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

avineberg@yahoo.com

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

NOTE:

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

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

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

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

AREA: 1,300 sq. kilometers
POPULATION: 350,000 inhabitants
CLIMATE: Tropical, humid, with an average of 300 sunny
days per year. The temperature averages 28°C (82°F) and the
rainy season extends from late June to early October.
FAUNA: Nearby Sierra Vallejo hosts a great variety
of animal species such as iguana, guacamaya, deer,
raccoon, etc.
SANCTUARIES: Bahía de Banderas encloses two Marine
National Parks - Los Arcos and the Marieta Islands - where
diving is allowed under certain circumstances but fishing of
any kind is prohibited. Every year, the Bay receives the visit of
the humpback whales, dolphins and manta rays in the winter.
During the summer, sea turtles, a protected species, arrive to
its shores to lay their eggs.
ECONOMY: Local economy is based mainly on tourism,
construction and to a lesser degree, on agriculture,
mainly tropical fruit such as mango, papaya, watermelon,
pineapple, guanabana, cantaloupe and bananas.
CURRENCY: The Mexican Peso is the legal currency in
Mexico although Canadian and American dollars are widely
accepted.
BUSES: A system of urban buses with different routes.
Current fare is $10.00 Pesos per ticket and passengers
must purchase a new ticket every time they board another
bus. There are no “transfers”.
TAXIS: There are set rates within defined zones of the
town. Do not enter a taxi without agreeing on the price with
the driver FIRST. If you are staying in a hotel, you may want
to check the rates usually posted in the lobby. Also, if you
know which restaurant you want to go, do not let the driver
change your mind. Many restaurateurs pay commissions
to taxi drivers and you may end up paying more than you
should, in a second-rate establishment! There are 2 kinds
of taxi cabs: those at the airport and the maritime port
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“Smile You’re in Vallarta!”

Mural by
Ernesto Garrigos

Contributors:

Anna Reisman / Ronnie Bravo / Krystal Frost
Giselle Belanger / Harriet Murray / Stan Gabruk
Marcia Blondin / Sheryl Novak / Leza Warkentin
Ricardo Mazcal / Sandra Cesca
Lic. Roberto Ortiz de Montellano
If you’ve been meaning to find a little information on the region, but never
quite got around to it, we hope that the following will help. If you look at
the maps on this page, you will note that PV (as the locals call it) is on
the west coast of Mexico, smack in the middle of the Bay of Banderas one of the largest bays in this country - which includes southern part of
the state of Nayarit to the north and the northern part of Jalisco to the
south. Thanks to its privileged location -sheltered by the Sierra Madre
mountains- the Bay is well protected against the hurricanes spawned in
the Pacific. Hurricane Kenna did come close on October 25, 2002, but
actually touched down in San Blas, Nayarit, some 200 kms north of PV.
The town sits on the same parallel as the Hawaiian Islands, thus the
similarities in the climate of the two destinations.

that can only be boarded there. They have pre-fixed rates
per passenger. City cabs are yellow or white, and charge by
the ride, not by passenger. When you ask to go downtown,
remember that your fare covers the ENTIRE central area, so
make sure you are brought to the main plaza! Pick up a free
map, and insist on your full value from the driver! Note the
number of your taxi in case of any problem, or if you forget
something in the cab. Then your hotel or travel rep can help
you check it out or lodge a complaint.
Uber has also been available in PV for the past year or so.
Download their app in your smartphone.
TIME ZONE: The entire State of Jalisco is on Central Time,
as is the area of the State of Nayarit from Lo de Marcos in the
north to the Ameca River, i.e.: Nuevo Vallarta, Bucerías, La Cruz
de Huanacaxtle, Sayulita, San Pancho, Punta Mita, etc. North
of Lo De Marcos, Guayabitos, La Peñita, San Blas, etc. are on
Mountain Time, i.e.: one hour behind PV time.
TELEPHONE CALLS: Always check on the cost of long
distance calls from your hotel room. Some establishments
charge as much as U.S. $7.00 per minute!
CELL PHONES: Most cellular phones from the U.S. and
Canada may be programmed for local use, through Telcel and
IUSAcell, the local carriers. To dial cell to cell, use the prefix 322,
then the seven digit number of the person you’re calling. Omit
the prefix if dialling a land line.
LOCAL CUSTOMS: Tipping is usually 15%-20% of the bill
at restaurants and bars. Tip bellboys, taxis, waiters, maids,
etc. depending on the service. Some businesses and offices
close from 2 p.m. to 4 p.m., reopening until 7 p.m. or later. In
restaurants, it is considered poor manners to present the
check before it is requested, so when you’re ready to leave,
ask «La cuenta, por favor» and your bill will be delivered to you.
MONEY EXCHANGE: Banks will give you a higher rate
of exchange than the exchange booths (caja de cambio),
though not all offer exchange services to foreigners. Better

yet, if you have a “bank card”, withdraw funds from your
account back home. Try to avoid exchanging money at
your hotel. Traditionally, those offer the worst rates.
WHAT TO DO: Even if your all-inclusive hotel is everything
you ever dreamed of, you should experience at least a
little of all that Vallarta has to offer - it is truly a condensed
version of all that is Mexican and existed before «Planned
Tourist Resorts», such as Cancun, Los Cabos and Ixtapa,
were developed. Millions have been spent to ensure that
the original “small town” flavor is maintained downtown, in
the Old Town and on the South Side.
DRINKING WATER: The false belief that a Mexican vacation
must inevitably lead to an encounter with Moctezuma’s
revenge is just that: false. For the 26th year in a row, Puerto
Vallarta’s water has been awarded a certification of purity for
human consumption. It is one of only two cities in Mexico that
can boast of such accomplishment. True, the quality of the
water tested at the purification plant varies greatly from what
comes out of the tap at the other end. So do be careful. On
the other hand, most large hotels have their own purification
equipment and most restaurants use purified water. If you
want to be doubly sure, you can pick up purified bottled
water just about anywhere.
EXPORTING PETS: Canadian and American tourists often
fall in love with one of the many stray dogs and cats in Vallarta.
Many would like to bring it back with them, but believe that the
laws do not allow them to do so. Wrong. If you would like to
bring a cat or a dog back home, call the local animal shelter for
more info: 293-3690.
LOCAL SIGHTSEEING: A good beginning would be to take
one of the City Tours offered by the local tour agencies. Before
boarding, make sure you have a map and take note of the
places you want to return to. Then venture off the beaten path.
Explore a little. Go farther than the tour bus takes you. And
don’t worry - this is a safe place.
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Editorial
We’re entering a new stage this
week.
The following excerpt is from a
post by Glinys Oxtoby, translated,
for those of you who do not follow
us on Facebook.
“The gradual reactivation would
begin with a thousand stores in
Puerto Vallarta.
Inspectors
of
regulations
carry out tours to verify that
establishments comply with
sanitary protocols and registration
with the State System of Economic
Reactivation.
In Puerto Vallarta, the gradual
reactivation of the economy
began on Monday, June 1st, with
the opening of around 1,000
establishments of the lines
considered non-essential, which
remained closed for two months.
However, businesses of this
type, even if they are registered
in the State System of Economic
Reactivation
(SIRA),
must
comply with the implementation
of sanitary protocols or they
will be closed by the municipal
regulations inspectors who began
verification on Monday.
After the City Council announced
that those establishments that have
registered with SIRA and have the
commitment letter and sanitary
protocols since this May 1 can
reopen, even though the Opening
Badge has not yet reached them.
This hologram will be delivered
after verification by the staff of
the Directorate of Inspection and
Regulations.
So since Monday morning,
hundreds of businesses raised the
curtains and opened the doors to
the public in different parts of
the city, gradually starting the
economic revival, still within

