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Need to Know

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.

You are here, finally! 
We wish you a warm

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.

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 

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 

Welcome

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.

An Important Notice:

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.

The PVMIRROR wants your views and 
comments. Please send them by e-mail to: 
avineberg@yahoo.com

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.

NOTE:

Publisher / Editor:

Cover 
Photo: By Anna Reisman

Graphic Designer:

Office & Sales:
Webmaster:

Online Team

avineberg@yahoo.com
Allyna Vineberg

“Primavera!”

Leo Robby R.R.

223.1128
pvmcitypaper.com

Contributors:

I N D E X :

Anna Reisman / Tommy Clarkson
Ronnie Bravo / Krystal Frost / Giselle Belanger
Harriet Murray / Stan Gabruk / Marcia Blondin
Sheryl Novak / John Warren 
Leza Warkentin / Ricardo Mazcal

2



Comments / Within PV 3

Marcia Blondin
marciavallarta@gmail.com

From Here

My brother Mark phoned me 
this afternoon from his home in 
Stockholm, Sweden.  We compared 
COVID-19 coping skills in his new 
country and mine here in Vallarta. 
We shared some laughs, some fears, 
and compared some stats - tomorrow 
marks his 30th anniversary of moving 
to Sweden; my move to Vallarta 30 
years ago, is the end of February 2021. 

That was today.  Forty-eight hours 
from now, Mark would have been 
picking up me and our sister Patrice at 
Stockholm’s International airport.

His 60th birthday is May 2nd, and 
invitations for a huge house party had 
been out for months, and both sisters 
were coming!

The details All canceled now, of course.
Every day this self-isolation gets 

easier.  The inventions of what to do 
all day are the tricky part. Everybody’s 
houses are cleaner than they have ever 
been.  Ever.  I am making jewelry, of 
course, but in fits and starts.  It doesn’t 
help to know that likely NOBODY 
will see anything I have created until 
August.  Maybe earlier, but likely later.

Breakfast now takes me two hours.  It 
is delightful, I must say.  I can often push 
that an extra thirty minutes with just one 
more cup of coffee.  I am sitting on my 
patio in the sunshine every day, trying 
to suck up some Vitamin D and to play 
a game of sitting still for 15 minutes.  I 
can’t do it, but I am trying.  The good 
thing is, I am getting some color on my 
pasty white face and the rest of me too.

Food has become my dearest and 
closest friend.  As a rule, I despise 
cooking; therefore, I am not good at 
it, but I am reading recipes that folks 
send me on Facebook.  I wonder at the 
photos my neighbor, Jim Lee, posts 
every evening about what he’s making 
for dinner and dessert.  My favorite 
part of dinner is the end of it and the 
beginning of dessert.  I shall not be 
able to wear a thing when I get out 
of here... I will simply fill my entire 
house with me.

I am waiting for one hour between 
meals.

We are on a learning curve!
I am cleaning minutiae in my studio, 

where I have 63 drawers full of stuff, 
mostly beads.  There are shelves (30 
of them) heaped high, and bags of 
fabric and storage bins of the same.  
The problem with having things “put 
away” is one forgets what is there 
and, when you open a drawer, for 
example, they are often in disarray.  I 
am ordering the chaos.  One drawer at 
a time and really?  If this thing goes 
on until August 1st, I will NOT get 

finished - absolutely impossible.  My 
drawers are a disaster.

And now for something completely 
different - Arte Viviente will open 
by appointment only so that folks 
can continue keeping up with their 
alternative medicine sources. If you 
know what you want, you can call me 
and figure out a time for you to pick 
up or we can deliver.  If you need 
some guidance, our fourth-generation 
herbalist, Ricardo Mazcal, can be 
there at the store to help you with 
advice.  Please give me as much 
notice as possible.  Phone 322 159 
9675, email is above.

The days are spectacular; nights 
are cool.  This bewildering state of 
affairs shall pass, and I am giving 
fair warning: I am going to hug every 
human being I see and even the odd 
alien if they aren’t squeamish. Leaving 
you with virtual hugs until then and 
sending my baby brother birthday 
greetings half-way around the world.  
I love you, Mark, From Here.

Dear Editor,

avineberg@yahoo.com

Your Comments

I was at the supermarket yesterday, in the produce section, when I 
noticed the bin of avocados that were ripe and ready to eat. Normally, 
there are a dozen or two that are ripe (listo par hoy). Yesterday there were 
perhaps a hundred or more in the bin.

Which made me think – with less people shopping due to the current 
situation, less produce is being sold and more will end up in the garbage, 
resulting in a financial loss for the store.  As a result, stores will buy less 
produce from farmers, and since you can’t tell trees to produce less, and 
crops are planted months in advance, farmers will have to deal with left 
over crops themselves.  And next planting season, many farmers will 
not be able to afford to plant as many crops as in the past, resulting in 
shortages and higher prices.

With so many food banks focusing on items that have a long shelf life, 
like beans, rice, pasta and canned goods, I think it would be a good idea 
for some of them to include fresh fruits and vegetables, perhaps in separate 
packages, in the dispensas that are being handed out to those in need.

It sure would help the farmers and the grocery stores.

Thomas
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Sheryl Novak

Welcome, Home!

Cleaning our homes has gone to 
a whole new level in 2020 with the 
advent of the COVID-19 pandemic. 
Now we not only do our regular 
cleaning, but it seems many of us 
are disinfecting our homes whenever 
someone ventures out for groceries 
or medicine.  I thought it might be 
helpful to share some information I 
gleaned over this week from all the 
articles I have read on the subject.  
Gosh knows we are all looking 
for info to avoid infection and 
transmission, so here are some other 
tips to add to your arsenal.

First, it is crucial to understand 
the difference between the term 
cleaning and the word disinfecting. 
Whereas cleaning is about removing 

Disinfecting your home in Mexico
dirt, disinfecting is about eradicating 
germs that can make us sick. The 
recommendation is that every day, as 
a regular habit, we should disinfect 
areas that we touch a lot.  That would 
include places like light switches, 
faucets, door handles/knobs, toilets, 
sinks, and appliances.  Other areas 
you may want to include in this 
list that are not as obvious are hard 
surface chairs, remote controls and 
game controllers, and your purse.

You may have already seen articles 
with information about how long 
the COVID-19 germ can survive on 
different types of surfaces.  According 
to Harvard Medical School, “a recent 
study found that the COVID-19 
coronavirus can survive up to four 

hours on copper, up to 24 hours on 
cardboard, and up to two to three 
days on plastic and stainless steel.”

That is why it is so important to not 
only clean but also disinfect.  For non-
electronic items, the best way they say 
to do this is to first clean with soap 
and water or a cleaning spray.  Then to 
follow up by using a disinfectant.  If you 
use rubber gloves, make sure to either 
discard or clean them after each use.

Be careful when selecting 
disinfectants.  Not all antibacterial 
wipes may work.  Remember that 
bacteria and viruses are not the same 
things.  The US Environmental 
Protection Agency (EPA) has 
published a list of disinfectants that are 
regulated and registered.  According to 
the EPA, any of the items on this list 
will kill the virus.  Any product that 
is on this list will also have an EPA 
registration number on its label.

