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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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The Education Ministry (SEP) has set 
August 30 as the date for children to return to 
school for in-person classes.

President López Obrador has argued 
strongly for in-person education, saying that 
children should no longer be “subject to their 
nintendos.”  On a number of occasions, he has 
said that Mexico is one of the countries that 
has kept its schools’ doors closed for longest 
— 17 months, second only to Bangladesh.

At the morning news conference Thursday, 
Education Minister Delfina Gómez also 
stressed the mental and physical importance 
of school for children, and set out a 10-point 
framework to prevent the spread of Covid-19 
and ensure a safe learning environment.

The policies to be followed in schools 
nationwide are:

- The formation of health committees 
including parents, teachers and other 
education authorities

- The establishment of “health filters” at 
home and at school to detect symptoms of 
Covid-19

- For children to clean their hands with 
water, soap and/or antibacterial gel

- For everyone in the school to wear a face 
covering over the nose and mouth at all times

Education Ministry lays out ground rules 
for schools to reopen August 30

The President said school closures are among the longest in the world

- For everyone in the school to maintain a 
safe distance from one another

- Increasing the use of outdoor spaces at 
school

- The avoidance of assemblies or meetings
- For anyone that sees signs of Covid-19 

symptoms to make it known immediately
- To register for the ministry’s online 

courses for social and emotional support at: 
climss.imss.gob.mx under “Retorno Seguro”

- For children to take a formal letter to 
school with emergency contact numbers and 
an assurance that the child has no symptoms

However, the announcement has not been 
universally well received.  The Education 
Ministry in Michoacán released a statement 
to say that children in the state would not be 
returning to classes on August 30, and would 
continue with long distance learning.

Before children can return, authorities have 
work to do.  Alongside the announcement 
of the 10-point framework, Gómez said that 
10,000 of the country’s 265,000 schools 
had been vandalized since the start of the 
pandemic.

(Sources: mexiconewsdaily.com, 
with reports from Milenio and El Universal)
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Sheryl Novak

Welcome, Home!

One interior design style that is 
popular in Mexico is Scandinavian 
design.  The two regions could 
not be further apart, not only in 
the distance but also in climate.  
Surprisingly, however, both appeal 
to those looking for a minimalistic 
style that incorporates soft colors 
and textures.  The result is a sleek 
and modern feel that also manages 
to be cozy and inviting.  No wonder 
that most of the show suites in new 
developments right now incorporate 
this style.  

Another aspect of this décor 
style is that it values function.  
Scandinavian design became 
fashionable in the mid-1950s.  The 
style was influenced by the Bauhaus 
movement, which was about uniting 
art and industrial design.  The goal 
was to make everyday objects more 
interesting and functional.

The critical elements of this 
décor style are muted colors, 
natural lighting, wood accents and 
greenery.  The philosophy is “less 
is more.”  You may have heard of 
the term “hygge,” which has been 
a term used in North America 
over the last couple of years in the 

Mexican Scandi Design?
world of interior decor.  According 
to Oxford Dictionary, Hygge is a 
Danish and Norwegian word for a 
mood of coziness and comfortable 
conviviality with feelings of 
wellness and contentment.  That 
certainly sounds like how we want 
our homes in Mexico to feel!    

To achieve the look, start with 
the basic color palette.  On walls, 
cabinetry, and large furniture pieces, 
use whites, greys, and tans.  This 
will make the space feel uniform 
and bright.  

Add accents of blue and other 
bold colors to bring some pop.  
White walls will emphasize natural 
lighting, which is an essential 
element of this style.  For window 
treatments, go minimal to allow 
natural light to illuminate spaces.

Opt for warm wood tones, 
gentle lines, subtle curves, and 
tapered legs when it comes to 
furniture.  Teak is wood often 
used in Danish furniture and is an 
excellent material for our climate.  
Teak can be used both indoors and 
outdoors and, when cared for, can 
last upwards of twenty years.  The 
beautiful grains in the wood make 
a statement and need no other 
adornment.  I love a natural wood 
nightstand or end table in bedrooms 
paired with a low platform wood 
bed.  Even the headboard should be 
lower and unadorned.  Sofas should 
be of a mid-century modern design 

with light-colored, curved back 
occasional chairs.  Remember the 
tapered legs!  

For your outdoor furniture, go for 
furniture with teak wood frames and 
white cushions.  Outdoor occasional 
chairs that are geometric in shape 
are perfect to complement the wood 
furniture.  Add greenery, and you 
have achieved the Scandinavian 
décor style in Mexico.   

Avoid lots of decorative 
accessories and accent pieces.  A 
few well-placed rugs or sheepskin 
textiles and plants or botanicals 
are essential.  These items give 
a pop of color to the natural, 
minimalist design.  Since simplicity 
and practicality are the two most 
critical principles in Scandinavian 
design, walls are usually bare.  
Bedroom linens should be white 
and luxurious, showing off a cozy 
sleep space.  For wall art, select 
monochrome, geometric pieces.  
White or light wood-framed 
charcoal drawings and black-and-
white photography are perfect.

Interested in Scandinavian style 
furniture?  Visit us at our Puerto 
Vallarta store: 363A Constitucion 
just off of Basilio Badillo or 
our Bucerias store at Heroes 
de Nacozari 126.  We are open 
Monday through Fridays 10 to 2 
p.m.  If you are not currently in 
Mexico, visit our website at www.
solutionsmexico.com, email us at 
furniture@solutionsmexico.com 
or Whatsapp us at +3221365156.
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Anna Reisman

Finally.
It’s been about a year and a half since the last 

time I went to the Vallarta Botanical Garden.  
That drought in an always rejuvenating exercise 
ended last week.  A friend and I decided to take a 
mini-vacation and drive south along my favorite 
stretch of road of Banderas Bay, Carretera 200, 
to that magical place.

It had been over a decade since he had been 
there.  I told him that he wouldn’t recognize the 
place, and he didn’t.

Even in a year and a half, what my long-time 
friend, Bob Price (Founder and Curator of 
the Garden), and his nature-loving team have 
accomplished …is impressive!

A few years ago, I remember taking a beloved 
friend from out of town there.  He just sat there, 
on one of the super comfortable sofas probably 
installed there for just such purposes, and didn’t 
move.  Time passed by and I asked him if he 
was ok, staring out on the spectacular landscape.  
His answer: “I could spend days here.  Better 
than meditation, although I suppose that’s what 
I’ve been doing, unconsciously.”

