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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.

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 28th 
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: 322 293-3690.

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.

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 and InDriver have also been available in PV for the 
past year or so.  Download their apps 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. Most cell phones from the 
U.S. and Canada can be programmed for local use, through 
Telcel or other carriers. To dial cell to cell or land line, use the 
prefix 322, then the seven-digit number of the person you’re 
calling. To access toll-free numbers in the U.S. and Canada: 
800 numbers – dial 001-880 + the number, 866 numbers – 
dial 001 – 883 + the number, 877 numbers – dial 001 – 882 + 
the number, 888 numbers – dial 001 + the number.

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, 
cougars, raccoons, 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. 
Within PV, the 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 
that can only be boarded there. They have pre-fixed rates 
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Puerto Vallarta restaurateurs are already 
preparing to serve the hundreds of residents 
and visitors expected to attend the Twelfth 
Edition of the Festival del Ceviche y 
Aguachile, which is set to take place from 
12 noon to 8:00 p.m. on Sunday, July 31st, 
2022, at Puerto Mágico.

Everyone is invited to come out and 
discover the many different styles of two of 
the city’s most traditional dishes, Ceviche & 
Aguachile, at very reasonable prices.

A traditional Mexican dish, Ceviche is a 
concoction of fresh fish or shrimp “cooked” 
(marinated) in lime juice with tomatoes, 
onions and green chilies.  But the Puerto 
Vallarta recipe is a little different than what 
you’ll typically find in other regions.  In 
the Banderas Bay area, carrots, cucumber, 
cilantro, and other ingredients are often 
added to the mix.

12th Festival del Ceviche 
y Aguachile Puerto Vallarta

The second traditional dish that 
participating restaurants will be offering 
is Aguachile. Similar to Ceviche, the most 
classic version is made with fresh raw 
shrimp, cucumber, red onion, lime juice, 
and chiles (typically serranos or jalapeños) 
that have been pulverized with some water 
– hence the name.  It’s usually served with 
avocado and tostadas, along with beer and 
tequila.

During the festival, both specialties will be 
served on tostadas, and you can sample many 
different varieties, along with other seafood 
specialties prepared by local restaurants.

Join us to celebrate a new edition of this 
delicious festival that everyone loves and 
where you can enjoy new recipes and new 
restaurants as well as craft beer, cocktails 
with agave distillates, white wines, desserts 
and much more!

Boasting a fully covered area to keep you 
out of the blazing sun, and all the facilities 
needed to spend a great day in the company 
of your family and friends, Puerto Mágico is 
the perfect place to celebrate this traditional 
festival during the summer.

Make plans now to come out to Puerto 
Mágico on Sunday, July 31, for the Twelfth 
Festival del Ceviche y Aguachile. Admission 
and parking are free.

For more information, visit the Facebook 
event page.

(Source: banderasnews.com)
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SHERYL Novak | solutionsmexico.com

If you are adventurous and have 
the time, shopping for furniture in 
other Mexican cities is an option.  
Guadalajara boasts the third largest 
metropolitan area in Mexico, with 
over 5.2 million people spread 
over approximately 151 square 
kilometers.  It is the closest big city 
to Puerto Vallarta for those wanting 
to check out more locations than 
what is available locally. 

If you plan to rent a vehicle and 
drive, it usually takes about 4.5 hours 
to get from PV to Guadalajara.  The 
route from Tepic to Puerto Vallarta 
is the most challenging since it 
involves driving on a curving, 
two-lane highway.  Be prepared 
for a white-knuckle drive – the 
buses that do the route frequently 
like to go fast and pass without 
much room between them and 

Guadalajara furniture shopping
oncoming vehicles.  Once you get 
past Tepic, there are toll highways, 
so remember to bring lots of small 
bills or change. 

Speaking of buses, that is another 
option to get to Guadalajara.  Taking 
a bus is a relatively comfortable 
and reasonably priced option that 
saves you the stress of the drive.  
Most buses now offer free WiFi, so 
you can watch English movies on 
Netflix or catch up on your emails. 

A third option is to grab a 
45-minute flight.  These are also 
relatively inexpensive.  The 
downside of a flight is that you 
spend more time waiting at the gate 
to board your flight than you do 
in the air.  If you plan to fly, allow 
for an overnight stay since most 
airlines offer only one flight to and 
from Puerto Vallarta daily. 

Once you arrive in Guadalajara, 
you can rent a car, take a cab, or 
use a ride-share service.  Most of 
the car rental locations are located 
near the airport and are not on-site, 
so if you are flying in, you will need 
to take a shuttle or grab a taxi for 
the short jaunt to the rental area.  
Investing in full insurance is a good 
idea if you are renting a vehicle and 
driving around Guadalajara.  There 
are thousands of accidents (mostly 
fender benders) per day – everyone 

is in a rush, and the speed limit signs 
do not seem to serve many purposes.  
I highly recommend Google Maps 
to help you navigate the city from 
one point to the other.  It is very 
easy to get lost or pass the turn-off, 
and getting turned around can cost 
you a lot of time and kilometers.  Be 
prepared to invest a couple of hours 
to get your vehicle from the rental 
agency.  There is usually a line-up, 
and the process is slow. 

Although it costs more, you 
might find it preferable to use a taxi 
or a ride-share service to get you to 
and from the stores.  Make sure to 
use Google Maps so you know the 
approximate time frame it should 
take to get to your location and pay 
a fair price for transport.

Which places in Guadalajara 
should be on your list of must-
shop locations?  Email me at 
furniture@solutionsmexico.com 
and request our FREE GUIDE: 
FURNITURE SHOPPING IN 
GUADALAJARA. 

If you prefer a white-glove service, 
we offer turn-key furniture packages.  
Visit us at our Puerto Vallarta store: 
363A Constitucion just off Basilio 
Badillo or our Bucerias store at 
Heroes de Nacozari 126.  If you are 
not currently in Mexico, email us at 
furniture@solutionsmexico.com 
or text us by WhatsApp at +322 
136-5156.
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| www.mommyinmexico.wordpress.comLEZA Warkentin

I know that I complain too much about summer weather in 
Vallarta.  If it makes you feel any better, I also complained all 
winter when I lived in Canada.  I guess extreme temperatures 
don’t really agree with me.  I guess I don’t find pleasure in 
sweating off my concealer while I am applying it.  I guess 
having my eyelashes freeze together isn’t my favorite.

I guess being passive aggressive is one of my greatest 
strengths.

But, if you are thinking of traveling to Vallarta from June to 
October, I would like to be a little more encouraging.  Yes, it’s 
hot.  Yes, it’s more humid than you can visualize, even while 
sitting in a sauna after someone added an additional scoop of 
water to the rocks.  But let me tell you this little story:

My family and I had spent the day inside our house this past 
week, sitting in front of our A/C and being about as sedentary 
as we could be without becoming permanently fused to our 
couches.  I had just finished a writing project and I was taking 
a break from moving even my fingers on the keyboard.

But then it was evening and we had a problem, because my 
husband was craving tacos and the kids and I were craving ice 
cream.  A true vacation-mode dilemma if I do say so myself.  
So we piled in the car, dogs and all, and headed down to the 
Malecon to see what we could dig up. 

As usual, things were hopping.  To satisfy everyone’s 
cravings, all we had to do was walk around one block.  We 
parked the car, walked down and instantly took a detour to 
Xocodiva for iced coffee and frappés.  

Dancing in the rain

We watched the sunset from one of their sidewalk tables.  
Good stuff. 

We kept walking to a crêpe stand along the sea wall, 
where the kids filled up (ideas of ice cream fulfilled with the 
frappés).  The wind started to pick up a bit, and we knew the 
rain wouldn’t be far behind.  But my husband wanted tacos, 
and believe me, you don’t turn back when your husband is 
on a taco quest.

We headed over to the Plaza Principal de las Armas, right 
across the street from Los Arcos on the Malecon.  Guys.  
This place was swinging.  I mean, it’s usually got some 
action - pigeon feeding, brass bands, people watchers, etc., 
but on this night there was cumbia and dancing and plenty 
of food vendors to choose from.  

We’re talking pies, cakes, tacos, tamales, you name it.
Gilberto looked like a kid in la dulceria - finally he would 

eat.  He loaded up on quesadillas (which made The Boy 
hungry again, so he got some too).  As they took their first 
bites the skies opened up and we had to run for it. 

