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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.

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 
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Hola Allyna

avineberg@yahoo.com

Your Comments

THANK YOU!!!!!
It is truly humbling that so many people have donated money 
to the Act2PV Food Bank!  30 Act2PV employees (and their 
families) are especially appreciative!   Act2PV has made it a 
priority to help our employees to survive this financial crisis 
by providing food for them every week! 100% OF YOUR 
DONATIONS GO TO THE PERFORMERS AND THE 
ACT2PV STAFF FOOD BANK!  We invite you to tune in on 
Monday nights and welcome your donations! To donate, go to 
www.paypal.me/act2pv

DiVino Dante is open!

We have new hours:  10 a.m. to 9 p.m., Monday to Saturday.
Closed Sundays.

In the last year, we doubled the size of the restaurant which overlooks 
the Galleria Dante garden.  This allows us the space to social distance 
our tables as we adjust to our new normal.  We are happy to announce 
that with our change in hours of operation we have added some new 

brunch and lunch items.  Enjoy a welcome drink on the house prepared 
by our Bartender Jazz Moncada with your meal.  It is a beautiful place 

to meet friends for coffee, drinks or brunch, lunch and dinner.  
We are an “Artistic Experience”!  We also have a large air-conditioned 

space for the summer months.  
We have complied with all necessary sanitary requirements 

and are excited to see our patrons again. 
Di Vino Dante is located on the 2nd floor at 269 Basilio Badillo in the 

Romantic Zone on the south side of town.  Phone: 223-3734 

Tonight (May 25) while cruising the Romantic Zone 
for an open restaurant, my favourites Cafe de Olla, Siam 
and Bravos were all closed.  But across the street at 260 
Francisco Madero the staff at Martini en Fuego invited us 
to try their Specials. 

We were warmly welcomed, and observed all the 
hygienic requirements.  A complimentary Caesar Salad, 
plus the usual salsa and warm, crisp nachos were offered.  
Frank had the fresh Tuna, fresh local mushrooms that 
were superb and a wonderful selection of grilled fresh 
vegetables.  

I chose my favourite Chile Relleno which came with 
the Mexican platter including steak and guacamole, but 
having a small appetite, I asked for just the Relleno with 
rice and vegetables, which was really great.  Then came a 
complimentary dessert, French Pear in a cherry sauce with 
vanilla ice cream.  

As if that was not enough, it was followed by a 
complimentary shooter of their House Pear Tequilla.  
Along with 4 cervezas, the bill was just over 600 pesos.  
A guitarist played the whole time.  Need I say we had a 
memorable evening?!

We love the PV Mirror!  Congratulations on your 600th 
Anniversary, long live the Mirror.  We couldn’t live 
without it.

Patricia and Frank
Kelowna, BC
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Marcia Blondin
marciavallarta@gmail.com

From Here

There’s something in the (fresh) air.  
Besides, what might be rain after a 
sultry Sunday.  Restaurants along the 
Malecon are to reopen, and I have my 
mouth set on pizza.

I was at the party at La Dolce Vita 
when it opened.  It has to be 25 years 
ago or more.  At any rate, it was the 
only good pizza in Vallarta.  And 
it wasn’t just “good” pizza; it was 
fabulous and likely still is - I will let 
you know the next column.

One day last week, I was on my way 
to Arte Viviente, walking up Juarez.  
I passed the church, walking on the 
Presidencia [City Hall] side when I 
stopped dead in my tracks.  ALL the 
white wrought iron benches had been 
moved in the night, turned around, 

Changes and were shoved right up against the 
wall of the old city hall.  So nobody 
could sit on them.

Because these very heavy benches 
are never out of line, I always assumed 
they were bolted down. (Otherwise, 
they would be stolen.)  I am pretty 
sure they WERE bolted down, and 
somebody went to a lot of trouble 
to have them unbolted and placed 
in such a way that no one could sit 
on them.  It made me so mad that I 
took a photograph.  Later the same 
afternoon, I walked down Morelos, 
and sure enough, all the benches on 
the beachside of old city hall were 
unusable as well.  It was the first time 
ever there was not one soul sitting 
around the Presidencia.

On a more cheerful note, Arte Viviente 
is gearing up to reopen June 1st.

We are now carrying Mexican 
organic coffees, an organic spice 
product line in generous containers, 
and we are waiting to hear what 
selection of dried fruits we will have 
in stock on reopening day.

Those are exciting, worthy products.  
We have fun painted furniture by Paul 
Cankar, more paintings by Quetzal, 
Angelo Sannasardo, and Mari Bishop.  
There is an extraordinary wood/
wrought iron table made by two 
members who are now collaborating 
on many new pieces - David and 
Claudio.  Their latest creation can 

be seen upstairs in Arte Viviente’s 
redesigned mezzanine.

We are expecting an entirely new 
line of men and women’s clothing 
from Caroline.  We did receive more 
of her fabulous Frida-adorned tunics 
that flew out the door shortly before 
we had to close in March.  We have 
an enormous selection of cloth masks, 
some heavily embroidered, many 
that match clothing in the store, and 
packages of five and ten in assorted 
colors to keep you trendy indeed.  
Shane and Billy, our wonderful Mad 
Hatters, have been very busy painting 
new sombreros exclusive to Arte 
Viviente that are signed and numbered.

My partner Kim Wilson and I have 
been working hard, painting, cleaning, 
and rearranging the store.  We are 
praying our paperwork will be done in 
a timely fashion before June first.

I hope everybody is healthy.  With 
baby steps we will get back on track 
and raise Vallarta to the world even 
better than she was before.  We 
will do it because we have to.  Our 
combined love for the city will rise.  
It must.  We will thrive again.  Until 
I can physically hug every last one of 
you, keep the faith, From Here.
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Sheryl Novak

Welcome, Home!

If you are Canadian, you refer to 
it as a garburator.  For the rest of 
the world, this appliance is known 
as garbage disposal.  Whichever 
term you use, they seem to be quite 
popular in new condos throughout 
Mexico.

Garbage disposals are small 
appliances, usually electrically 
powered, attached between the drain 
and the trap under a kitchen sink.  
Insert food waste into the drain of 
your sink, turn on the disposal, and 
the rotating, sharp cutting blades 
grind up the food waste.  Run the 
water, and the chopped-up waste 
is eliminated through the drainage 
system.

You may be surprised to know that 
this modern appliance was invented 
back in 1927 in the United States, 
by John W. Hammes.  After seeing 
his wife wrapping food scraps in a 
newspaper to avoid the rotting smell, 
Hammes designed and built the 
prototype for the garbage disposal 
in his basement workshop.  It took 
many years of development and 
testing before receiving a U.S. patent 
in 1935.

Garburator or garbage disposal?
With his product rights protected, 

Hammes and his sons started a 
company to manufacture and sell his 
invention and called it the In-Sink-
Erator Manufacturing Company.