Talk about an overload of oxygen!
And there’s the food, of course!  I recommended 

that he try the tempura fish tacos, while I asked 
for a do-it-yourself type of pizza.  Needless to 
say, there was nothing left in either plate, enjoyed 
while watching the hummingbirds feeding on 
their sweet water a couple of feet from our eyes.

On the topic of nature, and from there, climate change.  As 
I watch the horrors unfolding around our little blue planet and 
the ongoing pandemic, I remember a university professor I 
had at the Université de Montréal in the early ‘90s, as part 
of my political science “Soviet Studies” curriculum.  He was 
from Kazakhstan, and he taught us about the destruction of the 
environment by the U.S.S.R.  The thing that stuck in my mind 
was his statement that humankind would not be extinguished 

by fire or water, but by viruses.
Back to the here and now… When we first 

launched the Mirror 13 years ago, I was left 
in charge of bookkeeping, probably my most 
unloved pastime.  A few new ventures were 
also launched around the same time, some 
without funds for advertising.  But, as we 
all believed that there was a bright future 
for them, we promoted them anyways, for 
months.  

We were right.  They all flourished, and 
paid for all the “free” advertising we had 
given them.  Right now, we only have one 
“bad” account, one that remained unpaid for 
over a year …until last week!  When we got 
the welcomed call with the good news, it 
reminded me of a poem I had to learn by heart 
in the French lycée’s primary / elementary 
school I attended.  It was by a famous 17th 
century poet named Jean de La Fontaine 
called “The Lion and the Rat”, the moral of 
which (they all had a moral) was “Patience 
et longueur de temps font plus que force ni 
que rage”.  Basically, patience and time work 
better than strength or rage.  Yup.  True dat.

Take care of yourself and those around you.  
Stay safe and healthy, dear reader, and don’t 
forget your mask.  sheis@ymail.com

“Dewmond”, not diamond
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Leza Warkentin
www.mommyinmexico.wordpress.com

Paradise and Parenting

A New Luna

Nearly a year ago, our family experienced 
the loss of a very beloved pet dog named Lucy.  
She was fairly old, had lived a tough existence 
before coming to our home as a rescue, and 
had been experiencing health issues for quite 
a while.  Nonetheless, her loss was a terrible 
blow to all of us.  She was such a protective 
little mama to each of us, and we all had a 
particularly special bond with her in our own 
way.

My daughter spent her childhood dressing 
Lucy in tutus and pink, sparkly headbands.  
Lucy was a selfie professional during the tween 
years, and her big doggy grin is plastered all 
over my girl’s bedroom walls.

My son was Lucy’s buddy, and she spent 
hours lying beside him as he played video 
games so her head was available for a pat 
whenever he took a break.

My husband was Lucy’s greatest love, and 
she protected him fiercely wherever they went.  
He spoiled her by sharing tacos whenever he 
got some, and she was his loyal friend.

Lucy followed me around the house to make 
sure I didn’t get lost, I suppose, and bumped 
my hand whenever I sat down so I’d give her 
a scratch behind the ears.  Her eyes were huge, 
brown and somehow wise, and she was the 
perfect listener after a rotten day.

Our other dog Max was her protegé.  If he got 
out of line, she set him straight with a quick 
bark and a bump with her head.  They’d cuddle 
in the car on the way home from a walk in the 
park, and they were often found together in the 
house too.

When she left, it was like a big, yawning hole 
opened up in our lives where a bunch of love 
used to be.  And it was really hard to know how 
to fill it again.  But here’s the thing: I knew 
Lucy would want us to try.  She loved helping 
other dogs, and was always overjoyed when 
we’d bring in fosters to stay. 

No matter how 
bedraggled or ill-mannered 
the pup, she was there with 
her mama’s welcome; tail 
wagging, tongue licking, 
she quickly made friends 
with them all.  Every one, 
including Max, who arrived 
as a dirty, shivering rescue, 

was greeted with a sniffing and a bath of doggy 
kisses.

While we were on vacation in California, I 
opened my Facebook to see a picture of a little 
pup with pointy ears as big as her face.  Candace 
Shaw, a local rescuer, had published the picture 
in hopes of finding a new family for little Bella.  
For some reason, I kept scrolling back to her 
photo.  I gathered the kids around and told them 
that this little girly needed a home.

Let me be clear: I am not at all surprised at 
their answers.  This dog is completely adorable, 
and we are a family of dog lovers.  But I did 
look a little more carefully at my daughter’s 
face when they immediately asked if we could 
please take her home.  Because losing Lucy 
broke her heart most of all.

She said, “Lucy can never be replaced, but I 
think she would love Bella too.”  And that was 
enough for me.

My husband (who was not on vacation with 
us) was instantly won over when Candace 
brought Bella to our house to meet Max and 
see if they might get along.  Candace thought 
our family would be a great match. 

We picked up Bella the day after we arrived 
back in Vallarta.  She came straight to us, 
tail wagging, wildly and joyfully applying 
dog kisses to every face in the Luna crew, 
including Max, who has taken on the role of 
Strict Mentor.  He’ll allow a few besos to get 
past his rough exterior before giving her a bark 
and nudge, just like his own mentor did just a 
short while ago.

We re-named her Misa, which is a Japanese 
name that means “beautiful bloom”, because 
she is absolutely that.  She’s also goofy and 
loving and wildly happy.  She is not interested 
in appropriate dog behavior and doesn’t stop 
handing out kisses or chewing sandals.  Lucy 
would love her.  And somehow that makes us 
love Misa even more.
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Marcia Blondin
marciavallarta@gmail.com

From Here
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Last week I started talking about my intention to stop eating 
meat and dairy gradually and was happily surprised by how 
many people responded and in a good way.  I even found 
out there is a very good-sized Facebook group called Veggie 
Vallarta that is full of resources on where to eat and shop 
vegan and vegetarian.  So many strangers took the time to tell 
me inspiring stories about how much their lives improved just 
by changing their diet.  While I am not wavering, it was still 
lovely to receive congratulations and assurances even though 
I have not gone “cold turkey” (pun intended), and I won’t.  I 
know myself too well.  Slowly, eating my way through food 
that’s on hand until it’s all gone and won’t be purchased again.

