said, “Oh my God!”
“Yeah, it is a pretty good deal.”
“No,” she said, “look at the floor. It
hasn’t been mopped in decades!”
I ran my finger along the floor.
“Clean as a whistle.”
“Then why does it look like that?”
“The patina of extreme age. Like
the subway in New York.”
El Asco had an enormous garage
which could hold up to thirty cars, but
Ricardo told us we couldn’t park in it
tonight; they were having a wedding.
“In the garage?”
“What about it?”
My wife is not a light traveler, and
even though we’d only planned to
spend one night, there was a small
mountain of stuff which needed to be
brought upstairs to our room. By then,
Ricardo had vanished. I thought of
asking the woman with the pointy nose
to help, but she was too busy stirring
the pot and hissing incantations.
“This is like Macbeth meets
Midnight Cowboy,” I mused aloud.
Lucy, despite the evidence of my
immaculate forefinger, refused to
put any of our belongings on the
floor. We chose the worst of the
three sagging beds and I proceeded to
dump all our stuff on top of it.
Then, a gasp from the bathroom:
“Oh my God!”
The wee bathroom had no door,
and the shower stall had no curtain,
making it possible to sit on the potty
and take a shower at the same time.
Aside from the shower stall, the
bathroom contained a seat-less toilet
and a medicine cabinet which dated
from around the time of the Black
Plague. Everything was stained with
mildew, including the threadbare
towels.
Lucy turned on the hot water and
let it run… and run… after several

minutes the water lost two degrees
of chill, but only for an instant. We
decided to remain dirty for the time
being and go have dinner.
The town’s only restaurant had
awful food, but great mescal. The
owner, a robust woman (who might
or might not have fit in the Hannitysized caldron) offered us unlimited
free shots of mescal and said, “We
don’t get many foreigners here.”
“We came for the tianguis,” Lucy
said.
“Then you are going to spend the
night?” the woman asked in dismay.
“Of course.”
“Have some more mescal,” she
urged. “It will help you sleep.”
We purchased two bottles of
mescal, and returned to the hotel,
only half-drunk, unfortunately,
on the fiery shine. For a while we
argued over the beds. There was no
question of us sleeping in the same
one. We tried it, and wound up piled
on top of each other, our collective
buttocks inches from the floor. I
opted for the bed closest to the lone
nightstand - a distressed object half
devoured by generations of termites.
“Look, honey, a nightstand!” I said
gaily. “It even has a drawer.”

The drawer was stuck shut, as if no
one had opened it in years. When,
after much wrenching and tugging,
I managed to pull it out, I saw why.
Someone, once upon a time, had
left a bar of soap inside. Most of
the soap was gone now, replaced by
what appeared to be a giant mutated
cockroach. It might have been the
mescal, but I swear the thing was
glaring at me. I shut the drawer
before my wife could see. A roach
with two heads might be more than
even she could handle.
Eventually, we found ourselves
uneasily ensconced in our separate
sagging beds, with the too-short
sheets and the pillows filled with
bricks.
“Good night, honey.”
“We’re going to get sucked dry by
bed bugs and fleas,” Lucy moaned.
“Don’t be a pessimist. We’re going
to sleep like babies.”
I turned off the bare bulb dangling
from the ceiling, closed my eyes
and… and… the wedding began! The
music was not merely too loud; it was
brain-destroying loud! Like they’d
crammed all their giant amplifiers
into our fungal-infested bathroom.
“Where’s the mescal?” I screamed.
“The what?”

Gil Gevins
Is the author of five hilarious books, including the
classic, PUERTO VALLARTA ON 49 BRAIN CELLS A
DAY; and his latest laugh-fest, 1967: THE AUTUMN OF
POST-COITAL DESPAIR. All of Gil’s books are available
on Amazon, both as E-Books, and in paperback.
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Emergency Line: 911

Hospiten

226.2081

Historical Naval Museum
(right next to Los Arcos Amphitheater) $45. Pesos.
Voladores de Papantla perform @ 6 p.m.
on the Malecon in front of La Bodeguita del Medio.
Mondays to Saturdays - 9 & 11 a.m. + 1 & 3 p.m. El Salado Estuary Mangroves Tours, bilingual guides.
Reserve at 226-2878 or 044 (322) 175-7539.
Mondays - 11 a.m. - Mahjongg - at Andale’s - 221-5730
Tuesdays - 9:30 a.m. - Free Malecon Sculpture Tours meet at the Millennium sculpture next to Hotel Rosita

