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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

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.

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.  

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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Puerto Vallarta continues to be one of the most 
attractive tourist destinations in Mexico, and 
cruise ship tourism is one of the driving forces 
behind the city’s economic reactivation.

According to Vallarta Independiente, the 
Administración Portuaria Integral (Cruise Port 
Administration, or API) reports that fourteen 
international cruise ships will arrive in Puerto 
Vallarta during the month of October, twelve of 
which will bring tourists to the city, while two 
will bring only crew members.

On Wednesday, September 29, Josefina Ibarría, 
Head of Municipal Markets in Puerto Vallarta, 
announced that 45 of the Mercado Río Cuale 
merchants who are currently selling their wares in 
Hidalgo Park have been authorized to return to work 
in their locales on the municipal market’s premises.

However, the municipal official stressed that only 
those whose shops are on the outside of the market 
building are being allowed to return to their spaces, 
since most of the interior is not yet inhabitable. A 
corridor on Agustín Rodríguez Street has also been 
authorized to reopen.

“There are approximately 45 vendors who have 
to return to their locales at the market in order 
to make space at Parque Hidalgo for those who 
cannot return until Civil Protection authorizes the 
reopening of other parts of the municipal market 
building,” Josefina Ibarría said.

45 Tenants to return to the Río Cuale Municipal Market
Four locales located on the building’s upper floor 

have also been authorized to reopen.
“Those who are in Parque Hidalgo whose locales 

have been cleared for reopening are returning 
to the market so the spaces at the park that they 
are currently occupying can be made available to 
those who still cannot open,” the municipal official 
explained.

She indicated that the market tenants whose 
spaces have been released have been notified, so 
they can return to their locales and start putting 
them back in order. Reopening these shops will 
send the message that the Mercado del Río Cuale 
in Puerto Vallarta is still alive.

Upon the return of the first 45 merchants, there 
will be stores open for clothing, handicrafts, food 
and drinks, as well as silver.

Vallarta scheduled to welcome 14 cruise ships this month
The first of the tourist cruises, Royal 

Caribbean’s ‘Serenade of the Seas’, arrived 
on Monday, October 4. In addition, Holland 
America’s ‘Noordam’ docked in our port with 
crew only. The Carnival Panorama, which has 
been bringing tourists to Puerto Vallarta every 
Tuesday since August 24, returned on October 
5, and will continue to arrive once a week for the 
remainder of the year.

During the month of October, Royal Caribbean, 
Holland America, Princess and Norwegian join 
the list of cruise lines that will bring tourists to 
the destination this fall.

About 50 cruise ships with tourists aboard are 
expected to dock in Puerto Vallarta during the 
last quarter of the year (Oct-Dec), which is good 
news for the city’s tourism sector.

Puerto Vallarta relies heavily on the tourism 
brought by cruise ships, which brings thousands 
of tourists during the cruise season, and generates 
significant economic benefits for the locals.

It is worth mentioning that the State of Jalisco 
has earned the World Travels and Tourism 
Council’s Safe Travels Stamp for adhering to 
all hygiene protocols to protect the health of 
visitors.  This means that cruise ship passengers 
who wish to explore Puerto Vallarta can rest 
assured that health and disinfection measures are 
being performed rigorously at the cruise terminal 
and all other public places.

(Sources: banderasnews.com, Tribuna de la Bahía)
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Sheryl Novak

Welcome, Home!

One of the most in-demand pieces 
of furniture available on the market is 
a recliner.  If you want a comfortable 
chair to relax in at your home in Puerto 
Vallarta, nothing beats it.  

The challenge is the extreme 
humidity at least six months per year 
and salty ocean air in our climate.  
This means that if the recliner you 
purchase is not made with the correct 
materials or manufacturing processes, 
it is sure to rust.  Rust means that it 
will not be long before the mechanics 
seize up and no longer allow you to 
change your recliner from a closed 
position to an open position.    

The average price of a well-made 
recliner is between MXN 10,000. 
(500. USD) and MXN 20,000. (1,000. 
USD), depending on features.  It is 
crucial, therefore, to ensure you buy 
right the first time.  

The best and easiest way to know 
you will buy right is to purchase from 
a manufacturer specializing in making 
recliners.  Two big brand names in 
the market that are known for their 
recliners are La-Z-Boy and Palliser.  
La-Z-Boy has been around since the 
1920s and is an American company.  
Two cousins, who purchased a 

How to buy the right recliner 
for your home in PV

furniture business in Michigan, used 
orange crates to invent a wood-slat 
chair that had a reclining mechanism.  
Their goal was to create a chair that 
would be the most comfortable way to 
relax when sitting.  They held a contest 
to name their invention, which is how 
the term “La-Z-Boy” came to be.  

La-Z-Boy does not manufacture 
in Mexico, so their items must be 
imported.  La-Z-Boy retail price points 
for their recliners are more expensive 
because of shipping from their plant in 
the US to the Mexican border, import 
fees and taxes and then shipping to 
stores in Mexico.  

Palliser Furniture was started in 1944 
in Canada by a Russian-born immigrant.  
Abram DeFehr first made furniture 
in his basement in Winnipeg before 
opening his first factory.  Today, Palliser 
is available worldwide.  Fun fact: Abram 
DeFehr, a recognized humanitarian, is 
also a fan of Mexico and owns a home 
in San Miguel de Allende.     

Palliser Furniture is not only available 
at retailers in Mexico; they also 
manufacture here.  In addition to their 
facility in Winnipeg, they have two 
locations in Saltillo and another two 
in Matamoros.  Palliser creates jobs 

in Mexico.  The other benefit to us in 
Puerto Vallarta is that we do not have to 
pay the additional shipping costs to the 
border and import fees and taxes.  

For the past fourteen years, I have 
sold hundreds of Palliser recliners in 
Puerto Vallarta and only had a couple of 
minor issues (which were resolved by 
their manufacturing team).  I can attest 
to their quality, comfort, and value.  

People often ask me how Palliser 
and La-Z-Boy compare to the brands 
available at big box or department 
stores.  To me, there is simply no 
comparison.  The big box stores 
purchase furniture manufactured in 
Asia.  The materials and manufacturing 
processes are unknown.  What appears 
to be leather may end up being just 
a material that is sprayed to look 
like leather and will crack and peel 
within a year.  The mechanism, which 
is the most critical part, is usually 
not adequately treated to avoid rust.  
Finally, the manufacturer is not in 
Mexico, so the purchase is not creating 
more jobs here.