Last Tuesday was my last whipped cream.  I savored every 
drop, and if you are thinking, “Hmm, whipped cream?  That’s 
no biggie.”  HAH!  I could spend the rest of this column 
discussing how much I love whipped cream.  If you’ve ever 
seen that photo on social media of a piece of pumpkin pie 
smothered with whipped cream to a height of at least six 
inches, that’d be my pie.  I ate whipped cream every day.  
Lots of it, and now it’s gone.  I didn’t die, and I said a proper 
goodbye, so that’s how I will transition painlessly into the 
brave new world of fruits and veggies.

My cats, too, are joining the food revolution in my house.  
All three have been eating prescription vet food for the past 

Convinceable vegetarian / carnivore

four years, but I had been giving my two calico sisters small 
taste ‘treats’ of canned-for-people tuna.  Last week, one of 
my girls, Dulce, spent two days in the hospital with bladder, 
kidney problems with elevated potassium and sodium levels.  
So, their treats from here on in will be a canned version of 
their dry food.  I only bought one tin from the vet on Saturday 
(carrying a bag full of meds and my cat) and, when I opened 
it this morning, I had three crazy kitties meowing like mad.  
What on earth is in there?  Cat crack, or what?

Last Wednesday night, I took in the weekly free show in the 
Red Room at Act II.  Wow!  I knew it would be a good show 
given the caliber of entertainers that perform at that venue, 
but I didn’t expect it to be a two-hour full-blown production!  
The idea behind it, of course, is to give the audience a taste of 
each performer in hopes you will come back and see an entire 
show.  New acts are also introduced on Wednesdays, and the 
singers vary week to week as well but, the finale will have 
you so jacked up; I guarantee you will not be able to sleep for 
hours!  Well done, everyone at Act II.  Brilliantly entertaining, 
From Here.
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The honey bee is so 
small it hardly seems 
important.  

However, without 
the pollination work of 
these little creatures, 
our food supply would 
be hugely affected.  

Earlier this year, I stopped to visit MJ and 
Gabriella who run their small organic honey 
business out of their family farm just outside 
of Puerto Vallarta.  Before Covid, they also 

Sandra Cesca

Imperial Bee organic honey

Continued on next page....

conducted interactive educational classes on 
their property for school children.

We sat under a huge guamuchil tree while 
they told me how they got into this business.  
MJ is a veterinarian who, during her training, 
fell in love with bees!  After graduation in 2014 
she returned to Vallarta to start their business. 

They told me there are over 2000 species 
of bees throughout Mexico with 43 species 
in Jalisco.  The two most prevalent are 
Nannotirgona perilampoide and Scaptotrigona 
helwegueri.  These are referred to as natural 
bees and they do not sting!  The honey bee 
we know as Apis mellifera were brought to 

Mexico from Europe in the 16th century by 
the conquistador Hernan Cortez.  The Mayan 
people along the eastern seaboard were 
masters at using the natural bees, mostly 
found in trees, for hundreds of years before 
this.  Honey was considered a sacred food, 
used medicinally and for celebrations among 
the royalty.  The Aztecs and later the Huichols 
in western Mexico, mainly used the beeswax 
for gluing beads to the hand carved animal 
forms popular today in tourist centers.  We 
have several Huichol shops here in Vallarta.
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Continued previous page....

MJ and Gabriella have about a dozen hives on their 
farm and many others in San Pancho, Mezcales, 
and at the Vallarta Botanical Garden.  Each of these 
areas produce different flavored honey.  These two 
beekeepers are also called to make bee rescues 
from people who want the bees removed from their 
homes.  These rescues are done at night when the 
bees are quiet in their hives.  A bucket with holes 
and honey inside is placed near the bees.  Then a 
light is shined on the hive which “wakes the bees 
up” so they come out and, being hungry, make a 
“bee line” for the bucket.  The comb is cut down 
and placed in a wooden frame which fits into a hive 
box.  The stimulated bees are poured back into the 
new hive and transported back to the farm.

As for the future, Imperial Bee plans to turn 
their farm into a bee sanctuary with more wild 
flower gardens, fruit trees, palms and other plants.  
Also, chickens and a cow for natural manure and 
a larger pond as a secondary water source.  This 
will take money and volunteers.  They hope to 
use this sanctuary as an educational center and 
breeding laboratory to help others understand the 
important work that bees do for human kind and that 
beekeepers, of which there are over 300 in Jalisco 
alone, are doing to preserve the health and habitats 
of our bees.  Sadly, natural habitats are declining 
due to urban growth and deforestation.  

Periodic colony collapse resulting in the death 
of thousands of bees is thought to be caused by a 
combination of unregulated agrochemical use, loss 
of habitats, and unknown pathogens. More needs to 
be done to halt this devastating phenomenon.

Beekeepers like MJ and Gabriella are passionate 
about protecting the bee, its health, its habitat, and 
its virility.  Please support this important work.  
Contact them through Facebook and WhatsApp.  
Beware of imitations in unlabeled plastic made 
with corn syrup!  

Buy their delicious organic honey (my favorite 
is their ginger honey) available at farmers’ markets 
and La Semilla Health Food Store in Vallarta.  

They also deliver during this pandemic time. 

Facebook and messenger:  
www.facebook.com/beehoneybeeyou 

WhatsApp for orders:  +52 322 147 4565

More of my stories:   
www.YourCulturalInsider.com

More of my photos:   
www.SandraCescaPhotography.com

Sandra Cesca is a freelance writer living in Puerto 
Vallarta for 13 years. She is also a cultural photographer 
and tour guide living her dream in tropical paradise. 
Contact her at: sun4sandra@gmail.com
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Act2PV has been enjoying an extended summer season of 
shows this year due to the unexpected influx of tourists from all 
over the world!  

Offering shows three nights a week right now, Act2PV is the 
#1 PERFORMING ARTS VENUE IN BANDERAS BAY on 
TripAdvisor and #3 on Trip Advisor’s “Things to Do in Puerto 
Vallarta!” This 5-star entertainment venue truly brings you THE 
BEST OF THE BEST! 

Act2PV is dedicated to protecting the health of its performers, 
staff and customers by continuing to implement all Covid protocols.  
Capacity is reduced and masks are required at all shows.   

Act2PV has proven that LIVE ENTERTAINMENT CAN BE 
ENJOYED SAFELY!