When it comes to a disinfectant, 
do not just spray and wipe.  At a 
minimum, it needs to sit for a few 
minutes, or it loses some of its 
effectiveness.  It may even be most 
effective if we let it air dry and not 
wipe it at all.

Unlike north of the border, there 
are still many disinfectants available 
in stores here.  Should our shelves 
run dry, there is always the fall back 
option of making a spray bottle of 
disinfectant with bleach and water.  
Please, if you do go this route, be 
cautious not to mix bleach with 
any other cleaning solution, wear 
rubber gloves and use only in a well-
ventilated area.

There have been some questions 
about whether alcohol works well 
as a disinfectant.  From what I have 

read, it appears that alcohol requires a 
minimum content level of 70 percent 
ethyl alcohol to kill the virus.  That 
means not all alcohol will work.  A 
mixture of vinegar and baking soda is 
also not a disinfectant.

When it comes to mobile phones, 
experts recommend disinfecting with 
a wipe or with a cloth and alcohol 
solution.  Remember to remove cases, 
clean screens, buttons, and back 
and sides of the phone.  We should 
consider doing this daily from now 
on, not just during this pandemic.

Because laptop cases are usually 
plastic, many recommend using an 
alcohol solution rather than a pre-
packaged wipe since the wipes may 
cause damage.

At the time of writing this article, 
the US Food and Drug Association 
(FDA) advise that we do not need to 
wash down every item we bring home 
from the store.  That being said, it 
doesn’t hurt to wash fruits, vegetables, 
and unpackaged items as an added 
precaution.  NEVER use bleach to 
clean food!  It is very dangerous if 
bleach is ingested.

Without question, one of the best 
things we can do to keep ourselves 
and others healthy is to increase the 
number of times we wash our hands 
with soap and water every day.  I am 
not an expert on the virus.  As such, 
I am not endorsing that following 
these protocols will prevent illness.  I 
share with you the information I have 
come across and encourage you to 
investigate further.

Interested in beautiful images of 
homes in Mexico and stunning decor?  
Join our Facebook Group: Mexico 
Furniture & Decor.
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No one knows why kids get 
cancer.  But I do know that there are 
dozens of families in Puerto Vallarta 
who have children suffering from 
cancer, are desperately poor, and 
now need our help more than ever.

During the normal tourist season, 
the “cancer families” get generous 
help from members of Rotary 
Club Sur, friends, and neighbors 
of the lady who organizes this 
help (“Maria”), and from the 
International Friendship Club 
(IFC). 

The money raised is used to save 
and to improve the lives of these 
kids.  It pays for medications, bus 
rides to Guadalajara for treatment, 
clothes, shoes, school supplies, and 
food.  These kids need the right 
amount of protein, carbs, and fats to 
overcome the effects of the disease 
and of the chemo and radiation 
treatments.  Many of these foods 
are expensive and would not be 
available if it were not for the 
donations from Rotarians, the IFC, 
and other supporters.

Elsa is eleven and has had cancer 
since she was four.  She also has 
Down’s syndrome.  When her 
mom, who is single, takes her to 
the hospital in Guadalajara for 
treatment, she has to buy bus tickets 
and food and to find somewhere to 
sleep while her daughter is in the 
hospital.  Sometimes she sleeps 
under Elsa’s bed because there are 
between fifteen and twenty other 
children in the same hospital ward, 
and Elsa sometimes needs help 
during the night that the nurses are 
too busy to give to her.  As Maria 
says, “It is very painful to hear 
these problems and not be able to 
do something.”

Then there is Esmy, who is 
nineteen, beautiful, and fighting 
cancer in different parts of her body.  

Why do kids get cancer?
John Warren

Her medication costs up to $2000. 
USD a shot.  That’s $50,000. pesos.  
The family has no insurance, and 
Esmy is alive only because of the 
generosity of donors who know of 
her plight.  She is a tough fighter.  
Despite the pain and sickness she 
has had to suffer, last summer she 
received her prepa diploma (high 
school graduation certificate).  
Maria and her supporters paid 
for her education, which, in the 
previous two years, was done 
remotely on her cell phone.  Maria 
says that the classes kept Esmy 
busy and too occupied to think of 
dying.  Luckily, she has a wonderful 
physician in PV who sees her 
weekly and cares for her.

Mia is a six-year-old princess.  She 
has no room or a bed to sleep in.  The 
family of four live in one bedroom.  
Mia’s mom is unemployed, so she 
cleans, washes, and cooks for the 
seven people who live in this place 
to pay the rent.  Mia had kidney 
surgery in January, and, as a result, 
she has no control over her bladder 
and needs diapers, as well as a 
special diet to help in her recovery.  
Twice a month, Maria buys Mia, and 
her other cancer kids, vegetables, 
fruit, fish, and chicken.  Many, like 
Mia, also need Padiasure or Ensure 
for extra nutrition.

Maria looks after eight more 
small boys and girls like Mia.  They 
all need special treatment after 
their cancer treatments.  Some 
need dental care, others have 
problems with lesions on their 
skin, and many need both physical 
and psychological therapy.  Some 
are bullied at school for being 
“different”, and they have feelings 
of despair.  They just want to be 
like normal kids and have normal, 
healthy lives.

These stories of Elsa, Esmy, 
and Mia are heartbreaking.  Space 
permitting, I could tell you fifteen 
more, just like them, but it doesn’t.

Because of Covid 19, the money 
needed by these families is hard for 
Maria to raise.  The Rotary Club 
has shut down, and Maria’s friends 
and neighbors are back home in 

Canada or the USA.  However, the 
IFC is still able to accept donations 
on Maria’s behalf so that she can 
continue her work with the children.

If you can help Maria and other 
IFC COVID-19 Emergency Aid 
programs, please follow these 
steps… Click on www.ifcvallarta.
com in your browser; scroll down 
to What We Do/Donate; then scroll 
down to the Donate to Community 
Support button, and you will be 
taken to PayPal, where you can 
make your donation.  All donations 
will be acknowledged by IFC. 

Maria and her families with 
children with cancer will be very 
thankful for any help you can give.

A cancer survivor wrote, “You 
never know how strong you are until 
being strong is the only choice you 
have.”  Those words are lived every 
day by all eighteen kids Maria cares 
for, and by all their family members 
too!
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I can’t really recall the very moment when social 
distancing, stay-at-home orders, hand-washing, 
mandatory masks and media fear-mongering 
hysterics landed in Puerto Vallarta. 

At first, I was full of scepticism (remembering the 
H1N1 outbreak years ago when the situation was 
more relaxed) but as time went by, fear invaded my 
whole being, seeing how almost everything came 
to a halt as clocks stopped ticking… similar to a 
book whose title might have very well been “The 
day the earth came to a standstill”… It looked more 
like Vallarta Muerto…

Covid-19 suddenly became part of our daily 
vocabulary.  It was all over the news, commercials, 
programs, even billboards (in some countries).  It 
took me some time to wake up from a daze and 
realize the astronomical devastation and seriousness 
of this nasty virus that took the world by storm faster 
than the wind and fiercer than a tsunami.  

