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An Important Notice:
The PVMIRROR wants your views and
comments. Please send them by e-mail to:

avineberg@yahoo.com

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

NOTE:

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

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

250 words max, full name,
street or e-mail address and/
or tel. number for verification
purposes only. If you do not
want your name published, we
will respect your wishes. Letters
& articles become the property
of the PVMIRROR and may be
edited and/or condensed for
publication. The articles in this
publication are provided for the
purpose of entertainment and
information only. The PV Mirror
City Paper does not accept
any responsibility or liability
for the content of the articles
on this site or reliance by any
person on the site’s contents.
Any reliance placed on such
information is therefore strictly
at such person’s own risk.

You are here, finally!
We wish you a warm
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
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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.

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 15%-20% of the bill
at restaurants and bars. Tip bellboys, taxis, waiters, maids,
etc. depending on the service. Some businesses and offices
close from 2 p.m. to 4 p.m., reopening until 7 p.m. or later. In
restaurants, it is considered poor manners to present the
check before it is requested, so when you’re ready to leave,
ask «La cuenta, por favor» and your bill will be delivered to you.
MONEY EXCHANGE: Banks will give you a higher rate
of exchange than the exchange booths (caja de cambio),
though not all offer exchange services to foreigners. Better

yet, if you have a “bank card”, withdraw funds from your
account back home. Try to avoid exchanging money at
your hotel. Traditionally, those offer the worst rates.
WHAT TO DO: Even if your all-inclusive hotel is everything
you ever dreamed of, you should experience at least a
little of all that Vallarta has to offer - it is truly a condensed
version of all that is Mexican and existed before «Planned
Tourist Resorts», such as Cancun, Los Cabos and Ixtapa,
were developed. Millions have been spent to ensure that
the original “small town” flavor is maintained downtown, in
the Old Town and on the South Side.
DRINKING WATER: The false belief that a Mexican vacation
must inevitably lead to an encounter with Moctezuma’s
revenge is just that: false. For the 26th year in a row, Puerto
Vallarta’s water has been awarded a certification of purity for
human consumption. It is one of only two cities in Mexico that
can boast of such accomplishment. True, the quality of the
water tested at the purification plant varies greatly from what
comes out of the tap at the other end. So do be careful. On
the other hand, most large hotels have their own purification
equipment and most restaurants use purified water. If you
want to be doubly sure, you can pick up purified bottled
water just about anywhere.
EXPORTING PETS: Canadian and American tourists often
fall in love with one of the many stray dogs and cats in Vallarta.
Many would like to bring it back with them, but believe that the
laws do not allow them to do so. Wrong. If you would like to
bring a cat or a dog back home, call the local animal shelter for
more info: 293-3690.
LOCAL SIGHTSEEING: A good beginning would be to take
one of the City Tours offered by the local tour agencies. Before
boarding, make sure you have a map and take note of the
places you want to return to. Then venture off the beaten path.
Explore a little. Go farther than the tour bus takes you. And
don’t worry - this is a safe place.

Welcome back, dear readers!
To all who have been following us online
and on various Facebook pages for the past
five months: Thank you! Thank you for the
hundreds of messages you have emailed
us and posted on those pages to show
us your support! If you’re reading this
online, know that we are once again at your
favorite news stand for when you return to
our beloved PV.
With this, our first printed issue of the
2017-18 season, we intend to pick up
where we left off, providing you - tourists
and locals alike - with a Mirror image of
our town, with all its awesome natural
beauty, its myriad attractions …and life as
it happens, including the good and the not
so great.

As we intend to remain focused on Puerto
Vallarta, there will still be no distribution
of the PV Mirror north of our border with
the State of Nayarit. A few years ago, a
Facebook friend from Bucerías wrote:
““That is too bad... I am surprised that the
businesses don’t jump on the opportunity [to
advertise] as the Mirror is where so many
of us tourists / transplants / snowbirds get
a lot of ideas of things to eat / see / do!”
Unfortunately, nothing has changed.
I want to express my sincere gratitude to
those advertisers who helped us pay our
webmaster / designer’s salary during these
past summer months, and who continue to
support us as we return to the news stands.
We also extend a warm “Welcome back!”
to all the gallery owners participating in
the weekly Art Walk who have returned to
grace us with their presence. And to our
columnists who have also remained faithful
to us during this time, even while they were
gone on vacation: thank you so much!
We hope that you will enjoy all our
contributors’ efforts and that you will
patronize our advertisers’ businesses so that
they will see that their investments in us are
indeed worthwhile.
You may have noted that a number of our
contributors are also advertisers, but in their
defense –and ours- I’d like to quote Thomas
Jefferson, again: “The man who stops
advertising to save money is like the man
who stops the clock to save time.” So the
way we see it, it’s a win-win arrangement.
I highly recommend that you join our
7,700+ “friends” on Facebook to keep
abreast of all the last minute events,
happenings, etc., that we post there every
day under the name P.V. Mirror.
In case you cannot pick up your own hard
copy of the Mirror, please do bookmark our
website: www.pvmcitypaper.com where
you will find a Flash version, the original
PDF version, and one for your mobile unit
as well.
God bless us all and here’s to a great
season for all of us!
Allyna Vineberg
Publisher / Editor

FALL BACK!

Just to give you a heads up a little
ahead of time, most of Mexico will be
setting its clocks back one hour at 2 a.m.
the night of Saturday-Sunday, October
27-28 (including our State of Jalisco and
the southern part of Nayarit), officially
marking the end of Daylight Saving Time
for 2019.
Most of Canada and the United States
will only change back to Standard Time
a week later. Sunrise and sunset will be
about 1 hour earlier than the day before
and there will be more light in the morning.
Do not forget to set your clocks back
one hour before going to bed on Saturday
night, especially if you’re traveling!
All times are in Central Time.
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(See location number on Central Map)

Greetings neighbors of our most
productive colony!
The Centro Cultural Vallartense along with
Benjamin Martinez, President of Colonia
Emiliano Zapata and Ernesto Garrigos, promoter
and Volunteer Manager, wish to present the
BazArt (Art for All) project, located on Isla del
Rio Cuale, on Saturdays from 2 to 7 p.m.
This project is one of the initiatives that will start
the reclaiming and local use of the Isla del Rio
Cuale as a space for the pleasure and enjoyment
of all. It is also intended to be the beginning of an
alternative for all those local producers who have
been denied a spot at the Farmers’ market held in
Olas Altas and other markets in the area.
In an effort to keep everyone up to date, I would
like to present a reminder of the attempts to
improve the Isla del Rio Cuale area over the past
years. Eight years ago, we attempted to initiate a
project under the name of The Zapata Movement.
At that time, among other things, we lacked the
necessary permits and experience needed to
succeed.
Shortly after, activist Estela Camacho made
an effort, with a similar plan called Pata Salada
Market, in the area of the Richard Burton Park.
She approached it in a different style, but still
with the idea of benefiting local producers.
At that time we approached Mrs. Camacho to
join her project, but it is believed that due to a
lack of participation by the producers and also
personal health problems, it was necessary for her
to suspend it.
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Currently. we are working to resume and
enhance the project with better knowledge,
taking into consideration past efforts and with the
participation of the City Council, the support of
the society and enthusiastic volunteers.
We will begin with the presentation of live music
featuring a variety of singers and performances
by local artists.
This BazArt will feature art design, artisanal
works, organic and ecological products focused
on creating a community of support for artists
and entrepreneurs, as well as promoting the fair
purchase of local products. Buying from local
producers helps maintain a healthy economy in
the area and benefits us all directly or indirectly.