Phase 0 that this weekend,
Governor Enrique Alfaro Ramírez
announced that it will last one
more week.
Thus, only SIRA-certified
businesses were able to restart
activities at the same time that
the inspection by Municipal
Regulations began, which they
implemented with protocols
such as disinfectant mats, having
antibacterial gel and mouth
guards, among others, such as the
distances they must keep between
the customers and employees
within the premises.
It should be remembered that in
the verification visits, although the
merchants register their SIRA and
letter of commitment, if they do
not comply with all the required
protocols, they will be closed
until they are fulfilled; a second
visit by the inspectors will be
rescheduled.”
Now you know as much as we
do, dear reader. It’s a beginning.
You can take a break, but please
stay safe, wear your mask, keep a
safe distance, and stay healthy.
On an optimistic note, I’d like to
close with some words of wisdom
from Maya Angelou.
“You may not control all the
events that happen to you, but
you can decide not to be reduced
by them.” And, “If you don’t like
something, change it. If you can’t
change it, change your attitude.”
Allyna Vineberg
Editor / Publisher

Trio Restaurant Bar & Café is open!
To all our customers
and friends,
We are pleased to
inform you that Trio
Restaurant Bar and Café
is open once again!
We are ready to offer
you our Mediterranean
food «cooked with love»,
excellent wines and the
best service of our staff.
You
are
cordially
invited to taste our new
dishes made with the
freshest local ingredients
of the season. Of course
we have air conditioning
for this summer heat.
We are open daily from
5 to 11:30 p.m.
We will follow all preventive measures recommended by local
authorities to take care of everyone’s health.
Trio Restaurant Bar & Café is located at 264 Guerrero St.
downtown. We suggest you reserve by calling
222 2196 or 222 4228.

About our cover...
Ernesto Garrigos, the creator of
the mural entitled “Sonrie estas
en Vallarta” (Smile, you’re in
Vallarta), is one of a number of
gifted muralists who have chosen
our town in which to live.
Ernesto painted this mural,
located on Hidalgo St., in front
of the Church of Our Lady of
Guadalupe, last December. He
said, “We did it to add some joy
and color. There are schools
around and all the walls are grey
and dirty…”
To see more of Ernesto’s
irreverent, humorous creations,
please check out his Facebook
page at https://www.facebook.
com/ernesto.garrigos.5/
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From Here
marciavallarta@gmail.com

Marcia Blondin

No going back!
Tomorrow [Monday, June 1] we can reopen Arte Viviente to the
public - a few at a time, to be sure, but we have 200 square meters of
fabulous, so there should not be any problems with folks shopping
and keeping their own space theirs. We are at 800 Morelos,
downtown.
I am trying to wrap my head around a complete unknown - we
haven’t even decided what time we will close the store! We have no
information to sift. We have no clue about traffic inside the store.
Maybe nobody will come out at all! Maybe we’ll have to beat the
crowds off with a stick. Or perhaps something in between!
My point is - it’s exciting as hell! No expectations. We have done
all we can - cleaned as well as is possible with one of the busiest
roads in the city right at our front door. We have our gel lined up,
masks available for those who want/need.
We managed to get some artists out to pump up their inventory, so
we are ready. Our walls are lined with paintings, and every available
surface is holding something of interest.
We have coffee arriving in the morning. And, we hope, a shipment
of hand-painted coffee mugs coming from Ajijic in the afternoon.
We have new clothing lines, and Ricardo Mazcal has loaded cabinets
full of curative tinctures and fabulous face creams.
We have cotton bags all handmade in Vallarta, and oilcloth bags
and pouches, everything reversible, washable, zippered, and brightly
colored.
Handmade soap smells divine floating through the store, and
jewelry by ten wildly diverse artists pops up wherever there is space.
Nat Moraga’s handmade books have 20 different covers, all taken
from her magnificent tile work in Parque Lazaro Cardenas. Billy
and Shane’s exclusive new line of hats for Arte Viviente line the
ceiling of the main floor. There is color everywhere you look!
I feel like tomorrow is Christmas from half a decade ago. A day
full of surprises - hopefully, all of them wondrous and good. There
will be many layers to uncover and new things to learn, but that’s
okay. We will go slowly and with patience and care.
This column is your invitation to drop in when you can. By next
week my business partner Kim Wilson and I should know our hours
of operation, and perhaps I will add some photos of the store.
Be well, everybody. I can’t wait to see all of you again. We can
never go back to “normal,” and we shouldn’t even want to. We
have a global opportunity to make our lives better - and the lives
of everything around us - all the plants and animals, our oceans,
and our lovely planet. It’s a brave new world out there, unfolding
exactly as it should.
I am sending virtual hugs, con gusto, From Here.

OBITUARY

Robin
McCaffry
Farewell to a great friend,
board member, volunteer
and animal lover.
On Saturday, May 30, we lost a long-time volunteer and supporter,
our friend Robin McCaffry.
Robin began volunteering for the SPCA PV many years ago. We
can’t say exactly when she started but we know she was already
volunteering back in 2012. She became our primary volunteer for the
Edmonton, AB, Canada, area. She would handle airport runs to pick
up/meet dogs for adoption, handle the storage and return of crates and
perform home checks on prospective adopters.
Robin divided her time between her home in St. Albert, AB, and here
in Puerto Vallarta where she was actively involved in the SPCA PV. She
was always there to assist in special tours of the sanctuary or lend a hand
at the various fundraisers. Subsequent to the death of our founder, Janice
Chatterton, Robin functioned as a board member of the SPCA PV.
Robin is most known for her involvement in the re-rescue of Sydney.
Sydney was adopted from the SPCA of Puerto Vallarta by a family
in Edmonton but quickly ran away upon her arrival there. Robin
spent tireless hours in search of Sydney and managed to get national
attention for this lost dog in Canada. It was an unbelievable effort
tracking down this girl who was finally recovered some 7 months after
she went missing and a good 100 miles from Edmonton!

After Sydney was found, she was adopted by Robin and her husband
Mel and never left Robin’s side. Sydney sadly passed away a few years
ago and Robin was devastated.
Robin had created a special Facebook group https://www.facebook.
com/savingsydney when Sydney first went missing and continued
using this community to help network other lost or in need pets. Robin
was a tireless advocate for our four-legged friends.
You will be missed, Robin, but we know you are now running free
with your pal Sydney somewhere over the rainbow.
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Welcome, Home!
Sheryl Novak

Leather furniture in Mexico?
Is leather the smart choice for
your sofa or sectional in Mexico?
This is one of the most frequently
asked questions people ask me
when furnishing their homes. The
thought is that it might be the
easiest to clean, especially if you
rent out your home in Vallarta
when you are not using it yourself.
Let’s dig a bit deeper into whether
it is the right solution for you.
When it comes to leather, there
are four main types of leathers
used for furniture covers. These
are full grain, top grain, genuine
and bonded.
Cowhide is put into a splitting
machine that slices it into long layers.
The cutting blade separates the top
(full grain and top grain) from the
bottom (genuine or split leather).
Full-grain leather is the most
expensive leather available. It
is the outer layer of the hide and
has the most variations in both
markings and color. In full-grain
leather, you can see the life of the
cow. If the cow pressed against
a barbed wire fence, suffered
bites from horseflies or injured,
you would see the marks. You
can even see veins of the cow in

most full-grain leathers. This is
the most natural-looking leather
with loads of character. Full-grain
leather does not go through much
post-processing at the tannery.
Although beautiful, full-grain
leather sofas or sectionals are
more prone to stains since liquids
and oils are more easily absorbed.
They also tend to relax or stretch.
Full-grain leather is one of the
most expensive leather options as
a cover for your furniture.
The other outer layer of the
cowhide is top grain leather. This
grade is much more uniform since
it is the split of hide under the top
layer of the skin. Top grain leather
is durable and more consistent in
coloring than the full-grain. It is
usually buffed, sanded, and stained
to create a uniform look. The
pigmentation added to the top grain
also serves as a water repellant to
the leather. Liquid tends to bead
on the surface and roll-off. For
that reason, we suggest the top
grain over the full-grain for most
homeowners in Mexico, especially
in our beachside homes with humid
climates. Top grain leather is less
expensive than full-grain.