Do you know what a tropical rain is like?  It’s like all the 
water you’ve used for showers in the last ten years being 
poured out over your head at once.  It’s like streets turning 
into rivers right before your eyes.  It’s completely shocking, 
even though the water isn’t cold at all.  Somehow you can’t 
stop laughing while you run away from it, all the while 
knowing you are going to be just as soaked as the dripping 
wet guy strolling casually through the park.

The music kept going while people kept dancing and 
shouting happily into the rain.  We all gave up and sloshed 
our way back to our cars, wet pups and people alike, feeling 
a bit more alive and present than we had a few short hours 
ago.

So yeah.  If you’re coming to Vallarta during these months, 
you are going to be hot.  But don’t miss it.  Because there’s 
nothing quite like dancing in the Vallarta rain.
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If the last couple of years haven’t 
changed something significant about 
you, I’m not sure we have much to 
discuss.  “Vibes & Vices” may be 
back from its multi-year hiatus, but 
as you can probably tell by my other 
pieces posted in this publication, 
2019 AJ does not work here any 
more.

Yes, I still love life in Vallarta, and 
my Tinder profile says I’m a bon 
vivant, so I still do my best to live up 
to that spirit, but what has changed 
is my perspective.  I like to think I 
examine things a bit more thoroughly 
now... the common thread that holds 
together the fabric of my new life is 
people. 

Events are fun, parties are great, 
and the favors even better... but 
in the end community is the vibe, 
connection is the vice... and so, I 
happily accepted an invitation to a 
celebration for one of those locals I 
still consider a friend. 

The Vibes: I arrived on the scene 
just late enough to still be fashionable, 
ascending the front steps of Abbracio 
with a sprightly bound.  Breezing into 
the air-conditioned dining room, the 
scent of garlic and onion drew me 
in like a sea siren.  Sure, you could 
griddle up those ingredients alone and 
make any restaurant smell amazing... 
but happily Abbraccio (Fco. Medina 
Ascencio blvd. 2590) had much more 
to offer.  So much more.

Vibes & Vices: Catherine’s Birthday @ Abbraccio Cucina Italiana

AJ Freeman One of these delights was 
Catherine, who momentarily broke 
away from her throng of admirers 
long enough to greet me.  It had been 
a while since I’d seen her in person, 
and it was encouraging to see she 
was still as full of light and song 
as she had been before the world 
flipped over.

Glancing over the mixology menu, 
I settled on the restaurant’s Cetriolo 
cocktail, bringing together fine 
mezcal with lime, cucumber, and 
pineapple for a spectacular blend... 
which only got better after being 
smoked speakeasy-style to give the 
drink a smoky, savory boost.

“That’s [blanking] fantastic,” I 
both spoke aloud and wrote in my 
notes, fragrant smoke wafting and 
curling around me. 

I echoed this sentiment in its 
original, more alliterative form when 
manager Karlo joined the table, 

offering a bit of background while I 
enjoyed my drink.  “Every country 
has Italians making food, but here 
in Mexico, we don’t really enjoy 
franchises.  It’s important that food 
be handmade with love with the 
proper ingredients. Everything here 
is made in-house, or imported where 
necessary.  It makes a difference.”

Oh, did it ever.
The Vices: When the cheese 

wheel rolled up to the table, I knew 
something special was about to 
happen.  How could it possibly not? 

The second tableside cart of the 
night carried a small skillet filled 
with house made noodles and what 
appeared to be some kind of barrel 
until closer inspection revealed it 
was made entirely of cheese.  The 
attendant meticulously carved and 
scooped until a mound of shreds 
formed atop the wheel, and these 
were loaded onto the noodles and 
skillfully crafted into one of the 
finest plates of pasta I’ve ever had.

That wasn’t even the main course.
In an effort to establish a baseline, 

I went with the classic pollo 
parmigiana... a strategy Karlo 
recognized as valid while making 
a strong recommendation to come 
back and sample the ribeye toscano 
served with handmade chicharron.  
Chicken parm is great and all, but I 
think I will do just that.

My female photographer qualified 
for unlimited refills from the Ladies 
Night cocktail list with her choice 

of spaghetti positano con camaron 
en plancha, as all women do on 
Thursday nights.  Wearing a kilt 
at the time, I suppose I could have 
pushed the issue in my favor, but I do 
not regularly identify as a woman and 
felt it unfair to abuse the program.

As we all chatted cheerfully over 
meals boxed to go - as the ample 
portion sizes allowed - it came 
to mind that the connections we 
make are a testament to our quality.  
Between the people I met and the 
flavors savored, I couldn’t have had a 
better night. I even got compliments 
on my kilt... guess I have the legs for 
the Roddy Piper look after all.

The Verdict: I made a point of 
telling Karlo after our meal that I 
had never had pasta that good (I 
also thanked the kitchen staff, since 
I assume he did not cook the food). 

More importantly, there’s a 
nonzero chance I may never again, 
and we should relish these fruits of 
a functioning society as long as they 
last.  If the last few years have taught 
us anything, it’s that happy endings 
are not guaranteed... but thanks to 
Catherine’s invite, I found one at 
Abbraccio.  Maybe I’ll catch you 
there.
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‘Hamilton’ is one strange 
musical!  An enormous production, 
with lots of critical American 
political characters and many 
dancers to fill up the spaces on stage 
that don’t hold the aforementioned 
political characters.  It’s hard to 
know where to focus one’s eyes.

Lin-Manuel Miranda not only 
stars as Hamilton in the Disney 
film production we saw last week 
at Incanto, but he wrote the script, 
score and lyrics!

Miranda must have had a ball 
casting minorities in many of 
the lead roles and introducing 
rap music as an art form in a 
mainstream Broadway musical.  
The cast recording of Hamilton 
spent ten weeks on Billboard’s Top 
Ten Rap Albums chart.

Two significant characters - King 
George III and Thomas Jefferson, 
were hilariously portrayed and 
provided the only respite in the 
play from war planning, war 
strategy, war stories and pending 
war(s) at home and abroad.

I left the theatre unbuoyed.  It 
is impossible to sit through a 
production of this enormity and not 
be unmoved by it.  I was, as was 
the entire crowd, but I wondered 
out loud why everyone bothered.  
It took Miranda seven years to 
write the story, and he spent a year 
writing and rewriting Hamilton’s 
signature song ‘My Shot’.

West Side Story, the remake by 
Steven Speilberg, is up this week, so 
stay tuned for some remarks in the 
next column.  Thanks again to Dennis 
Crow for procuring these fascinating 
filmed musicals and to Incanto 
for showing them every Tuesday 
afternoon at 5 in the very cold theatre!

| marciavallarta@gmail.comMARCIA Blondin

Marcia Blondin
Can be contacted via email at marciavallarta@gmail.com or Cell 322 159-9675

“Simply Happy”
As Nacho Daddy is on vacation, 

Bingo for the Colina Spay and 
Neuter Clinic is also on hiatus.  
There may be pop-up bingo 
games for the kitties during the 
remainder of the summer.  Stay 
tuned here and watch on Facebook 
for details, but Qulture is a definite 
MAYBE following Scrabble on 
Wednesdays.

I strolled over our fabulous 
new bridge last Thursday night to 
see Louis and Mau at Incanto’s 
Piano Bar. They have decided on 
a name and the theme for their 
new musical partnership.  Now 
called the ‘Breakup Boys’, Louis 
and Mau are learning every song 
out there that has to do with love 
and, of course, the loss thereof.  
They did a fine job of ‘Landslide’ 
by Fleetwood Mac.  By the end 
of their first set, the rain became 
fierce, so I ran all the way home, 
dodging walls of water.  Happily, 
it’s only a three-minute walk door 
to door.

Dear Francesca Bavaro (Effie 
Passero) is back from Europe, 
touring with PMJ.  She played 
the piano, sang, laughed and cried 
with her audience of beloved fans 
who would only miss a concerto of 
hers if they were out of the country 
or were tardy in reserving tickets.

She was deeply and emotionally 
glad to be home in the company of 
friends.

Each time she returns, it is 
with new material, both her new 
songs and some from PostModern 
Jukebox’s repertoire.  She is also, 
after every trip, more comfortable 
in her own skin.  Singing for 6,000 
people has to be a confidence 
booster, right?

Francesca is off again this Friday 
with PMJ to entertain the eastern 
US and Canada, then Egypt for a 
week!