We look forward to your participation, be it
volunteering, showcasing your products or as a
consumer.
For full information check out the Facebook
page Centro Cultural Vallartense or call 322 126
6153.
We request that interested vendors send
photos and a description of your proposal,
including your phone number and email address
to centroculturalv@gmail.com or inbox to
Facebook page Centro Cultural Vallartense or
phone 322 126 6153.
Your neighbor and friend
Benjamin Martinez

7th Annual Fiesta en la Calle
Join us for the 7th Annual Fiesta en la Calle
on Saturday, November 2nd!
- 2:00
- 3:00
- 4:30
- 6:00
- 7:30
- 9:00
- 10:30

Ballet Folklorico
Puddle Mountain Ramblers
Texas Embassy Blues Band
Bad Weathers
Funk Schwa
Roxy’s Rock House band
Mariachi Joya de Mexico

Celebrate El Día de los Muertos!
Come with your face painted or just get it painted
here in the street for a small donation. We are on Lazaro
Cardenas, between Insurgentes and I.L. Vallarta.
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Somewhere between fiction and documentary, film was shot in Sierra Mixe of Oaxaca

In Sanctorum, a village survives
on cultivation of illegal crops

The kaleidoscopic representations of fantastic animals known
as alebrijes were declared a cultural heritage of Mexico City on
Saturday.
The declaration was made by Leonardo Linares, grandson of
Mexican artist Pedro Linares, creator of the paper maché beasts.
“Perdro Linares López contributed a new purpose to art and
culture by revolutionizing paper maché with what he himself called
alebrijes,” Linares said at a small ceremony at the beginning of the
annual alebrijes parade last Saturday.
“In doing so, he created not just the only folk art unique to the
old Federal District, he also made it so that they demand the same
quality demanded of art in order to be categorized as authentic
works of art… by which he left a cultural legacy for Mexico and
the world.”
Anthropologist Marta Turok said that alebrijes reveal the dynamic
nature of tradition and urged society to have more respect for folk
art and the work the artists put into it.
“One must look, one must learn, one must respect. Do not haggle,
because what is haggled over is the value of the work. It’s not a
game, it’s not a joke. It’s the lives of entire families… It takes
work, and that is what we must recognize and admire,” she said.
Mexico City Culture Secretary José Alfonso Suárez del Real said
that as of Saturday, October 19, “alebrijes are a cultural heritage of
Mexico City.”
Formally beginning the city’s Day of the Dead festivities,
Saturday’s parade featured more than 200 giant paper maché
alebrijes, which made their way from the zócalo to the Angel of
Independence monument on Paseo de la Reforma. They will remain
on display on the medians of that avenue until November 17.
Officials estimated that about 45,000 people gathered along the
route to watch the parade.
An award ceremony for the winners of the alebrijes parade was
held last Saturday. Creators of the winning entry received 60,000
pesos (US $3,100).
(Sources: mexiconewsdaily.com, Milenio)

were doing on a daily basis, with their
permission, obviously,” said Gil.
“I decided to change the language of
the movie… to their language because
it felt more powerful to me, more
poetic, and it was perfectly suitable,”
he said. “When we began filming, the
native Mixes felt very comfortable
speaking their mother tongue.”
Sanctorum comments on the current
political environment of the drug
trade in Mexico, albeit indirectly. Gil
winks at the hypocrisy of the federal
government by allowing the viewer to
see how involved the army and other
security forces are in the illicit drug
trade. The filmmaker says that despite
the talk of legalization of marijuana
in recent years, President López
Obrador’s administration has not taken
a definite stand on whether it wants to
do so or drop the idea for good.
He hopes that his film will be a
positive voice in the conversation for
policy changes that will better the lives
of people like those featured in it.
“The new administration still has
no clear policy [on legalization] …
It’s time it spoke on the topic… It
will have to be a years-long policy in
order to see things get better, so we
wait for this explosive plan to present
the possibility of once again taking up
the topic of the criminalization of the
Mexican countryside,” he said.
(Sources: mexiconewsdaily.com, Reporte
Indigo, Milenio, El Universal)

(See location number on Central Map)

Mexico City declares ‘alebrijes’
cultural heritage

The daily lives of rural Mexican
farmers who have had to replace corn
with marijuana and opium poppies in
order to survive form the basis of the
film Sanctorum.
The third film by director Joshua
Gil closed the Venice Film Festival in
September — the first Mexican film that
has ever done so — and will compete
for best Mexican film this week at the
Morelia International Film Festival.
Sanctorum follows the lives of a boy
and his mother in a remote mountain
village. The latter works in illicit
marijuana fields to eke out a living in a
community completely devoid of other
economic opportunities.
When she doesn’t return home
from the fields one day, the boy’s
grandmother tells him to go to the
forest and pray to the elements for her
safe return. As soldiers make their
way through the misty forests and the
villagers ready their defense, nature
unleashes an answer to the boy’s
desperate prayers
Gil thinks of his film as fiction that
borders on being a documentary.
Parts were filmed in the hazy cloud
forests of Oaxaca’s Sierra Mixe, and
it features actual members of the Mixe
communities rather than professional
actors. “It’s all real! All of it was
filmed in real marijuana fields, with
real farmers actually harvesting, all
that stuff is real, not something made
up for the movie. We filmed what they
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(The Day of the Dead)
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and derision, all blend. Death
is ridiculed in caricatures and
skeletons, and it is eaten as bread
or sweets. The graveyard vigils
and parties confirm that the
wheel of life includes death.
The holiday both reveres and
mocks death with a spirit of
magic and mystery, both playful
and profound. This duality,
graphically expressed during the
Day of the Dead celebrations,
depicts just one aspect of
the
Mexican
idiosyncrasy,
manifested in a mix of humor
and tragedy, of mysticism and
materialism, of sadness and joy.
During El Día de los Muertos across Mexico,
altars at the former homes of the dead display
images of patron saints, photographs of those in
the family who have passed on, incense, flowers,
fruit, sugar skulls, and the favorite foods of the
departed. Candles are lit at 8 o’clock as that
is the hour of the souls - one candle for every
soul. Sweet, egg-rich “Pan de Muertos” (bread
of the dead) is one of the constants of Día de
Los Muertos. Then, according to tradition, when
the sun passes through the zenith, all the souls
return to their old homes, guided by the aroma
of their favorite dishes. To make their brief visit
even more pleasant, toys are offered to the souls
of children who have passed on, honored on
November 1st.

The Aztecs and the Cult to Death
The fiesta for the dead is linked to the preHispanic agricultural calendar as it is the only
celebration at the beginning of the Harvest
Season, the first big banquet after the meager
months that precede it. It is shared with the dead.

According to the Nahuatl culture, man’s
destiny is to perish. The Aztecs considered
themselves to be the soldiers of the Sun, whose
rituals contributed to strengthen Sun-Tonatiuh
in his divine battle against the stars, symbols of
evil and night or darkness. The Aztec offered
sacrifices to their gods and, in just retribution,
those spread light and day on humanity, and rain
to make life grow.
For the pre-Hispanic people, death was not the
end of existence, it was a transition to something
better. Human sacrifices were considered as tributes
that victorious people paid to their gods, who in
turn fed the universe and its society with life.

(See location number on Central Map)

(See location number on Central Map)

At this time each year in Mexico,
people celebrate a holiday similar
to –and yet very different fromHalloween. Indigenous pagan
traditions fused with Catholicism’s
All Souls’ Day on November 1st
and All Saints’ Day on November
2nd to become the Day (or Days) of
the Dead. This holiday predates the
All Saints’ Day celebrations of the
Roman Catholic tradition brought
over by Spanish colonizers in the
16th Century. Dominican friars
who arrived soon after the Spanish
Conquistadors mixed indigenous
traditions into the celebration of
All Saints Day with masses to alleviate tormented
souls said to be in purgatory.
What relates El Día de los Muertos to
Halloween in the minds of many are images of
cavorting skeletons - a direct result of the work
of Mexican press artist José Guadalupe Posada,
who inspired muralist Diego Rivera and others
with his caricatures of the rich and political, all
depicted as skeletons. Katarina, a skeletal figure
in a plumed hat and dress, has become the instant
visual symbol of El Día de Los Muertos. She
and her friends are in evidence all over Mexico
as altars are set up on October 30 and 31.
In Mexican Catholicism, the Day of the Dead
celebrations help the dead remain part of family
life; they are a demonstration of mysterious
devotion where the religious and the pagan, fear
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This is one Mexican tradition that you should
experience while you’re here. Just go for a walk
through Old Vallarta, drop in to see the altars
exhibit at City Hall, take a look at the offerings
in the bakeries, and drop into the galleries while
you’re at it. They -and many hotels- have works
and altars dealing with this ancient ritual. If
you’re really brave, you could even venture a
visit to the cemetery...