222.0923

178-8999 / Emergency: 911
178-8800 / Emergency: 222-1527

In Guadalajara: 01 333 268-2100
Emergency: 01 555 080-2000
Email: conagencypuertov@state.gov

Tuesdays - 10 a.m. - Humanitarian Tour of Corazón de
Niña, including brunch. Reserve with Melissa: 224-9209
Tuesdays & Wednesdays - 10:30 a.m. - IFC Home Tours
leave Sea Monkey restaurant - www.ifctoursforvallarta.com
Wednesdays - 4 p.m. BINGO! - at Nacho Daddy’s
Wednesdays - 8 p.m. - Practilonga! at J&B Dancing Club, Fco. I. Madero 178. Free!
Thursdays - 6 p.m. - Free Malecon Sculpture Tours meet at Galeria Pacifico - 174 Aldama
Fridays - Shabbat Services & dinner.
Info & Reservations: Rabbi@chabadvallarta.com
Fridays, Saturdays & Sundays - 9 a.m. to closing - PETCO
Cats & Dogs Adoption Center - next to La Comer

Thursdays - 6 to 19 p.m. - Marina Market in the Marina
Fridays - 9:30 am - 1:30 pm - Marsol Market - by the pier
Saturdays - 9 a.m. to 1 p.m. - 3 Hens & a Rooster
Market at the Lions’ Club - 280 Fco. Madero
Saturdays - 9 am - 2 pm - Olas Altas Farmers’ Market
at Lazaro Cardenas Park

Saturdays
10:30 a.m.-12 noon - Writers’ Group at the Boutique Theatre, upstairs at Nacho Daddy’s
11 a.m.-2 p.m. - AngeliCat & Acopio Pet Adoptions at Plaza Caracol
5 p.m. - Bilingual Mass - at Our Lady of Guadalupe
12 noon to 1 p.m. - Metaphysical Group - at the Cuale
Cultural Center on Isla Cuale Rev.CorinaScherer@gmail.com
Sundays - 6 to 7 p.m. - Municipal Band,
7 to 8 p.m. - Danzon Music - Dancing in the main square
SPCA - To find your perfect companion animal rescued by the
SPCA, please contact spcapv@gmail.com

PLEASE leaf through this issue for the many events that
do not appear here ...and JOIN US ON FACEBOOK!
N.B.: All events are subject to change without notice.
For a comprehensive list of most -if not all- charity groups and
non-profit organizations in and around PV, you may want to check out:
ww.puertovallarta.net/fast_facts/non-profit.php
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Solution to crossword on page 47

Solution to Sudoku on page 47

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

9 a.m. – English Services, also Bilingual Services on Sundays at 10:45 a.m.
– at Calvary Chapel (non-denominational) by Hotel Las Palmas
9:30 a.m. – English Worship Service – First Baptist Church,
next to Park Hidalgo
9:30 a.m. - Grace Vineyard Church Bilingual at Westin Resort & Spa
in the PV Marina, 9:30 - English, 10 - Español.
10 a.m. - Traditional Christian communion service – at the Anglican
Church Puerto Vallarta (formerly Christ Church by the sea)
10 a.m. – English Services w/communion, Anglican/Episcopal –
at Christ Church by the Sea – Plaza Genovesa
10:30 a.m. – Christian Worship in Paradise –
Bilingual music / worship at Act II