Her next concert will be in the 
Theatre at Incanto on August 26th 
- a first for her.  Get your tickets 
early; her shows sell out in a matter 
of days.

Voice of Vallarta, show #2:
The second half of the 

contestants performed tonight 
before an enthusiastic crowd, and 
two contestants from last week 
were eliminated.  The winner of 
tonight’s show was Luis, who sang 
a typical Mexican Ranchero song 
in contrast to last week’s rapper 
winner, Mauri.  Going forward 
from last week are Richie, Abby 
and Guido.

In second place tonight was 
Renata; third, Julio; and Patriz 
came in fourth place.  The 
other contestants from tonight’s 
competition will have to battle next 
week to see who will continue.

I have to say almost without 
exception, the talent is really very 
good, and a few are already getting 
applause from the judges.  That’s 
rare!

Many of the contestants are 
young - under 20, and I am so 
looking forward to the balance of 
this contest.  It is already gripping 
and will be wonderful to get to 
know each contestant a bit more 
every week as Voice of Vallarta 
digs in to create a brand new star.  
Where will YOU be next Sunday 
night?

Upcoming Events:
July 22, Friday, 8 p.m. in the 

Red Room at Act2PV - The Opera 
Show starring Brenda Gaviño.

9:30 p.m. at Incanto, Jordon 
Carnegie’s last show of the 
season.  Enjoy ‘Sincerely, Love’ 
accompanied by Derek Carkner.

July 23, Saturday, 7:30 p.m. in 
the Piano Bar at Incanto - Derek 

Carkner celebrates his 3rd annual 
‘Christmas in July’.  The 200-peso 
cover and the tips the guest singers 
receive will be donated to Francie 
Nguyen’s new School for Girls.

July 24, Sunday, 8 p.m., Main 
Stage at Act2PV - Voice of Vallarta, 
show #3.

July 28, Thursday, 6:30 to 
8:30 p.m. at OPC (Oficinas de 
Proyectos Culturales) on Juarez 
St. downtown.  This week’s 
‘Summer in the City’ presents a 
pop-up wine bar by Granvas and 
live entertainment.  Summer in the 
City will happen every Thursday 
at OPC until the end of August.

Find me at any of the above-
mentioned events and say hi.  In 
the meantime, keep walking in the 
light and smile at everyone you 
pass by; it’s free and oh, what a gift 
it is, From Here!
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Depending on where you are as you’re reading this, you are 
either envious or grateful.  We who live in PV year ‘round fall 
in the latter category, basking in what may be 
considered as cool weather by those living in 
the southern parts of the United States, or some 
European countries, all sweltering in 100oF+ heat.

I know how grateful I am.  As the news junkie 
I am, it saddens me to see what others in the 
northern hemisphere are experiencing.  And at 
the risk of offending those of you who are climate 
change deniers: Climate change is real!  It is here, 
and now… “A clear and present danger” to quote 
the President of the United States.  Millennia-old 
glaciers are disappearing, droughts are expanding 
and one evil human is doing all he can to stop 
millions of tons of life-saving grain from reaching 
needy nations, especially in northern Africa.

We are blessed indeed.  I hope the Sierra Madre 
protects us for many, many years to come.

Unfortunately, there are nasty people everywhere, to wit: the 
folks who make up the Chancery Court in Davidson County, 
Tennessee, as posted by the AAPI (Asian Americans, Pacific 
Islanders).  Are black and brown people next in line?  

What is happening in that country we used to look up to, and 
respect?  What is wrong when one person can block regulations 
that affect the entire world?

Back to the here and now, though there are many things that 
can be criticized about Mexico’s -and Vallarta’s- governments, 
there is good news too.

Luis Alberto Michel, Mayor of our fair city, just signed a new 
law with the Secretariat of the environment and natural resources 
(SEMARNAT) meant to ensure the town’s orderly, sustainable 
development, respectful of the environment.  He intends to 
proudly show it to Mexico’s President, Andrés Manuel Lopez 
Obrador (AMLO) during his visit to PV on Friday.  By the way, 
if you see all manner of helicopters flying around on Friday, 
now you’ll know why.  Prof. Michel said that Vallarta’s growth 
has been uncontrolled until now, causing the loss of much 
deforestation and serious damage to various areas. 

How’s that for a positive sign?
Another good thing: the US’ approval of 

the importation of avocadoes from our state 
of Jalisco, finally.  For over ten years, our 
neighbor only imported those delicious 
treasures solely from the state of Michoacan.  
I’m not sure, but I think Jalisco produces 
more than they do.  It has been selling 
avocadoes to countries all over the world for 
years, including Canada, Japan, Europe, the 
Middle East, Central and South America …
but not the lucrative US market.  Now we’re 
on a roll!

And now for something completely 
different, well, not really as it also deals 
with good food…  My colleague Marcia 
Blondin is a fellow Canuck expat, and most 
importantly, my friend.  Our friendship goes 

back too many years to count.  She does everything I’d love 
to be able to do, so I live vicariously through her experiences 
as expressed in her writings.  Recently, she wrote about a 
restaurant she’d visited – twice!  She’s not in the habit of doing 
that.  Twice?  Yup.  So a friend of mine and I decided to check 
it out.  It’s called Il Pesce (the fish, in Italian), it’s tiny, so you 
absolutely must make a reservation (322 297-6060), located at 
285-B Constitución in the Romantic Zone on the south side of 
town.  Their logo is a cute, plump merMAN.  And the food?  Oh 
yes!  It is superb!  Thank you for mentioning it twice, my friend.

Carnival Cruise Lines’ “Panorama” will be back once more 
this month, on Tuesday (barring any unforeseen hurricane that 
dares to come anywhere close to our shores).  Did you know that 
Carnival has been coming to Vallarta’s port for over 40 years?

That’s all I have for now.  Until next time, hope for some 
spectacular thunderstorms, and cool nights.  Stay safe, keep 
well, and hydrated!  Hasta la próxima vez.  sheis@ymail.com
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GIL Gevins

One part tropical paradise, one 
part fishing village and one part 
loony bin: in all the world there 
is no place like Yelapa. Road-less 
and timeless, it sits at the back 
of a small bay on the mouth of a 
meandering river. All around, lush 
tropical vegetation climbs up and 
up, until the green hills merge with 
the Sierra Madre.

Aside from its beauty, what 
makes Yelapa so unique is the 
improbable blend of people who 
live there. 

The locals are mostly simple 
folk, fishermen or vendors who eke 
out a living selling their famous 
coconut pies on the beach. 

The North Americans are a 
little more complicated: some are 
artists, many are “eccentric” and 
most seem to be on disability.

For many years my wife and I 
have been making the short boat 
ride from Vallarta to spend the 
occasional laidback weekend 
there.  Our friends own a small 
house in Yelapa, which they have 
made available to us whenever it 
happens to be empty.  They won’t 
allow us to pay for this privilege, 
but ask instead that on each visit 
we give a nice tip to Elodia, their 
long-time housekeeper.  Elodia is 
a total gem and over the years we 
have become good friends. 

Upon our arrival in Yelapa one 
time we found the small casita 
clean and tidy, but no sign of the 
housekeeper.  Elodia was always 
short of money, so we were anxious 
to pay her as soon as possible.  
Once we’d unpacked, we set out 
for her house.  On the way, walking 
along the bumpy trail that winds 
upriver, we ran into Irma, Elodia’s 
emotional niece.  Irma was feeding 

Crossed Fryers

some chickens which had taken 
over the first two floors of a large 
unfinished house.  The third and 
fourth floors were occupied by 
pigeons.  The wealthy owner of 
the place had, after spending half 
a million dollars, apparently gotten 
bored with the project and simply 
abandoned it, returning to his 
home in Philadelphia.

“Gosh, Irma,” Lucy said, “what 
happened to Bernie’s house?”

“Bernie went back to the United 
States,” Irma said.  “The house was 
just sitting there, so we decided to 
fill it with chickens and pigeons.  
It’s cheaper than building a coop.” 

Irma, apparently, did not see the 
irony in this situation, but she did 
look a little sad.

“Is something wrong?” Lucy 
asked.  “You seem upset.”

“I feel terrible,” she said, and 
began to cry and talk at the same 
time.  Although her speech was 
largely incoherent, we did manage 
to make out the words: “… Elodia 
…died …accident…” Then, 
weeping with abandon, she rushed 
off.