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

chocolate and special baked goods called Pan
de Muerto that come in various sizes, invariably
topped with bits of baked dough shaped like
bones and red to symbolize blood. All of these
goodies are destined for the buyer’s “ofrenda de
muertos”, his offering to the dead.
In Puerto Vallarta, Vallartans gather at dusk
to fill the cemetery with tokens of life for
their dead. Cemeteries are wondrous places in
Mexico. Whole gravesites may be repainted, and
several hundred candles set up. In the night vigil,
whole families sit around the tombstones, and
often Mariachi or local musicians will go from
gravesite to gravesite and play the favorite songs
of the deceased. Flowers abound all around the
graves, and there may even be fireworks …while
others mediate in silence.
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Shows This Week at ACT2PV:
Tuesday, October 29
7:00 pm - MAMMA MIA!
Opening Night & Party (Sold Out)
Thursday, October 31
7:00 pm - “MJ Live” Opening
Night & Thriller Costume Party
(Opening Night Party - 6:00 pm)
Saturday, November 2
7:30 pm - “Showgirl,” featuring
Daniela Treviño - Red Room
Opening Night, catered “Glitz &
Glam” Party (starting at 6:30 pm)
and celebration of the birthday
of ACT2PV Founding Partner,
Danny Mininni

MAMMA MIA!
Opening Show Tuesday, October 29!

New Season, New
Shows & New Logo!
ACT2PV
How do you like
the new logo? Since
its
inception
six
years ago, Act 2 has
been called many
things: Act 2, Act II,
Act II Stages, Act II
Entertainment,
etc.
But Act 2 has a new
energy and a new
logo, and from now
on will simply be
known as ACT2PV.

MAMMA MIA!
Opening Night Sold Out!
ACT2PV opens its 7th exciting year on Tuesday, October 29, with
MAMMA MIA!, the biggest, most exciting musical ever produced in
Puerto Vallarta history! Each year, Act2PV is committed to bringing PV
the very best entertainment.
The success of ACT2PV’s production of Little Shop of Horrors last year
showed us that Puerto Vallarta is ready for quality entertainment. The
2019/20 season commitment is “QUALITY OVER QUANTITY!” Never
before have ACT2PV producers given a show a budget like this. For
MAMMA MIA!, no expense has been spared.
The set and costumes are on par with the London and Broadway
productions. The cast has been working all summer and is amazing, and
the ABBA music featured on this show is fabulous!
The Opening Night show has been sold out for six weeks, but tickets are
still available for all continuing shows, starting on November 4.

Sunday, November 3
7:00 pm - MJ Live, a musical
tribute to Michael Jackson
7:30 pm - “Elton/Earth,
Wind & Fire,” featuring Us Two
(Opening Night Party - 6:30 pm)
Monday, November 4
7:00 pm - MAMMA MIA!
9:30 pm - “The B*ch is Back,”
featuring drag diva, Mamma Tits
(Opening Night Party - 8:30 pm)
Tuesday, November 5
7:00 pm - “PAST-Modern
Jukebox,” featuring Lollipop
(Opening Night Party - 6:00 pm)
Wednesday, November 6
7:30 pm - “Fleetwood Mac &
The Eagles,” featuring Us Two
(Opening Night Party - 6:30 pm)
Thursday, November 7
7:00 pm - MAMMA MIA!
9:30 pm - “Tossed Salad,” featuring
drag queen, Hedda Lettuce
(Opening Night Party - 8:30 pm)
Friday, November 8
9:30 pm - “Retchless,” starring
International Pole Dance
Champion, Steven Retchless
(Opening Night Party - 8:30 pm)
For more information about these
shows, or to buy tickets, go to
act2pv.com!

Here’s What’s Opening
This Week at ACT2PV!

MAMMA MIA!
A Broadway Musical
Produced by Act2PV
Directed by Alfonso López
Opening Night &
“All-White Party” – Tuesday,
October 29 (SOLD OUT!)
Mondays, Thursdays
& Saturdays – 7 p.m.
Act II and its managing
partners, along with Music
Theater International (MTI), are
excited to announce the opening
night of the Broadway Musical,
MAMMA MIA! on Tuesday,
October 29! MAMMA MIA!, the
most exciting production in PV
History, is inspired and enhanced
by a passel of well-known ABBA
tunes! It is a “feel-good” kind of
show that will make you want to
sing along to the familiar songs,
and get up and dance in the aisles!
Sophie, the 20-year old bride, is
planning to get married in a little
hotel on a Greek island where she
has worked with her single mother,
Donna, her whole life. Unbeknownst
to Donna, Sophie has longed to find
the father she has never known.
After accidentally finding and
reading her mother’s diary, she
finds clues that point to three lovers
from her mom’s “free-spirited” past
that “might” be her father. Sophie
secretly invites all three of these men
to her wedding, and hilarity ensues!
This delightful story features lots
of nostalgic singing and dancing, as
well as a HUGE cast, with a creative
and colorful set design, beautiful,
custom-created costumes, and
brilliant choreography created by one
of Mexico’s finest choreographers,
Federico Nuñez Murias.
For more information, or to buy
tickets for MAMMA MIA! shows
from November 4 on, please go
to www.act2pv.com
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“MJ Live”

Mama Tits - “I’m Back, B*ches!”

A tribute to the music of Michael
Jackson. Produced and directed
by Carlos Garcia Zarate
Opening Night – Thursday,
October 31 - Thriller Costume
Party 6 p.m. / Show 7 p.m.
Act2PV will host a costume
party for the opening night of
“MJ LIVE,” an extraordinary,
Michael Jackson celebration,
dedicated to the creative genius
and the unsurpassed talent of the
legendary “King of Pop,” Michael
Jackson! All contestants – Come
to the party at 6:00 pm, dressed
in your favorite “Thriller” or
“Michael Jackson” costume!
Everyone else… Wear Black!
Sundays - 7 p.m.
“MJ LIVE” is a thrilling musical
extravaganza, dedicated to the
creative genius and unsurpassed

Starring Puerto Vallarta’s beloved
6’7” POWERHOUSE, Mama Tits!
Opening Night – Monday,
November 4 - Party 8:30 /
Show 9:30 p.m.
Mondays & Saturdays - 9:30 p.m.
Thursdays - 5 p.m. (starting Jan 9)

talent of the legendary “King
of Pop,” Michael Jackson! For
more information, or to buy
tickets,
go
to
act2pv.com
Gary Beck of “Beck’s Best”:
“[This] is a Smash Show, not a Hit.
Unworldly. Dancing movements
are beyond wildest dreams.”
TripAdvisor ★★★★★
“...I felt like I was watching
Michael Jackson live in concert!”

“Elton / Earth, Wind & Fire”
presents a musical tribute to two
of the most beloved musical acts
of the 20th century, Elton John
and Earth, Wind & Fire! For
more information about this
show, or to buy tickets, please
go to act2pv.com.

Mama Tits is thrilled to return
to the Red Room for her fifth
season! She is back with another
raw and witty take on life, sex,
relationships and living your
truth, with all new music and
stories, including jazz, blues, pop
and rock! For more information
about this show, or to buy
tickets, please go to act2pv.com
TripAdvisor ★★★★★
“Mama Tit’s show is just
amazing and must-see. By
her performance and how she

“PAST-MODERN
JUKEBOX!”

TripAdvisor ★★★★★

A Musical Tribute featuring
Us Two and their Live Band
Opening Night – Sunday,
November 3 - Party 6:30 /
Show 7:30
Sundays - 7:30 p.m.
Vallarta’s #1 Musical Duo,
UsTwo (and their live band),

“Had the awesome pleasure of
checking out Us Two last night
with Daniel & Noemi! They’re
amazing! Great talents both of
them and their band and crew!
2.5 hours of music flew by with
us wanting more. We loved their
special flare for their songs
and their amazing voices and
banter. Can’t wait to come back
next. The theatre venue itself is
wonderful as well with great staff
serving during the performance.
Definitely recommend!”

