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You are here, finally!
We wish you a warm

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.

Welcome

AREA: 1,300 sq. kilometers
POPULATION: 350,000 inhabitants
CLIMATE: Tropical, humid, with an average of 300 sunny
days per year. The temperature averages 28°C (82°F) and
the rainy season extends from late June to early October.
FAUNA: Nearby Sierra Vallejo hosts a great variety
of animal species such as iguana, guacamaya, deer,
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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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.
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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.
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Live music 4 days a week at
Vallarta Botanical Garden

Since opening to the public
in 2005, the Vallarta Botanical
Garden (VBG) has made a name
for itself as one of the most
beautiful natural areas in the
Banderas Bay region, providing
not only enticing surroundings
in which to relax, but also a feast
for all of the senses.
The Gardens showcase native
Mexican flora and fauna, and
Summer is one of the best
times to visit as the rains make
flowers burst into life, releasing
a rainbow of color and an
aromatic redolence of calm and
tranquility.
Inspiring landscaped grounds,
stunning plant conservatories,
and adventuresome trails through
a magnificent native forest
preserve are filled with wondrous
sights and fragrances, while the
sounds of the river splashing and
the calls of Military Macaws and
many other species of wild birds
fill the air.
The centerpiece of the
Botanical Garden is the
visitors’ center that is home to

the Garden’s gift shop and its
celebrated restaurant, Hacienda
de Oro, which is now showcasing
live music to complement the
delicious Mexican specialties
and tantalizing beverages it
serves.
On
Tuesdays,
Fridays,
Saturdays and Sundays, a
Mexican duo, the wonderful
violinist Hector Aguiar, who
often plays at La Cappella, and
talented keyboardist Sergio
Cancino,
who
frequently
plays at the club Luccas in
Marina Vallarta, entertain with
marvelous music from 1 to 3
p.m.
Come and enjoy a beautiful
day, luscious dining and live
entertainment at the Vallarta
Botanical Garden. Every month
something different is in bloom,
so there’s something new to
experience, and the Garden’s
location in the mountains, at an
elevation of 1,500 feet above sea
level, offers a rejuvenating and
much cooler micro-climate that
is always a delightful surprise to
visitors.
Visit the internationally famous
Vallarta
Botanical
Garden
located just 30 minutes south of
Old Town at Km. 24 on Highway
200 and easily accessible by
public transportation and taxi.
This 74 acre wildlife preserve
and botanical garden have
something fun for everyone.
Over 200 species of birds have
been observed on the Garden’s
grounds. Don’t forget to bring
your swimsuit for a refreshing dip
in the jungle river. See plantings

of vanilla, chocolate,
and hundreds of other
botanical delights!
Authentic Mexican
Cuisine is served
in the Hacienda de
Oro Restaurant from
10 a.m. to 5 p.m.
The Garden is open
daily from 9 a.m.
to 6 p.m. (closed
Mondays from April
1 to December 1).
Garden admission is
just $200 pesos.
For more
information, call
(322) 223-6182 or
visit vbgardens.org
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SHERYL Novak | solutionsmexico.com

Saltillo tile – a quintessential
hacienda décor element
When it comes to hacienda
décor style, one of the defining
elements is floor tile. With
its unique color variations,
terracotta tile creates a warmth
that other flooring types cannot
match. The most traditional
hacienda homes feature this
unique material. Saltillo tile is
a version of terracotta tile that
has been produced in the state of
Coahuila, Mexico, for hundreds
of years. Of course, the town
of Saltillo is where it is made.
Today, these red, orange and
yellow-hued tiles are produced
throughout Mexico and the
world, but they originated here.
These tiles were developed
by clay pot makers about one
thousand years ago and were
popular in homes and churches.
The red clay that comprises

the tile is abundant in this area
of Mexico and exudes colorful
glazed patterns of rosy orange.
The traditional method of
manufacture is still used today,
with many of the tiles still being
hand-made. Artisans press the
clay into a 12-inch by 12-inch
wood frame or carve nearly-set
clay squares from a block to
make the individual tiles.
The most popular style of
tile is the traditional style with
its rustic, worn appearance
and variation in depth and
uniformity of its edges. Other
Saltillo tile options feature
intricate geometric patterns and
floral designs in different colors.
Antique Saltillo tile has a handtextured finish and is perfect
for bathrooms, kitchens and
outdoors, where it is preferable