Some department stores carry 
Mexican manufactured brand recliners.  
In my opinion, supporting job growth in 
Mexico is always better.  The downside 
is that the brands they offer are not 
manufactured to last.  The cost may be 
less, but the materials and manufacturing 
processes are not the same quality as 
Palliser Furniture or La-Z-boy.  

If you want to purchase right the first 
time, my recommendation, after years 
of experience, is to go with Palliser 
Furniture.  They tick all the boxes 
when it comes to quality, comfort, and 
value for your money.

Want to try out a Palliser recliner?  
We specialize in helping you find the 
manufacturers and suppliers that use 
the correct materials with the proper 
processes.  Visit us at our Puerto 
Vallarta store: 363A Constitucion 
just off of Basilio Badillo (Open Mon 
through Fri 10 to 4). 

If you are not currently in 
Mexico, email us at furniture@
solutionsmexico.com or Whatsapp us 
at +322 136-5156.
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Marcia Blondin
marciavallarta@gmail.com

From Here

The Palm Cabaret and Bar kicked off its 22nd season on 
October 1st with an updated I Want it All: the Freddie Mercury 
Story, starring Roy Gomez Cruz.  Roy put this show together 
in April as a kind of fill-in before the Palm planned to close for 
the summer.  The expected four-show-maximum stop-gap went 
on for months to packed (COVID numbers) happy audiences!

A few songs have been added, and expanded choreography 
and video footage that runs seamlessly throughout the 
production. 

Roy engages everybody in the audience one on one with 
his energy and charisma and suspends belief for 90 minutes 
of heaven.  Not a Queen / Freddie Mercury fan per se?  Trust 
me - you will be by the time you leave.  Roy does not imitate 
Freddie Mercury; he channels the legend.

Every Friday at 9 p.m.

Season 22

On Saturday at 9 pm, Argentine Maru Prado Conti’s This is 
Gaga holds court at the Palm. Again, a spectacular show from 
last season has been improved!  Last night was the third time I 
had seen this show.  I couldn’t even believe what I saw; it was so 
slick with so much going on but again, seamlessly put together.  
Nothing is distracting; it’s just all mind-blowing.  The Palm’s 
stage is small; it’s a cabaret, and every square inch of the stage 
was full of interesting dynamic costumes and choreography 
like I had never seen.  Certainly not in Vallarta.  The dancers 
are gorgeous as they should be, decorating the stage with Maru, 
who is more beautiful than Lady Gaga by a long shot.  I would 
be remiss if I didn’t mention Chris Lopez, who was outstanding 
singing back-up with Maru.  Their duet Shallow gave me chills. 

An extraordinary production all around, and again, the videos 
were superb. I can’t imagine the hours of editing.

After the show, my new friend Barry commented that he 
didn’t know much about Lady Gaga and her music, but he was 
sure going to learn.

Coming up this week at the Palm are Opening Nights for The 
Royals, Us Two, Boys on Fire, Express Yourself, a tribute to 
Madonna starring Kami Desilets, and Sam Smith / I feel Love, 
starring Chris Lopez.

You know where I’ll be all week!  Come and join me at the 
Palm, From Here.
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Leza Warkentin
www.mommyinmexico.wordpress.com

Paradise and Parenting

Taco Night
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When I first met my husband, I was fascinated with his musical 
ability and his basic rock-star vibe.  He was playing electric guitar 
at Club Roxy, which was The Place to Be if you were twenty-
something, kinda rockin’, kinda hippie and possibly Rastafarian.  I 
was definitely twenty-something and, although I was a mere student 
of the other classifications, much of my weekend time was spent 
there.

I loved pretty much everything about him right away.  I loved the 
mysterious language barrier, the extreme allegiance to rock and roll, 
the dubiously long hair, the over-abundance of musical talent, and 
the deep spirituality.  Twenty-something kryptonite was he. 

Co-parenting with a Rock Star

But even more than all the other stuff I mentioned 
above, I loved that he was very kind, and spoke with 
such a deep devotion about his two beautiful, brilliant 
children that he had from a previous relationship.  I knew 
I wanted children one day, and I also knew that I was 
probably going to require a LOT OF HELP. 

Guys. I KNOW that single parents are incredible people, 
and I also knew, even at the tender age of twenty-seven, 
that I was not going to be a great candidate for that gig.  I 
cannot function (can NOT) on a sleep-deprived schedule.  

I mix up important things like eye drops that aren’t supposed to be 
applied to the mouth.  I knew that if I tried to teach my children to 
drive, they’d never make it to high school graduation.  When buttons 
come unsewn, I get out the stapler (I wish I was kidding).

My husband and I are co-parents in all the ways that really matter.  
I do the school and social schedule, he fixes literally everything 
(without a stapler), we tag-team homework depending on the 
language, and we both embarrass the children in front of their friends 
with our unique brands of humor (he goes heavy on the dad jokes, I 
like quoting the Simpsons circa 1995). 

If we sat down and thought about it for long, we’d realize that we 
have sacrificed a lot for our kids (including his two adult kiddos in 
Canada), including rock star aspirations, a flat stomach, and smooth, 
anxiety-free skin.  We don’t actually spend a lot of time thinking 
about it, because we really love them all, and we’d do it all over 
again tomorrow.  Well, maybe the day after tomorrow, once we had 
a day to enjoy the smooth skin.

And so it was a bit of a shock to the system when we realized last 
week that we had not been out for an evening alone in about half a 
year.  Six months we had been keeping our heads down and barreling 
our professional and personal paths through this pandemic without 
stopping for a moment of romance.

No, I’m not looking for a pat on the back.  We all sacrifice for 
our kids because we want them to grow up to be intact and healthy 
adults.  We tend to stop channeling our money into candlelit dinners 
and invest instead in orthodontics for teenage dental work, expensive 
basketball shoes for feet that seem to outgrow them every other 
week, tutoring lessons for the algebra that has really outdone itself 
this time.