Sounds of the 70’S and 80’s
swinging back to the 40’s
and 50’s “big band” style,
featuring Lollipop
Opening Night –
Tuesday, November 5 Party 6 p.m. / Show 7 p.m.
Tuesdays - 7 p.m.

engages her audience, you can
tell how passionate and heartfelt she is about performing and
sharing her message of love and
self-importance to everyone. She
is enthralling, captivating, and
engaging for the whole show,
and, at the same time, so crude
and hilarious that you will be
laughing for the entire show ...”

Prepare to be wowed when the
PMJ band, Lollipop, swings into
Puerto Vallarta with their incredible,
new show, “PAST-MODERN
JUKEBOX!”
This talented, 5-member band
puts their unique spin on beloved
classics from the 70’s and 80’s, with
hits from Queen, Journey, Eric
Clapton, KISS, Chicago, Police,
and more, and converts them into
the vintage big band (Tommy
Dorsey, Glenn Miller, Count Basie,
etc.) sounds of the past.

For more information about this
show, or to buy tickets, please go to

www.act2pv.com
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“Fleetwood Mac
& The Eagles”
A Musical Tribute featuring Us Two
and their Live Band
OPENING NIGHT – Wednesday,
November 6 - Party 6:30 / Show 7:30
Wednesdays - 7:30 p.m.

“Showgirl”
Starring Daniela Treviño. A throwback to
the women singers of Las Vegas
Produced by Act II Entertainment
Directed by Alfonso López
RED ROOM OPENING,
DANNY MININNI’S BIRTHDAY
& “GLITZ & GLAM” PARTY
Saturday, November 2 - Party 6:30 p.m.
/ Show 7:30 p.m.
Dress in your best feathers, boas and glitz!
Saturdays - 7:30 p.m.
(through December 31)
Come to the Red Room’s OPENING NIGHT
“GLITZ & GLAM” PARTY and celebrate
Founding Partner, Danny Minnini’s
Birthday on Saturday, November 2!
Danny Mininni always picks a new
“break out singer” to perform at the
Red Room Opening Night show on his
birthday on November 2. This year he has
chosen Daniela Treviño as the featured
singer for the Las Vegas-themed opening
night of the Red Room! This catered
party will feature many of your favorite
foods found in a Las Vegas Buffet!
Act2PV’s very own “Showgirl,” Daniela
Treviño will delight the audience with
songs made famous by the women of
Las Vegas, such as Cher, Jennifer Lopez,
Charo, Gloria Estafan, Mariah, Celine
Dion, and more. For more information
about this show, or to buy tickets, please
go to act2pv.com

UsTwo returns to the Red Room for its 3rd
SOLD-OUT SEASON! This year, Daniel Celis
and Noemi Plascencia (and their LIVE BAND)
will present a musical tribute to the everlasting
and timeless music of two unforgettable groups
from the 70s… FLEETWOOD MAC and
THE EAGLES, with songs such as New Kid
in Town, One of These Nights, Take It Easy,
Heartache Tonight, Dreams Everywhere,
Landslide, Desperado and many more. For
more information about this show, or to buy
tickets, please go to act2pv.com

“Tossed Salad”
Hedda Lettuce’s
Featuring Vallarta’s Hedda Lettuce’s
smorgasbord of live comedy, songs, and
stand-up improvisations
RED ROOM OPENING NIGHT –
Thursday, November 7 - Party 8:30 /
Show 9:30 p.m.
Thursdays & Fridays - 9:30 p.m.
Tuesdays – 5 p.m. (starting Jan 7)
Six-time Drag Queen of the Year
Award-winner (HX magazine) and
the legendary “green goddess” of
drag, Hedda Lettuce is delighted
to celebrate her fifth season at the
Red Room Cabaret with her one
woman Comedy/Cabaret show,
“Tossed Salad!” Hedda will toss
out the perfect mix of fresh, crisp
improvisational comedy, bawdy and
biting wit, light dancing and lush,
live (NOT lip-synched) singing!
All this, along with her colorful
costumes, creates the perfect show!
For more information or to buy
tickets, please go to act2pv.com
TripAdvisor ★★★★★

TripAdvisor ★★★★★
“My partner and I went to this show without
reading reviews or having any expectations.
WE LOVED IT! Every song sung was great.
They each take turns singing their songs. They
are amazing alone, but when then harmonize...
just Wow! Two very talented people. They are
easy on the eyes too! We understand they sell
out during high season.”

“OMG! Saw Hedda Lettuce’s
show this week and it was the
funniest show ever. We laughed until
we cried. She deserves the title best
drag queen in PV. She plays with
the audience with the quickest wit
imaginable. The jokes never stop.
She sings live and has a great voice.
The lyrics to her songs are just as
funny as her jokes. Totally a great
way to spend the evening!”
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“ RETCHLESS ”
Tales of an androgynous singer,
dancer and International
champion pole dancer, featuring
Steven Retchless
Opening Night –
Friday, November 8 - Party 8:30
/ Show 9:30 p.m.
Continuing Shows:
November 10, 13, 24, 17,
20, 24, 27 - 9:30 p.m.
November 8, 15 - 7:30 p.m.
Steven Retchless, International
Pole Dance Champion, and semifinalist on America’s Got Talent,
brings his one-man cabaret show
to the Red Room! This stunningly
beautiful androgynous singer /
dancer / actor / pole dancer plays
by his own rules and electrifies his
audiences through his live singing,
self-revealing stories, exotic dance
moves, and breathtaking aerial
numbers that demonstrate his
mastery of the art of pole dancing.

Coming Soon to:

Act2pv
November 11:

“Beyond Motown”
Starring International TV star,
PV’s #1 Singer, Diana Villamonte

For more information or to buy
tickets, go to act2pv.com.
“Retchless oozed confidence at
“AGT!” -New York Post
“His pole dancing is so controlled
and beautiful to watch. And he bled
for us!” – Los Angeles Times

November 13:

“Avenue Q”
A Tony Award-winning
Broadway musical

Tickets to all shows can be purchased online at act2pv.com or at the box
office, open from 10 a.m. to 4 p.m. on show days.
The Act II Entertainment Stages complex is located on the 2nd floor at the
corner of Insurgentes and Basilio Badillo in the Romantic Zone. Website:
www.act2pv.com - Email: act2entertainmentproductions@gmail.com
Tickets are available at act2pv.com

www.act2pv.com
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Cooking Classes return three days per week
Learn inside our kitchen!

Claudia Victoria R. & Carmen Porras E. co-owners of EL
ARRAYÁN Mexican Restaurant are pleased to announce another
amazing season of Traditional Mexican Cooking Classes this winter.
Carmen Porras and Chef Diego Sánchez will be teaching a broad
spectrum of classical Mexican dishes. They will use a collection of
over 50 delectable recipes from diverse regions of Mexico throughout
the season. Just as when these cooking classes began more than 13
years ago, EL ARRAYÁN will continue to include traditional dishes
such as ceviches, moles, tamales, fresh salsas, and desserts. The
classes will introduce participants to different types of chilies, as well
as ingredients that are easily available in the US and Canada. During
this culinary experience, Carmen and Diego will provide attentive
individual guidance while sharing cultural and historical ingredient &
recipe knowledge of traditional Mexican cuisine with each participant,
helping each one acquire the skills and confidence to cook like a
professional chef back home!
Description of Cooking Classes:
Breakfast + Tour + Class + Lunch on Mondays
Start this amazing day by taking a ride to enjoy a traditional Mexican
breakfast before venturing out to the market to visit some of EL
ARRAYÁN´s fantastic vendors. You will learn to pick out fresh fruit
and vegetables, local cheeses, gourmet ingredients, corn products, and
corn tortillas. You will learn about local ingredients and how to use them
properly. Later, go visit a local ‘tortilleria’ to understand how fresh corn
masa is made and watch the machines produce dozens of tortillas per
minute! Finally, we return to EL ARRAYAN where each participant will
receive a beautifully embroidered apron, recipes in English, and handson individual attention while preparing your lunch. Included with your
meal is a cocktail or glass of white or red Mexican wine.