The remaining two layers are
split from the bottom or inside
of the hide. These leathers are
put through more manufacturing
processes to make them ready
for use as furniture covers. It is
correct to say that genuine leather
is authentic leather since it does
come from the cow. However, it is
not considered decadent as either
of the two top grains (full grain
and top grain) since it is processed
more. Genuine and split leathers
are more economical than
top or full-grain leathers.
Bonded leather is a
great way to get a leather
sofa or sectional at a
very reasonable price. If
correctly
manufactured,
bonded leather is an
excellent solution for your
home in Mexico. Scraps
of leather are fused with
glue and pressure to
create bonded leather. Be
cautious of any bonded
leather imported from
offshore and items made
with “tacto piel”. These
are poorly manufactured
replicas that crack and peel.
These are the cheapest
option because they are
not really classified as
genuine leather. There are
numerous retailers in the
Bay of Banderas area that
sell furniture with bonded
leather. There are as many
customer comments on
social media about how

their furniture cracked and peeled,
and they were unable to get their
money back. If you are purchasing
leather, it is best to avoid anything
called bonded.
If you are looking for new
furniture, feel free to email me at
sa.novak@solutionsmexico.com
I am happy to provide you with
information as to where to purchase
furniture that lasts in this harsh,
humid climate with salty ocean air.
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Paradise and Parenting

Lovestruck Life
Leza Warkentin

www.mommyinmexico.wordpress.com

(See location number on Central Map)

I wrote an article very similar
to this one four years ago for the
Tribune. Four years later it rings as
true for me as it ever did. It’s written
from my own perspective as a mother
in a bicultural family. This is what I
can bring to the table, along with an
open heart. I’ve made some changes
and edits to reflect our current family
dynamic.
I can’t quite bring myself to stop
watching the news. I know I should
at least take a break, because it’s
just been a lot. But then I also feel
that maybe the people in these news
stories would also like a break.
They are living it anyway, without a
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single break in sight. So it
seems like the least I can
do is bear witness to the
struggles they face.
As a parent, I feel also that it’s
my job to help my children process
the news and learn a bit more about
how to be a person with a social
conscience. One of the opinions
that we have encountered, when
reading other people’s thoughts on
current events, is that we should all
be colorblind. I take that to mean that
we should ignore a person’s obvious
race and color and treat everyone
with respect.
Maybe it sounds quite nice to

you, but this is a pretty
impractical proposition
in our particular family.
My husband is Mexican
and rather dark-skinned.
There’s never been a
blonder, fairer human
person
outside
of
Scandinavia than I.
I don’t remember really
talking a lot about our
contrasting skin colors, and
yet when my daughter was about six
years old, I overheard her telling the very
“romantic”, yet shamelessly falsified
story of her parents’ first meeting:
My daddy saw my mom and said
“I just LOVE peaches!” and my
mommy saw my daddy and said “I
just LOVE brownies”, so they got
married.
I think at that point I realized that
raising our children to be “colorblind”
(and sugar-free, obviously) was never
an option. Besides, who would want
to ignore this beautiful blend of culture
and language, woven into the fabric of
our daily lives? It makes them who
they are, which is strong, brilliant,
creative, measured, and proud.
Most importantly, it makes them
compassionate human beings who
respect and love others, regardless of
skin color, culture, sex, orientation,
or belief system. But it also makes
them compassionate in view of these
things, because part of the beauty
of the human race is that we are
so diverse, and there’s so much to
discover about one another.
There are ways to promote this
compassion and respect without
thinking much about it, or making
it into a big deal. In our house we
commit to:
•
Discussing injustice in the
world. We talk about current events.
We ask them what they think, and we
tell them what we think. They can
form their own opinions coherently
only if they are given the facts. If
you listen to what they think, and
answer questions honestly, they will
surprise you with the depth of their
thinking at a very early age. But they
will also surprise you with some of
the thinking that you might consider
prejudicial… because children tend

to form ideas based on absolutes.
Parents are children’s first teachers,
and we can take these ideas and
broaden them.
•
Helping our kids understand
the ways in which people are
different, and why that’s good. When
the kids would ask us questions about
why someone only has a mom and
no dad, or why their friend is brown
and their parents are white, we did
something crazy. We. Answered.
The. Question. And we always
answered it in two simple parts: 1)
because every family is different
and 2) because their parents are
divorced/they are adopted/whatever
the answer is. When you are this
straightforward, you’ve made it seem
as though other people’s families are
absolutely ok even though they aren’t
like yours (and that’s the truth). Feel
good about the fact that they trust you
to be the one to help them make sense
of things they don’t quite understand.
•
Living our lives with
the idea of being lovestruck, not
colorblind. Because, as Cornel West
said when he was speaking about Dr.
King’s message to the world, “To be
lovestruck is to care, to have deep
compassion, and to be concerned for
each and every individual”.
That’s what I want for my children.
I want them to understand that we as
people are wonderful because we are
all different, not in spite of it. I want
my children to be ready to learn what
someone else’s unique experiences
and perspectives can teach them,
ready to reach out and hold a hand
that’s been untouched, ready to enter a
dark room that needs the light of love.
And I want them to be lovestruck
with our world, full of the colors that
we see reflected in our own family.
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Anna Reisman