Act2PV is the #1 PERFORMING ARTS VENUE IN BANDERAS BAY on TripAdvisor and #3 on Trip Advisor’s “Things to 
Do in Puerto Vallarta!” This 5-star entertainment venue truly brings you THE BEST OF THE BEST! Act2PV is dedicated to  
protecting the health of its performers, staff and customers by continuing to implement all Covid protocols, including reduced 
capacity at shows, and masks are required.  Act2PV has proven that LIVE ENTERTAINMENT CAN BE ENJOYED SAFELY!

Act2PV Showguide (August 20 – August 27)

For further information or to buy tickets, go to www.act2pv.com

It is very important to always check the website at act2pv.com 
for last-minute changes to the show schedule!

SUPER SATURDAY, AUGUST 21 
7:30 – (PAY WHAT YOU WANT!)  The Best of Diana Villamonte, 
           featuring “Queen of Vallarta,” Diana Villamonte, singing 
           songs from all of her sold-out shows, including Whitney, 
           Tina Turner, Diana Ross, Aretha, Motown and more.  
9:30 – Mama Tits Summer Shows - “The Bi*ch Is Back” 
           drag show, featuring live singing, hilarious story-telling and 
           an evening packed with hilarity and inspiration! 
9:00 – A Night with Bibiana - The transcendental step from 
           vaudeville to astracanada (Spanish language) 
 
WONDERFUL WEDNESDAY, AUGUST 25  
8:00 – (FREE SHOW!)  THE GREATEST SHOW ON EARTH, 
            featuring host, Marc López, and all Act2PV entertainers!   
  
TERRIFIC THURSDAY, AUGUST 26 
9:30 – Keeping Up With Karma - An evening with “Karma, 
           The Chamaeleon,” Actor / Singer / Dancer  & International 
           Performer, delights audiences with her Broadway voice!

Act2PV Extends Summer Season!

For more show information, go to www.act2pv.com  Tickets are available on the website or at the box office located upstairs  at the corner of 
Basilio Badillo and Insurgentes, open from 4 to 10 daily.  Be sure to check out the incredible reviews on TripAdvisor, Google and Facebook, too!
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We’re at the height of summer, 
and where I am, it’s hot.  And I 
mean really hot!

I know some of you are in cooler 
climes counting your blessings, but 
having a few easy no-bake treats to 
add to your repertoire is always a 
good thing.

Sometimes it’s as simple as 
freezing leftover coffee for an 
added flavor and caffeine blast in 
iced coffee. You can do the same 
with any kind of agua fresca too and 
mix-and-match the frozen cubes 
with different kinds of juice.  I’ve 
been keeping a supply of frozen 
grapes in the freezer, next to some 
homemade ice pops.

I have to thank my neighbor Julie 
for sharing the Reese’s Peanut 
Butter Bars recipe after ambushing 
me at the front door with a sample.  
So yummy!  And so easy to make.  
They’ve definitely earned a place in 
my “forever” recipe file.

The 5-Minute Fruit Mousse, 
too, is exactly what it says.  I was 
skeptical; how could egg whites 
whip when mixed with frozen-fruit 
purée?  Well, they do — and it’s 
absolutely delicious.  Use whatever 
frozen fruit you have on hand: 
berries, cherries, mangos.

Regardless of the weather, who 
doesn’t have at least a little bit of a 
sweet tooth?  For all of us who do 
— but don’t want to turn on the oven 
— here are some quick and easy, no-
bake treats you’ll surely enjoy.

No-Bake Reese’s 
Peanut Butter Bars

½ cup butter, melted
1 cup graham cracker crumbs 

(Nabisco “Honey Bran” cookies 
work well)

2 Tbsp. brown sugar or grated 
piloncillo

 ¾+ cup powdered sugar
½ cup peanut butter
½ tsp. vanilla
6 oz. (half a bag) chocolate chips

No oven needed: Easy no-bake treats for a summer sweet tooth
Janet Blaser Combine all ingredients except 

chocolate chips in a bowl.  Stir until 
smooth and creamy.  Pour mixture 
into an 8-inch square pan.  Melt 
chips in microwave (50% power 
for 1–2 minutes).  Stir; pour over 
peanut butter mixture, spreading 
evenly with a spatula.

Chill for at least one hour or until 
set.  Cut into squares and try not to 
eat them all.

5-Minute Fruit Mousse
Egg whites are the secret to this 

creamy, fluffy fruit mousse.
2¼ cups (about 8½ ounces) frozen 

berries or fruit
2 Tbsp. sugar
2 egg whites
Garnish: Fresh berries, whipped 

cream
Process fruit in food processor 

or with a hand mixer to a rough 
puree, about 1 minute.  Add sugar, 
pulse briefly to combine.  Add 
egg whites; process 2–3 minutes 
until smooth, fluffy and doubled 
or tripled in volume.  Scrape down 
sides if needed.

Spoon mousse into glasses and 
garnish. Serve immediately or store 
in refrigerator for up to 2 hours; it 
won’t hold longer than that.

No-Bake Chocolate Cheesecake
10 oz. chocolate cookie wafers
2 Tbsp. granulated sugar
 ½ cup unsalted butter, melted
3 (8-oz.) packages cream cheese, 

softened

1 cup + 2 Tbsp. powdered sugar
2 tsp. vanilla extract
¼ cup sour cream
7 oz. bittersweet chocolate, melted
Cocoa powder for dusting
Pulse cookies and granulated 

sugar in food processor/blender 
until fine.  Transfer to large bowl; 
stir in melted butter.  Firmly press 
into bottom and 1½ inches up the 
sides of an 8-inch springform pan.

Beat cream cheese and powdered 
sugar on medium speed until light 
and creamy, about 1 minute.  Mix 
in vanilla, sour cream and melted 
chocolate until smooth.

Spoon mixture into crust.  Smooth 
top with spatula.  Chill until set, 
about 4 hours.  Dust with cocoa 
powder, let sit 30 minutes at room 
temperature before serving.

Chocolate Chip Cookie 
Dough Truffles

½ cup. unsalted butter at room 
temperature

¾ cup brown sugar or grated 
piloncillo, packed

2 ¼ cup flour
1 (14 oz.) can sweetened 

condensed milk
1 tsp. vanilla
½ cup mini chocolate chips
1½ lb. semisweet or milk 

chocolate, chopped, OR equivalent 
regular chocolate chips

Mini chocolate chips for garnish
You can substitute piloncillo for 

the brown sugar in these Chocolate 
Chip Cookie Dough Truffles.