(See location number on Central Map)

EL ARRAYÁN

Meet at 9:30 a.m., classes end around 2:45 p.m.
Total time: 5 hours, approximately
Class + Lunch on Thursdays and Saturdays
This hands-on cooking class begins the moment you arrive, so pull
up your sleeves, put on your brand new beautifully embroidered apron,
and let’s get cooking! You will be cooking in our professionally
equipped all stainless-steel kitchen. Your recipes are in English. Your
menu will consist of an appetizer, main course, dessert, and fresh salsa.
If time allows, you may also get to try your luck at making fresh corn
tortillas! Enjoy the lunch you have prepared with a cocktail or glass of
red or white Mexican wine included with your class.
Meet at 11 a.m. classes end around 2.45 p.m.
Total time: 4 hours, approximately
All classes will show you how to properly hold a knife, professional
chopping techniques complete with knife skills, how to identify various
Mexican peppers, to clean your hands of strong-smelling food & other
useful tips. This is a great experience in a professional kitchen with
wonderful teachers and thorough instruction. Classes are splashed with
ongoing commentary about Mexican culture, history of ingredients
and their proper use, current affairs, and light-hearted humor! We are
passionate about cooking and want you to love it as well!
If you are ready to learn the secrets from dedicated professionals,
these classes are for you! 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: EL ARRAYÁN Mexican Restaurant.
For cooking class reservations and more information, including
full menus, pricing, payment information for individual classes
and groups, please send an email to owner Carmen Porras at
arrayanclasses@gmail.com or call El Arrayán (322) 222-7195.
About EL ARRAYÁN:
EL ARRAYÁN has been offering tempting traditional Mexican
cuisine in Vallarta’s downtown area for over 15 years. It boasts
a 4.5-star rating on TripAdvisor with over 900 reviews from happy
customers, many of whom are repeat visitors. EL ARRAYÁN’s menu
is naturally gluten-free, has vegan options, and is quite accommodating
for any special dietary needs. The experienced wait staff confirms food
allergies and sensitivities prior to taking a customer’s order as an added
level of customer satisfaction.
Located downtown at 344 Allende, just 4 blocks from El Malecón.
Open from 5:30 to 11 p.m. Closed on Tuesdays. Reservations for
dinner can be made at http://elarrayan.com.mx/en/reservation/ or
call (322) 222 7195. Visa, MasterCard and American Express accepted.
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Celebrate Oktoberfest in
Vallarta at Kaiser Maximilian

(See location number on Central Map)

Get out the lederhosen and the beer steins - it’s time for Oktoberfest! For
more than 200 years, Oktoberfest celebrations have been held in Munich,
Germany, to commemorate the October 12, 1810, marriage of Bavarian
Crown Prince Ludwig to the Saxon-Hildburghausen Princess Therese.
Over the years, the folk festival has given its name to similar festivals
worldwide that are at least in part modeled after the traditional Bavarian
Oktoberfest. Whether the festivities are large or small, the celebrations
always include lots of great food and plenty of beer.
Here, you can enjoy the party - without the crowds - at Kaiser Maximilian.
The chefs have created a special menu featuring authentic German dishes
that they’re serving up, along with the restaurant’s traditional Austrian
fare, through November 10.
Kaiser Maximilian’s Oktoberfest Menu
Appetizers
• White Wine Soup with cinnamon croutons and sabayon
• Spätzle (homemade pasta) with Duck Confit, Cheese and Austrian Onion rings
• Smoked Sausage with Sauerkraut and sautéed potatoes
• Smoked trout, cucumber salad, greens, horseradish
Entrees
• Roasted Duck with red cabbage and dumpling
• Veal Goulash with Spätzle
• Tafelspitz, braised beef with sautéed potatoes, creamy spinach, applehorseradish and chives sauce
Dessert
• Cottage Cheese Strudel with peach compote and vanilla ice cream
And since Oktoberfest is known for one thing above all else - BEER! Kaiser Maximilian is offering a selection of Stiegl beers to complement the
Oktoberfest menu.
Come out and celebrate Oktoberfest at Kaiser Maximilian through
November 10, 2019. Whether dining al fresco at the European-style sidewalk
café tables, or in the intimate air-conditioned dining room, you’ll enjoy the
fabulous cuisine, professional service and elegant atmosphere that have made
Kaiser Maximilian a top spot for fine dining in Puerto Vallarta.
Open Monday-Saturday from 8 a.m. to 11 p.m. for breakfast, lunch and
dinner, Kaiser Maximilian Restaurant & Cafe is located at 38-B Olas Altas
in the Romántic Zone on the south side of town. For reservations call
(322) 223-0760 or visit KaiserMaximilian.com
(Source: banderasnews.com)
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Los Bambinos: Three weekly
options for choice entertainment
Listening to Los Bambinos’
live music is a great way to get to
know Puerto Vallarta. The joyous
culture of Puerto Vallarta really
comes through in the four Morales
brothers’ three weekly shows, as
they bring masterful guitar and
soaring harmonies to the upbeat
and feel-good performances they
have worked to produce over the
last decade.
Los Bambinos offer theme
show this season. On Monday
night, October 28th Los Bambinos
perform
“Hotel
California”
featuring a special evening with
songs by The Eagles. The Eagles
repertoire offers smooth harmonies
and songs that capture an era,
bringing back great memories for
the group and listeners alike.
Wednesday’s theme show brings
to life songs such as Hard Day’s
Night, Here, there and Everywhere
and Ticket to Ride.
Growing
up listening to the Beatles, Los
Bambinos bring their own four-part
harmonies to the stage.
“Los Bambinos version of the
Beatles is as close to authentic as I
have ever heard! I went to Las Vegas
once for a Tribute show; it didn’t
come close to Los Bambinos! I will
definitely be back!” - Penny Lacey,
New York, New York.
Friday evening, come on down
for a full evening of Latin music in
their famous Fiesta Latina Show!

This concert brings you the heart
of Latin American music that is an
intimate part of Los Bambinos’ own
musical history. In this performance,
the group showcases their musical
upbringing performing traditional
Mexican music, contemporary
favorites like Carlos Santana, and
Gypsy Kings flamenco alongside
rhythmic selections by artists such
as Celia Cruz.
Bambinos Trattoria is gaining
momentum as a favorite spot to
dine, drink and listen to great music
in the Romantic Zone. Mark your
calendar and get ready to experience
a unique Dinner and Show.
Los Bambinos are pleased to
offer their concerts at a restaurant
venue:
Bambinos
Trattoria
(www.bambinostrattoria.com)
Come hungry for an authentic
Italian meal, and leave pleased as
you are served by a talented kitchen
team and dedicated wait-staff. Now
serving Breakfast! Stay tuned to
Facebook @losbambinostrattoria
and find unbiased reviews on
TripAdvisor. Bambinos Trattoria
is located at 314 Aguacate, corner
of Carranza street in the Romantic
Zone on the south side of Vallarta,
just before Mundo de Azulejos.
For the show, reserve your tickets
now: Online
(www.losbambinosmusic.com)
or 222-4357. English spoken.
Seating is limited.
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October is Domestic
Violence Month
Giselle Belanger
RN, LCSW