Some say it’s been 7 weeks; others say 90 days.
I’ve lost track of time, and I know that many of my
friends are experiencing similar feelings.
Never have my hands been so clean… fill the
cats’ dishes, wash hands, fill the dogs’ dishes,
wash hands, prepare a meal, wash dishes -hands at the same time,
etc. etc. I’m amazed that there is still some skin left. But that’s
okay. I’ve been good. Face mask automatically goes on as I step
out the door. The fact that I wear glasses doesn’t help, when the
mask is on, they fog up… not funny.
On the other hand (no pun intended), I am very excited about
the “partial reopening” that involved so many of my favorite
restaurants, whose offerings I’ve missed a lot because they were
not among the ones with home deliveries or pick-up service during
the Covid19 lock down.
On the topic of home deliveries, I must admit that it’s very easy
to get accustomed to them… Costco, La Comer, Home Depot,
etc., but the funniest happened today with Office Depot. I decided
that I wanted external speakers for my laptop. Office Depot had
a pair on sale, which I ordered and paid for yesterday. I received
an email confirming the purchase, with a notice to inform me that
they would be delivered today. First thing this morning, my phone
started ringing but I could not answer it as I was in the bathroom
…and the phone was in my bedroom. And it kept on hanging up
and calling back. Finally, when I went to check who was being so
stubborn, I found a message that said (in Spanish, of course) “I am
from Office Depot”. I responded, informing the delivery person
who had left the speakers by my front door, “Thank you for the
delivery. I’m sorry. I did not answer your repeated calls because I
do not bring my phone with me when I go to the bathroom.”
The following was posted by Warren Brander on my friend
Denise Deramee’s web site - www.banderasnews.com – and I
would be remiss not to share it with you.
“Vallarta Food Bank - Helping Those in Times of Trouble
The Vallarta Food Bank is making a big difference in
communities. Puerto Vallarta and other areas, from San Sebastián
to Cabos Corrientes, are now being served. This, of course, doesn’t
come without a price.
Just two months ago, a grass roots organization was started
by Francie Nguyen (owner of Bonito Kitchen, Bonito Café and
Ramen Ya), Francie Victoria Bañuelos and Jimmy Plouff (Tunnel
Road BBQ) when they realized there was going to be a big issue
for many in the Banderas Bay area as a result of greatly decreased
tourism due to Covid19. People would be without work and
hungry.

The trio knew they could not let this happen to the people that
make living here so special. Quickly they stepped up and, with the now many - local volunteers and a large number of people that
have donated, they are making a huge difference in many lives.
When the food bank idea was initiated, they started with just
6 despensas (food packages) for local families and now they are
up to more than 3,000 a week, reaching the most vulnerable and
hungry families in greater Puerto Vallarta.
Areas from San Sebastián to Cabos Corrientes are being
served and the Vallarta Food Bank is making a big difference
in communities. This of course doesn’t come without a price.
This month they will be spending $73,000. USD to make 12,500
despensas, which is the equivalent of 350,000 meals for families
in need. Unfortunately, this need won’t stop anytime soon.
Upcoming summer is traditionally slower here, especially for
those involved in the tourism industry, and the impacts of the
pandemic and future travel are still unknown.
The Vallarta Food Bank is also hoping to continue helping
families well after this pandemic is over. They have great plans
to expand this program to include soup kitchens, an elderly food
box program and other great initiatives. So, the need for financial
contributions and volunteers is now greater than ever. Many of us
love being in Puerto Vallarta and one of the main reasons is the
people that help us out. Give back... if you can.
To maintain the food bank’s momentum, there is much more you
can help them with. Donate or volunteer. Every $1 USD received
enables the food bank to distribute 5 meals to those in need.
The Vallarta Food Bank is asking you to join their rainy season
pledge, a special three-month commitment that will go a long way
in helping people get through this trying time. You can send a
donation today and pledge to do the same in July and August, or
make a single gift that stretches across the entire summer. Better
yet, sign up for monthly giving and help them achieve their vision
of a more self-sustaining paradise.
Both the three-month commitment and monthly giving can be
done on the Vallarta Food Bank website, which is now ready to
accept both credit cards and PayPal. If you plan to donate, they
would be grateful for you to make your donation on their website
to save money on service charges. If you would like to receive a
U.S. tax receipt for your donation, please visit casajojofoundation.
org
Let’s all step up to take care of those who take care of us, and
who are in need of our help.”
Great idea, and I like it even more because I know that the
Jewish community center is involved https://www.facebook.
com/ChabadPV/
Until next time, you know the drill: be good, stay safe, follow
the regulations …and stay healthy! sheis@ymail.com
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The offer to purchase real estate in Mexico:
Is it a “Conquistador Complex”?
Lic. Roberto Ortiz de Montellano
When I first moved to Puerto Vallarta and I came across
a documented offer to buy real estate, as a Mexican lawyer
I was intrigued to say the least. In all my years of legal
practice in Mexico, I had never seen a document containing
an Offer the way it is used here. At a first glance it seemed
to me like a rough attempt to “tropicalize” a U.S. and
Canadian legal instrument. This is because a documented
“Offer to buy Real Estate”, is only used in Mexican cities
where usually buyer and seller are foreign (such as Puerto
Vallarta, Cancun or Cabo). In the rest of Mexico, the
contract that is used when you are planning to buy or sell real estate is
called a “Promissory Contract”, and this contract (unlike the Offer) is
specifically regulated under Mexican Law.
So is an offer to buy Real Estate, a binding contract under Mexican
Law?

(See location number on Central Map)

DiVino Dante is open!

22

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

After reading an Offer for the first time, I decided to study
the document in more detail in order to determine if it was
a valid and binding contract under Mexican Law and not
just the product of what I like to call the “Conquistador
Complex”.
I concluded that even though it is an “atypical contract”
in Mexico, the Offer does have the elements of a binding
contract: there is consent of the parties (signature), there
is a purpose (the commitment to buy and sell) and there is
an agreed price. If the offer you are signing contains these
elements, then it will be a valid contract.
And what other elements should the offer include?
It is important that the offer includes, just like the “Promissory
Contract”, a time limit to sign the final purchase deed (closing date). It
is paramount that the wording in Spanish is clear and precise enough,
otherwise the offer could lack legal validity.
It is also advisable that the Offer is drafted and revised by someone
with a certain knowledge of Mexican law so that it includes specific
clauses such as early termination, penalties, escape clause, liabilities
and enforcement.
Also the jurisdiction in the offer (where a controversy will be
resolved) should be the city and state in Mexico where the property
is located and the applicable law should be Mexican law since
the property you are buying is located in Mexico, otherwise the
enforcement of the offer can turn out to be extremely complicated.
So now you know that the “Offer to Purchase Real Estate” is a
legally binding contract in Mexico, but you still have to make sure
that it contains certain elements, otherwise it can be declared null and
void.
Roberto Ortiz de Montellano is a Mexican-Licensed Attorney at
Law with over twenty years of professional legal experience. He
started his own practice in Puerto Vallarta six years ago. His areas of
expertise focus mostly on Real Estate Law, Business Law, HOAs and
Estate Planning. He may be contacted at:
roberto@ortizdemontellano.com www.ortizdemontellano.com
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Making salsa while drinking Tequila
Sandra Cesca

Ruben has been a chef and restaurant
owner for years here in Vallarta. He had
his own Greek restaurant, worked with
his sister who owns Coco’s Kitchen, and
now is head chef at Eclecticos restaurant
in Vallarta. In his spare time, he offers
cooking classes.
Some friends and I took one of Ruben’s
classes where we prepared several salsas
from scratch along with a couple side
dishes. We sipped some amazing tequilas
while we roasted, chopped, mixed, and
ground. After all, this was a lot of work.
Imagine cooking like this every day?
And no, I cannot seem to remember the
names of those tequilas.
This was a fun five-hour adventure held
in Nathalie Herling’s fabulous Mexican
kitchen at Art Vallarta. She is a collector
of original and unusual kitchenware and
utensils from many places in Mexico.
We were honored to use some of her
volcanic stone molcajetes for grinding
and mixing the different salsa ingredients.
Molcajetes are typically made from the
porous basalt rock of the volcanic regions
in Guanajuato, Jalisco, and Michoacán.
Their rough surface is perfect for grinding
down ingredients and spices.
Each salsa had its own molcajete which
has been flavored over the years from the
many salsas created in their bowls. The
porous basalt absorbs the flavors of the
food and spices ground in it so no mixing