Animal lovers! These are the
Facebook pages of some PV
non-profits that love them too.
animalistas de puerto vallarta
25,000+ friends
PV AnimalAc 1,800+ friends
PV’s Animal Shelter
pv mexico adopt foster and
flight angels 1,400+ members
assists PV’s Animal Shelter
Friends of Puerto Vallarta Animals
8,300+ followers
assists PV’s Animal Shelter
PuRR Project
1,300+ followers
www.purrproject.com
AngeliCat
8,700+ followers
Paraíso Felino
1,400+ followers
Match Dog Com Puerto Vallarta
2,500+ followers
MexPup
7,500+ followers
www.mexpup.com
Colina Spay & Neuter Clinic
1,800+ followers
Peace Animals
6,600+ followers
www.peaceanimals.org
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The past few years, Apple seems
to have been wandering in the desert,
without a compass. Not since Steve
Jobs was forced out of Apple in a
boardroom coup, has Apple felt the
missing leadership of the master
himself.
Back in 1985, Steve jobs was
unceremoniously ousted by Apple’s
board of directors. He was stripped
of all his duties, his job description
became “global thinker”, and his
remote office dubbed “Siberia”. Steve
left the company, shortly thereafter
to start NeXT computers and also
founded an animation company …
which would become the giant Pixar
Studios.
The result for Apple, was the
remaining head honchos almost
ran Apple into the ground. In just
12 years, Apple sales had tanked,
innovation had died and its stock
value was just a fraction of what it
was in 1985.
Steve Jobs’ return to take charge
of Apple again in 1997, brought in a
new era of direction and products for
the almost down and out company.
In 2001 Steve introduced the world
to a more mobile way of using your
digital music - The iPod.
2007 saw the first iPod Touch which
was not the only revolutionary touch
device for that year. That year also
brought in the first smartphone with
a unique touchscreen... you may have
heard of it... the iPhone. A hobby
product was also introduced… the
Apple TV.
Sadly, Steve Jobs passed away just
4 years later in 2011 after battling
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cancer for several years. That’s the
same year the iPhone 4s came out,
while still under Steve’s precise eye
for detail. Reports are that Steve was
obsessed with future product designs
and ideas, the last year of his life.
On the drawing boards were
reportedly
fully
conceptually
designed iPhones up to the iPhone
7, which would be released in 2016.
But beyond that, Steve’s hand in
design and newer products would be
missing… and it shows!
It’s not surprising that after the
iPhone 7, Apple has definitely started
losing ground in innovation. Also
missing is Steve’s influence on the
marketing side. Since the first iPhone
came out with just 4GB storage and
priced at $499. US (unlocked... if you
could get your hands on one), Steve
strived to keep every new iPhone in
the similar (or close) price range.
At each new introduction of an
iPhone, there was usually a bump
up in the processor, sometimes in
the RAM and often doubling in
the storage, for almost the same
price as the year previous model!
The previous year model would be

discontinued and price reduced, as
stock ran out. Well, that has definitely
gone out the window since the iPhone
8 (sans Steve Jobs influence).
The base price of the iPhone 8 came
in at $700. US, the iPhone X (10) and Xs
(11) came in at $999. US, meanwhile
you could still buy an iPhone 7 and
the lower cost iPhone SE (now finally
discontinued). This created a whole
bunch of models offered, new and
older. This formula has even migrated
to the Mac computer line-up. More
older choices, mixed up with newer
and prices all over the place.
The result is that sales of the latest
flagship products flounder in unit
sales, but do seem to be keeping
bottom line profits stable… for now.
As I mentioned last week, the newly
released lower priced LCD iPhone Xr,
far outsold (in units) the also newly
released, higher priced OLED iPhone
Xs. Price point is the key here.
Apple announced they would stop
giving shareholders quarterly and
annual info on units sold of individual
models and iPhones in general, while
relying on just bottom line sales $$
numbers and profit.

This contradicts a practice Apple
has followed since the Steve Jobs days
and the very first iPhone introduction
in 2007. Once a source of pride, the
iPhone unit numbers, now seem to be
a source of embarrassment!
Just 5 short months ago, Apple
became the first publicly traded U.S.
Company, to reach $1 Trillion in
market value. Fast forward to January
2019 and with Apple’s strategic
reporting announcements or “secrecy
to save face”, as well as general stock
market conditions, Apple has lost
25% of its value and now sits at $720
Billion. Still nothing to sneeze at…
but…
Is Apple going to go bankrupt…?
No. Will it continue to be a leader
in the sectors it plays in? Will Apple
get out of hardware and concentrate
more on services? Only time will tell
in which direction Tim Cook takes
Apple, but I think it might be worth
setting up a séance and summon the
spirit of Steve Jobs to seek guidance,
and once again get the company back
on track.
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 044322-157-0688 or just email to Canmex@Gmail.com

As we continue to move into the
winter fishing season we’re lucky
to still have Dorado in the area,
but with the massive amounts of
“Whale Food” a.k.a. bait it’s hard to
pass up an easy free meal. Striped
Marlin are still in the area, but
they’ll be moving on soon. Winter
species like Needle Fish and
Cubera Snapper are in the bay and
around El Moro. There are no real
surprises out there for this time
of the year. Water temperatures
continue to drop, but there’s blue
water all over the area. For the
guy looking for action, we got it,
for the person looking for Billfish,
well there are always challenges,
but you have a shot at a nice
Striper around El Moro. All in
all we’re lucky to have the action
we have with a mix of winter and
summer species!
Corbeteña this week is still
showing signs of Striped Marlin,
smaller Yellowfin Tuna, Wahoo
are still in the area to 80 lbs.. as
well. Cubera Snapper to 60 lbs. for
the Jiggers. Sailfish are sprinkled
throughout the area and are still
nice sized. Plenty of bait in the
form of Skip Jack Tuna, Bonita,
Flying fish, Sardines and the list
goes on. Still some Yellowfin
Tuna in the lower size ranges with
some larger Yellowfin Tuna to 80
lbs. Black and Blue Marlin are
gone for the most part and will be
back next year. For now, this area
isn’t much better than El Moro
but this can change with any freak
warm current or warm spots. El
Banco is doing a little better than
Corbeteña on Yellowfin Tuna but
these days are short lived.
El Moro is your best area to be
in if targeting Striped Marlin at
250 lbs. I can’t tell you why this
happens, maybe upwellings with
small baits in the area. But we do
know this, if targeting Wahoo or
Striped Marlin, this is a great place
to start heading to Corbeteña to El
Banco, the golden triangle. Cubera
Snapper to 50 lbs. are around the
Marieta Islands as are some Sailfish