Many city governments believed 
the disposals were beneficial since 
they offered a solution to rid garbage 
at lower costs while improving 
sanitation.  Over the subsequent 
60 years, the demand for this small 
appliance grew exponentially.  In 
the 90s, some communities in the 
United States made food waste 
disposals mandatory. Internationally, 
the device was available in over 80 
countries. By 1993, In- Sink-Erator 
produced its 50-millionth food waste 
disposer.

Owners of garbage disposals enjoy 
the benefit of saving time.  If you are 
in a hot, tropical climate like Mexico, 
you usually take out the garbage 
daily to avoid odor.  Rotting food 
also attracts flies and other bugs.  A 
disposal reduces kitchen odors and 
the potential of insects.

They are easy to use.  Before you 
turn it on, run cold water.  Insert the 
food waste and let the grinder run for 

about 6 or 7 seconds.  Turn off the 
disposal and let the water run for a 
few extra seconds.

There are two types of garbage 
disposal units on the market.  One is 
a continuous-feed model; the other 
is a batch-feed style.  The difference 
between the two is the added safety 
that the batch-feed model

includes.  With this model, it will 
only run if the stopper is in the 
closed position.  Some units offer 
an auto-reverse feature and higher 
horsepower, although they are not 
usually required for the average 
household.

Although you can put many things 
down a garbage disposal, it does not 
mean you can put everything.

Very small food particles (like 
breadcrumbs), small pieces of 
eggshell, fish and chicken bones, 
coffee grounds, and some vegetable 
scraps should be no problem.  Avoid 
anything stringy or fibrous.  That 
includes coconut or corn husks, 
asparagus, celery, and banana peels.  

It is not a good idea to dispose of 
meat waste, starchy foods, or fats 
through a garbage disposal.

To remove the build-up of debris 
on the splash guard, either toss it in 
the top rack of your dishwasher or 
scrub it with warm water and baking 
soda.  Once every one or two weeks, 
you should clean the disposal to keep 
it fresh and running correctly.  With 
both the device and faucet off, add 
ice cubes along with one tablespoon 
of baking soda, three or four lemon 
slices, and one teaspoon of bleach.  
Then add a few more ice cubes.  Run 
your disposal without water until the 
grinding stops.  Then, with the motor 
running, run cold water for half a 
minute.

If you are concerned about losing a 
finger, worry not.  Garbage disposals 
do not have sharp blades.  They 
will not slice off a digit, but you 
could nick yourself.  Nonetheless, 
manufacturers warn not to stick your 
hands into the disposal.

One of the downsides is that 
garbage disposals require running 
water.  Using water resources to 
transport waste is not eco-friendly, 
like composting.  On the other hand, 
when you dispose of food waste, you 
reduce greenhouse gases produced 
by garbage trucks, and there is not as 
much methane produced in landfills.

If you are interested in a garbage 
disposal or garburator, shoot me an 
email at sa.novak@solutionsmexico.
com  The first five people who email 
me will receive a discount on their 
purchase of a garbage disposal from 
El Tio Sam in Vallarta.
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Anna Reisman

One of the best things about living in Puerto 
Vallarta is that it’s home to a wide variety 
of restaurants cooking up the world’s most 
sensational cuisines.  No matter what you’re 
craving, you’re sure to find it here - even when 
eating out at your favorite restaurants is no 
longer an option.

Social distancing has unfortunately become 
the new norm in the wake of the coronavirus 
pandemic, but staying at home and away from 
others doesn’t mean you have to go hungry.

We’ve put together a list of Puerto Vallarta 
restaurants - that are either open (following the 
strict health regulations and safety protocols 
set by state and local health authorities for your 
protection), or have closed their dining rooms 
but are now offering carryout and/or delivery 
service - that will come in handy when you get 
tired of eating home cooked meals.

The following information was deemed 
accurate as of May 22, 2020, but, in these 
uncertain times, it’s a good idea to check with 
each individual restaurant for the most up-
to-date info on delivery schedules, hours of 
operation, and special offers.

Whenever the question is “There’s good news 
and bad news.  What do you want to hear first?” I 
prefer to start with the bad, to end up with the good 
stuff, so here goes. 

According to the CDC, the 1918 influenza 
pandemic was the most severe pandemic in recent 
history.  It was caused by an H1N1 virus [like the 
one in 2009] with genes of avian origin … It is 
estimated that about 500 million people or one-
third of the world’s population – estimated at 1.8 
billion - became infected with this virus.  The 
number of deaths was estimated to be at least 50 
million worldwide with about 675,000 occurring in 
the United States.

The following was posted by our friend Nico 
who runs the amazing Just Damn Good Food on 
Facebook: “For a small amount of perspective at 
this moment, imagine you were born in 1900.  On 
your 14th birthday, World War I starts, and ends 
when you are 18.  Later in the year, a Spanish 
Flu epidemic hits the planet and runs until your 
20th birthday.  On your 29th birthday, the Great 
Depression begins. Unemployment hits 25%, the 
World GDP drops 27%.  That runs until you are 
33.  The country nearly collapses along with the 
world economy.  When you turn 39, World War II 
starts.  You aren’t even over the hill yet.  And don’t 
try to catch your breath.  On your 41st birthday, the 
United States is fully pulled into WWII, until you 
are 45.  At 50, the Korean War starts.  At 55, the 
Vietnam War begins.  When you are 62 the Cuban 
Missile Crisis threatens to end life on our planet as 
we know it.  When you turn 75, the Vietnam War 
finally ends.

Perspective is amazing.  Yes, we are in a 
challenging time nowadays.  Try to remember 
everything that those born in 1900 endured and 
accomplished, and have faith that we will endure 
as well.  Let’s be smart, and help each other out - 
we will get through all of this.”

What if the internet had existed back then?
Many of you are familiar with what is believed 

to be an ancient Chinese curse, “May you live in 
interesting times (or in an interesting age)”.  Boy, 
we sure are… And why attribute it to the Chinese?

Can you imagine the present Covid19 pandemic 
without internet?  The world population is 7.8 
billion today.  Something to think about, right?

There were many positive consequences of the 
virus’ arrival, like the clear skies over the most 
polluted cities in the world, while everyone was 

“sheltering in place”, dolphins in the canals of 
Venice, wild life visiting their city neighbors, etc. 
etc.  Beautiful!

There’s a fabulous Facebook group page called 
View From My Window.  It allows people all 
around the world to share what they see when they 
look outside... interestingly, MOST are sent in by 
women.  All were taken in April, 2020.

Here, the birds have returned, in droves, 
including the chachalacas.  If you want to have 
a laugh, copy and paste this in your computer, 
laptop or smartphone: https://www.youtube.com/
watch?v=H0H8ZwFc8EU

Really.  That’s what they sound like.
Another item among what I consider to be 

positive consequences …the resurgence of drive-in 
movies!  If you’re old enough to remember those, 
you probably have the same wonderful / funny 
memories that I do.

What wonderful times those were, regardless the 
size of the vehicle used.  Sometimes we even saw 
the movie.