Mix butter and sugar on medium-
high speed until light and fluffy.  
Beat in flour, sweetened condensed 
milk and vanilla until smooth.  
Stir in chocolate chips.  Cover 
with plastic wrap; refrigerate until 
mixture can be formed into balls.

Shape chilled dough into 1½ inch 
balls.  Place on baking sheet lined 
with parchment, cover loosely and 
freeze for 2 hours.

When ready to dip truffles, melt 
chopped chocolate in double boiler 
or heatproof bowl set over a pot of 
simmering water.  Using a fork, dip 
each chilled truffle one at a time, 
coating in the melted chocolate and 
shaking gently to remove excess.

To garnish, quickly sprinkle 
mini chips on top after dipping.  
If dough balls become too soft as 
you’re dipping, return to freezer 
for 30 minutes to chill.  Transfer to 
wax-paper lined plate or tray to set.  
Store, covered, in refrigerator.

Janet Blaser is the author of the 
best-selling book, Why We Left: 
An Anthology of American Women 
Expats, featured on CNBC and 
MarketWatch.  She has lived in 
Mexico since 2006.  You can find 
her on Instagram at @thejanetblaser

(Source: mexiconewsdaily.com)
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Three planes of humanitarian 
aid sent by the Defense Ministry 
and the navy weighing 15.4 tonnes 
arrived in Haiti Monday morning, 
following the 7.2-magnitude 
earthquake which hit the Caribbean 
country on Saturday.

At least 1,419 people have 
died after the disaster struck the 
southwest of Latin America’s 
poorest country, and that figure 
is expected to climb, according 
to figures published by the The 
Washington Post quoting Haiti’s 
civil protection office. Heavy 

Mexico sends planeloads of humanitarian aid to Haiti
rains arrived this afternoon, 
complicating the recovery 
situation and worsening still 
the plight of newly homeless 
and injured, which AP reported 
at 6,000.

The country, which shares 
the island of Hispaniola with 
the neighboring Dominican 
Republic, was already reeling 
from the political turmoil of 
the assassination of President 
Jovenel Moïse last month 
amid economic and health crises. 
The capital Port-au-Prince was 

devastated by an earthquake 11 
years ago.

The first two jets sent by the 
Defence Ministry arrived in the 
early morning and delivered 1,500 
food packages which included 
antibacterial gel and garbage bags, 
medical aid, bottled water and 
powdered milk.

The third aircraft sent by the navy 
arrived at around 10:00 a.m. and 
transported food, and rescue and 
survival supplies: cots, blankets, 
hygiene kits, water filters, lamps, 
forklifts and shovels.

A joint press release by the navy, 
Defense Ministry and Foreign 
Ministry expressed solidarity 
with the people of Haiti. “The 
government of Mexico expresses its 
solidarity with a fraternal country 
of Latin America that is currently 
experiencing an urgent moment 
… constant communication will 
be maintained with the Haitian 
authorities,” it read.

The president addressed 
the delivery of aid in his 
morning press conference and 
said humanism should be put 
ahead of politics. “We decided 
to support Haiti and we will 
continue to do so because 
nothing human is alien to us 
… Forget about borders, we 
need to apply the … principle 
of universal fraternity: abandon 
selfishness, individualism,” 
President López Obrador said.

Marie-Helene L’Esperance, 
mayor of the harbor town of Pestel 
in Haiti, described the desperate 
situation on local radio. “We’re 
pleading for help … Every house 
was destroyed, there’s nowhere to 
live, we need shelters, medical help 
and especially water. We’ve had 
nothing for three days and injured 
victims are starting to die,” she said.

A physician in the seaside city 
of Baradères, David Geleste, told 
another local radio station that a 
medical catastrophe had ensued. 
“Medical help is urgently needed 
… It’s critical in the first two to 
four days. We have many injured 
with fractured limbs and need 
to mobilize basic materials like 
painkillers, bandages, braces. We 
have to perform urgent operations 
but don’t have the equipment,” he 
said.

(Sources: mexiconewsdaily.com, 
with reports from El Financiero, AP 
News and The Washington Post)
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Krystal Frost
For questions and comments - 
Cell: 322 116-9645 
Email: krystal.frost73@hotmail.com

Krystal Frost

A lovely Mexican lady, mother 
of 2 adolescents, came into the 
Organic Select store last week.  
She asked about the price of the 
organic brown rice, which is about 
50% more expensive then the white 
commercial rice at the super.  She 
clearly was interested in feeding her 
sons the best food she could afford, 
and left with a basket of goods. She 
asked... Why is organic food more 
expensive?

Let’s take a look at what they say 
about organic agriculture.

There are many explanations and 

definitions for organic agriculture 
but all seem to agree that it is a 
system that relies on ecosystem 
management rather than external 
industrial input.  It is a system 
that begins to consider potential 
environmental and social impacts 
by eliminating the use of synthetics, 
such as synthetic fertilizers and 
pesticides, veterinary drugs, 
genetically modified seeds and 
breeds, preservatives, additives 
and irradiation.  These practices are 
replaced with site-specific, many 
times traditional management 
practices that maintain and increase 
long-term soil fertility and prevent 
pest and diseases.  

 
Time is money

Much of organic pricing can be 

The price of 
organics...

attributed to time issues.  Time 
is money after all, and organic 
growers spend a lot more time 
on their crops than conventional 
growers.  The organic price tag 
more closely reflects the true cost 
of growing the food substituting 
labor and intensive management 
for chemicals, growing, harvesting, 
transportation and storage.

Because organic growers don’t 
use the same amounts of harmful 
pesticides on their crops, they have 
to look for other, manual methods of 
controlling pests and diseases.

Small-scale local business
With few exceptions, organic 

producers are operating and 
marketing small local businesses 
which takes a significant amount 
of money and time.  However, 
while large companies often have 
set marketing budgets and people 
who do the marketing work for 
them, smaller operations often do 
marketing on their own and on a 
very low budget which can take 
some juggling of hats and creativity.

Small companies, with or 
without budgets still have to pay 
for consumer education, print ads, 
business websites and more. 