Stan Gabruk

to 90 lbs. Rooster fish to 45 lbs.
have been teasing around the island,
but not automatic. Jack Crevalle to
50 lbs., Needle fish and the list goes
on. The Marieta Islands are starting
to show signs of life… The area
around Punta Mita is focusing on
Dorado to 30 lbs. but like last week,
any debris or floating trash will be
a home for Dorado and should not
be passed up. For now eight hours
can work, you won’t be boating
too many fish these days with lots
of work, but they’re out there and
they’ll be thinning out very soon.

(Owner of Master Baiter's Sportfishing & Tackle)

Sailfish around the Sayulita area
north. So it’s worth a try and if
it isn’t happening, then you can
come into the bay.
Inside the bay is fish city.
We’re seeing a strange mix of
warm and cold waters species
and massive bait. Naturally,
there are Dorado, some
very close to the shoreline.
Anywhere from the entrance of
Marina Vallarta out is fair game.
Don’t just boogie to Los Arcos,
especially when just four miles
off the Malecon is just as good
right now. We’ve seen Sea Bass
around the mouth of the Ameca
River, Sailfish to 90 lbs. around
La Cruz Marina. Some Rooster
Fish in the surf line to 40 lbs.,
Cubera Snapper, Needle fish
to 45 lbs., Bonito to 20 lbs.,
Sierra Mackerel to 20 lbs., Jack
Crevalle to 50 lbs. and Whales.
Remember, when Whales are
in the area, the fishing dies.
Whale watching and fishing can
be done, but it’s a situation that
just doesn’t seem to work. With
massive amounts of bait in the
bay it is hard to determine which
bait to use, but the good news
is fish are taking bait and that’s a
great thing. Six hours in the bay is
a great day, four hours is still a great
little fish catcher.
The bite is still a little late in the
morning so getting on the water
too early doesn’t help your cause.
Water temps are still dropping, now
at 75 degrees, not ideal for Dorado
or Marlin, so keep this in mind and
hit what you can. As we continue
this transition I’d suggest getting
that bucket list Dorado or Striped
Marlin before they’re gone until
next year.

Until next week, don’t forget to
kiss Your Fish!
We’ve had some great success
matching people up on our shared
Super Panga program. It’s still the
best fishing deal in PV! Looking
for a fishing Deal? If you’re here
in Puerto Vallarta, we’ll “Hook U
Up” with others looking for the
same thing. Eight hours in a super
Panga, half the boat, each half a
max of two people, $275. USD,
again that’s per half the boat. It’s
the best deal in PV and they book
quickly. Taking reservations now.
Also, if you’re looking for Tours,
consider us your supplier, book a
boat, tours and keep it simple.

Stan Gabruk
Web page: www.MasterBaiters.com.mx ,
Local Ph. at: (044) 322 779 7571 or our international
number is: 011 52 322 209-1128, 10 to 9 local time.