Sandra Cesca is a cultural photographer, author, travel writer, tour
guide. “I am currently an experiential tour guide with my own business,
Puerto Vallarta Walking Tours. For over ten years I have aimed to
immerse my clients in the local culture while they learn about the history,
architecture, food, and folk art of Mexico. Meeting the artisans and
merchants has lent depth to what I offer and inspired my passion as a
freelance cultural photographer and writer focusing on the people I know.
I have taken this passion on the road with me as I travel to other
countries. My stories and photography are a combination of personal
connections, friendships, interviews, and conversations with people, their work,
and their contributions to their cultures.

up the green salsa molcajete with the
avocado salsa molcajete unless you are
fine with the end results!
The gastronomy of Mexico is varied
and complex with a history spanning
hundreds of years if you include some of
the indigenous recipes that are still in use
today. Salsa is a Spanish word meaning
sauce, the origin of which can be traced
to the ancient Aztec and Inca civilizations
thousands of years ago. They cultivated
pepper and tomato plants and worked with
them into tasty combinations creating
condiments to serve with turkey, venison,
lobster, and fish to give them more flavor.
Salsas became everyday fare in Mexico
when the Mayans brought them up from
the south long before the Conquistadors
arrived in 1519.
We also took maize dough used for
tortillas and molded little sopas. These
are small tortillas with sides that we
grilled on the stove then filled with a
mixture of ground beef, onions and spices
and served them as an appetizer.
Once everything was done, we floated
out to the jungle patio. Nathalie had
prepared a beautiful table using some of
her Mexican dishware. I felt we were
stepping back in time when life was slow
here and food was made with love, a feast
for the soul to be shared with family and
friends. More wine, more tequila helping
our salsas burst forth with flavors as we
ate and laughed our way through the rest
of the evening.

My work has been published locally and internationally including
Great Escapes Publishing (a subsidiary of International Living
Magazine), and The Yucatan Times. I have written and self-published
two guidebooks for tourists to Vallarta. I have also been a speaker
and travel location photographer for Great Escapes Publishing.”
For more stories and photos of local culture: www.yourculturalinsider.com
You can contact me at: sandra.learn.vallarta@gmail.com
Cellular: (322) 228-9365 www.puertovallartawalkingtours.com
www.facebook.com/VallartaWalkingTours/
Trip Advisor Certificate of Excellence since 2013

(See location number on Central Map)
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The Healing
Power
of Plants
mazcalteotl@gmail.com

Ancient Aztec treatment to
cure Helicobacter pylori, chronic
Candidiasis, parasites, and much
more.
Eliminate
difficult
chronic
bacterial and fungal infections such
as H. Pylori, a tough bacterium
responsible for gastritis, hernias,
and gastric ulcers. Eliminates all
hard to kill fungi, including Candida
Albicans, the main cause of chronic
Candidiasis and eliminates yellow
toenails from a harmful fungus
called onychomycosis.
Allow me to introduce you to
CHILCOATL, Heliopsis Longipes
(Asteraceae:
Heliantheae).
Chilcoatl is a rare plant found only
in specific volcanic soils in central
Mexico. The word Chilcoatl comes
from Nahuatl, the language of the
Aztecs. Chilcoatl; chil=spicy; coat=
serpent. It was named so because
the roots of the plant resemble a
snake when pulled from the ground.
Aztec (Mexica), Olmec, and Toltec
healers used the powerful medicinal
Chilcoatl root for millennia because
of its many benefits against all kinds
of ills. It can cure many internal and
external injuries and sicknesses.
Chilcoatl is used in teas, creams,

Ricardo Mazcal
Herbalist and Nutritionist

extracts, tinctures, tonics, powders,
and one can simply chew the root
itself.
Chilcoatl is traditional Mexican
medicine used against parasites and
to alleviate tooth pain. Chilcoatl is
used in various forms to eliminate
arthritis, combat all types of
infections of the respiratory and
digestive system, and it is used as
an analgesic and as a local nonsteroid anesthetic. The following
is a list of its many proven healing
benefits.
The active ingredients of Chilcoatl
root (Heliopsis Longipes) have the
following bioactive potential:
Analgesic (pain killer)
Antipyretic (fever reducer)
Anti-ninoceptive (refers to the
reversal or alteration of sensory
aspects of pain intensity)
Broad-spectrum antibiotic
(acts against a wide range of
disease-causing bacteria)
Antifungal
(inhibits fungal growth;
active against all types of fungi)
Antiviral (stops infection or
disease caused by a virus)
Local anesthetic
Antioxidant

Anti-inflammatory
Anti-wrinkle
Bactericide
Accelerates healing
by a factor of four!
Chilcoatl has major effects on the
central nervous system (CNS) with
significant potential to stimulate
and strengthen the immune system.
It stimulates the production of
saliva, generating several effects in
the organs.
Among the results produced by
the digestive enzymes present in
saliva (amylase and lipase) is a
buffering that neutralizes the pH
of the stomach and the oral cavity
instantaneously.
Chilcoatl can
control reflux, acidity, and gastritis.
It eliminates salivation problems
(dry mouth or Sjogren’s Syndrome).
Saliva also promotes the secretion
of endorphins.
Chilcoatl is used to cure and
provide fast relief from insect bites
from wasps, mosquitos, and bees. It
heals deep cuts, cures skin cancers
such as melanoma, carcinoma, and
is a cancer protocol.
Cures buccal and vaginal
infections. It is used to eliminate
external and internal fungi.
A bit of history. During World
War II, American soldiers fighting
in the Pacific were dying more
from infections and parasites than
from Japanese bullets. A Mexican
healer was among the soldiers
and had Chilcoatl root, which was
used to save his buddy. The field
medics noticed the fast recovery of

the injured soldier and the curative
power of the Chilcoatl root. The
US Army and the US Department
of Agriculture took an interest
in the plant to save hundreds of
American soldiers from bacteria,
viral infections, and parasites. With
the antiseptic and local anesthetic
action, the Chilcoatl reduced pain
and accelerated wound-healing
power. The demand for Chilcoatl
root at that time from the US
nearly drove the Mexican plant to
extinction. Lucky for us, Chilcoatl
plants in the wild survived.
Chilcoatl plant chemistry - it
has the highest amount of Afinine
than any other plant, including
echinacea, and science has proven
that Chilcoatl has up to 100 more
Olefinic alcamids than any other
plant, granting it extraordinary
curative potential.
If you have any comments or
questions, contact me by email,
or you can find spices, herbal
supplements,
tinctures,
and
information mentioned in this
article at Arte Viviente (Living Art)
at 800 Morelos, downtown. The
store opens to the public on June
1, and they deliver. Please contact
Marcia Blondin, 322 159 9675
for assistance. Please email me
mexicasupplement@gmail.com
for additional information about
herbal supplements, tinctures,
antiviral herbs, and ancient Aztec
food recipes to achieve your
nutrition and health goals.
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Are you a people pleaser?
(part 2 of 2)
Giselle Belanger
RN, LCSW