By the time you read this, access to the restaurants 
which have remained inactive due to the closure of 
the Malecon, will be made available from 8 a.m. to 
10 p.m.  Those restaurants will have to comply with 
the mandatory health measures, such as operating 

at 50% of their capacity, keeping the tables within 
the designated distance, and not allowing more than 
6 diners per table, among other safety measures.  In 
addition, the exclusive consumption of alcoholic 
beverages will not be allowed, but must be as an 
accompaniment to food, and establishments will 
not be able to take their tables out onto the Malecon.

However, all non-essential businesses located on 
the Malecón will continue to be closed to the public 
until the federal or state government announces the 
new provisions for resuming day-to-day operations.

I would like to leave you with a smile on your 
face, so I’m including a photo posted on Facebook 
by Donna Jenkins, in case you didn’t see it.

Until next, hopefully UNinteresting time, I wish 
you well, safe and HEALTHY!  sheis@ymail.com  

From banderasnews.com Big Apple Vallarta • 
Venustiano Carranza 263, Local C
Get your favorite comfort food delivered to 

you right at your door-step from Uber EATS and 
RAPPI, or call 322-688-6825 to place your order 
and pick up at Big Apple Vallarta. Daily promos 
and specials. Click HERE to take a look the menu.

Daiquiri Dick’s • 
Olas Altas 314 on Los Muertos Beach
Open from 10 am to 9 pm (closed on Tuesdays). 

Seating is limited, so please visit ddpv.com to 
make your reservation online - breakfast, lunch 
and dinner packages for dine-in, take-out or 
home delivery. (Daiquiri Dick’s Regular Menu 
also available). Click HERE to see the special 
‘package’ menus, then call 322-222-0566 to place 
your order for Free Home Delivery (cash only), or 
pick it up and receive a 10% discount.

Derby City Burgers • 
Rodolfo Gomez 130 
Every day from 1:00-9:00 pm. Click HERE to 

see the menu, then call 322-223-3323 to place your 
order for pick-up or delivery. Cash only. Small fee for 
delivery outside of the restaurant’s normal delivery 
area (Olas Altas, Zona Romantica). More information 
on the Derby City Burgers Facebook page.
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Gabriella Namian

By the Way...

The other night I heard a familiar sound which 
brought tears of joy.  Fireworks.  Yes, you might 
have heard them too.  I don’t know where they 
came from as the Pirate Ship I believe has not as 
yet started its own regular schedule and it didn’t 
come from a wedding at a hotel either.  Maybe 
practicing for the forthcoming happier days?

The coffee shop across the street has opened 
and the fresh aroma of a good espresso allongé 
reaches as far as my balcony.  Oh, joy!

The Europea chic store which was situated 
within the Nima Bay complex in the Marina, 
where business was a gold mine, moved into 
bigger premises on the main boulevard.  Was it a 
good move?  Remains to be seen.

I have put in my second to-be-delivered order 
with La Comer and it was great!  They delivered 
95% of the items I have ordered except my Hola! 
Magazine.  Yes, they had it available but they 

considered it as a “non-essential” product.  I 
was amazed that they had horseradish cream in 
a jar and fresh dill.  Now… if they could only 
add some phylo dough in their freezer and fresh 
horseradish root, I’d be a happy camper.  They 
also apologized for not having any beer available 
and I wonder when the beer manufacturers are 
thinking of reopening… Just sayin’…

I also had to call my techie as my printer 
simply would not want to have anything to do 
with my laptop.  Took him five minutes to make 
it work and then he also “cleaned” my computer 
– temporary files, history, etc. and it works faster 
than ever now.  I wonder why you can’t bring 
your printer’s cartridge somewhere to refill it; 
as it stands now, they’re so expensive to replace 
each time you’re out of ink you’d be better off 
buying a new printer. 

More and more trucks are making deliveries 
to convenience stores and restaurants and even 
though some restaurants are not as yet open to 
the public, they are busy in the kitchen receiving 
fresh produce, meat, fish and start prepping their 
menus.  Now, I wish some of the gift shops would 
reopen as I need to buy some gifts.  Why didn’t 
I buy them when they were open?  Because I’m 
such a procrastinator!

I miss the Thursday Mercado days in the 
Marina and although I’ve always avoided large 
crowds, I did manage to get my weekly fix of 
fresh strawberries, raspberries and blackberries.  
One day the market will reopen and restart its 
engines where they were left off.  I can hardly 
wait for that day!

I know some of our restrictions have been lifted 
and the local economy is slowly getting back on 
track and into gear but please, do not go all out 
as though the virus has been completely erased 
and get into the old habits. The malicious virus 
is still there, lurking, stalking, conniving new 
“conquests”… Do wear your masks, keep your 
distance, only go out if you must get something 
in an emergency, wash your hands and keep a 
hand sanitizer on hand but most of all, try to 
order groceries and medical prescriptions on-
line?  Yes, I know we all love to “see” what we 
buy, but from experience, all on-line orders for 
home delivery get the finest possible attention 
and care.  After 2 deliveries, I was so hooked 
with the quality and the service I am seriously 
thinking of continuing this trend.  But most of 
all, if you must, the more you stay home and 
shielded from any possible infections, the faster 
we will all overcome this situation.  Stay safe!

Gernika Pintxos • 137 Fca. Rodriguez 
(Los Muertos Pier Street)
With their new take-out menu, you can order 

their delicious tapas and small plates, or Gernika 
Kit, (which start at $990 pesos and contain enough 
food to keep you fed for up to a week, along with 
instructions on how to freeze and reheat later) 
- for pick up or delivery (using your Speedy or 
Uber account) on Fridays. Orders can be made via 
WhatsApp at 322-429-0779 or by calling 322-197-
0816, at least 24 hours in advance, and you can 
pay for them online via PayPal. Gernika Pintxos 
is also offering gift certificates that never expire 
for dining at their restaurant when it reopens. For 
more information, visit their Facebook page.

Joe Jack’s Fish Shack • 
Basilio Badillo 212
Offering a revised menu for take-out and delivery 

only from 2-9 pm daily:  https://joejackspv.com/
menu/  then call 322-222-2099 to place your order.  
Free delivery from Marina Vallarta to Punta Negra. 
Minimum order $350 pesos plus 15% gratuity.

La Dolce Vita Romantica • Basilio Badillo 206
Open from 2-10 pm, offering a 10% discount 

on all take-away orders. Visit dolcevita.com.mx 
to see their menu then call 322-688-7467 or 322-
688-7410 to place your order for pick-up.

Lix Ice Cream Shop • 
Basilio Badillo 168C
Craving homemade ice cream? Lix is 

offering home delivery of 21 flavors of artisan 
ice cream that’s handmade in small batches 
each week, plus ice cream sandwiches, snicker 
doodles and other frozen treats. Click HERE 
to check out the menu, then give them a call 
or text via WhatsApp at 322-168-1746 or 322-
172-2258 to place your order for free delivery 
Mon-Fri from 12-5 pm. Minimum order of 3 
pints or 2 liters.