Am I a victim of domestic violence?
“Domestic violence” can be an
intimidating term that most people
assume does not apply to them
because their image of it is a woman
who has been physically beaten,
is black and blue with bruises, and
may have broken bones and some
teeth knocked out. Our image of the
abuser or “perpetrator” is similarly
extreme. You know the type—raging
alcoholic, punching walls, yelling,
swearing, making threats, scaring
everyone, who then wakes up the
next day and begs for forgiveness
and apologizes.
Although the above description is
real, many other types of victims and
perpetrators exist. Domestic violence
knows no boundaries; it crosses all
economic and cultural lines.
It is everywhere. It may or may not
be apparent, from blatantly obvious
to discreetly hidden behind facades
of the happy couple or family. Note:
Although both men and women can
be victims of abuse and that abuse
occurs in both heterosexual and
homosexual/lesbian relationships,
I will discuss this topic with the
woman as the victim and man as the
perpetrator
Some women don’t even know
they are victims
There are many types of abuse.
Even though physical abuse is the
most obvious; she knows she’s
being hit or beaten, but she may not
consider it abuse. Sexual abuse can
be obvious or subtle. You know when
sex is being physically forced on
you, but what about when you agree
to have it in order to calm him down
or keep him from becoming angry?
Verbal abuse may seem normal;
something you’ve heard all of your
life, or you may be aware that you

don’t like it and it doesn’t feel good,
but you may not have ever considered
it abuse. Emotional abuse is even
less tangible making it very difficult
to identify. Usually it’s the result
of verbal abuse; how you feel from
being called names and told that you
are worthless. It is also the result of
being manipulated by guilt or fear.
Basically, abuse leaves you feeling
trapped without options, suffering
in silence, ashamed with low selfesteem, like you are the “crazy one”.
It’s all about power and control
The abuser or perpetrator has the
need to exert power and control over
their victims. It is not just an anger
management issue and even though
it can be exacerbated by alcohol
and drugs, they are not the cause.
Usually the perpetrator was a victim
of abuse as a child and learned such
behavior and attitude is normal.
Many children living in a home with
domestic violence begin treating
and talking to their mother the way
they see their father treat her, and
eventually they treat their girlfriends
the same. This problem is passed on
from one generation to another.
Cycle of violence
There are three stages; tension
building, explosive or abusive
episode, and the honeymoon period.
Each stage can be as short as a few
hours or as long as several months.
This also depends on the type of
abuse. Sometimes he “only” hits her
or beats her up twice a year, which
makes it “quite tolerable,” “the rest
of the time he is so sweet and fun to
be with.” With verbal and emotional
abuse, there can be explosive
sometimes rageful episodes where he
yells and carries on for a few hours
and even though they don’t leave any

visible bruises, the internal wounds
take much longer to heal and are
much more painful. The honeymoon
period follows the abuse, in which
he apologizes, insists that he didn’t
intend to act that way, and promises
he won’t do it again, then begs for
forgiveness and tells you how much
he loves you. These are the weeks
or months that you enjoy him most.
Then he starts to get more impatient,
intolerant, irritated, tries to control
any outbursts, but the tension is
building until he finally loses control
and BOOM, he explodes. And the
cycle continues...
Why women stay
A common reaction is to question
why they stay if it is that bad. One
answer is that the abuse cycles;
every day is not bad, in fact there
may be many more good days than
bad. Another reason is that you
become accustomed to it, learn how
to handle it and react to it; it becomes
normalized and you become
desensitized. You also believe him
when he blames you for how he treats
you, for example, “it’s because I
come home after working all day and
the place is a mess and the kids’ toys
aren’t put away,” or “you burned the
dinner.” You think to yourself that
he’s right and that you are a failure
and deserve this. Among hundreds of
other reasons, a few include financial
dependence and subsequent inability
to support yourself or children on
your own, fear of what he would do if
you did leave, guilt about separating
your children from their father, and
of course the belief and hope that he
will change and things will get better.

Will he change and
will things get better?
No. He will not change without
professional help. Why should he
change if he gets to have what he wants
and continue to behave in an abusive
way without any consequences? He
does not know any other way of
being and may not realize that what
he does is wrong or abusive. He has
spent so much time defending why
he’s that way and blaming everyone
else for his behavior, that he has
lost perspective. He easily justifies
himself and desperately fears losing
his power and control over you and
so the intensity and frequency of the
abuse progresses.
Reality check
Are you happy?
Is this the
relationship you dreamed of? Do
you deserve a better healthier
relationship? How are your children?
What is the impact this has had and is
having on them? What will be the
long-term impact on them and on
you? What needs to happen before
you say “enough is enough!”? How
bad does it have to get? In order to
survive until now, you have learned
to deny and minimize, to sacrifice
yourself and your needs and desires,
in order to keep him calm. There is
help and there is a way out!

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
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Me, Myself and I.

Never a dull moment.
Krystal Frost

pure joy and satisfaction with my
own company, me, myself and
I. Since that moment my own
company is my best company and
has brought me enormous relief in
difficult times and situations.”
That got me thinking... then, did a
little Googgling on the subject and a
bunch of words popped up like:
Self-compassion
is
extending  compassion to
one’s self in instances of
perceived inadequacy, failure,
or general suffering. There’s a
bunch of information about selfcompassion, and even a scale
of where one falls in the selfcompassion department, classes,
workshops, homework... Wow!
The list goes on.
Mindfulness: Self-compassion
requires taking a balanced approach
to one’s negative emotions so that
feelings are neither suppressed nor
exaggerated. Negative thoughts
and emotions are observed with
openness, so that they are held in
mindful awareness. Mindfulness
is a non-judgmental, receptive
mind state in which individuals
observe their thoughts and feelings
as they are, without trying to
suppress or deny them.

Self-esteem - In sociology and
psychology, self-esteem reflects
a person’s overall subjective
emotional evaluation of his or
her own worth. It is a judgment
of oneself as well as an attitude
toward the self. Possessing little
self-regard can lead people to
become depressed, to fall short of
their potential, or to tolerate abusive
situations and relationships. Too
much self-esteem, on the other
hand, results in an off-putting sense
of entitlement and an inability to
learn from failures.
Again, there’s tons of information
on how to handle self esteem,
classes. Life coaches, work shops
(yikes!)
Self-acceptance
is
an
individual’s
satisfaction
or
happiness with oneself, and
is thought to be necessary for
good mental health.
Selfacceptance
involves
self-

(See location number on Central Map)

It happened that yesterday during
a conversation with a girlfriend; she
recalled a fond memory and epiphany
that went something like this.
“I had called my estranged
husband, who was living with his
assistant, (for whom he had left
me) to invite him to a concert at
the Lincoln center in NYC. He
would call back and would try to
get away from the other women
(new ball and chain…)
He never called back. However,
the good thing is, while walking
to the Lincoln center alone, in
one of those perfect spring days
in Manhattan, I was hit with a
Cupid’s arrow and fell in love with
myself, experiencing fulfillment,
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understanding, a realistic, albeit
subjective, awareness of one’s
strengths and weaknesses. Selfacceptance does not mean that
you accept what you are and do
nothing to change and improve.
It does not mean accepting your
fate and life as it is. Becoming
aware
and
acknowledging
your behavior, habits and your
personality, and not being afraid to
look at yourself as you are, is an
important step to self-acceptance.
When you accept yourself as you
are, you put yourself in a better
position to begin improving
yourself. You can be sure there
are life coaches, yoga teachers,
classes, workshops and all matter
of information on how to...
All lead to (it seems)
Self-Love has often been seen
as a moral flaw, akin to vanity
and selfishness. However, in the
last 50 years or so, the definition
has changed thanks to modern
philosophers such as Erich
Fromm proposing that loving oneself
is different from being arrogant,
conceited or egocentric, meaning
instead caring about oneself, and
taking responsibility for oneself.
Fromm goes on to propose a reevaluation of self-love in a positive
sense, arguing that in order to be
able to truly love another person,
a person needs first to love oneself,
in the way of respecting oneself,
and knowing oneself (e.g. being
realistic and honest about one’s
strengths and weaknesses)
That’s what they say... Psychology
Today, Google, Wikipedia…
I say, hey, I can take myself
only so much... Then I gotta go
to a fantasy futuristic movie and
hold hands with a loved one while
eating forbidden foods... We call
that being human.
Krystal Frost
For questions and comments Cell: 322 116-9645
Email: krystal.frost73@hotmail.com
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Viewpoint
Harriet Murray