But parental sacrifice doesn’t mean erasing ourselves.  We are 
human beings, with relationships that matter, that won’t pick up 
where they left off after our children graduate high school.  They 
deserve tending with the utmost care.  And honestly, do our teenage 
children really need us hanging around 24/7?  If anything, they’d 
probably like the house to themselves in order to spread out and 
leave their socks on the floor for a few minutes.

So my husband and I had a fun dinner out at Almacen Cocktail in 
Nima Bay, where I had two for one passion fruit margaritas (yes, I 
recommend), and my husband had a glass of merlot and a nice-sized 
filet of salmon that he was very excited about.

I was not convinced that the music had to be that loud, but I wasn’t 
about to say anything about it. Because I remembered that younger 
version of me, not so long ago, hanging around a noisy, smoky club, 
hoping for a glimpse of a certain guitar player who still happens to 
be my own personal kryptonite. 
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Depending on where you are, 
October 12th is celebrated differently 
…and for different reasons.

In Mexico, as in most Hispanic 
countries in the Americas, it is the 
day when Christopher

Columbus’ ships approached 
the shores of one of the islands 
off the coast of the “new world” 
(named America in honor of Italian 
navigator Amerigo Vespucci who 
had reached the north coast of what 
we call South America today).

The day marks the beginning of 
relations between Europe and the 
Americas, the “meeting of two 
worlds” that transformed forever 
the vision of the world and the lives 
of Europeans and “americans” as 
well.

On the evening of August 3, 1492, 
Columbus departed from Palos, 
Spain, with three ships: one larger 
carrack, Santa María, nicknamed 
Gallega (the Gallician), and two 

There’s a saying that Columbus landed in 1492 
and nine months later the first latinoamericano was 
born.  El Día de la Raza is celebrated on Columbus 
Day.  It either replaces it or is combined with the 
holiday, depending on the nation celebrating.  The 
U.S. celebrates on the second Monday in October; 
most of Latin America celebrates it on the 12th.  El 
Día de la Raza celebrates the birth of the Latin 
American identity, with its bittersweet history and 
contradictions.

Hispanics have a particular concern when it 
comes to the celebration of Columbus.  For them, 
the dilemma is that our cultures and languages are 
heavily influenced by Native Americans (referred 
to as indios in Latin America).  Beyond the 
influence of indio culture, we share much of the 
same blood, and therefore history.  The same can be 
said of the Africans who would become slaves in 
the Americas.  Many call the attacks on Columbus 
revisionist history, but that claim loses weight in 
light of the fact that history was being revised as it 
was written.  

October 12th - Columbus Day, Día de la Raza, Canadian Thanksgiving
smaller caravels, Pinta (the Painted) 
and Santa Clara, nicknamed Niña 
(the Girl).  And, as they say, the rest 
is history.

For centuries, many people 
believed that Columbus was a 
great discoverer – but in reality, 
Columbus discovered nothing.  
How can you “discover” a land 
that already had 20 million native 
people already living there? 

What Columbus did was to set 
into motion a chain of viciousness 
that lasted for more than 500 years: 
genocide, slavery, dehumanizing 
acts of inhumanity, atrocities of 
barbarism and brutality in crimes 
against humanity on a huge 
murderous scale. 

“Research of Columbus over the 
years paints a much different picture 
of him than what many people know.  
Christopher Columbus introduced 
two phenomena that revolutionized 
race relations and transformed the 

modern world: the taking of land, 
wealth, and labor from indigenous 
peoples, leading to their near 
extinction, and the transatlantic 
slave trade of black American’s 
black ancestors, which created a 
racial underclass that still exists to 
this day.”

Many people look upon Columbus 
as a great navigator.  That is true.  
But he was also a plunderer.

“We can understand Columbus 
and all European explorers (and 
settlers) more clearly if 1492 is 
treated not as a discovery, but 
as a meeting of THREE different 
cultures: Europe, Native peoples of 
the North / South / Central America 
/ Mexico and the Caribbean, and 
Africa (which was soon involved 
via the enslavement of defenseless 
Africans by greedy Europeans).”

Before the landing of Europeans 
in the New World, there were 
thriving civilizations: Mayan, 

Aztec, Inca and Arawaks - to name 
just a few.

And just as the history of native 
peoples in the Americas has been 
thoroughly white-washed, the 
history of black America, both 
pre-slavery and after slavery, is 
practically written out of America’s 
history books, especially the pre-
slavery history.

It still remains that Columbus, 
and those conquerors who came 
after him, did more harm than good 
towards the native people of the 
New World (directly) and the black 
people of the Trans-Atlantic slave 
trade (indirectly).  

And if the history of Columbus is 
taught in schools, all of it must be 
taught, the good with the bad - and 
the history of the native peoples of 
America and black Americans, 
who had just as much a part in the 
building of this country.

El Día de la Raza

Every action, regardless how malevolent, was 
justified in the name of the Church.  Our accepted 
history isn’t the work of unbiased intellectuals, but 
rather religious and political zealots seeking fortune.  
The rest of the story has also been recorded, but is 
seldom presented.
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Two of Vallarta’s favorite entertainers bring 
you a special fundraising show, LIVE from 
Bob Bruneau’s beautiful Vallarta home on 
Friday, Oct. 8 at 6 p.m.

Joan Houston (cousin of Whitney Houston) 
sings many of your favorites from The Great 
American Songbook with accompaniment by 
Bob Bruneau on his personal grand piano direct 
from his living room. This limited ticketed 
show will feature 10 lucky in-person guests and 
includes 2 glasses of white wine Sangria and 
snacks provided by Incanto.  

Online tickets are available at Incanto’s 
website www.IncantoVallarta.com 

There will also be a live stream via 
Facebook LIVE on Incanto’s Facebook page 

where donations can be made any time at 
Incantopv@gmail.com 

Proceeds will benefit the entertainers and 
Incanto’s staff members as they recover from 
the devastating effects of Hurricane Nora.  
Early reservations are encouraged.

Singer Joan Houston performs 
LIVE from Casa Bob Bruneau

in Fundraising Show for Incanto

In Canada Thanksgiving is celebrated on 
the second Monday in October.  Unlike the 
American tradition of remembering Pilgrims 
and settling in the New World, Canadians give 
thanks for a successful harvest.  The harvest 
season falls earlier in Canada compared to 
the United States due to the simple fact that 
Canada is further north.