Los Muertos Brewing Company • 
Lazaro Cardenas 302
You can order their delicious pizzas, burgers, 

and just about everything else on their menu, 
for take-out, or delivery (minimum purchase 
$150, service charge $20), by calling 322-
222-0308. Now serving Employee Meals: 
Each day the kitchen creates a dish to feed 
the Los Muertos Brewing employees, but now 
they’re offering those meals to everybody for 
just $100 pesos. All proceeds from the sale 
of these meals will help supplement their 
employees’ income, which has dramatically 
decreased since dine-in service was suspended 
by the lack of gratuities they’ve been earning. 

Any leftovers will also be sent home with our 
staff to share with their families. Check their 
Facebook page for daily specials, available for 
take out and delivery only.

Monzón Brewing Co • 
Venustiano Carranza 239
Appetizers, tacos, and craft beer delivered 

right to your door! Click HERE to see the 
menu, then send a message via Facebook or 
call 322-260-9718 to place your order for 
delivery Tuesday-Saturday from 12-7 pm. 
Free delivery on orders $300+ from Conchas 
Chinas to Marina. Electronic payment option 
through PayPal.

Roberto’s Mexican Seafood • 
Basilio Badillo 283
The restaurant is open Tuesday to Sunday, 

2-10 p.m., offering pick-up and delivery 
service with a 20% discount to locals who pay 
in cash. Click HERE to see the menu, then call 
322-223-2266 to place your order.

PV Mirror Editor’s Note:  
These are only a few from the extensive list 

published by www.banderasnews.com  
Please visit the page for the full list.
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Leza Warkentin
www.mommyinmexico.wordpress.com

Paradise and Parenting

Sayulita dreams
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I hope you all had a fantastic week.  Mine was pretty 
decent, besides what I am beginning to call my daily 
Moment.  It seems as though I have a certain level of 
fatigue that culminates in a Moment each day, usually around 5 
or 6 p.m.  The type of fatigue varies.  It could be a stay at home 
fatigue, or Zoom meeting fatigue, or arguing kids fatigue.  It also 
could be Gilberto’s home improvement fatigue or social media 
conspiracy theories fatigue.

Whatever kind of fatigue it is, most of it could normally be sorted 
out by a walk on the beach.  And, as we know, that can’t happen 
right now.  That’s when the Moment comes where I feel incredibly 
sad and monumentally tired.  I stare into space and feel sorry for 
myself.  When people talk to me during the Moment, they will 
likely get an unfavorable answer.  Mostly I just simply Cannot.

I know my feelings during the Moment are both valid and 
temporary.  They are understandable even though many, many 
people are in a worse situation than I am.  So I just ride out the 
feeling, sitting there both mute and glum, and wait for it to pass.  
And in that little space, I dream about my favorite places.

Last week I took you all to Chiapas, which is one of those places 
which leave a little piece of themselves inside your heart forever.  
But if I need to escape to beautiful special travel spots in my mind, 
I don’t always have to go that far.  For our family, some of our 
loveliest memories took place in a little pueblito mágico just north 
of Vallarta: Sayulita, Nayarit.

When our children were very little, we didn’t do a lot of traveling 
in summer, unless we went to Canada.  But we DID need to get 
outside our four walls once in a while.  Sayulita gave us a chance 
to go somewhere completely new, where we could get in the car 
and drive for thirty minutes and still get an exotic vacation.

We began to get away to Sayulita when our daughter was a baby.  
Every year we would find a different condo to rent on sayulitalife.
com  Because it was low season, we could get a beautiful, spacious 
living space for a very low price.  Sometimes we would be all 
alone in the building and basically take over the place.  We have 
special memories of night swims and beach sunsets.  We had ice 
cream every day and got to know the shop owners.  We’d play in 
the ocean in little tide pools and take long naps under the umbrella.

Sometimes my parents came with us in the winter on long 
weekends and share a large, beautiful apartment near town.  We’d 
cook massive breakfasts together and spend our days splashing 
around at the common pool.  There would be margaritas on the 
terraces in the evenings.

Pizza Venezia became our family’s favorite little eatery.  
Thanks to my son’s passion for pizza of all kinds, we 
stumbled onto this gem one evening when the kids were 
hungry and not a little cranky.  They have big, fresh salads, 
authentic Italian pizza, and (wait for it) massive plates of 
the most delicious homemade pasta.

My husband and I have always seen Sayulita as a quick, 
romantic getaway when we needed a kid-free weekend.  
There’s usually some kind of fun live music in the evenings, 
and we could always get a table at the candle-lit beachside 

Don Pedro’s restaurant.  The beach was perfect for quiet chats and 
star-gazing.

The great thing about Sayulita is that it’s so close we could 
always make a quick run for it when things got a bit heavy at 
home during holidays.  If we wanted a falafel picnic on the beach 
because we needed a change of scenery, we’d just go and do that 
(and probably do a little jewelry shopping along the streets while 
we were in town).

Sayulita is always going to be a special place for our family.  
Not only do we have great memories of it, but we look forward to 
making many, many more.  Whenever you have a Moment around 
6 p.m., join me in some Sayulita dreaming.
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Act2 is still looking for potential cast members for our 2020/2021 
season!  If you would like to audition, please send us a video of yourself 

Act2PV’s “ISOLATION STATION SERIES,” a weekly live-stream 
performance featuring our amazing entertainers every Monday at 6:00 pm!  
These shows have been a HUGE HIT, and people are raving about seeing their 
favorite Act2PV performers once again!  This is Act2PV’s way of helping 
EVERYONE get through this difficult crisis.  Act2PV provides the space, 
the sound equipment, the tech staff, and the audience so that entertainers can 
do what they love to do AND make some money to help them through this 
crisis!  All donations are gratefully accepted and can be made at https://www.
paypal.me/act2pv. 100% of your donations are given to the entertainers 
and they donate 25% back to the Act2PV staff food bank!

“Best of Broadway” Featured 
on Act2PV Facebook Live!

MONDAY NIGHT – June 1 – 6 p.m.  ACT2PV FACEBOOK LIVE – 
https//cutt.ly/act2pvlive   |   Do You Love Broadway Music?

“Best of Broadway”

Be sure to tune to Act2PV Facebook Live every Monday at 6:00 pm!   
Act2PV Facebook Live - https://cutt.ly/act2pvlive

More live-streamed shows coming soon!
June 1 – 6 p.m. – “The Best of Broadway” Musical Revue 
June 8 – 6 p.m. – Diana Villamonte “Let’s Celebrate My Birthday” 
June 15 – 6 p.m. – MJ Live, celebrating Michael Jackson

VIRTUAL AUDITIONS!

singing, dancing 
and/or reading a 
monologue.  If you 
have questions, 
please contact us at 
info@act2pv.com.  
(A big thank you to 
those of you who 
have responded! 
Casting has not 
been completed at 
this time.)
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Ricardo Mazcal
mazcalteotl@gmail.com Herbalist and Nutritionist

The Healing 
Power 

of Plants

Spices are not only a way to 
make our food tastier; spices also 
have significant curative power, our 
ancestors knew it then, and science 
confirms it now.  In Medieval 
Europe, healers were the monks 
called “infirmarians”.  All the 
abbeys had extensive gardens full 
of herbs.  The plants they grew were 
used to treat their patients, and much 
of the information about herbal 
medicine and related medicinal 
substances came from De Materia 
Medica.  This encyclopedia was 
written by Pedanius Dioscorides 
(40–90 AD), a Greek physician, 

The role of spices in nutrition and health
pharmacologist, and botanist.  
The spices the monks used all 
had to be imported from India, 
Africa, China, and the Spice 
Islands (SriLanka, Sumatra, 
Japan).  Asian spices in Europe 
were costly and primarily used 
by the wealthy.  A pound of 
saffron cost the same as a horse, 
and a pound of ginger as much as 
a sheep.  Charlemagne encouraged 
farmers across Europe to plant an 
abundance of culinary herbs such 
as anise, fennel, fenugreek, sage, 
thyme, parsley, and coriander.  
Spices were used to camouflage 

bad flavors, odors, and for 
their health benefits.