And then it dawned on me… I, for one, grew up 
somewhat sheltered from catastrophes, war-torn 

Gabriella Namian

By the Way... areas, epidemics, famine, so I would not know what 
it felt like.  And then as days went by, all of a sudden 
I was overwhelmed with extreme fear, anxiety, 
restlessness, and sporadic tears – uncertain of all my 
tomorrows, living through flashbacks when times 
were gentler on our souls but left us complaining 
about unimportant things which today would be a 
godsend, like hearing laughter, cement being drilled, 
loud music till the wee hours of the morning, a car 
alarm that wouldn’t stop, cars honking when some 
had the nerve to double-park and more… The silence 
at the present, day and night, is deafening, with the 
exception of the occasional OXXO delivery truck.  
Kind of makes one wonder…

Gradually, businesses, shops and offices closed 
their doors for an indefinite amount of time.  Few 
restaurants remained open, most of them relying on 
pick-up and delivery.  Pharmacies and supermarkets 
remained open.  Buses were running.  Police, 
firemen and hospitals were working around the 
clock - the essential services.  And yes, all this 
while we all disciplined ourselves into a period of a 
seemingly endless quarantine not knowing when it 
will end.  Or should I say “voluntary house arrest”? 

Pools are closed.  Beaches are closed.  Street 
vendors are no more.  My heart bleeds for them who 
depend on tourism and locals but if locals are in line 
at food banks, what will they do? 

Well, we’ve seen them get a beating before, crushed 
several times by hurricanes and earthquakes, but 
that did not stop them from rising again and starting 
all over from scratch.  Mexicans are an example of 
true, persistent survivors and only they can really 
understand what it feels like and what mountains 
they have to climb or move.  They have no choice 
but to confront whatever obstacles lie before them.  
And then, that Mexican smile that never leaves their 
faces and are so full of optimism to practically put 
me to shame. 

Yes, this is the Vallarta I grew to know and fall 
madly in love with. 

Oh well…  this too, shall pass and when it does, 
we will have gained a valuable lesson and a new 
perspective on life about the things that are truly 
important.  

Meanwhile, I am temporarily and happily stuck 
here, waiting for a direct flight back to Montreal. 
Hope the skies will soon make some noise and 
return to some normalcy.  

Yes, my friends, this will be a bittersweet year to 
remember.  But we will survive.  Bounce back.  Take 
the pieces and put them back together carefully and 
with a lot of love.  And I have a feeling it’ll happen 
sooner than you think.  Ojala!
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I don’t know about you, but I was so 
productive for the first couple of weeks 
of this quarantine.  I went through our 
Important Paperwork files that looked, 
for months, more like Crumpled Paper 
files.  I baked delicious treats.  I cooked 
healthy meals to offset the delicious 
treats.  I thought of alphabetizing the 
pasta in my cupboards.  In other words, 
I developed a split personality. 

This burst of industry has fallen by 
the wayside, along with my need for 
the spaghetti to sit to the right of the 
lasagna noodles.  However, the other 
day I decided to clear off shelves 
and get rid of some books that we no 
longer needed.  Unfortunately, I am a 
bibliophile and a terrible sentimentalist, 
and, instead of getting rid of a single 
volume, I pulled several off the shelf and 
read them for old time’s sake.  One of 
the books I read over was a homemade, 
faded one made from blue construction 
paper.  On it was the title, written in 
my best Kindergarten Teacher printing, 

Leza Warkentin
www.mommyinmexico.wordpress.com

Paradise and Parenting

Memories of 2009

The Amazing Adventures of 
Elijah and Gracie! April 28 
– May 18. 

This book happens to be the product 
of another pandemic back in 2009, 
which originated in Mexico. The 
virus was called H1N1, also known as 
“swine flu”.  I don’t remember all the 
policies put into place due to the virus.  
I recall that we were encouraged to stay 
inside, to use masks if we went out, and 
to avoid going out if we could help it. 

We were asked to avoid large 
gatherings, but we could still visit 
friends and swim in their pool.  We went 
on day trips to places where few people 
gathered in hordes - the Botanical 
Gardens and Playa Destiladeras, for 
example. 

However, I do recall staying put for 
the most part, and I do recall wondering 
how three weeks had suddenly turned 
into about seven years.  Time.  Stood.  
Still.  As I page through the book 
now, I realize that I wrote “Amazing 

Adventures” for my 
children’s sake only, so that 
they could look back on how 
cool it was that I let them 
watch “Over the Hedge” 
three and a half times per 
day. 

Each page tells the story of 
a mother stuck at home with 
two children who refused 
to eat anything that wasn’t 
Cheerios or yogurt.  If you 

read between the lines, you can see that 
she had to cajole her oldest to practice 
his cutting and pasting (“Elijah cut and 
pasted a ROBOT SPACESHIP!”)  You 
can see that the only way her daughter 
would scribble a picture of their day at 
the beach was if her exasperated mama 
added in a few stick figures of her own 
(“Grace is in princess dress AT THE 
BEACH!”)

In all the photos in this nine-page 
scrapbook, there are two parents 
pointing unnaturally huge grins at the 
camera, having spent hours picking 
up crepe paper from piñatas that their 
preschoolers hit inside their house (if 
you’re thinking of doing this activity 
because it’s unusual and fun, just 
remember it’s about four minutes of fun 
and a lifetime of regret).

Eleven years later, we are locked 
down with the same people, but not the 

same in the sense that they are taller 
and don’t usually nap.  Also, when they 
agree to play games, they almost always 
legitimately beat us and not because we 
pretend to be inept.  So I guess, in some 
ways, my husband and I are not the 
same people either.  We are shorter and 
far less competent than in 2009. 

However, while I AM a little 
nostalgic for those little children who 
got excited over indoor piñatas and 
“helping” mommy bake unsuccessful 
loaves of bread, there are advantages to 
being locked in with my older kids.

- They like to watch movies only one 
time.

- They’ll watch movies that I’ve been 
waiting to share with them (even though 
they call any movie made before 2004 
“retro”).

- I actually find their jokes humorous 
and don’t have to laugh because it’s the 
right thing to do.

So moms and dads of little ones, 
I hope you know that I understand 
because I’ve gone through it.  And 
that we are all challenged in uniquely 
aggravating ways.  But I do encourage 
you to enjoy it and to make a book.  
Someday you will want to drag it out 
and read it, hopefully not because 
you are locked in with your teens, but 
because of the great memories you 
made together.

Anna Reisman

The first issue of the PV Mirror City Paper hit 
the streets on October 2nd, 2008, just before the 
H1N1 flu hit Puerto Vallarta.  The worst possible 
moment in which to launch a new English-
language weekly to compete with what had been 
the No. 1 publication in town for a little over a 
decade.

The Mirror survived, and so did this city.  But 
that was different.  The novel Coronavirus is 
totally different.  Similar worldwide events have 
not occurred in our lifetimes.  Nevertheless, I 
know that we will survive this one too.  I just 
don’t know how or when.

I’ve always tried my best to avoid touching on 
matters politic, but there’s something I want to 

share with you at this time, just 
to put things into perspective.  
I watched Governor Cuomo 
of the State of New York the 
other day as he was reminding 
his audience of reporters of 
certain facts, facts about how 
long the western world was 
subjected to similar super-
difficult conditions in the past, 
to wit: the 1918 pandemic – 2 
years, World War I – 4 years, 

“…the Great Depression went on for 4 years. 
You want to talk about economic anxiety?  You 
want to talk about people losing homes, not being 
able to feed themselves.  People living in camps.  
People living in cars.  World War II - 6 years.  The 
Vietnam War… that intensity every night, every 
night having to hear about the tragedies, went on 
for 8 years.  I get [that] 56 days is a long time.  I 
get it’s the worst thing that we have experienced 

in modern history.  I get that, but just a little bit 
of perspective.”