Cheap synthetics
Organic food producers don’t use 

readily available cheap additives, 

artificial flavors, enhancers, 
texturizers, oils and preservatives 
that aid in long shelf life than 
industrial food producers do.  
There’s a long list of known harmful 
ingredients not acceptable in 
organic foods, (many of which 
are linked to cancer, heart disease, 
Alzheimer’s, diabetes, obesity, 
etc..)  Organic producers must use 
wholesome, less available and more 
expensive ingredients instead.  Of 
course, it costs less to use synthetic 
food items, so industrial food 
companies get a real financial break 
that organic companies do not. 

Unfair Subsidies
We don’t want to point any fingers, 

and clearly these unfair subsidies 
are not bound by borders.  Having 
said that, in most cases, subsidies 
are very specifically geared towards 

large-scale agribusiness operations, 
not smaller, or even mid-sized 
organic farms.  When a crop 
does receive a subsidy, it lowers the 
cost consumers must pay for the end 
food item.  Since conventional food 
gets the bulk of subsidies, organic 
prices seem higher than they are 
because conventional food prices 
are way lower than they should be.  

In fact, American taxpayers spent 
over $360 billion in agricultural 
subsidies, with most of these 
subsidies given to the largest 
farming operations in the United 
States.  Worse, most subsidies were 
used to finance commodity crops 
such as corn and soybeans that are 
often processed into food additives 
like high fructose corn syrup and 
vegetable oil to be used in processed 

food.  Pointedly, the big bucks get 
the big bucks.  And I will add here, 
the big bucks are getting into organic 
growing big time... and paying big 
time legislating to get laws passed 
to EASE up on the Organic USDA 
stamp.  Maybe you heard about the 
food packaging labeling dilemma.

Anyway… my answer is to EAT 
LESS and EAT BETTER quality 
locally grown foods.

My question is…
Why would we Vallarta folk, 

support a huge foreign-owned 
industrial commercial giant selling 
us imported and subsidized food 
products when we can support local 
Mexican farmers and families?  
Any ideas?

Get back to me on that.
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Ricardo Mazcal

mazcalteotl@gmail.com
Herbalist, Nutritionist and self-proclaimed chocoholic

The Healing 
Power 

of Plants

Bulging leg veins are ugly and can be made to disappear fast along with 
the pain, naturally.

Varicose veins occur when leg veins become enlarged, dilated, and 
overfilled with blood and typically appear swollen and raised with a bluish-
purple or red color, and are often painful.  The condition is widespread - 
especially in women - usually appearing on the lower legs.

Varicose veins occur when veins aren’t functioning properly.  Veins have 
one-way valves that prevent blood from flowing backward.  When these 
valves fail, blood begins to collect in the veins rather than continuing toward 
the heart.  The veins then enlarge.  The leg veins are the farthest from our 
heart, and gravity makes it harder for the blood to flow upward.

Potential causes for varicose veins include pregnancy, menopause, age 
over 40, standing for long periods, obesity.

Symptoms of varicose veins
Highly visible, misshapen veins on legs, also pain, swelling, heaviness, and 

achiness over or around the enlarged veins.  In severe cases, ulcers can form.
Diagnosing and treatments of varicose veins

Varicose veins typically worsen over time - make the necessary lifestyle 
changes to control them and manage pain.  Cases exist where varicose veins 
can lead to ulcers or sores on our legs, blood clots, or chronic inflammation.  
If you have a severe case, veins could rupture.  Developing any of these 
symptoms, doctors often suggest taking an aggressive approach, such as 
surgery or other interventions.

Ultrasound is an examination to check blood flow.  This is a non-invasive 
test that uses high-frequency sound waves to see how blood is flowing in 
your veins.

Venogram may be done to assess leg veins by injecting a special dye into 
legs and taking X-rays of the area.  These tests help ensure that another 
disorder like a blood clot or a blockage isn’t causing the pain and swelling 
in the legs.  When varicose veins cause pain or damage overall health, 
doctors may use invasive procedures such as vein ligation and stripping, 
both surgical treatments that require anesthesia.

During the procedure, surgeons make incisions in your skin, cut the 
varicose veins, and remove them through the incisions. 

Sclerotherapy uses a liquid or foam chemical injection to block off a 
larger vein.

Microsclerotherapy uses a liquid chemical injection to block off smaller 
veins. Laser surgery uses light energy to block off a vein.

Endovenous ablation therapy uses heat and radiofrequency waves to 
block off a vein.

Endoscopic vein surgery uses a lighted scope inserted through a small 
incision to block off a vein.

Lifestyle and dietary changes.  The following changes may help prevent 
varicose veins from forming or becoming worse:

Avoid standing for extended periods
Lose and maintain a healthy weight

Varicose veins.  Natural cure.

Exercise to improve your circulation
Wear compression stockings
Overweight people are more likely to experience varicose veins.  Shedding 

excess pounds reduces the pressure on the veins and alleviates swelling and 
discomfort.

Knee-high compression stockings reduce the pain and aching associated 
with varicose veins.

Sodium-rich foods cause the body to retain water; foods that reduce water 
retention are high in potassium, including almonds, pistachio nuts, lentils, 
white beans, potatoes, leafy vegetables, fish including salmon and tuna.

Eat more flavonoids to shrink varicose veins.  Flavonoids improve blood 
circulation and keep the blood flowing, making it less likely to pool in the 
veins.  It also helps reduce blood pressure in the arteries and relax blood 
vessels.  Foods that contain flavonoids include onions, bell peppers, spinach, 
broccoli, citrus fruits, grapes, cherries, apples, blueberries, cacao, garlic.

Blood circulation improves by wearing loose-fitting clothes that do not 
restrict the blood supply to the lower body.

Wearing flat shoes instead of high heels also help with varicose veins.
Keeping the legs elevated, ideally at the same height as the heart or above 

it will help to improve circulation.  This reduces the leg veins’ pressure, and 
gravity will help the blood flow smoothly back to the heart.

Massage.  Gently massaging the legs can help to keep the blood moving 
through the veins.

Keep moving.  Avoid sitting for long periods, aim to get up and move 
around or change position frequently to keep the blood flowing. 

Herbal natural remedies
Grape seed extract effectively relieves symptoms of circulatory disorders 

including venous insufficiency, peripheral vascular disease, varicose veins.
Bilberry (Vaccinium myrtillus).  Used medicinally for varicose 

vein conditions.  Bilberry contains antioxidant plant pigments called 
anthocyanosides, which are believed responsible for their health benefits.