Lucy and I were devastated.  
When you are devastated in 
Yelapa, the thing to do is buy 
yourself a liter of Raicilla, which 
I did at once.  The plan was to 
fill my flask and take a long hike 
upriver to… uh… whatever.  Lucy 
said she’d stick to tequila, as the 
fiery, corrosive Drano-flavored 
moonshine did not agree with her. 

Back at our friends’ casita, I 
could not locate a funnel with 
which to fill the flask, so Lucy and 
I set out for the mysterious little 
store presided over by a woman 
named Doña Gorgonia. 

Her store was a dark, tiny cave-

like space which somehow seemed 
to stock everything. That was why 
it was so mysterious.  It didn’t seem 
to matter what you asked for.  Doña 
Gorgonia would disappear into 
another room and after a respectful 
interval emerge with the item in 
hand. “We need an embudo (funnel) 
that fits this flask,” I told her.  She 
nodded her head, went into her 
back room (which no one ever saw 
but which had to be half the size of 
Wal-Mart) and emerged a minute 
later with a bright pink funnel. 

Apparently, I’d been hitting the 
Raicilla pretty hard already, and 
was feeling a little silly, so for no 
intelligent reason I decided to give 
Doña Gorgonia a list of diverse 
unrelated items, just to see if she’d 
live up to her awesome reputation.

“Okay,” I said, “in addition to the 
funnel, I’ll need a pair of women’s 
underwear, a screwdriver, a kilo of 
ant poison, a potato peeler, a can 
of Hershey’s Chocolate, a bottle 
of Maestro Limpio (Mr. Clean), 
a needle and thread, a head of 
lettuce and a comb.”

While she was gone, my wife 
asked me if I was out of my mind.  
This was a question I heard with 
some frequency, so I had a ready 
reply: “Yes, honey.”

Ten minutes later, the proprietress 
returned with every single item I’d 
asked for.  She’d even brought four 
pairs of underwear of different 
colors and sizes so we could 
choose the most appropriate pair. 

“Incredible,” I told my wife in 
English.

“Now what?” Lucy asked.  “Are 
you going to buy all this stuff?”

“Listen, Doña Gorgonia,” I said, 
“I’m a little short of cash right 
now, so all I can buy is the funnel 
and the ant poison.”  In Yelapa, 
you can never have too much ant 
poison.

Unfazed (she was used to 
customers who couldn’t pay for 
what they wanted), she rang us up 
and we went home to drown our 
sorrows.

Despite the alcohol we’d 
consumed, we spent a miserable 
night, crying and lamenting the 
loss of our friend.  But what kind 
of accident had it been which had 
claimed the life of this wonderful 
woman?  We decided to seek out 
Irma and get the answer.

We located Irma the next 
morning feeding the chickens as 
they pecked and clucked their way 
around the unfinished basement of 
their half million dollar mansion.  
I was brutally hung-over, so Lucy 
did the talking.

“We know you’re upset, Irma,” 
Lucy said gently, “but we’d like to 
know about the accident.”

“Well,” Irma said.  “It wasn’t her 
fault.  It was Elodia’s turn to feed 
the chickens and pigeons.  It’s a 
community effort, you see.”

“Yes, we understand,” my wife 
said.

“Well, somehow the birdfeed got 
mixed up with some rat poison 
that was lying around.  Must have 
been Elodia’s grandson that did 
it.  He’s two years old and he gets 
into everything. Anyway, before 
she realized her mistake, she’d 
accidently killed half my chickens.  
I was going to sell them, trade up 
for a pig.  That’s why I’m so upset.”

“But what about Elodia?  How 
did she die?”

“Elodia died?” Irma asked in 
astonishment.

Gil Gevins, a forty-year resident 
of Vallarta is the author of six 
hilarious books, two novels and four 
collections of short stories. His best 
known book, PUERTO VALLARTA 
ON 49 BRAIN CELLS A DAY, has 
delighted thousands of readers for 
more than twenty years. His latest: 
101: GIL’S GREATEST HITS, 
contains a hundred (and one) of 
his funniest stories. All of Gil’s 
books are available on Amazon, 
as E-Books or in paperback. If you 
like to laugh, pick one up. You won’t 
regret it.
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MEXICO CITY (AP) — The United States’ 
motivation to find infamous drug lord Rafael 
Caro Quintero was never in doubt — hence the 
$20 million reward for information leading 
to his capture — there was less certainty about 
the commitment of Mexican President Andrés 
Manuel López Obrador, who had made clear 
his lack of interest in pursuing drug lords.

Yet on Friday, three days after López 
Obrador and U.S. President Joe Biden met in 
the White House, the U.S. Drug Enforcement 
Administration’s most wanted target was 
in Mexican custody. The man allegedly 
responsible for the murder of a DEA agent 
more than three decades ago was rousted from 
the undergrowth by a bloodhound as Mexican 
marines closed in deep in the mountains of his 
native state of Sinaloa.

The arrest came at a heavy cost: Fourteen 
Mexican marines died and another was injured 
when a navy Blackhawk helicopter crashed 
during the operation.  The navy said it appeared 
to have been an accident, with the cause under 
investigation.

Mexico’s Attorney General’s Office said in a 
statement late Friday that Caro Quintero was 
arrested for extradition to the U.S. and would 
be held at the maximum security Altiplano 
prison about 50 miles west of Mexico City.

DEA Administrator Anne Milgram celebrated 

MARIA VERZA & Mark Stevenson

Mexico’s capture of drug kingpin 
could be signal to US

the capture of a man especially despised by 
U.S. officials for the torture and murder of 
DEA agent Enrique “Kiki” Camarena in 1985.  
[https://www.imdb.com/title/tt0098782/]

“Our incredible DEA team in Mexico worked 
in partnership with Mexican authorities to 
capture and arrest Rafael Caro Quintero”, she 
said in a message to the agency late Friday.  
“Today’s arrest is the result of years of your 
blood, sweat, and tears.”

Cooperation between the DEA and Mexico’s 
marines had led to some of the highest-profile 

captures during previous administrations, 
but not under López Obrador, noted security 
analyst David Saucedo.

“It seems to me that in the private talks 
between President Joe Biden and Andrés 
Manuel (López Obrador) they surely agreed 
to turning over high-profile drug traffickers 
again, which had been suspended,” Saucedo 
said.

Both presidents face domestic pressure to 
do more against drug traffickers.  With Caro 
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Quintero’s arrest, “Narcos are being captured 
again and I believe that clearly it was what 
was in fact needed,” Saucedo said.

U.S. Ambassador to Mexico Ken Salazar said 
in a statement Saturday that no U.S. personnel 
participated directly in the tactical operation 
that led to the capture of the drug lord. “The 
apprehension of Caro Quintero was exclusively 
conducted by the Mexican government.”

Samuel González, who founded the 
organized crime office in Mexico’s Attorney 
General’s Office and now is a security analyst, 
said the capture may not have a major effect 
on the map of organized crime in Mexico, as 
Caro Quintero was not as powerful as decades 
ago, and it might even generate more violence 
in territories such as Sonora, at the US border.

But he said that to López Obrador’s benefit, 
the arrest “shows evidence that there’s no 
protection of capos” by his administration.

González believes Caro Quintero has long 
been a thorn in the bilateral relationship, but 
said that “without doubt” his capture was fruit 
of the recent negotiations in Washington.

“The Americans never stopped pressing for 
his arrest,” González said.

U.S. Attorney General Merrick Garland 
and Salazar expressed gratitude for Mexico’s 
capture of the man blamed for killing 
Camarena — a case that brought a low point in 
U.S.-Mexico relations.

“This achievement is a testament to Mexico’s 
determination to bring to justice someone who 
terrorized and destabilized Mexico during 
his time in the Guadalajara Cartel; and is 
implicated in the kidnapping, torture and 
murder of DEA agent Kiki Camarena,” Salazar 
said in a statement late Friday.

Garland said the U.S. government would 
seek his immediate extradition.

“My hope is that with the capture of Caro 
Quintero, that that will mend a lot of tensions 
between the DEA and Mexico”, said Mike 
Vigil, the DEA’s former chief of international 
operations. Mexico’s navy and Attorney’s 
General Office led the operation deep in the 
mountains that straddle the border between 
Sinaloa and Chihuahua states, many miles from 
any paved road.  They found Caro Quintero, 
with help of “Max,” hiding in brush in a place 
in Sinaloa called San Simon.