The monks prescribed 
medicine made from 
spices and herbs to treat 
insomnia, body pains and 
wounds, kidney pains, and 
headaches.  Spices were 
among the most demanded 
and expensive products 
available in Europe.  In 
the Middle Ages, the most 
common spices were black 
pepper, cinnamon, cumin, 
nutmeg, ginger, and cloves.

In the 15th and 16th 
centuries, the spice roads 
from Europe to Asia and 
Africa were full of danger.  
Europeans wanted to find 
sea routes to the Far East 
spices.  In 1492, Columbus 
arrived in America but 
thought it was Africa.  He 
set out to find a new route 
to India, China, Japan, and 
the Spice Islands.  Although 
Columbus had failed in 
that endeavor because a 
big continent got in his 

way, he returned to Europe from 
the new-found continent with gold 
and spices, plants, and herbs more 
valuable than gold.  Though he did 
not find the Spice Islands, Columbus 
returned to Spain with American 
crops including cacao (chocolate), 
maize, potato, tomato, capsicum, 
peppers, cassava, pumpkins, and 

groundnuts (peanuts), allspice, 
and vanilla.  Tropical fruit such as 
pineapple, avocado, guava, and 
papaya were new and unfamiliar to 
Columbus and his crew. 

Medicinal uses of spices
Spices contain an impressive list of 

plant-derived chemical compounds 
that are known to have disease-
preventing and health-promoting 
properties.  They have been in 
use since ancient times for their 
anti-inflammatory, carminative, 
anti-flatulent properties.  Spices 
have been found to have an anti-
clotting function (prevent clogging 
of platelets in the blood vessels) 
and thus help to ease blood flow, 
preventing stroke, and coronary 
artery disease.  Active ingredients 
in spices help smooth digestion 
through augmenting intestinal tract 
motility, and digestion power by 
stimulating the excessive secretion 
of gastrointestinal enzymes in 
the gut.  Thyme is used as an 
antiseptic mouthwash in the 
treatment of caries and gingivitis.  
The decoction of thyme is used to 
treat colds, influenza, mild fevers, 
indigestion, stomach upset, and 
painful menstruation.  Essential oils 
in spices (cloves, cinnamon, mint, 
etc.) soothes skin around the site 

of application through increasing 
the local blood circulation.  They 
are being applied as a popular 
home remedy for arthritis and sore 
muscles and used either as a poultice 
or in hot baths.  Spice essential oils 
are being used in aromatherapy 
as well as deodorants in the 
perfume industry.  Spices contain 

copious amounts of minerals 
like potassium, manganese, iron, 
and magnesium.  Potassium is 
an essential component of cell 
and body fluids that helps in 
controlling heart rate and blood 
pressure.

Culinary uses of spices
Spices can be aromatic or 

pungent in flavor and peppery or 
slightly bitter to taste.  To keep 

their fragrance and flavor intact, 
they were added to recipes at the 
final moment since prolonged 
cooking evaporates much of their 
essential oils.  Spices are used to 
prepare soups, barbecue sauces, 
pickling, and as the main ingredient 
in a variety of curry powders, 
along with some seasonal herbs, 
to enhance the flavor taste of 
vegetable, chicken, fish and meat 
dishes.  Spices should be consumed 
in minute quantities in the diet.  
Medicinally, spices were employed 
as a home remedy to improve 
digestion, or relieve arthritic pain 
and sore muscles.

If you have any comments or 
questions, please contact me by 
email, or you can find information 
and herbal supplements and 
tinctures mentioned in this article 
at Arte Viviente (Living Art) at 
800 Morelos in downtown PV.  
The store may already be open 
by the time you read this, but it is 
always open by appointment, and 
we deliver.  Please contact Marcia 
Blondin, 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

How would you like to learn to 
set clear boundaries and speak 
your truth, become empowered, 
and have healthy relationships 
and friendships?  It may sound too 
good to be true, but it is possible.  
You can learn to connect with your 
center; with your inner self.  You 
must want to develop a nurturing, 
supportive relationship with your 
“self”.  If you want to develop self-
respect and self-love, you must learn 
to set boundaries and stop people-
pleasing, accommodating, and self-
sacrificing!

You must make a commitment to 
become your own first priority, set 
firm boundaries, and communicate 
authentically with others.

Of course, I am not referring to nor 
condoning, the person who already 
lives his life in the opposite extreme: 
self-centered and self-absorbed, 
only aware of their own needs and 
desires, oblivious to others, only 
thinking of himself, who rarely or 
never sacrifices a thing; not time, nor 
money, nor effort, for anyone else.  
That type of behavior is in no way 
the goal, nor does it create healthy 
relationship connections. 

Instead, I am referring to the 
person who has chronically, 
possibly for their entire life, put 
everyone else first, and minimized 
or completely dismissed their own 
needs and desires, who has great 
difficulty saying “no” and ends up 
feeling depleted, unappreciated, 
and resentful.  Women in particular 
are taught to be people pleasing, 
accommodating, and self-sacrificing.

Are you a people-pleaser? 
Do you accommodate others in 

order to avoid conflict?  Do you find 
that you are constantly betraying 
yourself and designing your life 
around other peoples’ desires?  Do 
you engage in conversations you find 

(part 1 of 2)

Are you a people pleaser?

boring and unstimulating, because 
you don’t want to be rude?  Do you 
sacrifice what you want or what 
makes you comfortable in order not 
to hurt someone else’s feelings?  Do 
you leave conflicts wishing you’d 
spoken up for yourself?  Do you 
over commit to obligations and 
under commit to activities that 
bring you joy?  Do you agree to 
be intimate with people, but later 
regret your decision?  Do you feel 
like you give much more than you 
receive?  Are you in relationships 
and friendships that are lop-sided 
and unreciprocated? 

One example - that may seem 
extreme - is a woman who admitted 
that one reason she stayed so long 
in a very unhappy marriage, was 
because she didn’t want to disappoint 
her father.  She said, “he would have 
never approved of the divorce… my 
father never would have forgiven 
me”.  In part, she was referring to 
their religious belief that “one is 
married for life”, which is actually 
another way of feeling very trapped, 
unable to connect to your authentic 
self or to be acting in your highest 
good.  This made so much sense to 
her, that she was baffled when other 
people expressed such shock.