Something to ponder…
Today I watched as my neighbor got to see 

her son and his family for the first time in all too 
many weeks.  They had driven over, they all got 
out of the car and, maintaining a safe distance 
from their grandmother, chatted for a while.  
That’s not normal.  It broke my heart as I could 
empathize with the lady’s yearning for a physical 
contact with her children and grandchildren.

I went out in a car too, with my “chauffeur” 
and wearing our respective face masks.  I am 
delighted that Los Mercados and Starbucks 
are both open.  He got everything for me, 
including croissants.  I’ve been spoiling myself, 
between The Big Apple’s jelly donuts and Los 
Mercados’ croissants, I know, I have no right to 
complain – and yet I do …about totally menial 
things, especially when thinking about Cuomo’s 
statements.

Continued on next page...
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Stan Gabruk

(Owner of Master Baiter's Sportfishing & Tackle)

Web page:  www.MasterBaiters.com.mx  
Local Phone at: (044) 322 779 7571 
or our international number is: 011 
52 322 209 1128 10 to 9 local time. 
#MasterBaitersSportfishing on Instagram

The trade name Master Baiter’s ® Sportfishing 
and Tackle is protected under trade mark law 
and is the sole property of Stan Gabruk.

http://www.facebook.com/pages/Master-
Baiters-Sportfishing-Tackle/88817121325

Stan Gabruk

She Said - Continued from previous page...

So here’s what we call a “kvetch” in Yiddish, not a loud complaint, 
more like a whine I guess:  Why can’t we order dark meat only when 
ordering something to be delivered?  Why does everything have to be 
explained in detail, like “no white meat please, just a drumstick and a 
thigh” instead of “sin pechuga por favor”.  The latter didn’t work.  I 
got a HUGE wing with more white meat than an average chicken’s 
breast.  And why don’t they obey the client’s request for no side dishes, 
sending every side dish on their menu, and charging for it?  End of 
kvetch.  One of my dogs loved the wing’s white meat.

Enough blather for now.
Please stay safe, dear reader.  Follow the authorities’ regulations, 

don’t take chances.  It’s really not worth it.  And if you can support 
all the worthy local organizations presently helping the less fortunate, 
please do so.  You will be rewarded multifold.  sheis@ymail.com

For those of you who 
remember the H1N1 swine 
flu from 2009, Mexico was 
the victim of a false American 
media narrative stating that 
Mexico was the cause and 
breeding grounds of a possible 
world pandemic.  In reality, this 
possible pandemic was started 
in Los Angles, but that is old 
news now.  Back then there were 
28 different fishing companies, 
each with two boats or more.  
Otherwise they’re independent 
single boat operations.  They all 
went belly up for no reason.  We 
learned one thing in PV, after 
taking the political shot to the gut, 
is how to “survive”.  It took six 
years for Puerto Vallarta to start 
breathing again.  The last three 
years now things have been much 
different.  People have faith in the 
economy, things were getting back 
to normal.  This time things are 
different, it’s global. 

On the positive side, things could 
be worse for the local Mariners.  
Normally the March to Easter time 

Corona Virus and 
Puerto Vallarta Sportfishing

frame is the final rush of income 
until November, for the most 
part.  As mentioned, after Easter, 
May 1st it’s all low season.  So we 
in the tourism industry have lost 
six weeks, maybe eight weeks of 
income.  Important income, but 
not as bad as most places around 
the world.  PV will weather the 
storm as a city, but it’s the rest of 
the world we rely on.  Summer 
brings in clientele like teachers 
who can only travel in summer, 
for example.  Chinese like to travel 
late summer.  These normal client 

expectations have evaporated this 
year.  If we’re lucky, tourism will 
come back come high season.

We all know the fishing grounds 
in Puerto Vallarta are world famous.  
With the expected downturn this 
means the fishing grounds will 
be vacant.  Prices will be fixed, 
competition will be intense for 

the smaller guys feeding their 
families on short margins.  
Clients will look for and demand 
the lowest price they can get, 
which is normal.  Hotel cost 
reductions, cheap airfares, all 
very predictable.  So we’re 
looking at a rerun of 2009. 

As far as fishing goes, mid-
April to early June is breeding 
season.  Normally not the best 
time to go fishing.  Many a time 
in this season, I’ve suggested 
maybe not going fishing.  So 

for the captains we don’t see much 
business at this time of the year 
anyway.  It’s a blunt impact, but 
it’s not a knock-out punch.  My 
crystal ball tells me we’ll see our 
normal July to November low 
season, but this is high season for 
fishing.  Empty fishing grounds 
and affordable everything else 
will bring loyal PV visitors back.  
Come November we’ll see how 
it all goes, high end visitors will 
be looking for deals.  Those with 
predictable situations may not 
come back for years. 

One thing we need to remember 
is that “fish” are not impacted.  
They are out there right now, 
roaming the “neighborhood” 
oblivious to humans.  So PV 
fishing will survive and frankly 
this summer looks to be exciting 
with previous yearly increases 
in Dorado populations, Sailfish 
are already here north of Sayulita 
and Yellowfin Tuna numbers are 
gradually climbing upwards.  The 
state of fishing is unchanged, the 
only question is, once again, who 
will see next fishing season. 

The positive news is I am making 
reservations for October right 
now.  We all know this is passing 
quickly and there is a positive feel 
from those who are calling.  Puerto 
Vallarta isn’t going anywhere, the 
fish aren’t going anywhere and 
things will return to normal one 
day at a time.  This isn’t our first 
rodeo and it won’t be our last.

Until next week, don’t forget to 
kiss your fish...  



11The  7 Arts
On Monday, May 4, Act2PV will be hosting its second live-streamed 

show, “GOLDEN HITS,” featuring Puerto Vallarta’s fabulous, #1 
musical duo, US TWO!  Now is your chance to tune in and watch this 
incredible LIVE performance of the incredibly talented Daniel Celis 
and Noemi Plasencia from the comfort of your own home!   “GOLDEN 
HITS” will be performed live on Act2’s Facebook Live fan page at 
https://cutt.ly/act2yourisolationstation on Monday, May 4 at 6 p.m. 
(Puerto Vallarta time). 

Us Two continues to be one of the most popular musical acts at 
Act2PV, and their shows have been selling out for the past three years!  
This smashing duo, with the soft, sexy, easy beat and harmonious 
vocals, are specialists in singing remastered arrangements of classic 
favorites and putting their own special spin on them!  During this one-
time, live-streamed show, UsTwo and their band will be performing 
some of their own personal favorites from the past!  

To tune into this exciting one-time broadcast, log in to the Act2PV 
fan page on Facebook.  Here is the direct link:  https://cutt.ly/
act2yourisolationstation.  Donations are greatly appreciated and can 
be sent via Paypal to https://www.paypal.me/DanielyNoemi.   All 
proceeds of this show will go directly to Daniel, Noemi, and their band 
to help them get through this difficult time!  