López Obrador said that the helicopter that 
crashed in the coastal city of Los Mochis had 

been supporting the operation against Caro 
Quintero.  U.S. officials expressed condolences 
for the marines who died.

Caro Quintero came from Badiraguato, 
Sinaloa, the same township as Joaquin “El 
Chapo” Guzman, the former leader of the 
Sinaloa cartel, which formed later.  Caro 
Quintero was one of the founders of the 
Guadalajara cartel and according to the DEA 
was one of the primary suppliers of heroin, 
cocaine and marijuana to the United States in 
the late 1970s and 1980s.

Caro Quintero had blamed Camarena for a 
raid on a huge marijuana plantation in 1984.  
The next year, Camarena was kidnapped in 
Guadalajara, allegedly on orders from Caro 
Quintero.  His tortured body was found a 
month later.

Caro Quintero was captured in Costa Rica 
in 1985 and was serving a 40-year sentence in 
Mexico when an appeals court overturned his 
verdict in 2013.  

The Supreme Court upheld the sentence, 
but it was too late — Caro Quintero had been 
spirited off in a waiting vehicle.

Caro Quintero was added to FBI’s 10 most 
wanted list in 2018 with a $20 million reward 
for his capture.

López Obrador had previously seemed 
ambivalent about his case.

Last year, the president said the legal 
appeal that led to Caro Quintero’s release was 
“justified” because supposedly no verdict had 
been handed down against the drug lord after 
27 years in jail. López Obrador also depicted a 
later warrant for his re-arrest as an example of 
U.S. pressure.

“Once he was out, they had to look for him 
again, because the United States demanded he 
shouldn’t have been released, but legally the 
appeal was justified,” López Obrador said.

Presidential spokesman Jesús Ramírez said 
at the time, “The president was just saying that 
it was a legal aberration that the judge had not 
issued a verdict on Mr. Caro Quintero after 27 
years ... but he was not defending his release.”

Mexican reporter Anabel Hernandez twice 
interviewed the fugitive Caro Quintero in 
the mountains of northern Mexico without 
revealing the location.  

Caro Quintero claimed in those interviews 
that he was no longer involved in the drug 
trade.
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A scarcity of glass 
bottles and high prices for 
aluminum and cardboard 
are contributing to beer 
shortages in some parts of 
the country.

According to ANPEC, 
a national small business 
association, shortages are 
most prevalent in the north 
of the country, but there 

have also been reports of dwindling cerveza supplies in Mexico City 
and states such as Guerrero and Guanajuato.

The news website Expansión reported that a lack of glass bottles and 
high aluminum and cardboard costs are affecting brewers as well as soft 
drink makers and other manufactures. According to a recent Bloomberg 
report, the first beer a distributor near Mexico City ran out of was Dos 
Equis in 1.2-liter bottles. The dark green glass used by the brand has 
become hard to source, the news agency said.

“Aside from the shortage of aluminum and glass, there’s a shortage 
of malt,” said Cristina Barba Fava, director of the Mexican Independent 
Craft Brewers Association. Expansión approached the country’s two 
largest brewers – Grupo Modelo and Heineken México – as well as beer 
industry group Cerveceros de México for comment about shortages of 
supplies and beer, but didn’t immediately receive any responses.

ANPEC president Cuauhtémoc Rivera said that shortages have been 
exacerbated due to higher summertime demand for beer.

“Summer is when the greatest amount of beer is consumed, demand 
increases in some places by up to 100%,” he said.

Rivera also said that businesses’ overall sales suffer if they don’t have 
enough beer to meet customer demand. “[Beer] is a powerful driver of 
sales. … A customer goes [to the shop] for beer but ends up adding 
snacks, cups and even charcoal” for the grill, he said. “That’s why having 
[sufficient] supply of beer is important.”

Expansión recently visited an OXXO convenience store in the 
Tlatelolco neighborhood of Mexico City and found refrigerator shelves 
devoid of brands such as Modelo and Pacífico. The news website said 
the situation was similar at other convenience stores, supermarkets and 
tienditas (small neighborhood stores) it visited in the capital. An OXXO 
attendant said that a shortage of certain beer brands began over two 
months ago and that she didn’t know when it would end.

The owner of a tiendita in the San Simón Tolnahuac neighborhood 
said that in recent months she has had to travel to distribution centers 
outside the borough in which she works and lives to find all the brands 
and sizes of beer she usually stocks.

“We’ve had problems … [finding] big bottles of all brands and … 
[there has been] a lack of Carta Blanca,” Isabel Contreras said, noting 
that if she’s out of beer she loses customers.

In addition to shortages, another downer for beer drinkers is higher 
prices. Prices of various brands including Corona, Victoria, Carta 
Blanca and Tecate have recently gone up, according to an El Financiero 
newspaper report. (Sources: mexiconewsdaily.com, Expansión) (S
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Scarcity of bottles, high aluminum 
prices create beer shortages
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My first encounter with a lychee 
was at Mazatlán’s organic farmers’ 
market, where one day a grower 
appeared with many boxes of the 
pretty, little, round red fruits.  He 
showed me how to pinch one 
open; I popped it in my mouth and 
was hooked.  Turns out the state 
of Sinaloa has perfect conditions 
for cultivating lychees and is one 
of the biggest producers in all of 
Mexico.

How did this exotic fruit, native 
to China, end up in Mexico?

In 1900, several hundred 
Chinese immigrants were given 
visas to work building Mexico’s 
railways.  Their contracts allowed 
them to stay on, and those that did 
moved throughout the country.  In 
Sinaloa, they found the climate, 
soil conditions and altitude to be 
similar to China, and some took 
up agriculture — especially fruit-
growing.  It was these Chinese 
migrants who introduced the 
lychee to Mexico.

Rambutans, while similar in 
taste, are the lychee’s rather wild-
looking cousin, covered as they are 
with short and flexible red, pink 
and golden spikes, called spinterns.  
Inside is the same white globe of 
sweet flesh as lychees, but with a 
slightly different flavor.  They’re 
grown mostly in the southern states 
of Chiapas and Oaxaca.  Rambutan 
is strange-looking but delicious!

The classic rambutan experience 
includes a wheelbarrow full of the 
unusual little fruits.  Indeed, I was 
visiting a small village outside 
Oaxaca city, meandering through 
an outdoor market, when suddenly 
said wheelbarrow appeared in 
front of me.

Enthralled by the rambutans’ 
cuteness (they look like alien toys), 
I stopped and asked the young 
man behind the barrow what he 

JANET Blaser

It’s lychee season and rambutans aren’t far behind

was selling.  He picked one up and 
pinched it open to expose the globe 
of shiny, white pulp, gesturing that 
I should eat it, which I did.

What do they taste like, besides 
delicious?  Well, you can’t separate 
the flavor from the texture, which is 
kind of like a grape — but not.  The 
taste is grape-like also, with lychees 
a bit sweeter than rambutans.  Both 
have a fairly big, shiny black seed 
in the middle of the pulp that you 
don’t want to eat.  Lychees are ping-
pong ball sized, while rambutans 
are closer to golf ball-size.

In Mexico, May, June and July 
are the biggest harvest months for 
lychees, depending on weather; 

besides Sinaloa, the state of 
Veracruz and the Huasteca Potosina 
region also grow them.  Rambutan 
trees produce into November.  
Refrigerated, both fruits can keep 
a month or two longer.

My advice is to buy them when 
you see them, as the season is 
short!

Rambutan can be used to make 
preserves and chutneys; both 
rambutans and lychees can be used 
to make ice cream, be added to 
fruit salads or blended with vodka 
for an exotic martini.  Personally, 
though, I think eating them chilled 
and fresh-popped out of their red 
skins is the way to go.

If you can’t find fresh lychees, 
canned ones are easily available.  
While not the same as fresh, they’ll 
work just as well in recipes.

Lychee Bellini

6 lychees (if using fresh, 
peel and remove pits)

8 oz. chilled, 
dry sparkling wine

Puree lychees with a blender. 
Strain pulp with a fine mesh sieve, 
pushing puree through with a 
rubber spatula.

Fill a flute or other tall, narrow 
glass a third full with the lychee 
puree.

Slowly pour sparkling wine into 
glass, stirring slowly as you pour. 
Pause to allow foam to subside as 
necessary.