You have the right 
to meet your needs 

From the co-dependent standpoint, 
this is the need to meet other 
people’s needs instead of your own, 
or of putting your needs last.  It is 
the need to be approved of, and the 
fear of rejection and abandonment; it 
is the codependent tendency to self-
sacrifice to any degree in order to 
satisfy the needs of others.

It is incredibly difficult for many 
people to release themselves from 
this pattern and to believe that they 
have a right to speak their truth and 
meet their needs.  Some people are 

so disconnected, they do not even 
know what their truth is!  It is very 
important to give yourself permission 
to explore this and discover your 
inner voice.

Brene Brown teaches that all of 
this happens because of Shame.  
Low self-worth and low self-
esteem are by-products of feeling 
shame; of believing that you are not 
worthy of more, or better, or love 
or happiness.  The need to please 
others is motivated by our need to 
be liked and approved of, as well 
as the need to avoid being judged, 
ridiculed, and criticized, all of which 
perpetuate shame.  The learned need 
to sacrifice your happiness in order 
not to upset someone else, is the 
need for approval and acceptance, 
based in fear of rejection. 

As a result, over time, we lose 
our connection to our authentic, 
empowered selves. 

Become Your Authentic Self
There is a book, “Living With 

Joy”, by Sanaya Roman, that devotes 
chapters to the concepts of Self-
Love, Self-Worth, Self-Respect, 
and Self-Esteem.  It is essential to 
develop these in order to stop people-
pleasing and become your Authentic 
Self.  Self-love requires that you 
learn to detach from the reactions 
of others.  It also means “stepping 
out of guilt”; of disappointing or 
upsetting someone in order to be 
true to you.  Self-respect at the 
highest levels comes from honoring 
your soul.  This means speaking and 
acting from a level of integrity and 
honesty that reflects your higher 
self.  It means standing by what you 

believe in and acting in a way that 
reflects your values. 

Creating self-esteem and self-
worth involves honoring your 
own feelings.  It means honoring 
yourself with your words, actions, 
and behavior.  Do not wait for other 
people to respect you or treat you in 
a positive way; they will not until 
you treat yourself with respect.  In 
other words, “How you treat yourself 
is how others will treat you” (page 
58).  The challenge is to respect 
yourself while those around you do 
not.  First, forgive them, and then let 
go of any need for them to validate 
you.  “When you need other people 
to validate, appreciate, or understand 
you to feel good about yourself, you 
give away your power” (page 62).

Listening to Your Inner Self
Quieting the negative self-talk and 

disempowering old negative beliefs 
that have become all too familiar 
is also required in order to listen 
and pay attention to your “inner 
self”.  How can you honor it if you 
are still giving in to the old voices 
in your head reminding you of 
how unworthy you are?  Practicing 
positive affirmations is essential. 

Stay tuned for part 2: next week’s 
article will provide tips on setting 
boundaries and becoming empowered. 
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Krystal Frost
For questions and comments - 
Cell: 322 116-9645 
Email: krystal.frost73@hotmail.com

Krystal Frost

I had a conversation with a friend 
yesterday who was reading a play 
about bedroom scenes, one of 
which involved two mature adults 
over 60 going up to the bedroom to 
engage in a romantic romp …but 
ended up talking about doctors, 
medications and ailments... a real 
turn off, right?  My friend said it 
was ¨old folks talk¨.  So be aware 
of that mind set and don’t do it.

Having said that. 
It seems the act of aging has turned 

into an act of grace with a little 
adjustment in your mind set, so says 
Deepak Chopra .M.D.

¨If I know my biological potential 
is 130 years, then I don’t consider 
myself middle-aged until I’m 65… 
One of the great principles of mind/
body medicine is that expectancies 
determine outcome.  If you expect to 
remain strong in your mature years, 
you will¨. - Deepak Chopra M. D.  

As a society and as individuals, we 
can expect that our notions of aging 
will continue to change dramatically 
in the years ahead.  Leading pioneers 
in the field of mind/body medicine 
such as Deepak Chopra, M.D. an 
endocrinologist, bestselling author 
and internationally recognized 
authority on how our consciousness 
affects our health, urge us to 

The grace 
of AGEing…

consider the power that our beliefs 
about aging have over us.  The latest 
research shows that how we age has 
more to do with our belief system 
and mindset about aging than any 
other factor.  

In the last several decades, 
gerontologists have proved that 
remaining active throughout life halts 
the loss of muscle and skeletal tissue.  
The news is spreading among older 
people that they should continue all 
the activities they enjoyed in earlier 
years, walking, hiking, bicycling, 
gardening, golf, tennis, karate, 
swimming, lovemaking, dance and 
consciousness disciplines such as 
yoga, tai chi, and the softer marital 
arts.  Not long ago I read about a 
wild, 100-year old daredevil, defying 
age, common sense and the fears of 
his doctors and children, made his 
first bungee jump from a 210-foot 

tower… then of course there is that 
snap shot of the sisters… age 102 
and 104, one practicing a shoulder 
stand, the other stretching in a yoga 
pose with one foot behind her head.  
Sound a bit extreme?

What happens when we change 
our expectations about aging?   Tufts 
University found out when they put 
a group of the frailest nursing home 
residents, ages 87 to 96, on weight-
training regimen that included 
Hatha yoga. Traditionally, doctors 
believed that this type of elderly 
person belonged in bed, in a rocker 
or wheelchair out on the porch or 
in front of the TV.  Exercise would 
exhaust or kill these fragile people.  
Well, they thrived.  Within eight 
weeks, muscle tone improved by 300 
percent, coordination and balance 
improved as well.  Most important, 
these folks’ confidence in being 
active returned.  Some of them who 
had not been able to walk unassisted 
could now get up and go. 

Hatha Yoga slows down and 
reverses the aging process

What is Hatha Yoga?  O.K., now 
pay attention, I get this question 
A LOT, especially with many new 
styles of yoga… Astanga, Vinyasa, 
Inyengar, Power, Flow, dance, kick 
yoga, and there is even a beer yoga 
variety, etc., it’s really essentially 
the same.  Hatha means union, a 
physical discipline that explores the 
connection between the body, mind 
and spirit.  The goal of yoga is to 
balance and unify the positive and 
negative energy flows (ji, chi, life 
forces) within the body.  Using the 
flow of the breath and the internal 
flow of these energies, yoga helps us 
to realize our potential for health and 
self-healing while helping one stay 
strong and flexible.

All of the approaches to hatha 
yoga involve the practice of various 
movements and postures.  In 
general, they consist of forward 
bends, backbends, twists, inversions, 
standing and balancing poses as 
well as relaxation and breathing 
techniques.  These postures or 
‘asanas’ along with conscious use 
of the breath remove stiffness and 
tension from the body, restore 

vitality, strength and stamina, and 
improve balance and coordination; 
they also promote the efficiency of 
the body processes of digestion, 
assimilation and detoxification.  
Then there is the mental-emotional 
side.  A short meditation clears out 
negative emotions and helps focus 
the mind.