Five important points to help you navigate
buying Mexican real estate in the restricted zone
1.
Use an attorney. Agents are not educated or
experienced enough to take the place of an attorney for
you. I recommend one who is bilingual and bi-cultural. A
client needs to be told what is happening here and how it is
different from what he is expecting. Many transactions have
closed because a good attorney solved the legal problems
of the sale. A good attorney charges a fair fee for his/her
expertise and skill.
2.
Understand the scope of work of the notary. The
concept of the “notario publico” needs to be explained to
the foreigner buyer or seller. The Mexican notario is an
experienced, specialized attorney who decides if the seller
has the authority and ability to transfer his property. The
notary is required to file the fidecomiso or deed with the
public registry, and he is a neutral party to the transaction.
He should; however, inform a buyer or seller if there are
material issues which may cause harm to one of them. Note:
The notario does not have the responsibility to hold or
disburse purchase funds. He is not an advocate for the buyer
or the seller. He is charged to follow the state and federal
laws.
3.
A notary coordinator is a good thing. An outside
professional, authorized and paid by the notary, can

coordinate the closing. The actual closing will be with one
specific notary for a specific buyer and seller. In my experience,
there is a conflict of interest if the buyer’s or seller’s attorney
acts as the transaction coordinator. I have found one of the two
principal parties can be put at a disadvantage. For this reason,
your attorney or advocate should not be doing the closing with
the notary.
4.
Understand the use of escrow for purchase funds. Funds
can be held in an approved Mexican bank. In addition, title
companies with offices in Mexico or the United States, can be
authorized to hold purchase escrow funds. The escrow only holds
the funds, charges an escrow fee, and disburses the purchase
price funds to the seller’s creditors (agents, notary capital gains
payment on behalf of seller, and other seller expenses. Escrow
company does not do prorations of utilities, HOA fees and what
other expenses should be credited or owed at closing. The real
estate agent does this or your attorney. The consolidated closing
statement of purchase funds is done by the agents or attorney
and signed by buyer and seller.
Escrow is the safest way to keep the purchase funds protected
until they are transferred to the appropriate parties upon signing
of the deed.
Know how expenses and funds are handled at closing. The
notary is not required to make sure any bills are paid except the
property tax, water, and the condo fee.
5.
The current bank trustee will not approve the transfer
of the property until the bank trust fees are current. Buyers get
new trusts or assume existing trusts. If the seller trust is HSBC
or Bancomer, at this time these banks take months to approve
a cancellation. Offers should include language addressing this
delay, with buyer and seller agreeing in the beginning that the
contract will not expire if this cancellation is delayed.
This article is based upon legal opinions, current practices
and my personal experiences in the Puerto Vallarta-Bahía de
Banderas areas. I recommend that each potential buyer or
seller conduct his own due diligence and review.

Ongoing Events & More...
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.

Tuesdays - 10 a.m. - Humanitarian Tour of Corazón de
Niña, including brunch. Reserve with Melissa: 224-9209
or email admin@corazondenina.mx
Tuesdays - 12 noon - 6 p.m. Ceviche & Aguachile Fair by the Pier on Fca. Rodriguez
Fridays - 10 a.m. - 1 p.m. - PuRR Project Adoptions in Plaza Marina
Fridays - Shabbat Services & dinner.
Info & Reservations: Rabbi@chabadvallarta.com
Fridays - 8 p.m. - Practilonga! - at J&B Dancing Club, Fco.
Medina Ascencio 2043. Free!

Thursdays - 6 to 19 p.m. - Marina Market in the Marina
Fridays - 9:30 am - 1:30 pm - Marsol Market - by the pier
Saturday - 9 am - 2 pm - Olas Altas Farmers’ Market
at Lazaro Cardenas Park
Saturdays - 10 a.m.-2 p.m. - PuRR Project Adoptions in front of Daiquiri Dick’s by Lazaro Cardenas Park
Saturdays - 11 a.m.-2 p.m. - AngeliCat & Acopio Pet
Adoptions - at Plaza Caracol
Saturdays - 5 p.m. - Bilingual Mass - at Our Lady of
Guadalupe - near main square
Saturdays - 12 noon to 1 p.m. - Metaphysical Group at the Cuale Cultural Center at the east end of Isla Cuale
Info: 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

Solution to crossword page 27

Solution to sudoku page 27
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Peak fishing season continues,
Marlin, Sailfish,
Dorado everywhere!
Stan Gabruk
(Owner of Master Baiter's Sportfishing & Tackle)

Welcome to another season of
fishing in Vallarta! As we welcome
our yearly tourist, we also start the
weekly papers in specific locations
- like my shops! Officially, we’re
now in the Peak Fishing Season.
Just about any species of fish you’ve
heard of or would like to catch
“someday’ is available right out our
front door. The fishing is incredible
and High Season is finally here!
Best time of the year to boat your
“finned fantasy” a reality!
Corbeteña, lots of bucket list
type fish swimming around the
area right now. Black Marlin in
the 300 to 600-lb range are running
wild. Blue Marlin in the same size
ranges. Remember there are the
females which are always larger,
keep that in mind. Dorado at 30 lbs.
with Yellowfin Tuna 60 to 200 lbs.
There has been an invasion of Krill
shrimp the size of a five-peso piece,
about the size of a quarter running
the area. 3-inch squid with shells as
well. So turning their heads could
be the challenge of the day. Sailfish
to the northwest are large, in the 90
to 120-lb range.
With the season as it is, there
haven’t been many trips to El Banco
to report on. The weekends are

tournament city at this time of the
year and you can’t use tournaments
to measure what’s happening. Fish
sound, run, leave when too many
boats are running the area. Having
said that, there have been some
good-sized Black Marlin and Blue
Marlin in the 500-lb range. Fact
is that the whole area between El
Banco, Corbeteña and El Moro
“are” the fishing grounds, spread
out and wide open. Just focusing
on two locations is cutting your
options short, amigos. Be ready
to move some water, and look for
birds.

The point off Punta Mita is seeing
an increase in Sailfish, Dorado to 30
lbs. around any debris or “trash”.
Blue Marlin in the 300-lb range are
still 8 to 10 miles off the point. Jack
Crevalle maybe with Skip Jack Tuna
all over the area. Not much to say
but well worth an eight-hour trip.

Right now, you’ve got a 30% shot
at a Sailfish inside the bay… I thought
I’d never say that, but it’s accurate.
The bite is still around 09:00 so
be where you want to be by then.
Water temperatures are starting to
drop, they’re now 86 degrees and
perfect. Blue water conditions are

Inside the bay, we’re seeing
occasional dirty water, just depends
on which tropical rain system comes
in. But this is not a bad thing, it
creates the Trash Line and that brings
Dorado. We’re seeing some decent
Dorado in the 20 to 25-lb range
off Los Arcos with an occasional
Sailfish. Off the La Cruz Marina
towards the point there are almost
predictable Sailfish! Jack Crevalle
are around for some reason, but you
have to catch them on the surface or
they don’t bite. Skip Jacks are also
roaming the area and there is always
action around structures!

prevalent sin rain. One strange
thing is dead bait has been working
when nothing else does, so keep
that in your mind, amigos!
Until next week, don’t forget to
kiss Your Fish!
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.

25

Smartphone - palooza
First up, I’d like to take this
opportunity to congratulate our lovely
editor, for our annual return to the
street, of the PV Mirror in hard copy.
While reading online is the normal
way I have a chance to see the weekly
issue, it’s always nice to walk into a
client’s home and see several issues
nicely arranged on a coffee table.
Ok... the main point of this series of
articles is get you up to speed on the
summer’s new smartphone offerings,
whether you’re shopping for a new
device or toying around with the idea
of upgrading your aging smartphone.
Let’s start with Samsung and its
Galaxy Fold… 2.0
The original launch of the Samsung
Galaxy Fold was set for public
release back in April, with big media
events planned. Samsung had sent
out production grade versions of the
Galaxy Fold to reviewers and media
influencers. The goal was to get the
word out, YouTube videos uploaded
and to generate buzz for this
“revolutionary” new smartphone…
Well, it generated buzz... but for ALL
the wrong reasons.
It turns out in real world use, the
Galaxy Fold was nowhere near ready
for public release - yet another “rush
to market”. Within just a few days of