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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For some, the scent – some say,
intoxicating fragrance - of this
beauty is the very essence of all that
consists “the smell of the tropics”!
The reasonably large-sized genus
of Gardenia consists of somewhere
around two hundred and fifty species
of Asian and African, tropical and
sub-tropical, trees and shrubs.
For those already familiar with
the Gardenia, Robert Lee Riffle’s
comment in his book, The Tropical
Look, is somewhat a mere statement
of the obvious, “Some of the most
beautiful plants in the world are
included here. Rare is it that a group
like this has so many representatives
that are beautiful both in leaf and
flower.”
The Gardenia jasminoides is an
evergreen, dark-leaved, mediumsized shrub – five to six feet (1.521.83 meters), both tall and wide
- with strongly scented, broadly
funnel-shaped flowers. It originated
in eastern China, Taiwan and the
southern Japanese islands and is,
quite probably, the most widely
planted species of this genus – with
good reason! It has long, glossy,
dark-green elliptic leaves of three to
five inches (7.52-12.70 cm). With
its – usually double – pure white,
two to three inches (5.08-7.62 cm)
in diameter, flowers, it is a great
addition to one’s outdoor plants. In
temperate climates, they are often
used as houseplants.
The beauties require full sun
– more filtered if in the hotter
environs. To grow its best, it likes
sandy yet fertile, humus-rich, welldraining soil. It most definitely
needs to be watered regularly and
does not like its roots disturbed.
The Missouri Botanical Garden
advises, “Place [them] in light to
moderate shade, preferably with
minimum competition from tree
roots [as] Gardenias resent root
disturbance. Use fertilizer [with]
use iron compounds. Add plenty of
organic matter, such as compost or
ground bark to as large an area as
possible. Mulch plants instead of
cultivating . . .
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Gardenia jasminoides Family: Rubiaceae
Also known as: Common Gardenia, Cape Gardenia,
Cape Jasminem or Cape Jessamine

The genus of Gardenia consists
of somewhere around two
hundred and fifty species.

It’s rare to find a genus with so
many species that are beautiful
both in leaf and flower.

Prune shrubs after they have
finished flowering to remove
straggly branches and faded
flowers.”
Ellen Zachos, in her book
Tempting Tropicals, states, the
Gardenias have “a reputation for
bud blast, which is usually the result
of inadequate light and humidity.
Make sure your plant gets enough
of both, as well as nighttime
temperatures of approximately
70°F (24°C).” That temperature
issue is probably the foremost key
to attaining successful Gardenia
blooming!
Beyond that, keep a watchful eye
out, as they are sometimes plagued
by mealy bugs, aphids, nematodes,
spider mites, scale, white flies and
other pesky insects. Should you
notice the loss of buds or black
leaf tips, these are usually due to
changes in temperature or incorrect
amounts of water.
Now all those warnings about
temperature and sunlight aside,
I noted the following post, from
Plantladylin, on the National
Gardening Association’s Plants
Database
site:
“Gardenia
jasminoides is a common and
popular shrub here in the south, and
the fragrant blooms are a favorite
of many. I have two Gardenia
shrubs in my yard that I planted
30+ years ago. They’ve been pretty
much neglected when it comes to
fertilization and pruning as I rarely
do either and they are both about
six feet high and wide. I’ve read
that Gardenia requires a location of

mostly shade with dappled sunlight,
yet one of mine grows in full sun,
the other in full shade, and they both
thrive, blooming during May and
June each year.” So, that having
been noted, take all of my earlier
advice and counsel for simply that!
Its uses are many: placed as a
background, incorporated as a
hedge, used as a foundation plant
and if cut are wonderful in floral
arrangements or leis. As to cultivars
and variant species, suffice it to say
that there are several that are larger
bloomed, have bigger leaves and/or
which are single flower forms.
Interestingly,
the
Gardenia
has medicinal applications with
the entirety of the plant being
antispasmodic, antiperiodic, cathartic,
anthelmintic and external-antiseptic.
And now, for all my trivia buffs and
trainees for Jeopardy, this plant’s
Genus name honors the Scottish
physician, botanist and zoologist,
Alexander Garden (who lived
from 1730 to1791) and settled in
Charleston, South Carolina in 1752.
Let’s wrap this up with something
else the earlier mentioned Ms.
Zachos said, “Nothing beats the
fragrance of a fresh gardenia flower.
It’s a complex scent and a beautiful
flower with heavy, silky, creamy
petals. This is a lush, sensuous plant
when in bloom, and even without
flowers the highly glossy foliage
is very attractive.” (Interestingly,
however, ours has little smell.)
https://www.tripadvisor.com/Attraction_
Review-g150791-d5984161-Reviews-Ola_Brisa_
Gardens-Manzanillo_Pacific_Coast.html

Tommy Clarkson
In Manzanillo, visit Ola Brisa Gardens, Tommy and
Patty’s verdant, multi-terraced tropical paradise
nestled on a hill overlooking the magnificent vista of
Santiago Bay. Leisurely meander its curved, paved
path, experiencing, first hand, a delicious array of
palms, plants and flowers from all over the world.
Or e-mail questions to him at olabrisa@gmail.com
For back issues of “Roots”, gardening tips, tropical
plant book or to schedule a tropical garden lunch,
please visit www.olabrisagardens.com

https://www.facebook.com/
olabrisagardens?ref=hl
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Solution on Page 42

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 on Page 42
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(See location number on Central Map)

(See location number on Central Map)
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(See location number on Central Map)