According to yogic tradition, the 
years after 50 are the ideal time for 
psychological and spiritual growth.  
The practice of yoga not only 
restores the health and vitality of 
the body, but the philosophy behind 
yoga aims to open and expand a 
human being on all levels so that 
aging can become a time of greater 
perspective and illumination.  This is 
when grace appears.

I have to say, I am rather fond of the 
yoga discipline.  I have taught here 
in PV for the last 25 years and have 
practiced for twice that... but who’s 
counting right?  I have found that 
women who practice have little or 
no menopause symptoms, keep their 
weight in line, energy levels up and 
general have a more positive outlook 
on life.  The men are coming around 
to yoga practice and when they do, 
they fall fast and hard into the yoga 
tract.  A yoga practice helps bring 
about balance to a modern fast paced 
life by giving your mind and body a 
chance to come together in harmony 
and a moment or two of stillness.  
That stillness is the birthing place of 
inspiration and creativity.  

There are many yoga studios 
around town.  All teachers have their 
own take on teaching so if you try 
one and don’t like it, try another one.  

So, with grace, turn off the TV, 
get up out of that comfy chair, get 
rid of the canned multivitamins 
and mineral shakes by eating real 
food and GET GOING... you have 
another 50 years to embrace.  

Don’t bore your lovers and friends 
with Doc talk, they really are more 
interested in you, who are ageless.



15

Viewpoint

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

Harriet Murray

We need to revisit some basics affecting our market at this time.  
We need to pay attention to supply and demand. 

For economic purposes, demand must occur before supply becomes 
important.  However, supply usually comes first.  It’s uncommon 
to demand something when we can’t imagine the possibility of what 
we want to buy.

When a weak economy and an oversupply of properties leads to 
low or no demand for housing, the prices of houses tend to fall.  So, 
with little or no demand, prices are lower.  Even if there have not 
been any price drops, buyers believe the prices will be lower, even if 
they do not know how low; they assume so.

Supply and demand in real estate are not easy to balance.  Creating 
more saleable properties takes time.  It is a considerable amount of 
work and effort.  It is not even possible in some cases.  Even when 
it is possible, it might not be possible for supply to increase in time 
to meet consumer demand.  Who is going to be the buyer for new 
condominium projects if it takes another year and half to complete?

Owners, buyers and agents need to think about how to make 
the property saleable, and what price can the seller live with to be 
competitive with the number of competitors he has?

Location sensitive
We can expect a drop in prices when there is an over-supply of 

homes or land in a given area.  We cannot move the over-supply to 
another area to keep prices stable.

Factors which can greatly impact supply and demand - and our 
businesses - include disease, weather, an aging population, and 
investment trends.  Trends that impact discretionary income have 
more of an influence on our market than a primary home market.  
Traditionally, the population of the Bay of Banderas swells in high 
season. 

The mood and feelings of the buying public cannot be overlooked.  
Supply and demand are affected by these intrinsic, fragile factors. 

We will be affected by the US, Canadian and Mexican economies.  
Will we have the confidence of buyers who normally look at 
alternatives for vacations, second homes, or moving to Mexico while 
still staying in North America?

Supply can begin to surpass demand.  If we have an oversupply 
and pay no attention to what type of properties are selling, and for 
what prices, we will have missed the opportunity to have the balance 
we need in supply to meet demand.  We need to learn the types of 
properties which are really selling.

Let’s see where we are as of May 25,2020 according to the FBS 
MLS reporting of AMPI members in the Bay:

Supply, demand …and consequences
in Mexican Real Estate

1.- As of today, we have sold 3 times more condos 
     than homes in the Bay. 
2.- Total YTD [Year To Date] Volume is $97,019,270. 
3.- The average condo sales price YTD is $356,662. 
4.- Average sales price of a home YTD is $286,388.
We need to be careful about taking listings which do -or do not- 

meet any of the current data we have to see what is selling by price 
and location. 

We have this data to review:  Centro South, Nueva Vallarta West, 
South Shore were most popular for purchase of condos.  Homes 
sold more in Punta Mita and Bucerias.  But there were also 6 more 
areas where homes sold for a total of $2,000,000. each area, YTD.

Active condo listings as of today are 1,667 units,12% more than 
the same time last year.  204 have sold to date, compared to 335 last 
year same time. 

Active house listings as of today are 678 units, 2% more than last 
year. 

83 homes have sold compared to 94 in 2019, YTD
Our condo market is down 30% in sales volume compared to 

same time 2019.  Homes sales are down 48% as of May 25, 2020.
We cannot influence the demand at this point, but we need to pay 

attention to increasing supply for no reason, with no strategy.
When we have any demand, too many ¨candidates¨ for a sale will 

force the prices down because there are too many choices.  We also 
know too much supply causes people to not feel any urgency to buy, 
no hurry.  If supply is not so great, there can be more of a sense of 
urgency to get the ¨good one. ¨ Thinking that the property will be 
there next month, or maybe in 6 months and the prices will come 
down, is a normal reaction of a buyer.  We already know the prices 
here are in general not fire sales with mortgages on them, forcing 
the seller to give their property away.  We have to be conscious of 
the amount and quality of the inventory we are offering for sale.

This article is based upon legal opinions, current practices, 
reporting from FBS MLS of Ampi members, and my personal 
experiences. I recommend that each potential buyer or seller of real 
estate conduct his own due diligence and review.
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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

Solution to crossword page 19

Solution to sudoku page 19
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Stan Gabruk

(Owner of Master Baiter's Sportfishing & Tackle)

Web page:  www.MasterBaiters.com.mx  
Local Phone at: 322 779 7571 or 
our international number is: 011 
52 322 209 1128 10 to 9 local time. 
#MasterBaitersSportfishing on Instagram
Master Baiter’s ® Sportfishing and Tackle 
is protected under trade mark law and 
is the sole property of Stan Gabruk.

Stan Gabruk

As we come into the summer 
season, for the most part now the 
‘breeding season’, you know Spring 
fishing season when the fishing is 
not at its best.  No worries, it passed 
us by this year, but that means 
we’re coming into the beginning 
of High Season for Big Game 
Fishing!  Sailfish will be picking 
up in numbers, Striped Marlin 
may already be roaming PV’s deep 
water locations and this is just the 
beginning.  It gets pointed out to me 
all the time that most people don’t 
have my level of knowledge about 
the bay. Now I am a long way from 
being an expert, but I am familiar 
with the local area and this is what 
we’ll be seeing in the next few 
coming weeks.  Puerto Vallarta is 
coming back to life, fishing is open, 
and the supporting local businesses 
open June 1st.  We’re already getting 
reservations. 