The history of Thanksgiving in Canada goes 
back to an English explorer, Martin Frobisher, 
who had been trying to find a northern passage 
to the Orient.  He did not succeed, but he did 
establish a settlement in Northern America.  
In the year 1578, he held a formal ceremony, 
in what is now called Newfoundland, to give 
thanks for surviving the long journey.  This is 
considered the first Canadian Thanksgiving.  
Other settlers arrived and continued these 
ceremonies.  He was later knighted and had 
an inlet of the Atlantic Ocean in northern 
Canada named after him – Frobisher Bay.

At the same time, French settlers, having 
crossed the ocean and arrived in Canada with 
explorer. Samuel de Champlain, also held 
huge feasts of thanks.  They even formed 
‘The Order of Good.

Cheer’ and gladly shared their food with 
their Indian neighbours. After the Seven 
Years’ War ended in 1763, the citizens of 
Halifax held a special day of Thanksgiving.

During the American Revolution, 
Americans who remained loyal to England 
moved to Canada where they brought the 
customs and practices of the American 
Thanksgiving.  (There are many similarities 
between the two Thanksgivings such as the 
cornucopia, the turkey and the pumpkin pie.)

Eventually in 1879, Parliament declared 
November 6th a day of Thanksgiving and a 
national holiday.  Over the years many dates 
were used for Thanksgiving, the most popular 

Canadian Thanksgiving
was the 3rd Monday in October.  After World 
War I, both Armistice Day and Thanksgiving 
were celebrated on the Monday of the week 
in which November 11th occurred.  Ten years 
later, in 1931, the two days became separate 
holidays and Armistice Day was renamed 
Remembrance Day.

Finally, on January 31st, 1957, Parliament 
proclaimed: “A Day of General Thanksgiving 
to Almighty God for the bountiful harvest 
with which Canada has been blessed” ...to be 
observed on the 2nd Monday in October.
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Over two decades ago, The Palm 
Cabaret and Bar launched the stellar 
entertainment scene in the Romantic 
Zone that we have all come to love 
and enjoy.  The Palm is now rolling 
out its 22nd year of spectacular 
performances for its loyal patrons 
and newbies, as well!  The line-up 
of talent is truly exciting, with hit 
shows returning, new performances 
from favorite artists and brand new 
entertainers added as well.

Every Friday night at 9 p.m., you 
can experience, ‘I Want It All,’ a 
tribute to Freddie Mercury.  Roy 
Gomez Cruz delivers an energetic, 
visual and emotional performance 
as he shares the songs and life events 
of the legendary Freddie Mercury 
(of Queen).  Roy’s breathtaking 
style, vocals and theatrics add up 
to an astonishing performance.  ‘I 
Want It All’ brings you ‘up close 
and personal’ to this amazing rock 
icon.  

The Palm welcomes back Maru 
Prado Conti in the SMASH HIT, 
‘This is Gaga: A Tribute Concert’ 
every Saturday at 9 p.m.  This show 
returns with some newly added 
material.  Maru once again delivers 
her incredible musical tribute to 
the legendary Lady Gaga through 
thrilling songs, choreography, 
costumes, video and dance.  This 
is the ultimate entertainment 
experience that was the ‘talk of the 
town’ last Spring.  

On Sundays, ‘Us Two: Decades’ 
takes the stage at 7 p.m. and ‘Boys 
on Fire: Male Burlesque Cabaret’at 
9 p.m.  UsTwo presents a musical 
tribute to some of our favorite songs 
throughout the decades.  Audiences 
adore the high-energy shows that 
musical favorites, Danny and 
Noemi deliver.  The Palm is excited 
to welcome them to its stage for 

The Palm Cabaret and Bar celebrates
its 22nd season of amazing performances

their highly-anticipated, new show! 
‘Boys on Fire’ is definitely one of 

the hottest tickets in Vallarta.  This 
troupe led by Sebastian Coronel 
from Argentina brings together 5 
gorgeous men and professionally 
trained dancers in an incredible 
all-male burlesque cabaret show.  
Emceed weekly by Roy Gómez 
(Freddy Mercury) or Daniel Celis 
(UsTwo).  Parental guidance is 
suggested. 

On Mondays (4 shows only) 
at 7 p.m., experience, ‘Express 
Yourself‘ featuring Vallarta’s 
own ‘Chameleon of Characters’ 
Kami Desilets as she re-emerges 
and reinvents herself yet again, as 
Madonna.  Audiences will love this 
Gen-X trip down memory lane!  
Kami pays tribute to the Queen of 
pop through live singing and with 
professional dancers.  This exciting, 
new show recreates some of the 
most memorable music videos and 
television moments that helped 
propel Madonna to superstardom! 

On Tuesdays at 9 p.m. in October, 
Chris Lopez stars as Sam Smith in 

‘I Feel Love’, a musical tribute to 
this uber-talented, English singer/
songwriter.  You’ll hear smooth, 
romantic songs like “Stay With 
Me” and “I’m Not the Only One” 
that launched Sam Smith to musical 
stardom.  Chris’ vocals, creativity, 
style and emotion are riveting as 
he communicates these amazing 
songs.

Wednesdays at 9 p.m. beginning 
October 20th (4 shows only), you 
can groove to Tonny Kenneth’s 
‘Disco Inferno’.  Tonny brings The 
Ultimate Disco Show to The Palm 
as he performs along with back-up 
singers and dancers.  You’ll thrill 
to all the golden hits of the Disco 
Age with songs like Night Fever, 
Knock on Wood, I Feel Love, Le 
Freak, Y.M.C.A, You Make Me Feel, 
Last Dance, Funky Town and many 
others, with all-live vocals, stunning 
visuals, video clips, fabulous 
costumes, and storytelling, this 
show is a night of Disco Delight! 

The MEGAHIT show ‘The 
Royals’, returns this season on 
Thursday nights at 9 p.m., featuring 

3 of Vallarta’s Best Tribute Artists 
in a performance like none other!  
You’ll love this phenomenal hit, 
starring Maru Prado Conti as Lady 
Gaga, Roy Gomez Cruz as Freddie 
Mercury and Tonny Kenneth as 
Prince.  This thrilling, non-stop, 
musical extravaganza is the Best of 
the Best! 