use, many reviewers reported major
screen failures! In fact, a more than
an 80% failure rate was reported
for the devices sent out prior to the
official launch!! A big issue seems to
have been real world usage with dust
and lint from your pocket slipping
under the fold of the OLED screen,
which rendered the $2,000. USD
device useless, in just hours or days!
Well, 5 months later, and the
Galaxy fold “relaunch” finally hit
the streets at the end of September.
The big question is… have they fixed
it properly to make it a functional
real-world smartphone… worth the
$2,000. USD price tag? And my big
question still remains… do we really
“need” this!?!
The major design changes to the
Galaxy Fold 2.0 include hiding the
edges of the plastic film that some
reviewers originally peeled off,
thinking it was a screen protector. In
fact, it was an important protective
layer that caused the screen to
malfunction when removed. Well
now, you can’t peel off the top
protective layer and the edges of that
film are no longer visible. Instead,
they stretch beneath the plastic bezel.
To help with the fold hinges issues,
where dirt and pocket lint could creep

in and cause screen failure, “seems”
to have been worked on to hopefully
eliminate that design problem. There
are now plastic, “T”-shaped caps on
the top and bottom of the Fold screen
that help keep dust and debris from
getting behind the display.
Samsung also reworked the gap
between the hinge and the Galaxy
Fold’s body, so the overall hinge
spacing is reduced. Will all this
hinge work be enough to make this
a practical foldable smartphone
(from a design standpoint) in the real
world…? Time will tell.
Samsung also added an extra metal
layer beneath the screen, to strengthen
it and supposedly reduce the visibility
of where the screen creases at the
fold. That is one bothersome crease
that was very apparent in almost all
the YouTube videos I’d originally
seen from reviewers of the Galaxy
Fold. It just stood out like a sore
thumb, running down the center of
the screen when fully opened.
Now the question of water
resistance of the Galaxy Fold comes
to mind here. If it’s not obvious,
even having a relatively working
screen hinge, it does not lend to water
resistance …let alone waterproof.
Samsung advises that you keep the
Galaxy Fold well away from water
and dust. Which means if you are
going to plunk down $2,000. USD
for this smartphone, you’d be best
to leave it at home the next time you
head to your favorite palapas on Los
Muertos Beach.
Samsung’s Galaxy Fold delay has
put Samsung in an awkward position.
Its reputation as an innovator is riding

on the Galaxy Fold 2.0. Samsung’s
troubles with the initial launch
underscore how risky and fragile the
concept of a foldable smartphone
really is. In theory, foldable phones
represent a new type of device that’s
meant to maximize screen size
without expanding the overall size of
the device, when carried.
But my main question still remains
(as it did back in April). Do we need
this type of smartphone? I have no
problem using my 5.7” smartphone
on the go, for phone calls, taking
photos, light internet browsing or
calendar updating. At home, I go
to my laptop or tablet for anything
more. And bearing in mind… for the
$2,000. USD price tag for the Galaxy
Fold and its “fragile” 7.3” screen,
that same money can get you a new
top tier smartphone, a tablet AND a
laptop. Kind of a no-brainer for me…
Next week, we’ll look at the new
Apple iPhones and the upcoming
Google Pixel 4… warts and all.
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
Ron can be found at CANMEX
Computers. www.RonnieBravo.com
Sales, Repairs, Data Recovery,
Networking, Wi-Fi, hardware
upgrades, Graphic Design, Housecalls available. Cellular 322-157-0688
or just email to Canmex@Gmail.com
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Planting Roots
In México

Tommy Clarkson

Silver Ragwort
Jacobaea maritima
Family: Asteraceae
Also known as: Dusty Miller
A lot of my home gardening
friends know this, somewhat sagelike, appearing beauty, by the
name, Dusty Miller. But such an
appellation is also shared with a
few other similar, generally related,
plants. Additionally, to my ear,
that name sounds too much like a
country singer or a 1950’s, cowboy
hero’s sidekick’s name. So I opt
for the more intriguing – Silver
Ragwort!
It is billed by, at least one,
botanical writer as “Perhaps the
most versatile annual of all time,”
However, in these environs they are
often used as a perennial – I certainly
do.
However, interestingly,
virtually all of my tropical plant
books have a conspicuous absence
of this wonderful plant within their
pages! This is interesting in that
they can show their beauty in an
array of locales – from the semitropics to quite a ways up north.
I have seen great pictures of
them in abundance on Vancouver
Island, Canada. (Keep in mind
that they have the capacity and
inherent inclination to take over
an area through their natural seed
proliferation).
Jacobaea maritima – native to far
west Asia, northwest Africa, and
southern Europe - has foliage that is
covered in soft, silvery-gray hairs.
(H’mmmm, sounds way too much
like me.) Pertaining to this, Kevin
Espiritu, wrote in Epic Gardner,
“They make excellent landscaping,
textured foliage (in botanical terms

Many call the Jacobaea
maritima Dusty Miller.

Its foliage appears to be covered
in soft, silvery-gray hairs.

Solitary or mixed with others
they’re a delightful plant!

the word for this is tomentose
which means “to be covered with
short, matted, wooly hairs”) with
their beautiful silver-felted leaves
and fluffy voluptuousness.” Not
all that long ago, it was considered
to be the genus Senecio, and is still
sometimes referred to as Senecio
cineraria.
The pinnate or pinnatifid leaves
are, two to nearly six inches (5.08
– 15.24 cm) long and 1.2 – 2.8 in
(3.05 – 7.11 cm) broad, stiff, with
oblong and obtuse segments. Its
stems are covered with the same,
attractive hairs. Its lower leaves are
petiolate and appear more deeply
lobed, while the upper leaves are
sessile (which means the leaves
come directly from the main stem)
and less lobed.
The tomentum (I just had to
use that word somewhere!) is the
thickest on the underside of the
leaves. However, on the upper side
it sometimes becomes worn off
with the top surface of the leaves
appearing glabrous (lacking in hair,
down or fuzz – now that brings
images of my best friend to mind!)
as they age.
Espiritu, also states that the Silver
Ragwort “is most often paired as
counterbalance with flowering
plants, though they do have yellow
blooms of their own.” He adds
that one “won’t usually see them,
as most aficionados of this silvery
vegetation will do away with the
blossoms to keep the fronds as full
as possible (in that) the flowers cost
the plant much of its silver.” (The
latter part of that reminds me of a
relationship with which I am well
familiar!)
But those blooms are rather
attractive! As described in Plant
World on December 24, 2015, “The
flowers are yellow, daisy-like in
dense capitula 12–15 millimeters
(0.47–0.59 in) diameter, with central
disc florets surrounded by a ring of
10–13 ray florets, and enclosed in a
common whorl of bracts at the base
of the capitulum.” They add that,
“The seeds are cylindrical achenes.”

(By the way, capitulum means
“close heads of flowers all attached
directly to the same stem”; capitula
is its plural; and achenes are small
dried fruits with but one seed. (Isn’t
our botanical vocabulary getting a
good workout today?)
Propagated by either seeds
or stems, the herbaceous Silver
Ragwort will grow, in full sun, up
to three feet (.91 meter) and a one
foot (,30 meter) spread, with an
average amount of watering. They
like composty, well-draining soil
and to be fertilized every two to
four weeks. Quite simply, they’re
very easy for which to care.
The Silver Ragwort has few
insect or fungi problems, but can
be susceptible to root rot from too
much watering in soil that does
not drain well. Three exceptions
to this are aphids; aster yellows, a
deformity causing plant disease for
which there is no known cure, so if
noted, get rid of your specimen(s)
immediately before this can
negatively affect other plants in
your garden; and, powdery mildew
which causes there to be powderappearing spots on its leaves generally the lower ones. (The
above-mentioned and most cursed
aphids are often the evil-doers that
transmit this fungal disease.)
Get, plant and enjoy one of these
beauties!

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, multiterraced 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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The New York Times Tuesday Crossword Puzzle
Julie Bérubé | Edited by: Will Shortz |

New York Times

Solution on Page 23

S U DO KU !

Sudoku is a logic-based placement puzzle
The aim of the puzzle is to enter a numerical digit from 1 through 9 in each row,
column and group of squares enclosed by the bold lines (also called a box).
Each box must contain each number only once, starting with various digits
given in some cells (the “givens”). Each row, column, and region must contain
only one instance of each numeral. Completing the puzzle requires patience.
It is recommended as therapy because some studies have suggested they might
improve memory, attention and problem solving while staving off mental decline
and perhaps reducing the risk of Alzheimer’s disease.
Solution on Page 23
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