Historically from mid-April 
to early June is both a breeding 
and transition period, a.k.a.: not 
the best fishing during this time - 
which coincides with the end of 
tourism high season after Easter.  
For those of you planning future 
fishing trips this would be good to 

Fishing basics, the trash line 
and fishing high season

remember.  Normally, a group of 
friends of mine get this pool going 
where we all guess when the first 
real seasonal rain happens.  The 
rain has to be over a specific curb 
we all choose to qualify.  After the 
last few years, now I always put my 
money on the second week of June.  
You may ask: Why would that be 
important?  Simple.  This is when 
the seasonal rains begin.  When this 
happens, we get the famous trash 
line.  A trash line is the result of 
the rains washing all sorts of things 
down the mountain sides into the 
local streams and then into the Bay 
of Banderas. 

This all turns into something 
similar to a dividing line of organic 
materials.  Behind this line is dirty 
water the color of coffee.  It can 
look pretty bad, but in reality, to 
the experienced fisherman, this is a 
beautiful thing.  The ‘trash’ in the 
trash line is mostly leaves, twigs, 
seeds, all sorts of stuff in this ‘fish 
trail mix’. 

Naturally smaller fish will take 
this free and easy meal, which in 
turn attracts larger fish.  Now this 
dirty water can be a few inches thick 
to a few feet thick, but normally 
not more than six feet.  Running a 
planer and a small lure or hoochie 
can pay off in fish dividends.  In 
the bay the trash line isn’t going to 
produce monster fish, but it is great 
for ensuring action!  Every river 
in the entire area will produce a 
trash line.  There are several rivers 
in the area so there can be several 
trash lines.  When a trash line 

reaches places like Punta Mita or 
Corbeteña, the species are larger 
and more abundant.  A trash line 
at Punta Mita is Dorado Heaven, 
in fact any floating debris will do 
the same thing, but the trash line is 
more predictable.  Corbeteña can 
be the same but there you’ll have 
Skip Jack Tuna feeding on this 
trash line, drawing in larger fish 
of all kinds.  So the farther out the 
trash line is, the bigger the fish will 
be.  Last year there wasn’t all that 
much rain in PV so the trash lines 
were a little scarce.  We should have 
considerably more rain this year so 
things will return to normal. 

On the positive side, by the time 
you read this article the business 
of tourism will be coming back to 
life on June 1st.  Naturally there 
are some limitations, but we’ll 
all be open again on this coming 
Monday.  I am already accepting 
reservations for fishing and there 
are no real restrictions on the boats, 
they’re completely safe in the sun, 
humidity and salt water, all enemies 
of this “virus”...

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

Amazon has quietly been 
amassing into a huge corporate 
entity with 1st quarter 2020 sales 
of $75 BILLION US - 30% up 
from 1st quarter 2019, and on track 
to break $300 BILLION US this 
year!  

Amazon sells over 4000 items 
per minute in the US, from over 
2.5 million sellers.  The trust factor 
of Amazon has even reached 89% 
of buyers, who say that they are 
more likely to buy products from 
Amazon than other ecommerce 
sites.  This last statistic is crucial 
to Amazon’s success.

All this has even made its CEO, 
Jeff Bezos, the richest man in 
the world, on Forbes list at $113 
BILLION in wealth (as of March 
2020), up from just $27 Billion 
in 2013.  That’s even after his 
divorce in 2019, which saw his 
net worth number drop from $153 
Billion… but he still remains in 
the #1 spot.

It’s even said the recent demise 
of the good old Toys’r’Us US 
store chain and Sears in Canada, 
as a direct result of Amazon’s 
online surge as a “retail” giant.  

Amazon… a growing Goliath
Brick and mortar stores that did 

not jump on the online bandwagon 
early on, are suffering today.  One 
big advantage for Amazon, has 
been that they (and most online 
sales) are not subject to a sales 
tax… until now.  

The result is an average 10% 
cheaper final purchase to the 
consumer and also less overhead 
for the company, in not having to 
deal with sales taxes.

Calls have been coming from 
lawmakers in the US and Canada, 
to level the playing field and make 
online sales subject to a sales tax 
for purchases, for several years 
now… which makes sense, to 
be honest.  But Amazon is not 
going to give in to this without a 
fight.  Amazon spends nearly $10 
million US a year on lobbying the 
US congress to keep things the 
way they are.

Three years ago, Amazon 
announced it was buying Whole 
Foods and its 460 retail grocery 
stores in the US, Canada and 
the UK, for an incredible $13 
BILLION US, which was a 
surprise to many.  So why is the 

big online retailer looking to get 
into brick and mortar retail stores, 
with this largest acquisition by 
Amazon to date?  Having in place 
localized logistics seem to be the 
reason here.

But let’s backtrack a bit and look 
at where this all started.  Amazon 
was founded in July 1994 as an 
online bookstore (remember when 
books were still popular?)  

They later saw the trend for 
much more online shopping and 
diversified into selling DVDs, 
Blu-rays, and CDs.  With internet 
speeds increasing, 

Amazon got into video 
streaming, MP3 and audiobook 
downloads, software, video 
games, and eventually branched 
out into electronics, clothing, 
furniture, food, toys, and jewelry. 

The company also started 
producing their own consumer 
electronics, most notably Kindle 
e-readers, Fire tablets, Fire TV, 
and Echo.  Amazon is also now the 
world’s largest provider of cloud 
infrastructure services (online 
data storage-both corporate and 
consumer).

In 2015, Amazon surpassed 
Walmart, as the most valuable 
retailer in the United States and 
now is the most valuable public 
company in the world, passing 
the likes of Microsoft, Apple 
and Google.  Add to the list of 
accomplishments, the second 
largest employer with more than 
840,000 employees (more than 
Google and Microsoft combined) 
and only one slot behind Walmart.

Amazon has separate retail 
websites now for the US, UK, 
France, Canada, Germany, Italy, 
Spain, Netherlands, Australia, 
Brazil, Japan, China, India, and 
even Mexico now.  

The Mexico website came online 
about 2 years ago, with your US 
“Amazon Prime” account login 
being accepted in the Amazon 
Mexico website. 

Initially, Amazon Mexico 
was missing the “Prime Video” 
content down here, but now 
Amazon has followed Netflix’s 
lead and opened up the video 
streaming service here in Mexico.  
Like Netflix, the Mexico movie 
section is almost the same as the 
US catalogue, but the on demand 
TV series catalogue is different, 
due to copyrights.  Both Netflix 
original and Amazon original 
series are available for us down 
here now.

The Amazon Mexico site handles 
(for most items) the shipping and 
import / brokerage duties and fees 
for you, into one final price.  This 
is a nice option to look at now, as 
opposed to waiting till your next 
trip up north, or buying online and 
looking for someone to “mule” 
down your purchase.  

Amazon items shipped from 
within Mexico are a 2-business 
day delivery and items coming 
from the US are 6-9 business days, 
to cover shipping and customs.  I 
have to admit, I’ve ordered several 
times with Amazon Mexico and 
found good results.

I predict that rules may change 
for online shopping, in the months 
/ years to come, but will it be too 
late to level the playing field for 
brick and mortar landmarks…?  
Time will tell.

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 safe 
personally by staying home!



Solution on Page 16

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 16

Tracy Bennett |Edited by: Will Shortz  |       New York Times
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