Make sure to keep up with 
the latest show info at www.
thepalmcabaret.com  The Palm 
Cabaret and Bar is located at 
508 Olas Altas in the heart of the 
Vallarta’s Romantic Zone.  Tickets 
to all shows can be purchased at 
the venue’s box office, which opens 
daily at 10 a.m. or online. 

The Palm will continue to 
announce more upcoming shows 
for the new season.  You can 
expect to see some of your favorite 
artists and performances return 
in the coming weeks, like Kim 
Kuzma, Miss Conception, Dueling 
Drag Divas, Sutton Lee Seymour, 
Brandon & James, The Boy Band, 
The Skivvies, Joelle Rabu and 
more!!

Debbie White
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Tickets are available  
at act2pv.com

For a complete description of these shows, 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 p.m. on show days.  Be sure to check out the incredible reviews on TripAdvisor, Google and Facebook, too!

Act2PV is so happy to open its new season with its blockbuster hit, 
MAMMA MIA! the Musical, for its 3rd exciting year!  

This “feel-good” show is inspired and enhanced by a whole passel 
of well-known ABBA tunes, and the delightful story features lots of 
nostalgic singing and dancing, as well as a HUGE cast, a creative and 
colorful set design, beautiful custom-created costumes, and brilliant 
choreography.  THIS SHOW IS GOOD FOR ALL AGES!  

Tickets are selling quickly at www.act2pv.com/shows
Saturday, October 9 is the last chance you will get to see the 

“Queen” of Vallarta,Diana Villamonte, in her BEST OF DIANA 
VILLAMONTE show.  Diana decided to “give back” to the Act2PV 
staff and created this show as a “Pay What You Want” show to help 
them make it through the summer!   Everyone has enjoyed having the 
opportunity to hear this talented singer singing her favorite songs from 
all of her shows! 

Diana’s new Whitney Houston show opens on Monday, October 18.   
For a listing of Act2PV’s shows for the new 2021/2022 season, go to 
Act2PV’s website at www. Act2pv.com/shows.  (More shows will be 
added as the season progresses, too!)

Act2PV Opens Its New Season on Thursday, 
October 14 (Two Weeks Early!)

Act2PV still has a few season passes available for its exciting 2021/2022 
season!  With shows presented on three diffent stages every night, Act2PV 
has o27+ shows a week!  There are 3 types of season passes to choose from.  
All of our season passes provide you VIP treatment and priority seating! 

AND, you save money on shows!   Our brand-new “All Access Angel 
Pass” allows you to attend ANY SHOW, as many times as you want!  
Act2PV considers all of its Season Pass Holders as “Angels” because 
they help Act2PV to open their season every year!

If you need more information, please contact us at info@act2pv.com, or 
if you would like to purchase your pass today, please go to our website at 
https://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, OCTOBER 9
7:30 – (FINAL SHOW!)  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. (PAY WHAT YOU WANT!) 

WONDERFUL WEDNESDAY, OCTOBER 13
8:00 – (FREE SHOW!)  THE GREATEST SHOW ON EARTH, 
featuring host, Marc López, and all Act2PV entertainers!  

TERRIFIC THURSDAY, OCTOBER 14
7:00 – (Opening Night!) MAMMA MIA!, the Broadway musical, 
featuring the full cast! 
9:30 – Keeping Up With Karma - An evening with “Karma, The 
Chamaeleon,” Actor / Singer / Dancer  & International Performer, 
delights audiences with her Broadway voice!

Act2PV Showguide (October 8-15)

Season Passes Still Available!
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Tickets are available  
at act2pv.com

Act2PV Shows Opening in October!

 Opening Thursday, October 14 – 7:00 pm

Opening Monday, October 18 – 7:00 pm

Opening Sunday, October 17 – 6:00 pm

Opening Wednesday, October 20 – 7:00 pm 
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Please check our web site for current hours of operation and entry 
fees.  Children 4 and under admitted free of charge when accompanied 
by a parent and/or legal guardian.  We are currently ranked in the top 
five “Things to Do in Puerto Vallarta”!

Wheelchair accessible parts of the Garden include the Vallarta 
Conservatory of Orchids & Native Plants, the lower floors of the 
Hacienda de Oro Visitor Center (including areas with restaurant 
service), restrooms, the Holstein Tropical House, and the Daneri 
Vireya Rhododendron House as well as several trails linking these 
areas.  No wheelchairs for loan or rent.

Pets are welcome when kept on leash in their owner’s control and 
their waste is picked up immediately.  Extra fee of $50 pesos per 
pet applies.  The Garden is about 30 minutes south of Old Town PV, 
on Carretera a Barra Navidad at km 24, just past Las Juntas y Los 
Veranos, all easily accessible by public transportation.  Catch the bus 
at the corner of Aguacate & V. Carranza in the Romantic Zone.  Tel.: 
322 223-6182.  www.vbgardens.org

The arrival of October has me wondering where this year has 
gone so fast!  With summer winding down and the holidays 
approaching, musings turn to the high season and thoughts about 
who is coming to Puerto Vallarta this winter.

Please note there are several events in November we are 
beginning to promote.  An evening of cocktails and art with a 
new art installation in the Chapel on November 2nd; our Sweet 16 
Birthday Party, November 15th; and our traditional Thanksgiving 
Feast, November 25th.

I’ve been busy planning the winter flower beds, and I’m pretty 
sure they’re going to be spectacular this year.  One thing’s for sure, 
beauty and nature are needed more than ever in our lives.  Nature 
is food for the soul, and a walk in the woods enlivens the spirit, so 
come out and enjoy the Garden and everything we have to offer. 

In restaurant news, our chef is adding new dishes with more locally 
sourced ingredients to prepare the most authentic, traditional and best 
Mexican Cuisine anywhere for your nourishment and enjoyment.

So thanks for your friendship, dear Garden lover.  Please 
remember, let’s all strive to design our lifestyles in a way to help 
our precious planet, our home, to remain a glorious and magical 
place filled with abundant life for all.

With much appreciation from the Garden,

Robert Price
Founder and Curator,

Vallarta Botanical Garden

The Vallarta Botanical Garden Presents a New Art Exhibition. Artists 
David Allen Burns and Austin Young of the Fallen Fruit Project Debut 
“Los Angelitos de Mexico” Tuesday, November 2, Vallarta Botanical 
Garden at 6 p.m.