to have a non-slip surface.
There is also a variation called
Spanish Mission Red Saltillo
tile. This version is darker than
the traditional one, with fewer
cream and gold colors.
In addition to their rich color,
their
rustic
characteristics
make the tiles unique. Bumps,
chips, color and size variations,
fingerprints,
and
anything
irregular adds design. Saltillo
tile is porous because it does
not have a glazed finish. Most
homeowners prefer to add a
quality sealant to prevent the
tiles from staining and scuffing.
They are so porous that their
handling can cause stains from
body oils on an installer’s hands.
Luckily, there are now options
of pre-sealed tiles for those
who dislike variations, and they
tend to be lower in cost than the
traditional style.
To keep the tile from staining,
it is best to have the floor
regularly sealed. The best way
to know when it is time to do
this maintenance is to put drops
of water on the tile in a few
locations in the room. If the water
beads on the surface, the sealant

is still working. If the water is
absorbed, time to add another
coat. Many floor manufacturers
recommend
a
water-based
polyurethane sealant for Saltillo
tiles. It protects the tiles from
stains, creates a beautiful finish,
and adds more resistance against
slipping and falling. A damp
mop and a neutral, non-caustic
cleaner are best to keep the floor
clean. To get the most life from
your tile and sealant, never flood
a sealed floor with water.
New condo? Buying furniture
for our climate in Vallarta is
different – it needs to stand up
to termites, salty ocean air, high
humidity, and intense UV rays.
We specialize in helping you find
the manufacturers and suppliers
that use the correct materials
with the proper processes, so
your furniture lasts.
Visit us at our Puerto Vallarta
store: 363A Constitucion or
Bucerias store at Heroes de
Nacozari 126. If you are not
currently in Mexico, email us at
furniture@solutionsmexico.com
or send a text on WhatsApp at
+52 322 136-5156.
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Reading with kids

(See location number on Central Map)

Years ago, I had a parent conference with one of the moms in
my pre-kinder class. We talked about a lot of things; her child’s
social, math and language skills, his favorite activities, even
his favorite toys on the playground (the tricycle, naturally).
Everything was going pretty well, until I asked if she had any
concerns.
She nodded, eyebrows furrowing, and said “I am worried
because he hates when I read to him. I’m worried that he will
grow up hating reading.”
I was taken aback. It was the last thing I expected to hear. Her
son had never complained about me reading to him, whether it
was Cat in the Hat or Where The Wild Things Are. I asked her
if he mentioned why he didn’t want to read books at bedtime.
She answered that he told her he was bored.
BORED? Most kids BEG for five more stories just to delay
the inevitable lights out at night. I gently asked her what she
was reading to her son. I rattled off a few of our class favorites,
and she said, “No. I don’t read children’s books. I want him to
know great literature. We read The Odyssey.”
Oh. I see. So, where do I start? Do I begin with the fact that
many children’s books ARE ABSOLUTELY great literature,
and that I still read them with pleasure? Or do I kindly suggest
that maybe Homer might be better left for another year or two?
Or maybe never?
I mean, don’t get me wrong, English Lit was one of my majors,
and I love everything about reading. But I never could quite get
down with The Odyssey because it’s not my cup of tea. But,
just like most four-year-olds don’t care for tea, they also don’t
care for 12,109 line poems in dactylic hexameter.
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(See location number on Central Map)

LEZA Warkentin | www.mommyinmexico.wordpress.com

But you know what? This mom had a lot going for her if she
wanted to get her child to love reading. She just needed was
a little push in the right direction - the direction of Eric Carle,
Robert Munsch and Karma Wilson.
My kids are readers for a lot of reasons. 1) They saw both
parents frequently read for pleasure. 2) They were given heaps
of books as gifts - they had a full library by the time they were
able to hold up their heads to see the page. 3) We would read
them the books they chose themselves, even when we would
read them until we memorized them and we were choking on
the words. 4) I would read them the classics as they grew into
them - Dr. Seuss as preschoolers, Charlotte’s Web as early
readers, and Narnia and The Hobbit mid-elementary. 5) I used
voices. Weird voices, scary voices, raspy voices. I read with
emotion. Ask them about the time we read Wonder when they
were in middle school. I sobbed through at least four chapters.
And all of those things make for lifelong readers. We still
have talks about our favorite books, and read each other’s picks.
But the most important thing, the thing that this mom had in
spades, is that we invested the time with our kids. We chose a
nightly ritual, one that they could count on and look forward to.
We snuggled in, freshly bathed little heads nestled against our
shoulders, and cracked open The Very Hungry Caterpillar for
the 1,000th time.
Sometimes we got tired of reading and our voices got hoarse.
Sometimes we cut story time short because we could not do one
single word more. But we read every night, and listened to the
“Pleeeease just one more?” with a bit of a smile. Because that
meant they loved it. And it meant that they cherished that time
just as much as we did.
The book choice isn’t as important as the fact that you’re
helping your kids associate reading with comfort and security
and love. But, if you’ve got to be there anyway, I suggest
Mortimer by Robert Munsch. Or Goodnight Moon by Margaret
Wise Brown. You know, the classics. Give Homer a break for
now.
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AUSTIN (AJ) Freeman