TripAdvisor ★★★★★

“What a wonderful evening with Us Two, talent from the beginning to end, 
they leave you wanting more.  You don’t want the show to be over.  Noemi 
and Daniel have us in the palm of their hand and won’t let go! Thrilling 
vocals, incredible instrumentals and full of energy and emotion. We 
will see their show four or more times in the eight weeks we are in PV.” 
“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. We were 
there during low season so it ended up being a more intimate setting…”

Be sure to tune to Act2PV Live Stream every Monday at 6 p.m.!
Live-Streamed Shows Coming soon!

May 11 – Brenda Gaviño 
May 18 – Marc Lopez 

May 25 – Daniela Treviño

Tune in to ACT II ENTERTAINMENT 
every Monday at 6:00 pm!

Act2PV Is Your New 
“Isolation Station!”

The live-stream show featuring Diana Villamonte this week was so 
popular that Act2PV has decided to make this a weekly series!  

Act2PV is your new “ISOLATION STATION” and will live-stream a 
new musical performance each week!

US TWO & The Band – MONDAY, MAY 4 – 6:00 pm 
Act2PV FACEBOOK LINK:  https://cutt.ly/act2yourisolationstation

VIRTUAL AUDITIONS!
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Ricardo Mazcal
mazcalteotl@gmail.com Herbalist and Nutritionist

The Healing 
Power 

of Plants

Ancient Mexican culinary history began about 9000 years ago.  
With the food of the Mayan, Mixtec,  Olmec, Toltec, and Aztec, 
although separated by time and distance, all existed within a common 
agricultural universe, cross-fertilized by centuries of conquest and 
commerce that formed Mexican cuisine as we know it today.

Food and rituals were one then and now, as it is with many cultures 
around the world.  Old world Catholic priests diligently tried to 
eliminate many of these cultural icons, but many plants and foodstuffs 
are still sold today by vendors all over Mexico’s established markets 
called Tianguis.

Many staples of the Aztec diet are still familiar in Mexico today. 
The discovery of the Americas by the Spanish in 1492 led to the 

introduction of many original crops to Europe.  The native peoples 
from the New World who tamed these plants over millennia have 
been passed over by history.  The following is a list of some of the 
domesticated crops we owe to the original people of the New World.  
I often wonder what the Europeans ate before 1492.

Amaranth, avocadoes, and beans (Phaseolus vulgaris), scarlet runner 
beans (P.coccineus), and lima beans (P. lunatus), Cacao (Teobroma 
cacao), cassava tubers (Manihot esculenta), chia seeds (Salvia 
hispanica), and corn (Maize) (Zea mays), Papayas (Carica papaya), 
the peanut plant (Arachis hypogaea), chili peppers (Capsicum), 
and pineapple (Ananas comosus).  Potatoes (Solanum tuberosum), 
quinoa (Chenopodium quinoa), quelites, squashes, and gourds 
(Cucurbita species).  Sunflowers (Helianthus annuus), sweet potatoes 
(Ipomoea batatas), tomatillo (Physalis philadelphica), and tomatoes 
(Solanum lycopersicum).

The foods you eat have the power to help you live a longer, healthier 
life.

Choose the right foods, and you’ll fuel your body with the nutrients it 
needs to prevent nearly every disease and dysfunction from cataracts, 

Mexican superfoods

infertility, and neurodegenerative conditions to cardiovascular disease 
and cancer.

Mexican superfoods such as the Quelite were forgotten by the 
wealthy Mexicans but are kept very much alive by the poor, and people 
in the nutritional field.  Here are some examples of these superfoods.

Huitlacoche is described as “the food of the gods,” it is a mushroom 
that grows on corn.

Huauzontle, a Quelite plant native to Mexico, Amaranth, corn, 
chilies, and beans were the principal foodstuffs of the Aztecs.

According to CONABIO, about 358 species of Quelites exist in 
Mexico; however, we are familiar with only about 35 of them.

Quelite (from the náhuatl “quílitil”), common name for a variety of 
plants that are farmed but also are found in forests and open spaces, 
these plants are essential for any diet, and many have medicinal 
qualities.

Just as the right foods can help your health, wrong foods such as 
processed foods can increase your risk of heart disease, type 2 diabetes, 
high blood pressure, and more.

Mexican food is succumbing to the onslaught of the great 
North American Alimentary Catastrophe led by processed foods 
from supermarkets, white bread devoid of nutrition, sweet gaseous 
drinks full of sugars, fast food chains selling food full of pesticides, 
glyphosates, and their meats coming from beef, chickens, and pork fed 
with GMO corn.  Modern-day Aztecs now consume more Coca Cola 
than their North American cousins, and many younger Mexicans don’t 
like chili-inspired dishes because they’re too spicy - sadly because 
their stomach flora is barely working. 

The handmade tortillas, ancient vegetables, and seed dishes of the 
past are being replaced by the triple cheese burger, pepperoni pizza, 
and the supersized portions of north of the border.

According to health officials, seven out of every 10 Mexicans are 
obese.

If you have any comments or questions, contact me by email, or you 
can find information and herbal supplements at Arte Viviente (Living 
Art) at 800 Morelos downtown.  The store is closed to the general 
public due to current events, but we will open for our customers by 
appointment only. 

Please contact Marcia Blondin, at 322 159 9675 or email me 
at mexicasupplement@gmail.com for additional information about 
herbal supplements, tinctures, antiviral herbs, and food recipes to 
achieve your nutrition and health goals.
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Giselle Belanger
RN, LCSW

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

Is someone you love 
a “Borderline”?

(part 2 of 2)

Last week’s article ( Issue 
#596 www.pvmcitypaper.com/
download/596.pdf ) described 
many characteristics of the 
Borderline Personality Disorder 
(BP).  This week I am focusing 
on how their behavior affects 
the people who are or have been 
involved with them. 

Do you feel controlled?
Borderline’s need to feel in control 

of others because they feel so out of 
control themselves.  So much of their 
environment is, or at least feels, out of 
control to them that it is very important 
to control what they can.  They are 
anxious and gaining control over 
something or someone calms them 
down.  Ultimately, they are trying to 
make their world more predictable and 
manageable.  They put people in no-
win situations and create chaos.

Are you left feeling like you 
can’t do anything right?

Continual blame and criticism… 
they may be blaming you for 
something “real” that really 
happened but they tend to exaggerate 
it or sometimes they blame you 
for things that are not real; never 
happened.  The blaming can 
become verbally and emotionally 
abusive.  They can have drastic 
mood swings and sudden emotional 
outbursts.  They may also respond 
by making threats, setting up no-
win situations, or giving you the 
“silent treatment” for hours or days.

The challenge then becomes more 
intense and complicated because 
then, if you respond by objecting 
to the criticism or try to defend 
yourself, you are then accused of 
being too sensitive or over-reacting.  
You start to feel like your only 
choice is to take whatever they dish 

out.  They cannot take any criticism.  
They are extra sensitive which 
makes it very difficult to have any 
healthy or productive discussion 
after an outburst or when they are 
unfairly blaming you for something.  
This makes it impossible to change 
or improve the relationship. It 
seems like the non-BP is always 
walking on eggshells, always the 
one adapting, desperately trying not 
to upset the BP. 