The artists created an immersive installation artwork specifically 
for the Vallarta Botanical Garden, outside of Puerto Vallarta, Mexico.  
This unique asynchronous wallcovering sources materials from 
hundreds of original photographs the artists took in the garden at 
different times of the year and historic watercolors and lithographs by 
Mexican painter Rafael Montes de Oca and English ornithologist John 
Gould, respectively.

Garden amenities and services

Noche De Los Muertos and 
inauguration of art  ~ “Los Angelitos 

de Mexico” in the Garden Chapel

Dear Friend of Vallarta Botanical Garden,

From the Vallarta Botanical Garden…

Curator’s Corner
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You hand-pollinated your Vanilla flowers, and for the past five or six 
months, you’ve watched as the flower died and dropped off the vanilla 
bean, and the bean grew in size, up to six to eight inches in length. 
Now it is getting close to time to harvest your Vanilla bean.

But, wait. If you harvest your Vanilla bean too soon, it will have little 
to no vanillin and be useless. You need to examine the Vanilla beans 
every day and harvest a bean when the tip starts to turn yellow. A few 
days too soon or a few days too late will result in inferior quality in the 
bean and the quality of vanillin it contains.

Next, you need to stop further vegetative development in the fresh 
bean. This is called ‘killing,’ and there are two primary ways of doing it.

The first is called the “Mexican Method.” The beans are killed by 
exposing them to the sun for about five hours during the hottest part 
of the day harvested. The beans are spread out on a dark blanket 
resting on a cement patio or a wooden rack. In the afternoon, when 
the beans become too hot to hold by hand, they are covered by the 
edges of the blanket and rolled up with the beans inside. The blanket 
roll is immediately placed in a blanket-lined, airtight wooden (usually 
mahogany) box to undergo their first ‘sweating’. Blankets and matting 
are placed over the sweating boxes to prevent additional heat loss.

The next morning, the beans are removed and inspected. Most of 
the beans will have begun to acquire a dark-brown color indicating a 
good ‘killing.’ Beans that are still green or an uneven coloration are 
subjected to the above procedure again.

The second method of ‘killing’ is called the “Bourbon Method.” 
This should be used if the sun lacks the necessary intensity for the 
“Mexican Method.”|

The term “Bourbon Vanilla” is the name given to the product from 
the former French possession in the Indian Ocean, which employs a 
curing technique first developed on the island of Reunion, formerly 
known as Ile de Bourbon. ‘Killing’ is achieved by scalding the beans 
in hot water.

T. J. Hartung

Growing Vanilla
(3rd in a series of articles)

Vanilla beans are plunged into a container full of water heated to 63 
to 65oC (143 to 149oF) and immersed for 2 to 3 minutes. The beans 
are then allowed to cool for 10-15 minutes before being immersed a 
second time, again for 2-3 minutes. After the second immersion, the 
warm beans are rapidly drained, wrapped in a dark cloth or blanket 
and placed in a cloth-lined sweating box, similar to the one used in 
the ‘’Mexican Method.’’ The next day, the beans are removed and 
inspected. The ones that have not been properly killed are subjected 
to the above procedure again.

(Next month – Final steps in Vanilla bean processing.)
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Krystal Frost
For questions and comments - 
Cell: 322 116-9645 
Email: krystal.frost73@hotmail.com

Krystal Frost

So… last week I was having 
coffee with my S.O. who asked me 
about the benefits of sea water… 
Then suggested I brush up on the 
subject… Or maybe that’s a subtle 
hint for a beach vacation?

A swim in the sea may improve 
your mood and health.  Hippocrates 
first used the word “thalassotherapy” 
to describe the healing effects 
of seawater.  Ancient Greeks 
appreciated the health and beauty 
benefits of this mineral-rich water and 
bathed and soaked in seawater-filled 
pools and hot tubs.  Among several 
benefits, swimming in seawater can 
help increase your immune system 
function, improve circulation, and 
promotes overall well-being.

Sea water
A super benefit 
at our doorstep

Sea water can be a natural drug 
and medicine.  It stimulates our 
body and soul which promotes the 
feeling of well-being that surfers 
and beach lovers very well know.  
Those of us who live by the beach 
react emotionally and mentally to the 
changing colors, tides and winds.    

So, what does sea water contain?  
On average, sea water has 3.5 
percent of salt (sodium chloride).  In 
other words, for one liter of water, 
you get 35 grams of salts.  And then, 
small parts of magnesium, sulfate 
and calcium.

Although still not scientifically 
proven, thalassotherapy uses sea 
water and sea-based products 
made from algae, marine salt, 
mud, seaweed, and ocean water to 
eliminates skin problems.

Sea water cleans your skin
The mineral salts team up with 

the sun to regenerate your skin.  As 
a result, ulcers, lupus, acne, and 
psoriasis are some of the diseases 
that can be easily cured with sea 
water.  (Ok, and keep the beach 
playing before 11 a.m. and after 4 
p.m. please!)

Sea water strengthens 
the immune system

The number of red blood cells 
increases between five to 20 percent 
after a swim or bath in the sea.  
The number of white blood cells 
increases even more.  Sea water is a 
fantastic medicine for people with a 
weakened immune system, anemia, 
and high blood sugar levels.  
(Useless if you go to the beach with 
a big mac and fries… a couple of 
beers…)

Sea water slows down the 
development of rheumatism

Ocean water combined with 
exercise is a great medication for 

bone and muscle pain, arthritis, 
circulatory, and postsurgical issues.  
Combine the salt water with sand, 
sun, and swimming in sea water 
helps you stay fit.  When you are 
swimming, you use muscles in 
your shoulders, arms, and legs that 
aren’t used in any other activity.  
The stretching and cardio involved 
make it a cross fit natural.  Even 
treading water at a fast pace will 
burn 590 calories (that’s one Big 
Mac) an hour if you weigh less than 
130 lbs.  If you weigh more, then it 
burns even more calories.