Centella asiatica (Trisanthus cochinchinensis Lour) has been used for 
millennia to improve chronic venous insufficiency (CVI).  Centella asiatica 
significantly improves microcirculatory parameters.  Studies of Centella 
asiatica showed significant improvement in CVI signs such as leg heaviness, 
pain and edema. 

Horse chestnut extract, (Aesculus hippocastanum L.), helps reduce leg 
heaviness, and itching in people with chronic venous insufficiency, which is 
a major cause of varicose veins. 

Chamomile (Matricaria chamomilla) can be an effective treatment for 
varicose veins.  Chamomile has been clinically proven to help strengthen 
venous walls, reduce varicose veins’ visibility, and reduce inflammation.

Ginkgo biloba (Ginkgoacea).  Improves microcirculation.  Microcirculation 
is vital, and if it’s in poor shape, we are more likely to suffer from cold 
hands and feet.  Ginkgo biloba increases blood flow through the capillaries.  
Research showed decisively how unused small capillaries open up increasing 
the efficiency of the circulatory system. 

If you have any comments or questions, contact me by email or find me 
at Arte Viviente (Living Art) at 303 Libertad, downtown Vallarta, Monday, 
Wednesday and Friday from 3 p.m. to closing.  You can find varicose veins 
natural cure capsules, various organic coffees, plus organic honey.  Also, 
Ceylon cinnamon, apple cider vinegar with the Mother, Maz-mix, moringa 
herb powder, tinctures, spices, herbal supplements, and all products 
mentioned in this article at Arte Viviente.  Please contact Marcia Blondin, 
322 159 9675, for assistance with delivery and after-hours appointments.  
Email me at mexicasupplement@gmail.com for information about herbal 
supplements, tinctures, antiviral herbs, and ancient Aztec food recipes to 
achieve your nutrition and health goals.
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Viewpoint
Harriet Murray

Harriet Murray

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

FMV is the price that property 
would sell for on the open market 
under usual conditions. 

Unfortunately, there is no easy or 
universal way to determine market 
value for real estate.  However, 
nearly every market valuation 
comes down to two factors: real 
estate appraisals and recent 
comparable sales.

Those of us living in Mexico 
who are from other parts of North 
America probably take the concept 
of fair market value for granted.  We 
assume that this measure of value 
is used in other markets and other 
countries.  Actually, it is not common 
outside of the USA or Canada to 
have sold the benefit of market 
data.  In order to have information 
about sales prices and to adjust for 
differences in properties, reliable 
data needs to be available.  

If we start out with the objective 
to have fair market value, where 
do we as consumers normally go?  
There are no websites as in Canada 
and the USA such as Zillow and 
Trulia offering a large number of 
average sales prices by areas.  

Fair market value
Until 2010, there was no genuine 

multiple listing system for AMPI 
agents as a group to collect data 
effectively to advise a buyer or 
seller on fair market value.

The classic definition of fair 
market value is the amount for 
which real or personal property 
is sold in a voluntary transaction 
between a buyer and seller, neither 
of whom is under any obligation to 
buyer or sell. 

If the buyer and seller are not 
informed through the open market 
otherwise, they rely on real estate 
professionals or appraisals to help 
determine value based on sales data 
of similar properties or properties 
adjusted for differences.  

Commerce, as we know it, 
works efficiently and to the benefit 
of the whole, if information is 
shared.  Controlling prices comes 
when a few have information to 
the detriment of the many.  It is 
unconscionable when a seller or his 
agent keep market information from 
a buyer and sell them a property 
100-200% over its FMV.  

The issue is control.  

Knowing the fair market value in 
a real estate market enables buyer 
and seller to have control.  Knowing 
FMV can help price a home for 
sale, negotiate a purchase price of 
a property for sale, and resolve an 
estate or divorce settlement. 

Factors which help determine 
fair market value:

1.- Comparable Solds within a 
certain time frame help determine 
the subject property value.  
Adjustment can be made for 
differences in size, location and 
condition of a property.  

2.- Market Trends affect FMV.  
Low demand versus high demand 
affects price, as well as high 
inventory versus low inventory 

3.- Particular conditions:  If 
properties have mortgages or there 
are defaults with the lender taking 
the properties back, the listed 
properties may be offered at a much 
lower price to move inventory.  
Builders also can compete against 
an individual seller who wants to 
re-sell his real estate within their 
development. 

4.- Comparative Market Analysis 
a common way to determine a 
property FMV.  For it to be a valid 
Comparison Market Analysis, there 
must be sufficient information 
on sold properties and their 
characteristics in addition to price. 
(i.e) condition, location, debt, etc. 

5.- Appraisals use measurements 
and improvements to a property 
as well as allowable uses through 
zoning and permits.  Appraisals 
are usually done by engineers or 
appraisers who also take into account 
in their comparable or sold prices. 

6.- Traditional appraisals to 
find FMV are A. Market value, 
B. Replacement Cost, C. Income 
Approach.

Ampi is continuing to learn and 
become more proficient with its Flex 
Multiple Listing System.AMPI is 
very aware of cultural differences 
and understand they are operating in 
Mexico.  AMPI also understands the 
individual’s right for privacy. 

When information is withheld 
for the benefit of a few and 
manipulation of many, the result is 
harm to all.

This article is based upon 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.

AMPI - Asociación Mexicana de 
Profesionales Inmobiliarios

Flex MLS used by participating 
AMPI agents provides sold data 
which is available to the agents to 
help you arrive at FMV if you are 
buying or selling.  
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(Owner of Master Baiter's Sportfishing & Tackle)
Stan Gabruk
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Continued on next page....

That’s a great title for this 
week’s article.  We just had a full 
week of rough seas from two local 
hurricanes heading the opposite 
direction.  What does that mean?  
Well, basically, we had some 
rain as a result of two passing 
hurricanes.  The rough seas came 
a bit later.  For most of the week 
we were turning down fishing 
trips or trying to reschedule 
those that were already here.  
The conditions at Corbeteña and 

Hurricanes, rough seas, 
bait, Marlin & Tuna

closer in were perfect and we 
were boating fish.  But we’ve 
been dealing with the hurricane 
aftermath, we still have some 
fairly large swells outside of the 
bay.  With “confused” swells and 
currents, right now fishing has its 
challenges.  Again, nothing new, 
basically normal.  The good news 
is we have Marlin, Tuna, Sailfish 
and more.  The secret this week is 
all about the bait!