“My mom always acted like 
nothing happened” 

…and then they act surprised 
when you are still upset.  Then you 
feel baffled and frustrated because 
the Borderline doesn’t seem to 
understand the impact of what 
they’ve done which makes you 
angry because they never accept 
responsibility for their behavior.  So 
who is really right or wrong here?  
You start to question if you did over-
react or if it was all of your fault.  
That’s called, “crazy-making”.  
Again, change cannot occur on the 
part of the BP since they believe 
they haven’t done anything wrong.  
Essentially, everyone has to change 
to accommodate their expectations. 

Constant chaos
Is the borderline in your life 

addicted to drama?  Do they seem 
to attract or create chaos?  Just 
when things are going good and 
there is a calmness, possibly even a 
routine, they seem to do something 
to disrupt it.  It’s like they can only 
stand it so long because it’s so 
foreign to them. “I love to be busy, 
I can’t just sit around”. 

The rest of us are “so boring” 
Everything and everyone is “so 

boring”.  “Boring” for a borderline 

is anything not completely chaotic 
or extreme; extremely challenging, 
stimulating, exciting or extremely 
complicated, tragic, or dramatic.  They 
seem to thrive on all of the details of 
their own drama or someone else’s.  
“Oh my God, you won’t believe what 
happened to me now”.

So… are you crazy or wrong…
…because you like downtime 

or home-time, or if a day off or 
a weekend doesn’t need to be 
packed with activity?  Are you 
crazy because you like routine and 
predictability such as a regular 
mealtime or bedtime, or if you 
find it very satisfying to read a 
book or take a walk alone?  BP’s 
always seem to need to be busy 
or distracted.  Some become very 
angry with their partner and accuse 
them of being boring or unsocial, 
and insist that something is wrong 
with them (the non-BP) because 
they don’t want to accept every 
invitation or do something every 
minute. 

“Everyone else thinks she’s great” 
In social situations, the female 

BP can be very engaging, gracious, 
and endearing.  The male BP, 
especially in work situations, can 
seem confident, self-assured, and 
charming.  Since they cannot stand 
to be alone, this is where they 
shine.  It’s where they get positive 
reinforcement and build their self-
esteem and self-worth.  The external 
world is where they thrive. 

Borderlines need people around.  
They do not know who they are.  A 
sense of inner emptiness and chaos 
leaves BP’s dependent on others to 
figure out how to behave, what to 
think, and how to be.  Therefore, 
being alone leaves them without a 
sense of who they are.  This is why 
they make such frantic efforts to 
avoid being alone.

Recommended reading: 
1) Surviving a Borderline Parent: 

How to Heal your Childhood 
Wounds and Build Trust, Boundaries, 
and Self-Esteem, Roth, Kimberly 
and Freidman, Freda, (2003), New 
Harbinger Publications, Inc. ISBN# 
1-57224-328-7.

2) Stop Walking on Eggshells: 
Taking Your Life Back When 
Someone You Care About Has 
Borderline Personality Disorder, 
Mason, Paul and Kreger, Randi, 
(2010) New Harbinger Publications, 
Inc. ISBN# 978-57224-690-4 .

3) Understanding the Borderline 
Mother: Helping Her Children 
Transcend the Intense, Unpredictable, 
and Volatile Relationship, Lawson, 
Chrisitne, (2000) Rowman and 
Littlefield Publishers, Inc. ISBN# 
0-7657-0331-9.
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Krystal Frost
For questions and comments - 
Cell: 322 116-9645
Email: krystal.frost73@hotmail.com

Krystal Frost

With new therapies inundating 
the practice of medicine and the 
continual development of modern 
technological advances, it’s 
becoming difficult to distinguish 
between therapies that are beneficial 
or adjunctive and those that 
are detrimental and unfounded.  
Moreover, because most physicians 
in the WEST are trained through 
allopathic pathways, there is minimal 
emphasis on complimentary, 
traditional treatments and nutrition 
that may enhance recovery from 
illness or surgeries.

Having said that, here is short 
list of what’s available around 
town and who does what and what 
the call themselves. 
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Dear guests,

We want to inform you that given the situation, we have made 
our entire menu available for take away as well if you want 

to enjoy our cuisine at your home instead.
You can pick it up during our normal service hours.

Notice: We do have normal a la carte service in the restaurant 
as well and operating according to the authorities 

with the highest hygiene standards and precautions.
Check our menu —> https://bit.ly/2xcybPa

Complimentary 
therapies

Who, what and why not?

Industrial Medicine is 
practiced largely in the west 
and first world countries.  It 
is understood that the practice 
of medicine falls within the 
realm of Western medicine.  
This type of practice generally 
found in medical institutions, 
hospitals and taught in university 
medical schools, is categorized 
as allopathic, which leads to the 
expensive and time-consuming 
MD or PHD degree.  The practice 
and knowledge of medicine 
focuses on treating symptoms.  
The physical body is fragmented 
into systems and organs, i.e.: 
high blood pressure is treated and 
controlled with medication rather 

than addressing the underlying 
causes of the high blood pressure.  
If an organ becomes diseased, the 
protocol indicated is surgery to 
remove the organ, or part of it, 
rather than regenerate and restore 
it on a cellular level.  Diagnostics 
are based on lab testing and 
imaging devices.  Most of us 
believe in these protocols and pay 
a lot of money for insurance to 
support this belief.  

Osteopathy is a system of 
health care based on treating the 
whole person and is, therefore, 
a more holistic approach.  
Osteopaths originally considered 
the musculoskeletal system as 
primary in the pathophysiology 
of illness, and used manipulation 
of this system to correct “somatic 
abnormalities” thought to cause 
disease.

Naturopathy shares with 
homeopathy the goal of treating 
the causes and effects of illness 
through naturally occurring 
mechanisms. Naturopaths, 
believe in the body’s ability, as 
a whole, to heal itself through 
the use homeopathy, herbs, oral 
vitamins, massage, physical 
therapy, and lifestyle counseling 
on diet and nutrition to repair the 
body.  Naturopaths consider their 
treatments as complementary to 
Industrial medicine.

Eastern and Traditional 
Medicine is a broad term that 
refers to indigenous, East Indian, 
Tibetan, Japanese, and Chinese 
and all local and traditional herbal 
knowledge and therapies helpful 
in healing and re-orientation.  
These share philosophies about 
the energy system of the human 
body and the necessity of balance 
and harmony.  Sometimes, outside 
unseen forces come into play in 
the healing.

Holistic medicine is a positive 
approach to health that focuses on 
the state of the whole individual, 

and it explores all aspects 
of a person’s health: mental, 
environmental, social, cultural, 
psychological, and physical.  It 
aims to balance the mind and the 
body with external forces to help 
the body heal itself.  Therapies 
encompasses yoga, biofeedback, 
megavitamin therapy, acupuncture, 
and other means to help achieve 
restoration, wholeness, and greater 
health.  It too is often incorporated 
as an adjunct to western medicine 
and surgery. 

Complementary medicine 
is a broad term used to describe 
any therapy that, like holistic 
medicine, may use megadose 
vitamins, spiritual healing, herbal 
preparations, magnet therapy, 
and acupuncture - among other 
therapies - to promote health and 
recovery from illness or trauma. 