Sea water and sand reduces 
and eliminates anxiety

Sea water contains magnesium 
which is calming.  Maybe that’s why 
the hordes of folks show up during 
the holidays.  Going to the beach 
relaxes and harmonizes the body 
and soul.  The play of sounds, tones 
and medicinal powers of the sea 
waters makes it a renewing therapy 
for anxiety and stress.  We like to 
dig a hole in the moist sand that can 
embrace the entire body including 
the neck, back of the head, heels and 
toes.  Cover up with sand, cover the 
face with a moist cloth and rest for 
20-30 min.  The earth frequencies 
will do their healing magic to reboot 
a weakened immune system by 
clearing out and re aligning your 
electrical magnetic network.

Is it healthy to drink salt water?
Salt water is called a hypertonic 

fluid because it has a salinity level 
of 35.  It’s four times the amount of 
salt in human blood!  Too much salt 
causes cell shrinkage and wreaks 

havoc on our bodies.  If you drink too 
much salt water, you will actually 
deplete your body of fluids.

However, if you have good 
health, watch your diet, and do 
not overindulge in salty foods and 
break a sweat, drinking a solution 
of salty water can be good for you.  
Small doses of unrefined sea salt 
have trace minerals and nutrients 
your body needs.  Drinking a sea 
salt water beverage, especially after 
a heavy work out will regain the salt 
/ minerals and other stuff you lost 
in the sweat.  Salt water was used 
in ancient Ayurvedic practices to 
cleanse and detox the body.  Some 
say drinking salt water helps clean 
and repair your digestive tract.  
Among other benefits, salt helps to

- maintain a healthy balance 
   of blood sugar
- regulate your metabolism
- boost the immune system
- maintain bone strength
- alleviate inflammation
- maintain healthy skin
Simply drink a 10-oz glass of 

moderately salty water when you 
get up in the morning. 

Dissolve 2-3 teaspoons of good 
pure salt (sea salt, Himalayan salt) 
in about 4 cups of water and drink.

We add chia, and a squeeze of 
lime and take it to the gym.

I guess we will going out to that 
beach vacation instead…
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Ricardo Mazcal

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

The Healing 
Power 

of Plants

The importance of consuming vegetables is paramount to have a 
healthy body at any age.  People don’t get enough fresh vegetables 
in their diet and miss out on valuable antioxidants and essential 
fiber.

All adults and children should eat at least two to three cups of 
vegetables and two cups or more of fruit per day; only about ten 
percent met the recommended intake for vegetables and fruit.

Not getting enough fresh vegetables and fruits, you miss out 
on essential vitamins, minerals and fiber that your body needs 
for maintaining good health.  There is a strong link between diets 
low in vegetables and fruits and weight problems and other health 
ailments.

The cost of fresh organic vegetables and fruits can play a factor 
in whether a person chooses non-organic over organic produce, but 
the price for lack of vegetables in our diet is sickness and we pay a 
much higher price in the long run.

Many people eat their meals in fast food establishments where 
fresh fruit and vegetable options are limited.

Cooking fresh produce entails washing, peeling, cutting and is 
often viewed as a chore, so people consume junk food and sugary 
drinks instead.

Researchers have found that people with higher levels of education 
and greater knowledge of health and nutrition tend to choose 
healthier foods, including more vegetables and fruits.  Vegetables 
have an even more significant protective effect on your health than 
fruits.  Also, people feel stressed when they come home and don’t 
want to “work” more.

Greens and other vegetables are essential for optimal health.
Researchers have found that people who ate five to seven servings 

of vegetables each day have a 36% lower risk of dying from any 
cause than those who ate less than one serving.

Vegetables and fruits contain fiber, which breaks down into short-
chain fatty acids by gut bacteria, which then nourishes your gut and 
beneficial bacteria.

Most vegetables are low in carbs and calories.  The fiber in fresh 
vegetables and certain fruits help you feel “full” and suppresses 
your appetite, making it a valuable tool for weight management.  
Fiber also supports healthy blood sugar and cholesterol levels, as 
well as blood pressure.

Vegetables and fruits contain a remarkable array of antioxidants 
that are hard to find in other foods.  Plant chemicals called 
phytochemicals are essential for supporting healthy cells, bones, 
eye health, heart health, cognition and brain health, and much more.

VEGGIE POWER

Scientists have discovered that leafy green vegetables  activate 
a gene that produces critical immune cells called innate lymphoid 
cells in your gut and higher vegetable intake can help you feel calm 
and have a positive effect on your mental well-being.  Vegetables 
and fruits can help boost energy levels, especially if you’re eating 
an otherwise healthy diet.

We are consumed by pressure from work, family and ever-present 
problems, and we do not always have vegetables on hand to make 
a well-rounded meal.  Often, a frozen pizza simply gets thrown into 
the oven and vegetables are skipped.

You can add vegetable powder to your smoothie or put in hot 
water to make veggie soup.

The Power of Green dehydrated Superfoods contain broccoli, 
kale, spinach, ginger, cinnamon, curcuma and moringa.

Benefits include:
- Antioxidants such as superoxide dismutase and beta-carotene.

- Phyto-pigments such as chlorophyll, phycocyanin and carotenoids.
- Plant sterol ester, beta-sitosterol.

- Potassium, calcium, iron, phosphorus and magnesium.
- Vitamins B1, B2, B6, B12, pantothenic acid and folic acid.

The veggie powder helps balance the acid-forming foods in your 
diets like commercially produced meats, eggs and dairy, processed 
foods, bread, cereals, sweetened foods and beverages like coffee, 
black tea, alcohol and soft drinks.

Artificial sweeteners, bread, and cereals are acid-forming.
All of these acidy foods can affect your body’s ability to maintain 

its acid-base balance or pH within its optimal range.
Veggie Power powder is readily available at Arte Viviente 

downtown Puerto Vallarta.  It is made with over 30 of nature’s most 
powerful veggies, as well as herbs and spice superfoods like ginger, 
curcuma and cinnamon.

That means it’s loaded with phytonutrient-rich superfoods that I 
believe are a must for a healthy body, including a wide range of 
powerful polyphenols that provide fast and powerful support for:

- A healthy, properly functioning immune system.
- Mental clarity.

- Healthy digestion and GI health.
Veggie Power powder is a powerful blend of phytonutrient-rich, 

vegetable, and herbal extracts that fight free radicals, optimize 
metabolic activity and increase nitric oxide levels.