Letting Go and Becoming Empowered
It is very important that you awaken
to the fact that you are the sole person
responsible for your happiness. There
is no one or anything to blame. Step
into your personal power and find your
courage to change. In order to stop
people-pleasing you must speak your
truth; you must be honest with yourself
and then with others. You cannot allow
fear of how they might feel or what
they may think, stop you. This requires
setting boundaries, communicating
authentically, and listening to and
meeting the needs of your inner self!
Become Empowered. Learn to tap
into your power-center (solar plexus)
and shift from fear to confidence, and
reclaim your right to act in your highest
good. In order to do that, you must learn
and practice setting boundaries. People
who have trouble setting boundaries
usually have trouble responding to
and respecting boundaries set by
others. Melody Beattie says, “the more
difficult the boundary is to set, the more
important it is to set”.
Getting Angry
You must finally be angry enough to
stop these old life-long patterns. Without
anger, one cannot set boundaries. You
must be so tired of the way something
is, that your only choice is to change it.
You are what must change. You must
commit to do the work and allow the
very necessary process of letting go.
Letting go of your expectations that
the other person will change or finally
realize what they do or say is hurtful or
inappropriate. Forget about it! You can
only change you; your perspective and
your expectations. Change will come
when you set boundaries that honor and
protect you.
Self-sacrificing and Accommodating
Of course, this can be a scary venture
because of how others may react to your
boundaries. Prepare yourself for their
anger and insults, knowing they may
not like it. Remember that is their issue
to work through and remind yourself

of why you had to set that boundary.
Usually, people end up adapting and
respecting your boundary, and it often
enhances and strengthens the friendship
or relationship because the tension and
resentments have been resolved.
Here are 2 examples of women
accommodating and sacrificing for the
demands of their husbands. One couple
repeatedly rode in taxis together through
the very busy streets of a very busy
city, only to arrive to their destination
angry with each other because of how
embarrassed the wife was at how her
husband treated the taxi driver. My
suggestion was that she take her own
taxi and arrive unprovoked, happy and
calm, which was something she never
realized was even an option.
Another couple arrived to the airport
and her husband insisted they walk out
across the pedestrian bridge to the other
side of the highway, each dragging
large suitcases, in order to avoid paying
the airport taxi rate. She was extremely
angry at him, felt controlled, and deeply
resented him for always doing this kind
of thing. She knew not to get into a
fight about it, so she suffered in silence
and spent that evening and the next day
trying to calm her anger and trying to
be nice. She was afraid to say “no”
because of his reactions. Her turning
point came because this happened a
second time! She found herself going
along with it again, angry and feeling
obligated to follow him. When we
talked about it, she realized that this
time she was even more angry with
herself for not standing up and saying
“no”. She understands that she must
find the courage to choose between
avoiding conflict and pleasing him, or
meeting her own needs and honoring
her highest good.
How angry did either of these
women need to get? How many years
have them been suppressing their
needs and ignoring their feelings?
How much more were they willing to
take and continue to suffer as victims,

until someone suggested that they say
“no”? They had not even considered
any other options.
Note: Of course, it is important to
consider the person’s reaction if you are
in a controlling abusive relationship,
in which their reactions can have grave
consequences (physically, financially)
for you. Then they are strategies to
consider that go way beyond what I’m
referring to in this article.
Haley Maggee, a Life Coach, lists
9 Tips required in setting boundaries
that I hope you find useful.
1) Name your feelings and
interactions with others...
It is very important to recognize
how you feel, instead of pushing your
feelings away, because your emotions
signal how others may be affecting
you and whether you need to set a
boundary or not.
2) Prepare your well-being
disclaimer
This will help you set the stage for a
compassionate permissive discussion.
You can break the ice by sharing your
resolution to set boundaries and explain
why it’s important to you and how it
will benefit you. Most people respond
very positively and respectfully to this.
3) Express gratitude when others
set boundaries
Keep in mind that people set
boundaries to protect their own wellbeing. You can respond to them with,
“I value your honesty” or “I appreciate
you sharing that with me”, even if it’s
a boundary that was hard to hear.
When you set boundaries, you may
often feel dismissed, angry or rejected,
by the people who ignore them or
attempt to cross the boundary.
4) Practicing “no thanks” without
giving a reason
It is sometimes necessary to realize
that it’s okay just to say “No, I don’t
want to” or “No thanks”, without
giving an explanation. The need to
provide an explanation usually comes
from a feeling of guilt that you’re
disappointing the other person and not
meeting their expectations.
5) Make a VIP-only list
Without a clear sense of your own
boundaries, you may regularly overshare personal information. Though
truth telling is a powerful exercise,
sharing too much too quickly can
make others feel uneasy and may
leave you feeling uncomfortably over

exposed. Practice thinking before you
speak and carefully consider the need
to share certain information.
6) Take a break from a toxic
friendship
One of the most difficult, yet most
rewarding forms of boundary setting,
is to take a break from the relationship
is that no longer serve you. If you
have a one-sided friendship that
leaves you feeling unseen, unheard, or
disrespected, resolve to take a break
from the relationship and remember: it
is not selfish or cruel to put your own
well-being first! Healthy friendships
are reciprocal and mutually nursing,
not one-sided and depleting.
7) Create a post boundary setting
mantra
People-pleasers have great difficulty
setting boundaries, and so to practice
this and learn this, may leave you feeling
guilty, selfish, or embarrassed. Be
gentle with yourself and acknowledge
that your boundary-setting muscle takes
time to develop. Prepare a mantra. It
could be as simple as “I set boundaries
to feel safe “or “Setting boundaries is
an act of self-love”. Your mantra can be
your anchor; a permanent reminder that
this journey, though difficult, has your
best interest at heart.
8) Designate a cheerleader
You need a friend who understands
your need for setting boundaries, who
can cheer you on and be a witness to this
journey, and acknowledge your progress.
9) Imagine how your life will be
different
Imagine how your life will be different
when you speak your truth… how will
you change? How will your daily life
become richer? How might you feel
more authentic in your relationships?
Boundaries are tools that enable us
to feel safe, strong, and empowered
in our relationships.
As your
journey progresses, you’ll begin to
feel more empowered by the truth
that it’s not only that you’re right,
but your duty, to make the choices
that are best for you!
Giselle Belanger
RN, LCSW (psychotherapist) is available
for appointments in person, by phone, or
by skype webcam.
Contact info: ggbelangerpv@gmail.com
Mex cell: 044 (322) 138-9552
or US cell: (312) 914-5203
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Sugar babies
Krystal Frost

(See location number on Central Map)

I am always somewhat amazed
at markets where beautiful enticing
cakes, cookies, muffins, turnovers,
donuts, rolls, pies and every kind
of sugar-laden pastry is offered.
People line up for these treats.
Well, read on, dear reader, for a
different take on the sugar binge.
The big sugar companies are
taking some marketing lessons
from the tobacco industry by
denying any connection between
their product and the obesity
and diabetes epidemics going
on in the world. They also have
access to immense power and
give generously to the powers
that be in order to ensure that
their products are protected.
Sugar is one of the biggest enemies
in the pursuit of health and
longevity. It appears in nearly
ALL processed foods and drinks
- even things you wouldn’t think
would be sweetened, like canned
beans, mayonnaise, and pickles
even baby food - make it virtually
impossible to avoid.
It is a proven fact that sugar
increases your insulin and lipton
levels and decreases receptor
sensitivity for both of these vital
hormones. This lead directly to:

6

- High blood pressure
and high cholesterol
- Heart disease
- Diabetes
- Weight gain
- Premature aging
- Cancers feed off sugars
Sound familiar?
One way in which sugar has been
linked to the obesity epidemic, for
instance, is that when consumed in
quantities, sugars cause hormonal
changes that lead to overeating.
Sugar suppresses your immune
system, contributing to allergies,
and it is responsible for a number
of digestive disorders. It also
contributes to depression, and
its excess consumption is, in
fact, associated with many of the
chronic diseases in the developed
countries, including the big C.
Naturally, the sugar industry
wants to downplay its health
risks because there is big money
involved.
Well, who can blame them? Take
a look at some of these figures... we
are talking about some big bucks…
The average American eats well
in excess of 150 pounds of sugar
a year, or about 2.5 pounds each
week. This is no surprise because

the single largest source of calories
in the United States is high-fructose
corn syrup from soft drinks. And
Mexico, loving and admiring its
northern neighbor, embraces their
worst habits. It is 2nd in line when
it comes to sugar consumption, 1st
in line when it comes to obesity.
The sugar industry has had its
share of challenges lately, such
as a growing artificial sweetener
industry that has been stealing
more and more attention and
market share. However, most of
these artificial sweeteners are a
greater health risk than straight up
sugar and should be avoided.
But that’s another story.
Having said that, due to the artificial
sweetener invasion, the sugar folks
are coming on stronger than ever,
and tagging into the “natural”
sweet treat as a fine part of your
diet. Of course, most people don’t
eat just a teaspoon of sugar a week;
they eat over 2 pounds, which is
not surprising when certain studies
show how that clean white powder
of sugar is addictive. Even your
pets (dogs and raccoons especially)
will get addicted to the taste and
beg for more... yes, a little candy
can’t hurt? Better think again as
our pets are more and more prone
to human diseases.
And what about the kids?
They are started on the sugar
binge from the time they are tiny.

A new study uncovered another
contributing factor to the rise of
childhood obesity directly related
to the amount of added sugars in
kids’ diets. Those who consumed
higher amounts of added sugars
in their diets receive less calories
from healthy foods rich in fiber,
vitamins and minerals.
This means the more added
sugars from sodas and sweets in
kids’ diets, the fewer the number
of good nutrients their bodies get
in order to remain healthy.
Consider the problems that
schools and parents are having
with
hyperactive
children.
Sometimes they call it ADHD
(Attention Deficit Disorder), this
diagnostic leads to medicating the
kids to help them focus. Parents
have to be brave and tough to help
these sugar babies over the crave,
just try and keep the kids off the
sugar and see a real tizzy fit.
Let’s rethink the kids party menu
to creative activities and savory
snacks.
A bitter pill to swallow, huh?
Who does not love a great sweet?
Try using real alternatives like
agave syrup, fresh fruit and an
ice cream once in a while.
You can bet I am not giving up
the Hungarian Bakery near St.
Johns in NYC: nope.
PLEASE do not reward your
sweet pet with sweets.
Or the kids.
Krystal Frost
For questions and comments Cell: 322 116-9645
Email: krystal.frost73@hotmail.com
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Viewpoint
Harriet Murray

As of June 1, 2020, the Mexico tax law requires that any property
promoted and reserved through a digital platform, such as VRBO,
AirBnB, etc. will have the income tax (ISR) and the added value tax (IVA)
withheld from owner proceeds and delivered directly to the Mexican tax
authorities.
RESIDENTS OF MEXICO with more than $300,000. pesos
(approximately $13,000. USD) annual income from their property must
then file a declaration each month and a final annual declaration each
year. The final tax rate will depend if taxpayer elects to take a 35% blind
deduction or provide invoices for full deductions. Taxes declared and
paid in Mexico are used as a credit in U.S. and Canadian taxes.
NON-RESIDENTS who rent exclusively through the tech platforms
will have their taxes withheld and the withholding is considered as final.
Airbnb and VRBO are requiring owners renting to provide their Mexican
tax number. So, it has become necessary for these renting owners to enlist
in the tax authority, SAT. The owners are asking for referral of names
of good local accountants where their rental property is located. These
tech platforms are responsible for providing an official receipt for taxes
withheld and paid to the Mexican authorities. So, the owners need to
register in order to be able to keep the tech platform account.

Paying rental income taxes in Mexico
The ability to pocket undeclared income in Mexico is going away. Tax
changes in 2020 have been announced by the government. The press
and social media groups are circulating this important information to
the expat community. The problem of foreigners who are renting their
homes or condominiums and failing to pay Mexican taxes has existed for
a long time. NO LONGER. Not declaring income and paying taxes is a
violation of Mexican tax law with severe penalties if discovered.
Foreigners are obligated to pay taxes on income generated in
Mexico - no matter where the income is received.
Effective JUNE 1, 2020,
new procedures and regulations come into effect.
The law breaks tax rates and procedures
for payments into two categories:
RESIDENTS OF MEXICO. If the owner is a resident of Mexico,
he may obtain a taxpayer identification number (RFC) and declare
income less allowable deductions. Taxes are generally lower than for
non-residents but the requirements for residency are fairly high including
minimum time in the country each year and verifiable proof of monthly
income. In most cases the monthly declarations are provisional, and an
annual declaration must be filed with the tax authorities.
NON-RESIDENTS OF MEXICO. If the owner is someone who
came, fell in love and bought a property for appreciation, for retirement
or just for fun but is not in a position to live in the country most of the
year, or does not have sufficient stable income, he or she is a NONRESIDENT, and declares under a different formula. Tax rates are fixed,
and an annual declaration is not required.

NON-RESIDENTS who rent occasionally through tech platforms and
also through private rental agencies have the option of filing when income
is received. These non-residents must appoint a Mexican company to
declare and pay tax on their behalf and to provide official receipts for
same. The return is considered as final.
NO DOUBLE TAXATION. Mexico has tax treaties with 32 nations.
Taxes paid in Mexico can be taken as credits in taxpayer’s native country.
This article is based upon information shard with me by Linda Neil,
co-owner of The Settlement Company, Cabo San Lucas, legal opinions,
current practices and my personal experiences. I recommend that each
potential buyer or seller of real estate conduct his own due diligence
and review.

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

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.
- 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
- 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

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 allcharity groups and non-profit organizations
in and around PV, you may want to check out:
ww.puertovallarta.net/fast_facts/non-profit.php
Solution to sudoku page 19

Solution to crossword page 19
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Puerto Vallarta - the forgotten,
yet world class fishing grounds
Stan Gabruk

(Owner of Master Baiter's Sportfishing & Tackle)

The other day, after weeks and
weeks of closed fishing, I was
talking with a friend at Fajita
Banana over a few beers, waiting
for dinner, and we started an
interesting conversation.
My
friend had been fishing in Cabo
for years and was asking what
was the difference in our fishing
grounds in PV compared to
Cabo San Lucas. For those who
think “fishing is fishing”, well,
you’re right, the similarities in
the process is obvious, but the
fishing grounds themselves make
the difference. When it comes
to the different species and their
preferences, many consider the
marketing and not necessarily the
realities of World Class Fishing
Grounds and all that means. In
many ways it’s like comparing
Aspen to Alps, both wonderful,
both ski areas, but very different
indeed. If you’re a “Cabo Guy”
then maybe we can get you to
turn your head and check out our
“carnada” (bait), take a look in
PV’s direction.
Cabo is very well known for
its fishing grounds, even better