Bottom line:
It seems to me that the best path to 

regain and promote the wellbeing 
of the home that houses your soul, 
your body, is to do what you feel 
comfortable and secure with.  
Many times, it is a combination of 
styles that suit your life style and 
personal philosophy.

Also stick with any choice for 
at least a month before you jump 
into another therapy or medical 
modality.  Complimentary and 
traditional therapies are not quick 
fixes. Remember how long it 
takes to develop symptoms of 
unbalance and consider it might 
take extra effort and time to get 
your balance back. 

One thing for sure:
Your body is perfect and strives 

to be so.  Your intuition is the best 
guide for what’s right for you.

Thanks for the read.
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Viewpoint

Harriet Murray
Can be contacted at harriet@casasandvillas.com  | www.casasandvillas.com

Harriet Murray

Solution to crossword page 19 Solution to sudoku page 19

If you are living here in Mexico for several months or longer, you 
will most likely experience a degree of culture shock at some point.

Many times, a very simple experience or interchange with a 
national, can throw you into alienation, confusion, or surprise from 
encountering unfamiliar surroundings.  This is a normal reaction.  

You can overcome the feeling by practicing patience and keeping 
a sense of humor.  You will find that getting enough rest and 
physically adjusting to the climate goes a long way in your mental 
attitude in adapting to a different culture and your ability to cope. 

Living in a new community is quite different from vacationing 
once or several times a year.  Events will happen that you are not 
prepared for, that will surprise you.  Know that this is a normal 
experience, which happens to everyone, everywhere.  

This same experience happens to people from other countries 
moving to the USA or Canada.  After you experience living abroad, 
you will find that you can more easily relate and empathize with 
this universal experience. 

Previous to your own experience abroad, you may not have been 
able to fully appreciate the experience others were going through.  
Had any one of us been more aware of the other person’s situation, 
we could have been more understanding and more helpful.

There are some steps you can follow to improve your adjustment 
into a different culture.

1.- Compile a list of names of recommended doctors, dentists, 
and hospitals.

2.- Get a map of the city and walk, take the bus, or drive around 
to find the stores and services that you will need on a regular basis. 

3.- Compile a list of phone numbers.  Who do you call to report 
the telephone or electric out of service?  You will want to learn 
the telephone numbers or addresses of the electrician, plumber, and 
carpenter.  If you have pets, you will want to research the name of 
vetenarians and pet supply shops.  Where do you buy the pet food 
your “best friend” needs?

Cultural what?

4.- If you want to attend church or religious services, you need to 
research what is available and ask for recommendations.

This process of sourcing continues during the time you live in 
your new environment.

“Travel, in the younger sort, is a part of education; in the elder, 
a part of experience. He who travels into a country before he has 
some familiarity with the language, goes to school, and not to 
travel.” - Francis Bacon 1561-1626

LANGUAGE:
There will be many opportunities to find fellow Americans or 

Canadians or English-speaking natives.  The temptation will be to 
follow into a pattern of only speaking your native tongue.  This 
common language can make your adventure easier in the beginning.  
It can make it more difficult in the long term.  

You can develop a barrier to meeting and learning from other 
people who don’t speak English.  If you only socialize with English 
speakers, you will limit your experiences.  You will not be living an 
adventure but living in an expatriate outpost.

REMINDERS:
1. You need to keep your legal papers of ownership where you 

can find them.  You will have an escritura, which in most cases will 
be a fidecomiso, trust.  You should know where the bank is that 
handles your trust and how you pay their annual fee.  Some banks 
allow you to pay locally; some require payments in another city.  

2.  Always get receipts; always get correct receipts, save them.  
Remember: In almost all cases, you are going to need your 
ORIGINAL RECEIPT in order to have ANY rights to your claim 
of payment.  Know the difference between a temporary receipt, a 
factura and a nota.  Be sure you put the utilities in the name of the 
owner as shown in the deed.  Keep all the original receipts, whether 
or not you personally pay them.
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- Fridays – Virtual Shabbat Services until 
further notice. Info & Reservations: 

Rabbi@chabadvallarta.com

PLEASE NOTE!
In accordance with authorities’ 

recommendations, all markets in the Puerto 
Vallarta area were cancelled until next season.

SPCA - To find your perfect companion animal 
rescued by the SPCA, please contact:

spcapv@gmail.com

PLEASE leaf through this issue for events 
that do not appear here ...and JOIN US ON 
FACEBOOK!

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

Ongoing Events & More...
The Historical Naval Museum (right next to Los Arcos Amphitheater) may still be open.  $45. Pesos.

Voladores de Papantla usually performed @ 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 Mangrove used 
to offer tours with bilingual guides, which 
could be reserved at 226-2878 or 044 (322) 
175-7539.  Last week, they offered a beautiful 
virtual tour.  Please check out their Facebook 
page for more information: 

https://www.facebook.com/esteroelsalado
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Ronnie Bravo
Ron can be found at CANMEX 
Computers. www.RonnieBravo.com 
Sales, Repairs, Data Recovery, 
Networking, Wi-Fi, hardware upgrades, 
Graphic Design, House-calls available. 
Cellular 322-157-0688 or just email to 
Canmex@Gmail.com

After seeing a client’s 2-year 
old laptop the other day, I 
thought it high time to revisit 
your device screens.  There’s 
probably no part of the computer, 
tablet or smartphone, that we 
use more that our screens.  As I 
mentioned previously, my first 
desktop computer came with a 
monochrome monitor and I could 
only dream of the day when I 
could afford a color monitor for 
my 1990’s computer investment.

The early days of computers 
had small monochrome monitors.  
Some as small as 10 inches with 
an orange or green glow of letters.  
Over the years, monitors have 
evolved slowly compared to the 
computers they were connected 
to. Eventually the monochrome 
monitor faded away (literally) 
and color monitors became the 
standard.

These “new” color monitors 
were called CRTs (Cathode-Ray 
Tube) and were similar to older 
TV tubes, but CRTs were energy 
hogs and heat producers.  With 
age, they tended to fade and 
lose sharpness.  The constant 
background flickering also caused 
eye strain for many people.

Finally, in the early 2000’s 
the industry made the leap in 
technology to LCD monitors 
(Liquid Crystal Display) for 
mainstream users.  In the early 
years as with any new technology, 
LCD’s were very expensive and 
often the monitor would cost 
as much as the computer it was 
connected to!

Liquid crystal display 
technology works by blocking 

Your device screens…
and unblocking light dots.  
Specifically, an LCD is made of 
two pieces of polarized glass that 
contain a liquid crystal material 
between them.  A backlight creates 
light that passes through the first 
piece of glass.  At the same time, 
electrical currents cause the liquid 
crystal molecules to allow varying 
levels of light to pass to the second 
piece of glass and create the colors 
and images that you see.

By 2008, LCD monitors and 
display technologies advanced to 
a point where mass production 
has become the norm.  With this 
of course, LCDs came down 
dramatically in price.  I waited 
until about 2007 to buy my first 
32” LCD TV when the price 
finally came below $10,000 pesos 
here in paradise.  Now in 2019 of 
course, you can pick one up like 
that for $4,000. pesos on sale!

Over the past few years, another 
standard has evolved from the 
LCD family-the LED.  This newer 
generation display uses an array 
of light-emitting diodes, which 
without getting too “geek” on 
you, is just another step forward 
in efficiency and the evolution of 
screen.