If you have any comments or questions about this column, contact 
me by email or find me at Arte Viviente (Living Art), 303 Libertad, 
downtown Vallarta, Tuesday, Wednesday and Saturday, from 3 to 
closing at 5 p.m.

At Arte Viviente, you can find many organic products and 
supplements, 38 different spices, organic coffees, turmeric tincture, 
plus honey.  Also, Ceylon cinnamon, apple cider vinegar with the 
Mother, Superfoods such as Maz-mix digestive formula, a fermentation 
product with probiotics and prebiotics.  Moringa leaf and powder, and 
a wide array of tinctures, tonics, and herbal supplements.

Arte Viviente ships everywhere and accepts PayPal and credit 
cards.  Please contact Marcia Blondin, 322 159-9675, for assistance 
and appointments.  Email me at mexicasupplement@gmail.com 
for information about herbal supplements, tinctures, antiviral herbs 
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

If you are living here in Mexico for 
several months or longer, you will 
most likely experience a degree of 
culture shock at some point. Many 
times, a very simple experience or 
interchange with a national, can 
throw you into alienation, confusion, 
or surprise from encountering 
unfamiliar surroundings.  This is a 
normal reaction.  

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

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

Cultural what?
This same experience happens to 

people from other countries moving 
to the USA or Canada.  

After you experience living 
abroad, you will find that you can 
more easily relate and empathize 
with this universal experience. 

Before your own experience 
abroad, you may not have been able 
to fully appreciate the experience 
others were going through.  

Had any one of us been more 
aware of the other person’s 
situation, we could have been more 
understanding and more helpful.

You can follow some steps to 
ameliorate your adjustment into a 
different culture.

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

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

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

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

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

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

LANGUAGE:
There will be many opportunities 

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

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

REMINDERS:
1. You need to keep your legal 

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

2. Always get receipts and save 
them.  Remember: In almost all 
cases, you are going to need your 
ORIGINAL RECEIPT to have ANY 
rights to your claim of payment.  Be 
sure you put the utilities in your 
name as owner as shown in the 
deed.

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.



17

(Owner of Master Baiter's Sportfishing & Tackle)
Stan Gabruk
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Continued on next page....

After what I thought might be a 
temporary thing, Dorado numbers 
have exploded.  In fact, fishing in 
Puerto Vallarta is all about Dorado 
right now.  It’s October, the fishing 
from now until hopefully New 
Year’s will be the best of the year.  
The local climate is calming down 
and it feels like an early winter.  But 
for now, a bay trip to Corbeteña 
is well worth the time and money.  
With mostly dirty water, once you’re 
past the Marieta Islands things 
change.  If you’re in the south end 
of the bay, things are different and 
now even larger Dorado are in the 
bay.  So sit back and let the Dorado 
Show begin.

Corbeteña is definitely the place 
to be.  Cubera Snapper are taking 
trolled baits and can be as large as 
65 lbs. of white meat.  Yellowfin 
Tuna about 8 to 12 miles north of 
the rock at 60 to 80 lbs., depends 
on the day.  Sailfish numbers 
are naturally picking up, as they 
normally do in October.  Dorado are 
here as well and can be around 40 
lbs. - if you’re lucky.  With mostly 
blue water, there are days when 
dirty water finds The Rock but 
don’t be discouraged, just find blue 
water.  One nice thing is even as far 

It’s all about Dorado 
and Sailfish

out as Corbeteña you can still find 
Trash Lines.  For now, a ten-hour 
trip is well worth your time and 
money!  Marlin are thin, by that I 
mean surprising low, numbers wise.  
Thank La Niña for that.  

The area between El Moro to 
Punta Mita is “DoradoLandia”.  
Right now, you can expect to boat 
at least four Dorado in the 20 to 30-
lb range per trip.  Find a trash line 
and there have been many, anything 
is possible.  Find floating logs or 
debris, that’s a Dorado goldmine.  
Sailfish are once again picking up 
in numbers from this area to north 
of Sayulita!  If lucky, there have 
been some Rooster fish off the back 
side of El Moro, but it’s mostly 
hit and miss.  You go out for eight 
hours, you’ll have all the Dorado 
and Sailfish action you can take.  
Feeling lucky? 

And that brings us back to the 
bay.  Last week anywhere but the 
bay was good fishing.  That has 
changed now with larger Dorado 
at 25 lbs. and up possible.  Capt. 
Pablo of my new panga Que Pasa 
put clients on 11 Dorado over 20 
lbs. in the middle of the bay with 
an invasion of Sardines as a favorite 
delicacy!  Jack Crevalle are moving 
in again, early in the season, but is a 
sign of La Niña once again.  Sierra 
Mackerel, Bonito and even the Skip 
Jack Tuna that are normally no 
larger than 6 lbs. are running 12 to 
15 lbs. Perfect bait and frankly good 
eating!  Dirty water is a season long 
challenge but the south end of the 
bay is mostly clean and blue water.  
With some luck there are still 40-lb 
Yellowfin by Yelapa. 

Right now we don’t know what 
we’re going to get.  
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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....

With the La Niña currents pushing 
Marlin and every other species in 
these currents to Southern California, 
Cabo is on fire fishing wise which 
surprises me.  But when you think 
about the changed currents, Cabo 
always enjoy the benefits of La 
Niña.  But for now we’re doing Ok 
with plenty of fish to target. 

For those interested in the Tres 
Marias Islands, this area is a 
fishery, which means Yellowfin 
Tuna breeding grounds.  If you’re 
interested in boating a 300-lb 
Monster, now is the time to be there.  
About that “theory” that hurricanes 
and inclement weather will ruin a 
fishing trip to the Marias:  the Tres 
Marias Islands are about 100 miles 
from Puerto Vallarta, not a thousand 
miles.  For the Southern California 
guys, you’re being brainwashed.  
After hundreds of hurricanes in 
the last five years passing PV, 

only a very few have caused real 
issues and there is always plenty of 
warnings for hurricanes.  So don’t 
think you’re chancing your money, 
rather think about the endless 
arm and back burning action of 
several 300-lb plus Yellowfin Tuna.  
Contact me, I’ll show you a better 
way if you’re seriously interested 
in going for world class Yellowfin 
Tuna action in a luxurious and 
affordable experience. 

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 20

Solution to sudoku page 20

- 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 19

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 19
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