known for their celebrities, which
the Board of Tourism there is
smart to take advantage of. Cabo
has all the same species we have
in PV and one or two more,
Yellowtail comes to mind. Their
fishing grounds are very close,
which means you’re on fish many
times as you leave the harbor, 15
minutes or so. Lots of good things
you can say about Cabo. Frankly, I
should have a shop there.
Puerto Vallarta is located “on
top” of the Bay of Banderas, for
those who don’t already know.
Marina Vallarta is 25 miles or
so from what I call “Deep Water
Fishing”. Inside the bay there are
areas fifteen miles out where the
water is only 15 feet deep, bait
heaven. By Los Arcos there is a
deep channel that goes straight
to Corbeteña, a bike path of
sorts. With this channel being
fairly deep, it’s easy to roam
the neighborhood. The shallow
areas are full of all sorts of baits

depending on the time of the year.
Google Eyes, Skip Jack Tuna,
Bullet Bonitas (babies), Sardines,
Flying fish, Shrimp, Krill -a.k.a.:
whale food- just to name a few.
With all this bait it draws attention
in the form of hungry fish looking
for “fast food”. The bay is a huge
fish magnet.
Because the bay is such an
attraction, larger fish come
following the food chain.
Corbeteña at 35 miles out and El
Banco at 50 miles are where you’ll
find your “bucket list fantasy fish”!
Puerto Vallarta has more fish and
a greater variety of pelagic species
than Cabo. We get more Black
Marlin over 600 pounds than
Cabo’s lower temperature waters.
For that reason, Cabo is heavy
on Striped Marlin, which prefers
the cooler water. Black and Blue

Marlin normally run in the same
size ranges. These days, Yellowfin
Tuna are coming back in numbers,
but in smaller schools that don’t
attract commercial attention.
Dorado, Sailfish, Rooster Fish,
Snook, Snappers, much the same
as Cabo. With the Tres Marias
Islands now open, the prison is
gone and the new restrictions on
distance off the islands has been
reduced.
World record sized
Yellowfin Tuna now are within
100 miles off Marina Vallarta. We
have affordable luxury packages
that would surprise you, June to
January. Message me for more
info.
So, all things being equal,
on top of that we have Puerto
Vallarta out your front door. If
you need to discuss celebrities,
we have them too. You can find
whatever level of restaurants,
shops, medicine, real estate,
anything and everything with a
population that mostly speaks at
least tourist level English. So, for
a fair comparison, you should see
Cabo before you come to Puerto
Vallarta. Otherwise if reversed
you could be disappointed. Fair
warning…
Master Baiter’s is open for
business, finally! We don’t expect
to see many people in Puerto
Vallarta’s Fishing grounds for a
while, which makes this something
rare. If anyone is interested in
sharing a boat, we’ll fix you up.
I will taking full advantage of
this myself. Completely deserted
fishing grounds, priceless.
Until next week, don’t forget to
Stan Gabruk
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
Master Baiter’s ® Sportfishing and Tackle
is protected under trade mark law and
is the sole property of Stan Gabruk.
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Planning your next computer purchase
Part I

I normally run this series to
coincide with the “back to school”
sales in late summer, but with
many retailers currently throwing
constant sales up in the air like a
juggler’s balls, a good deal can
come up any time.
So, if you’re thinking of replacing
your older aging computer, let’s
go over some basics of planning
what your next “device” purchase
should/could be.
As with anything in life, the
best decisions are made when you
have had time to think things out
and assess the pros and cons. You
wouldn’t go to a car lot and pick
the first car you saw or necessarily
the cheapest. You’d have in your
mind certain models you like, a
budget and what your needs are.
Computer purchases should be the
same. After all, most people spend
more time with their computer
than they do in their car… your
computer should fit you and your
needs.
I get a lot of questions when
clients are thinking of buying their
next computer. One of the main

questions these days is “should I
just get a tablet?” Well the short
answer is, it depends on what kind
of things are you planning to do
with it.
If
you
remember
those
inexpensive 10” Netbooks that
were all the rage 7 or 8 years
ago (pre tablet era), they were
small, portable and they were an
excellent alternative to staying
“connected” without lugging a full
sized laptop around. One surprise
people found (usually the hard
way), was that those netbooks
were basically just for browsing
the internet and doing email. To
do any real “work” on netbooks
was a frustrating exercise at best.
2012 signaled an explosion of
tablets, initially with the Apple
iPad but soon after various
incarnations of the Android tablet
came to market as well. Samsung
quickly became the strong second
largest producer of tablets. In
2013 Microsoft again decided to
jump on the hardware bandwagon
with their Surface tablet. The
Surface tablets have been a

miserable failure since the get-go
and sales figures reflect it.
By the end of 2016, Apple’s
total dominance of the tablet
market seems to be leveling off.
Overall, the tablet market has also
decreased to 207 million units
sold by the end of 2017, which is
down from the high of 230 million
in 2015. At its peak, the iPad had
over 60% worldwide share of all
tablet sales. Today the iPad seems
to have leveled off in the 35%
range of all tablets sold.
Most of this market share decline
is due to super low cost Android
tablets with makers’ names you’ve
never heard of. You may have
seen here in PV, the kids’ tablets at
Walmart for 950 pesos. But not all
the market share shift is due to low
cost “toys”. Samsung has done a
very respectable job of increasing
its market share from being #2
in 2013 with 7.6% to being #2 at
the end of 2019 with 21% of the
market share. Microsoft should
take a page from Samsung’s bookMicrosoft “Surface” is still below
the 2% range in tablet sales at
the end of 2019 and even is now
grouped in the “others” category.
Tablets
are
light-weight,
internet/email devices. Don’t buy
a tablet and expect to do any heavy
work on it. Likewise, a tablet will
not run the same programs that a
laptop can. Sure, there are tablets
“versions” for many popular
programs, but they usually are
very stripped down versions.
Tablets are definitely a great
step forward in the computer
evolutionary scale, but be aware
of what you’re actually buying.
A tablet will NOT replace the
desktop computer or a full laptop
for doing actual work. A tablet
should be considered a lightweight travel “to keep in contact”
device. Storage is not the strong
suit of tablets either. If you’re a

big photo or video buff, you can
find you’ll fill a tablet’s 32GB,
64GB or 128GB storage quite
quickly… then what?
Most people that have a tablet
also have a main “work” computer
to carry out the heavier tasks, like
editing photos, writing documents
etc. I personally don’t like to
write more than a line or two on
a tablet. The onscreen keyboard
gets tiring after a few lines.
There are keyboard attachments
to the various tablets out therebut then you’re almost building
your tablet into a laptop, in both
price and portability. Building the
various “add-ons” to a tablet can
become pricey very quickly as
well (more than a decent laptop in
most cases). So best to really sit
down and decide what you want
to get out of your next device and
go from there.
If thinking of buying your first
tablet, best to talk with friends
and family to see what tablet
they have, hear the pros and cons
they’ve experienced, and even ask
to borrow theirs for a few minutes
to see if a tablet is right for you.
Next week we’ll look at some of
the full computer options for your
next device and what all those
technical numbers mean to you.
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!

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
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The New York Times Tuesday Crossword Puzzle
Peter A. Collins |Edited by: Will Shortz |

New York Times

Solution on Page 16

S U DO KU !

Sudoku is a logic-based placement puzzle
The aim of the puzzle is to enter a numerical digit from 1 through 9 in each row,
column and group of squares enclosed by the bold lines (also called a box).
Each box must contain each number only once, starting with various digits
given in some cells (the “givens”). Each row, column, and region must contain
only one instance of each numeral. Completing the puzzle requires patience.
It is recommended as therapy because some studies have suggested they might
improve memory, attention and problem solving while staving off mental decline
and perhaps reducing the risk of Alzheimer’s disease.
Solution on Page 16