Lychee-Chile Lemonade

    1 lb. lychees, peeled and 
seeded (to make about 1½ cups 

lychee pulp)
    1 cup fresh lemon juice

    ¾ cup sugar
    Pinch salt

    ½ (or less) small serrano chili
    3 cups cold water

    1 quart ice
Combine 1 cup lychees, lemon 

juice, sugar, salt and chili in 
blender.  Process on high until 
smooth, about 1 minute.  Strain 
through a fine mesh strainer into 
pitcher; discard solids.

Add cold water and whisk to 
combine.  Chop remaining lychee 
pulp into ¼-inch pieces and add to 
pitcher. Add ice and serve.

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 Facebook.

lychee

rambutans



22

Tickets are available at act2pv.com/shows.
Box office is open 4 to 10 p.m. on show days. 

For more information about these shows, please go to the website at www.act2pv.com/shows.  Also, check out the thousands of 
5-star reviews for “Act2PV” on TripAdvisor, GoogleMyBusiness.com, Facebook and other social media!  For more information, 

or to buy tickets, go to www.act2pv.com. You can also get your ticket at our box office, now open 4 to 10 p.m. on show days.

CHILDREN’S SERIES – 
“PRINCESAS” 

Saturday, July 23 – 5:00 p.m. 
Turn an ordinary day into an 

EXTRAORDINARY day with the 
Disney Princesses Children’s 

Show!  A LIVE SHOW, 
featuring characters from 

your favorite shows, such as 
The Little Mermaid, Moana, 

Frozen, and many more. You’ll 
have lots of fun when you 

join Mickey and his friends on 
this enchanting journey full of 
fun surprises!  Join us on this 

great adventure! 
(Spanish language)

Draguísimas Tour
Friday, July 29 & Saturday, 

July 30 – 8:00 p.m.  
DRAGUÍSIMAS returns by 

popular demand! It is a cabaret 
show made up of the television 

Mecano Tribute 
Friday, July 29 – 7:30 p.m. 

One of Vallarta’s favorite 
performers, singer/dancer/

actress Eli Estrada (and her 
live band) present a tribute to 
the 80’s music of the Spanish 
pop band, Mecano!  Having 
sold more than 25 million 

records world-wide, Mecano 
is one of the most successful 
Spanish pop bands of all time! 

Show Mexicano 
Thursday, July 28 – 

8:00 p.m. 
An unprecedented show 

where you will get to 
experience the culture 

and customs of the most 
representative regions of 
Mexico, through dance, 
costumes and songs!  It 

will be a chance for you to 
experience the “traditional” 

Mexico that few people know.  
The award-winning and world-

renowned Vallarta Azteca 
Folklore Group brings you this 
enchanting show, full of color 

and dance. It is a Mexican 
celebration that includes 

welcome Tequila shots, all-
you-can-eat Taco bar, and 

the show at Main Stage!

Encore Live! (NO COVER)
Wednesdays & Fridays, 

5:00 -10:00 p.m. 
Finally, Act2PV has created 
a place for you to connect 
with friends, old and new!  

On Wednesdays and Fridays 
during the summer, you can 

enjoy incredible drink specials, 
including a Martini sampler, and 
listen to light music at the same 
time! In the past, the Encore bar 
was open specifically for guests 
attending shows, but now it will 
be open to the general public.  
NO COVER! Happy hour 5:00 
- 7:00 p.m., with live music 

starting at 8:00 p.m.. So, if you 
are looking for an inviting space 

to meet, pre- or post-dinner 
drinks, wine tastings, karaoke 
and more… Encore Live is the 

place to be! And a special bonus 
– “Sweet Treats by Rosie & Me” 

will be selling their cupcakes, 
cookies and brownies, too!

Voice of Vallarta Singing 
Competition (3rd   week) 

Sundays – 8:00 p.m. 
Come and support your 

favorite contestant during this 
8-week competition! 

Your vote counts!  

Opera Concert 
Friday, July 22 – 7:00 p.m. 

(ONE NIGHT ONLY) 
Beautiful Mexican soprano, 

Brenda Gaviño (and her 
pianist, Alejandro Villareal), 
will be presenting a special 

classical recital featuring the 
beautiful music of of Puccini, 

Schubert, Piazzolla, Bizet, 
Lloyd Weber, Händel, Boccelli, 
Brightman and more. Brenda is 
a favorite performer at Act2PV, 

having starred in tributes to 
Amy Winehart and Linda 

Ronstadt, and starring in Best 
of Broadway and Supreme.  

This is a must-see show, and 
tickets are available at 

www.act2pv.com/shows and 
at the box office, open 4:00-
10:00 p.m. on show days

Looking for live entertainment?   
Act2PV is the place to go!

This week, the second half of 
this year’s contestants (10 
singers) will be performing!  

Tickets are available at 
www.act2pv.com/shows and 
at the box office, open 4:00-
10:00 p.m. on show days.

drag icon La Supermana, 
founder of the first drag queen 

group in Latin America 28 years 
ago and also stars La Mocatriz 
360 Bibiana (aka Miss Bibi), a 

drag character created by Edgar 
Sánchez. In this “deluxe” edition, 

they have La Maniguis as a 
special guest, and the three of 
them have prepared a musical 

show full of fun and... (!!!)  Poor 
thing, poor thing, if you miss it! 

(performed in Spanish)
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Tickets are available at act2pv.com/shows.
Box office is open 4 to 10 p.m. on show days. 

For more information about these shows, please go to the website at www.act2pv.com/shows.  Also, check out the thousands of 
5-star reviews for “Act2PV” on TripAdvisor, GoogleMyBusiness.com, Facebook and other social media!  For more information, 

or to buy tickets, go to www.act2pv.com. You can also get your ticket at our box office, now open 4 to 10 p.m. on show days.

FUN FRIDAY, JULY 22 
7:00 – (ONE-NIGHT ONLY!) Opera Concert, featuring Mexican Soprano, 
           Brenda Gaviño 
9:30 – It’s Raining Men! featuring Act2PV’s super sexy male dancers 
           along with incredible (and sexy)  vocalist, BIGI!           
 
SUPER SATURDAY, JULY 23 
5:00 – Princesas – The first of a series of live shows created for children, 
           featuring your favorite Disney shows such as The Little Mermaid, 
           Frozen, Moana, and many more! (Spanish language) 
8:00 – Eras Una Telenovela de Amor (It Was a Soap Opera of Love), 
           a delightful musical comedy) featuring Edgar Sánchez, 
           and some very special guests!! (Spanish language)

SPECIAL SUNDAY, JULY 24
8:00 – Voice of Vallarta, 5th Season – a singing competition to choose 
           the best voice in Vallarta!   
 
WONDERFUL WEDNESDAY, JULY 27 
5:00 – Encore Live – Live music, special drinks, Happy Hour 5-7p.m.   
7:00 – (FREE SHOW!) Greatest Show on Earth, 
            featuring Act2PV entertainers! 

TERRIFIC THURSDAY, JULY 28 
8:00 – Show Mexicano, A fun night featuring lots of Mexican music, 
           with a “Welcome” tequila, all-you-can-eat taco bar, 
           and a great show! (ONE NIGHT ONLY!) 
 
FABULOUS FRIDAY, JULY 29 
5:00 – Encore Live – Live music, special drinks, Happy Hour 5-7p.m.   
7:30 – Mecano Tribute, featuring Singer/Dancer/Actress Eli Estrada 
           and her LIVE BAND! (ONE NIGHT ONLY!) 
8:00 - Draguísimas Tour – a cabaret drag show, celebrating 
           La Supermana (back by popular demand)!  (Spanish language)
9:30 – It’s Raining Men! featuring Act2PV’s super sexy male dancers 
           along with incredible (and sexy) vocalist, BIGI!   

Showguide (July 22 - 29)
It is very important to always check the website at act2pv.com 

for last-minute changes to the show schedule!

Act2PV, designated by TripAdvisor as the #1 Entertainment Venue 
in the Banderas Bay and #2 on the list of “Things to Do in Puerto 
Vallarta” features musical cabaret, dance shows and drag shows during 
the summer, as well as Broadway musicals during the winter season!  
There is something for everyone’s tastes!   
Take a moment and visit the website at www.act2pv.com/shows to see the 
current shows.  Also, check out the 2000+ 5-star reviews on TripAdvisor, 
Google and other social media!  Tickets are available on the website or at 
the box office, open 4:00 p.m. -10:00 p.m. on show days.