Alright, we had two tropical 

depressions along with two 
tropical storms that turned into 
hurricanes out in the Pacific.  This 
resulted in high waves or rollers at 
ten feet with nine second intervals.  
We’re still seeing swells out in 
the deep water locations and in 
the bay.  The last few days, boats 
have been going out and yes, we 
have fish.  Sailfish are running 
the area, but not in huge numbers.  
Blue and Black Marlin are in 
the 350 to 600-lb range and they 
seem on the thin side numbers 
wise as well.  Yellowfin Tuna 
made a nice appearance running 
40 to 80 lbs.  And if you find 
Spinner Dolphin there are always 
30 to 40-lb Yellowfin Tuna to be 
had.  No real Dorado as yet here, 
not sure why.  Cubera Snapper 
have been taking trolled baits as 
have Amberjacks.  Plenty of bait 

in the form of baby Bonito, Skip 
Jack Tuna and species like flying 
fish and Goggle Eyes.  But the 
secret is Krill.  Yep, there are just 
massive amounts of Krill Shrimp, 
Krill Squid, and Plankton in the 
form of tiny almost transparent 
fish the size of your thumb 
nail.  That is the challenge.  We 
hooked into a Black Marlin and 
at the boat he was throwing 
his “bill” around and Krill was 
flying out of its mouth like Krill 
Pellets everywhere.  So use that 
information as best as you can.  
Most Captains right now have 
been having better luck with dead 
bait and lures.  You feeling up to 
the challenge? 

Closer in from the Marieta 
Islands to Punta Mita it’s been a 
little rough as well.  We’ve had 
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Stan Gabruk
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
Facebook, http://www.facebook.com/
pages/Master-Baiters-Sportfishing-Tackle/  
The trade name Master Baiter’s ® Sportfishing 
and Tackle is protected under trade mark law 
and is the sole property of Stan Gabruk.
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Continued previous page....

heavy rain showers, 3 inches 
of rain in three hours in Marina 
Vallarta the other day.  So the 
rivers are full of dirty water 
and trash pouring into the bay.  
This means there are trash lines 
everywhere.  The more mature 
and the farther out a trash line 
is the “better” they seem to be.  
Right now, Dorado in these areas 
are anywhere from 10 to 30 lbs. 
and again it just depends on what 
you come across.  Sailfish are 
running the whole area but seem 
to be best north of Punta Mita in 
the Sayulita area and off El Moro.  
Rooster fish are being boated in 
this area as well but only 10 – 12 
lbs.  If you take a heading of 300 
to 330 about 10 to 12 miles off the 
point then Blue and Black Marlin 
are possible.  I shouldn’t forget 
Striped Marlin are still running 
the area when they shouldn’t be 
here, so they’re a “gift” for now. 

Inside the bay we’ve seen Jack 
Crevalle show up again and their 
numbers were nil.  The secret 
with bay fishing is clean water.  
With so much rain coming down 
that can be a challenge with the 
rivers “doing” their job.  Planers 
work with Rapallas, but it’s best 
to find clean blue water.  South 
of the Los Arcos area the water 
has been perfect so a six-hour 
trip is a minimum.  Sailfish will 
run this ridge route to Corbeteña 
and it’s not unusual any more to 
boat large to tiny Sailfish in the 
bay.  Dorado seekers will find 
them, smaller for sure, from 7 to 
maybe 20 lbs. for the lucky.  Skip 
Jack Tuna in the 8 lb range and 
perfect for bait on the way out to 
Corbeteña. 

The bite this week is still after 
09:00 in the morning, which 
means head out slow to avoid 
“hazards”, get to the fishing 
grounds relaxed.  Water is dirty 
in many areas, but once you’re 

at El Moro it turns blue. Most 
captains are using dead bait, but 
that hasn’t been working well.  
For now, you need a “Hoochie” 
rig, we used to call them “daisy 
chains” to mimic Krill.  And run 
a lure for good measure.  

Looking for airport transfers, 
tours, private tours?  Benjamin 
can fix you up.  Tired of the 
cookie cutter tours?  Try 
something different and ask Ben 
to get creative.  With 30 years 
in PV, he is a local expert on the 
entire area! 

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

- Fridays – Virtual Shabbat Services 
until further notice. Info & Reservations: 

Rabbi@chabadvallarta.com

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

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.

Solution to crossword page 19

Solution to sudoku page 19

- 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.  They also 

offered a beautiful virtual tour.  Please check out 
their Facebook page for more information: 
https://www.facebook.com/esteroelsalado

- Monday to Friday - City Walking Tours 9 a.m. 
& 12 noon – Meet 15 minutes early at the Tourism 

office at City Hall by the main square.  Social 
distancing, face masks, comfortable clothes & 

antibacterial gel required.  Saturdays @ 9 a.m.

CMQ Premiere
Hospiten
Hospital Joya
SanMare
Medasist
C.M.Q.
I.M.S.S.
Regional

322.226.6500
322.226.2081
322.226.1010
322.252.1711
322.223.0444
322.223.0878
322.224.3838
322.224.4000

322.222.0923

322.222.1533

322.209.0622

322.224.8484

322.178.8999 / Emergency: 911

322.178.8800 / 
Emergency: 322.222.1527

322.224.7643

322.293.0099

322.225.0018

322.209.1123

322.223.1516
322.223.2500

322.222.1762

322.223.2500 EXT. 230 / 232

322.293.0098 /

322.225.0000 /

24 HOURS:

AEROTRON

AIR CANADA
AIR TRANSAM
ALASKA
AMERICAN
CONTINENTAL
DELTA
FRONTIER

INTERJET

UNITED

AEROMEXICO

SOUTHWEST
WESTJET

VOLARIS

SUN COUNTRY

US AIRWAYS

322.226.8440

001 880.719.2827
001 880.900.1431
001 880.252.7522
001 880.904.6000

(SEE UNITED)
001 880.266.0046
001 880.432.1359

880.011.2345

001 880.864.8331

880.021.4000

001 880.435.9792
001 880.514.7288

551.102.8000

001 880.924.6184

001 880.428.4322
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Solution on Page 18

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 is a logic-based placement puzzle

Solution on Page 18

The New York Times Tuesday Crossword Puzzle
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