This same technology has 
crossed over into televisions.  
LCD/LED televisions now are 
the standard.  The industry’s 
research and development have 
invested heavily in LCD/LED and 
it’s paying off.  Prices for LED 
products have come down to a 
fraction of what they were just a 
few years ago.

In many laptops the past years 
we’ve seen the emerging trend to 

touch-screens.  Made popular on 
tablets and smartphones for years 
now, manufacturers are trying 
to convince us to give up the 
keyboard / mouse and just reach 
out and touch!

In the coming years we’re going 
to see more advancement of the 
display screen in both computers 
and TV’s.  Among them will be 
super/ultra HD as manufacturers 
try to cram higher and higher 
resolutions into the displays.

OLED screens have been on 
the market for a few years now 
as well.  OLED stands for organic 
light-emitting diode and works 
without a backlight at all.  It’s still 
an expensive standard and will 
take a few more years to advance 
to where it’s a realistic choice for 
the average home user. 

Several manufacturers have 
now introduced flexible OLED 
screen displays on TV’s and for 
smartphones, that allowed the 
actual shape and curve of the 
viewing area to be changed!  
But prices will keep this newer 
technology out of my living room 
for quite a while yet! 

I’ve seen too many laptops 
with a “gray” mist covering the 
screen.  LEAVE THE WINDEX 
FOR YOUR WINDOWS!  Do 
not use ANY “window cleaner” 
on your computer screen, TV, 
tablet or smartphone!  The harsh 
chemicals can “burn” the screen 

over time, as was the case on my 
clients’ barely 2-year-old laptop!  
She thought she was doing a good 
thing by giving the screen a good 
clean with window cleaner several 
times a week!

Best to use a clean cloth or 
paper towel moistened with plain 
water.  If you can wring out drops 
of water, it’s too wet!  All it takes 
is a couple of drops of water to 
drip into the frame of your screen 
and you can damage or kill it!

Using only gentle pressure and 
patience, will clean your screen.  
If you haven’t cleaned a particular 
screen in a while, it may take a 
little longer, but just a plain water 
dampened cloth WILL clean the 
screen.  It may be faster with 
Windex and its chemicals, but will 
do more harm in the long run to 
your screen.

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 … AND stay home!
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Planting Roots 
In México

Tommy Clarkson

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

                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

Or is it?
I’ve always admired the array 

of interesting characters in the 
Peperomia genus – what with some 
1,000 of them, we’ve no few from 
which to choose!  In fact, I wrote 
about the Pepperface (Peperomia 
obtusifolia) in Volume II and – a 
few pages further on – one will 
find the Watermelon Peperomia 
(Pepeomia argyreia).  A problem 
arises, however, in that no few 
are amazingly similar and, hence, 
make it difficult to differentiate one 
species from another.

While I think I’ve got this one 
identified right, maybe not as 
many are extremely similar in 
appearance!  For example, while 
scouring through a variety of 
sources, I discovered the very – 
similar looking - P. caperata and P. 
griseoargentea.   Both are smallish 
with wrinkled, heart-shaped 
leaves, red petioles, and tiny white 
flowers at the end of long spikes.  
Caperata translates to “wrinkled” 
and griseoargentea means gray and 
silver (griseo and argent).  Both 
attributes certainly apply to my 
attractive specimens!

However, there are a couple of 
differences between these two 
species: Emerald Ripple Peperomia 
(P. caperata) leaves are more 
deeply grooved with those of Ivy 
Peperomia (P. griseoargentea) 
which is, generally, more flat.  And, 
as far as I can tell, Griseoargentea 

(Peperomia griseoargentea)  
Family:   Piperaceae 

Also known as:  Radiator Plant 
or Ivy Leaf Pepper

Ivy-Leaf 
Peperomia

There are 1,000 species 
in the Peperomia genus

This is a wonderful plant for brown 
thumb gardeners like me!

That’s a flower?

is partly gray while caperata can 
be dark green, gray, metallic violet, 
wine-red or white with green 
speckles.  Atop that, there are many 
cultivars of both of these species.  
Caperata with its darkish leaves is 
quite similar in appearance, except 
they s have a washed out appearance 
with deep purple veins that are 
quite striking against the grey leaf 
colorations.  As far as I can tell, 
caperata is from South America 
and, probably, from Brazil in 
particular. There’s less information 
out there about griseoargentea, 
but the genus-whole of Peperomia 
seems to be exclusively from that 
southern continent –with a few 
succulent African exceptions!) 

(Well, I got you into the right 
botanical plant naming ballpark 
anyway!)

Ivy-Leaf Peperomia – and the 
same could be said of many of 
its genus kin - is a houseplant for 
novices.  My kind of plant!  It’s 
native to Ecuador where, in the 19th 
century, Friedrich Carl Lehman - 
the German Consul to Colombia, 
mining engineer, amateur botanist 
and mycologist (a studier of fungi. 
. . which begs the question as to 
whether or not he was a really “fun 
guy”?) - collected a sample from 
the banks of the Pilatón River, in 
the province of Pichincha.  

What some call by the more general 
name, Radiator Plants, are species 
not all that far away deom that spice 
which we commonly use in our 
cooking - black pepper.  Generally, 
they’re compact plantings, all are 
heat-loving native to tropical and 
subtropical regions, though they 
may vary in appearance with some 
having small, flat leaves, and thick 
stems.  As I understand it, they 
received this common, name from 

American horticulturalist Liberty 
Hyde Bailey, who, purportedly, 
initially dubbed all of the species 
in the Peperomia genus “radiator 
plants.”  This seems appropriate 
in that they all appreciate warm air 
and sunlight - though they are able 
to handle both wet and dry climates.

Generally speaking, those of 
this genus have small root systems 
making them a great choice for 
indoor potting.  Many writers from 
“up north” suggest a soil mixture 50 
percent peat moss and 50 percent 

perlite.  Here, I use coconut fiber 
(coir) while incorporating fine, 
river gravel to help their roots get 
the air they need to thrive.  

Outdoors, many varieties do 
well as a ground cover in well-
aerated soil.  If grown inside, 
avoid extremely sunny or dark 
areas.  In that they do well under 
fluorescent lights, they’re ideal 
for office application.  If your 
plant’s growing slowly, increase 
the amount of light.  But keep in 
mind that one of the commonest 
problems is that too much direct 
sunlight will scorch their leaves.  If 
grown outside, these plants should 
be located in the shade receiving 
morning or filtered sunlight through 
tree branches above.

They do best in temperatures 
between 55° and 75° F degrees 
(12.78° - 23.78° C).  They don’t 
like cold drafts and most varieties 
are fine with some humidity.  If 
dust builds up on the leaves, give 
them a quick mist to help knock 
off the dust.  Water deeply but 
infrequently.

Peperomia plants will thrive 
when given a 20-20-20 fertilizer 
containing equal parts of nitrogen, 
potassium and iron, diluted to half 
strength and applied every two 
weeks during the growing season..  
Don’t get the fertilizer on the 
leaves.



Solution on Page 15

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.

SUDOKU!
Sudoku is a logic-based placement puzzle

The New York Times Tuesday Crossword Puzzle

Solution on Page 15
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