Coming soon:   
July 31 – Children’s Series – Toy Story & Paw Patrol 

August 6 – Children’s Series – Princesas 
August 6 – George Michael Tribute

Act2PV ★★★★★ Reviews  
“…Any night of the week is the right night to visit Act2PV…!” 

(TripAdvisor) 
“Such a fun place to go for shows—great shows, atmosphere, & drinks. 
We’ve been twice now & have plans to go to a few more…”.(Google) 

“What a great venue for cabaret and other events. Very clean and an old 
Hollywood feeling…” (TripAdvisor) 

“Love the energy of this place. The excitement, the great people and the 
anticipation of what’s coming next!...” (Google)

About Act2PV
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For questions and comments - 
Cell: 322 116-9645 

| krystal.frost73@hotmail.comKRYSTAL Frost

KRYSTAL Frost

Looks like we were ahead of our 
time with this idea now that lawns 
are being replaced by simple gardens 
that produce lettuce, tomatoes, 
squash, spinach, potatoes, carrots, 
onions green beans and a bunch 
of eatables. Even terrace balconies 
and empty lots are being turned into 
vegetable gardens.  This has more 
to do with securing food stuff 
when the going gets rough then 
corporate food profits.  

The film Food Inc. points out 
with overwhelming evidence 
what spurs these huge corporate 
food giants on with nothing in 
mind except increasing profits, 
and nothing with providing 
wholesome foods to us and the 
world. 

That was last year’s view.
Now with food shortages, empty 

isles, rising costs due to the fuel 
situation and inflation, well.  What 
a mess, huh? 

The good news is, we are here in 
Mexico.  The film was focused on 
those living in the U.S.   We do have 
more options.  

Local and 
organic

It is still less expensive to buy 
veggies and fruits than to eat a 
burger and fries (I saw Burger 
King offering a 19-peso hamburger 
yesterday.)

Not only that, it has been resolved 
that local is fresher and organics 
contain more nutrition

- Organic fruit and vegetables 
contain up to 40 percent more 
antioxidants 

- Organic produce had higher 
levels of beneficial minerals like 
iron and zinc 

- Milk from organic herds 
contained up to 90 percent more 
antioxidant

Food grown in healthier soil, with 
natural fertilizers and no chemicals, 
simply has to be more nutritious.  
It is common sense and common 
knowledge, though old knowledge 
is commonly suppressed in 
Mexico.  Sustainability certainly is 
not included in an agro engineering 
degree, while the application of 
chemical liquids is thoroughly 
discussed and applied.

Speaking of knowledge...  Have 
you seen the food labels?  They 
are getting more ambiguous all the 
time.  Just try and find out where 
that organic baby spinach comes 

from the next time you are in the 
cold room at Costco.

Do they ever mention what 
that plastic box was gassed with 
before packing that pretty produce?  
No.  There are practically zero 
regulations on packaging, but 
you will note that the produce  
turns to mush after 24 hours of 
being exposed to air.  Please note 
that product packaging is not 
regulated.  How about a little 
preservative gas cocktail in that 
Brazilian packed organic spinach to 
keep them lively and fresh for the 
month they are in transportation.  
Really?  From Brazil, to the 
U.S. then Mexico??   Plus a little 
radiation helps to keep the mold off 
those lovely apples and pears for at 
least a 6 months, an exclusive found 

in Costco and Sam’s.
And we wonder 

why cancer and other 
degenerative diseases 
are on the rise in 
Mexico?

Avoid them.
If you want to get 

the freshest, tasty, 
nutrient-rich foods 
available, you simply 
must seek out real 
sources close to home.  
“Real sources” are 
farmers, local markets, 
and community-

supported agriculture programs.   
It happens that Organic Select 
Mexico, right here in Vallarta, 
has been in the organic food 
business for 14 years, notes that 

organic certification means very 
little.  We find growers that wave 
their certification like a flag and 
meanwhile receive produce from all 
over the country and stamp certified 
organic on all produce, organic or not. 
The bottom line?

Stick to eating foods that comes 
from your community, organic 
or not, in the most natural form 
possible.  Eat meats, vegetables, 
fruits, cheeses, sprouts, herbs and 
more that come from a local source 
and are seasonally available.

Know your supplier.  Organic 
certification does not mean much 
except a higher price tag. Better to 
know your supplier by name and 
what they eat.

Consider sustainability and the 
amount of energy it takes to get a 
Vegan processed product, veggie or 
meat product from another country 
to PV.

Grow a terrace garden, if that’s all 
you have room for.  It’s satisfying 
and cool, cutting your own lettuce, 
tomato and arugula and tossing it 
up with some infused oils and fresh 
herbs. 

Join a community-supported agro 
program close to home. 

Wake up folks… the future of 
food shortages is upon us.

krystal.frost73@hotmail.com
www.organic-select.org
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Tinctures are concentrated 
liquid herbal extracts made 
from plants and used as herbal 
medicine.  Doctor Irving 
Ramirez, one of Puerto Vallarta’s 
local Holistic Doctors, has made 
several tinctures that he uses for 
treatments and helps improve 
your health with gifts from 
Mother Nature.

Moringa is also known as “The 
Miracle Tree”.  It has

- seven times the vitamin C of 
oranges

LOREN Hayes

Moringa

- four times the calcium of 
milk

- four times the vitamin A of 
carrots

- three times the potassium of 
bananas

- twice the protein of milk, and
- ¾ of the iron in spinach
It also helps with diabetes, 

inflammation, joint pain, 
bacterial, viral, and fungal 
infections, has anti-cancer 
properties, and promotes liver 
health.

Doctor Irving sells his tinctures 
at Arte Viviente downtown.  His 
directions are easy to follow: 15 
drops in half a glass of water, 
three times a day.  You can drink 
to your own good health!

For more information about 
this amazing tree, watch 
“Moringa, the Documentary” 
free on YouTube.  In this 
12-minute-long documentary, 
you will hear from moringa 
experts and testimonials from 
patients.

If you have any questions 
or would like to make an 
appointment with Dr. Irving, 
please call Loren Hayes at 322 
167-7570.
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Harriet Murray
Can be contacted at www.casasandvillas.com

| harriet@casasandvillas.comHARRIET Murray

Due diligence in real estate refers to a buyer’s investigation of the 
various aspects of a property, either before making an offer or within 
a specific timeframe between entering the contract and closing.

Due diligence has become also a legal meaning stating that it is the 
care that a reasonable person takes to avoid harm to other persons or 
their property.  A buyer can define more what the specific details or 
legal questions are for a particular offer.  An example of which may 
be a detailed review of what the city will allow for use on the land or 
the existing building.  Also, what is the property below or across 
the street currently zoned to be?  Are there current permits for 
land use or particular uses for the building below?

Due diligence is not required by Mexican law.  In the Bay of 
Banderas, Western Mexico, our three AMPI chapters have shared 
requirements in our offers to purchase to include time for the buyer 
to conduct due diligence.   

For re-sale property, due diligence can include inspection and legal 
review.  In pre-construction, the buyer is faced with due diligence of 
the developer/ seller, and this is a legal review. 

Physical review at this point is limited to the location of the 
property.  Rather than looking at the physical pre-construction, your 
due diligence should include the development drawings and details 
of materials and structural, as well as finishes on all surfaces of the 
building including common areas and the subject unit for sale.  

In resale offers, inspection is important to tell the buyer or seller 
the condition of the property.  But the seller is not required to make 
changes or spend money on repairs, etc.  Property is sold ̈ as is¨ unless 
as a condition in the offer, a particular detail has been addressed and 
agreed upon by buyer and seller.  Otherwise, you and the seller will 
see if you can negotiate terms after the inspection.  And if you do 
not want to go forward, you may withdraw (in writing best) from 
the offer.

Legal review is noted in our contracts.  How should this work? 
A buyer might think why should he himself do legal diligence 

when he knows he will be closing with a notary who is an attorney?  
The notary is an experienced educated attorney in notarial law.  His 
function is to identify the seller and buyer, make sure the property 
has tax and catastral registration numbers so the property exists 
legally and physically.  He must be sure the taxes are paid, trust is 
ready, if applicable, and as water is owned by Mexico, the water bill 
has been paid, and the HOA fees are current. 

Do any of these duties include diligence for the buyer with a 
specific property?

So how does a buyer conduct legal review in Mexico?
He needs to hire an attorney from strong recommendations.  

Due diligence in real estate
Mexico 2022

This attorney should be bilingual (if the buyer is not fluent on an 
educated level of Spanish).  Client should pay the attorney to have 
own advocate. 

The real estate agent or agency should not pay this attorney, or there 
is no advocate for the buyer.   

In resale due diligence what is needed for legal review? 
The legal documents include escritura or deed of the property, legal 

id of the seller, tax records, condo regime, bylaws, and legalized 
meetings if there an HOA, zoning of the property, and structural 
condition via new laws in 2022.  

In pre-construction, legal review is in two phases:  In the beginning 
when the structure is not built or legally recognized, the buyer needs 
review of the seller/developer contract for sale, as well as a business 
resume, source of funds, time frames, ownership, experience, etc. 

Due diligence when the property is completed and has legal 
definition, will then be the buyer´s attorney checking what the notary 
office will need such as no lien certificate, certificate of occupancy, 
buyer trust is established (if this is foreigner), and buyer attorney will 
review in detail the new deed.

This article is based upon legal opinions, current practices, and 
my personal experiences in the Puerto Vallarta-Bahia de Banderas 
areas.  I recommend that each potential buyer or seller conduct his 
own due diligence and review. 
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(Owner of Master Baiter's Sportfishing & Tackle)

Stan Gabruk
Web page:  www.MasterBaiters.com.mx , 
Local phone and international number: (+52) 
322 209-1128. #MasterBaitersSportfishing on 
Instagram, Facebook: Master Baiter’s Sportfishing 
& Tackle. The trade mark Master Baiter’s ® 
Sportfishing and Tackle is protected under trade 
mark law and is the sole property of Stan Gabruk.

| www.MasterBaiters.com.mxSTAN Gabruk

It’s mid-July now and the 
calendar tells us we should have 
warm water, Blue and Black 
Marlin, Sailfish, Dorado, trash lines 
and some normal dirty water close 
to shore in the bay.  Everything that 
is happening is exactly right on 
time!  With plenty of bait in many 
forms, blue water, smooth seas and 
about any “warm water” species 
you could want.  The fishing has 
finally improved to measure up to 
a “world class” fishing experience.  
Tournaments have started and at 
weigh-in, the fish being brought 
in are “tournament worthy”.  Now 
things aren’t perfect, they never are.  
But the fishing has gotten to the 
point where you can pick your fish, 
if you have the time and the fuel 
money.  For those on vacation now 
and are “budget” locked, we can 
help you too.  Inside the bay we’re 
seeing many freaky things, Sailfish 
are weird, but not that weird.  What 
is weird is Black or Blue Marlin 
in the bay!  I’m at a loss for an 
explanation, so I’ll keep my mouth 
shut and just enjoy the action!

From Punta Mita to Corbeteña, 
Puerto Vallarta fishing improves

Starting at Corbeteña, if you’re 
looking for Yellowfin Tuna, you need 
to start at “The Rock”.  Yellowfin 
Tuna have been happening in this 
area now for the last couple of 
weeks.  The inside story is that there 
are mostly “footballs” out there.  Or 
rather Yellowfin Tuna from 30 to 60 
lbs. and maybe much larger!  I don’t 
want to get people pumped up, but 
some days you’ll find them over 
150 lbs. if you’re lucky.  If you’re 
on a normal day, the Yellowfin Tuna 
have been running mostly around 40 
lbs., but there are lots of them.  So 
for YF Tuna, the trip is well worth 
it.  Top it off with Blue Marlin at 
250 to 300 lbs., Sailfish, Dorado to 
35 lbs., Black Marlin at 300 lbs., 
you name it.  FYI, the Marlin are 
anywhere from Corbeteña to Punta 
Mita.  With plenty of bait and blue 
water at a perfect temperature, 
conditions don’t get any better than 
this.  Not to mention you’ll catch 
fish, stay tuned.  

For the last three weeks I’ve been 
telling you to start your 8-hour 
fishing trip at the point of Punta 

Mita and head out no more than six 
miles and you’ll be in the “Sailfish 
Zone”.  It’s crazy, but for some 
reason in this area heading north 
or towards Corbeteña, it’s on fire.  
Now we’re in the rainy season and 
we have trash lines.  Find a clump 
of weeds or a floating log or dead 
horse (no kidding) and you’ve 
found the Dorado Promised Land!  
We’ve even seen Blue Marlin at 
225 lbs. in the area.  Jack Crevalle 
have all but disappeared along with 
Sierra Mackerel.  You’ll still find 
them, but not many.  With possible 
Rooster fish near the reefs, anything 
is pretty much possible.  With blue 
water and plenty of bait, this whole 
area is fertile fishing grounds. 

Inside the day, we’re still seeing 
“craziness”.  You may say “Crazy, 
how”?  Well, we’ve seen a Blue 
Marlin at 200 lbs. boated off La 
Cruz Marina, Dorado are in the 20 
to 35-lb range, if lucky.  Sailfish are 
becoming a daily occurrence.  Large 
Skip Jack Tuna at 12 to 15 lbs. and 
there are tiny Tuna (skippies). Now 
with the seasonal rains, we have a 
trash line.  This trash line is a band 
of leaves, twigs, all sorts of organic 
“stuff” fish love to feed on.  In the 
bay the trash lines have been lined 
with small Dorado and some larger 
ones.  In front of the trash line the 
water is clean and blue.  Behind the 
trash line it’s coffee colored dirty 
water.  Don’t get excited, this is 
normal.  One mile out, the water is 

clean and blue, many times closer in.  
Fishing in the bay right now is well 
worth a six-hour trip of your life.  
We even got 40-lb Yellowfin Tuna 
coming into the bay.  Feeling lucky? 

Details, details, the bite is still 
happening mid-morning, be where 
you want to be before 08:30.  If 
targeting YF Tuna at Corbeteña 
depending on the moon, the 
bite can change.  The fuller the 
moon, the earlier you want to be 
at your selected fishing grounds.  
With massive amounts of bait 
everywhere, we’re seeing larger 
Skip Jack Tuna to 15 lbs., flying 
fish, Google Eyes, and the list goes 
on.  One secret is dead bait and lures 
that mimic Dorado.  Of course, 
use live bait as well, but if live 
bait isn’t working, switch.  Water 
temperatures are perfect at 84 / 85 
degrees!  Get on the water, you’ll be 
glad you did.  Mention this article 
and I’ll give you a great deal on my 
new Panga with a bathroom!

Until next week, don’t forget to 
kiss your fish! 
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Emergency
The Historical Naval Museum (right next to Los Arcos Amphitheater) 

may be open.  $45. Pesos.  
Voladores de Papantla usually perform @ 6 p.m. 
on the Malecon in front of La Bodeguita del Medio.

Solution to crossword page 21 Solution to sudoku page 21

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

UNITED

AEROMEXICO

SOUTHWEST
AIR TRANSAT

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

001 880.864.8331

880.021.4000

001 880.435.9792
001 882.733-9513

551.102.8000

001 880.924.6184

001 880.428.4322

- 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.

Tuesdays – 9:30 a.m. - Free 
Malecon Sculpture Tour – meet at 
the Millennium Sculpture at the 

northern end of the Malecon

Tue., Wed. & Fri.  1:30 p.m. — 
Duplicate Bridge Games — PV Bridge 

Club, www.vallartabridge.com

Tuesdays – 10:30 a.m. – IFC 
Home Tours – Tickets online only 

www.ifcvallarta.org

Wednesdays – 10 a.m. – Corazon 
de Niña – Humanitarian Tour 

+ Brunch. $500. Pesos. RSVP: 
fundacion@corazondenina.mx

Fridays & Saturdays – Local Farmers’ 
Markets – see ads in this issue.

Saturdays, 5 p.m. – English mass 
at Our Lady of Guadalupe Church

Sundays 10 a.m. bilingual mass

Sundays, 9:30 a.m. - Grace Vineyard 
Vallarta Church - in-person, at Porto 

Bello in Marina Vallarta.  
Non-denominational Service led 

by Pastor Mario Santillan

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

contact: spcapv@gmail.com

PLEASE leaf through this issue f
or 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
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Sam Trabucco | Edited by: Will Shortz  |       New York Times

Solution on Page 20

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 20