El Puerto Que Quiero: Bring the Fam!
Listen, I don’t want to come across like I’m full of venom and
vitriol in these pages. I happen to like people,
they’re my favorite species... my own mother is
a human being.
During my first few years here, the months
between May and October have represented a
bit of an ebb in visitorship, and I think that’s
kinda sad. After all, Vallarta is an inviting
destination any time of year... not like it rains
all day every day, and the streets will be mostly
dry in an hour anyway.
However, this year I’ve been encouraged to
see more people than ever walking along the
Malecón and wandering the streets of the city...
maybe the “off-season” is behind us once and
for all, and wouldn’t that be nice for all involved?

Still, even as someone without parental responsibilities, I
can’t help but notice a real missed opportunity for memorymaking: nobody seems to bring their kids along!
Sure, it seems counterintuitive to bring the rugrats along on
your relaxing escape from everyday life - if anyone gets that,
it’s me - but did you know that for less than the cost of summer
camp or daycare up north, you can bring everyone in the family
photo to Vallarta for a month or more?
The numbers don’t lie... for example, the
city’s highly regarded British-American
School has a total monthly enrollment fee well
under $1,000. USD for your first child. Every
enrollment thereafter is about $300. USD, so a
family with 3 children could bring their family
an incomparable immersion experience for
about $1,500. bucks.
Doesn’t that sound better than yet another trip
to Mickeyworld? From a numbers perspective,
a month’s rental for the family (and included
Spanish lessons!) start looking way more
appealing than a few days in a tourist trap.
Let’s be honest here. Flying into another
country just to take a van from the airport to the resort and back
over a week’s time doesn’t even count as travel. They shouldn’t
even stamp your passport for such an uninvolved display... but
a family vacation to Vallarta definitely counts.
Spending a month here as a family even pretty much cancels
out rainy season, as you can drastically improve your chances
of catching some sunny days on these sparkling shores if you’re
willing to stay a while. I certainly wish my parents had been
able to... but you may have the chance!
Mark Twain once said “travel is fatal to prejudice, bigotry,
and narrow mindedness,”... it’s best to have children inoculated
against these diseases early. A city where children of all ages
can discover another culture... and not just the theme park
version. That’s the Puerto Vallarta I want.
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Digital Discussions
Why wait until you retire to choose a life
on the sparkling Mexican coast? “Digital
Discussions” from “Co/Work Life with AJ
and ZiZi” spotlights the latest generation of
Vallarta visitors who have seized the opportunity
to discover the world around them during their
active earning careers.
They come from around the world, bringing
with them fascinating stories and unique
insights. This week’s installment features Todd,
a marketing professional who specializes at
converting data into intelligence.

CoWork/Life: Thanks for coming aboard,
man! First question, why here?
I chose Vallarta CoWork because it’s I am
addicted to co-working spaces. This is probably
the 30th coworking space I’ve been to in Mexico.
It’s a great place to work. It’s got super fast
Internet. It’s got air conditioning. I’m looking
at the ocean, palm trees, a cobblestone street and
a tile roof from my chair. Plus, it’s full of good
people. I run a Google Ads marketing agency
[...] and I’ve got a team mostly based in Mexico.
All of our clients are from the United States and
Canada with a few of them in Mexico. It’s one
of the careers that you can do from a laptop and
a cell phone and a coworking space. I enjoy the
vibe of coworking spaces, the people that I get to
meet and hang out with.
CoWork/Life: Yeah, we’re pretty cool. Okay,
next up: any life hacks you want to share with
our readers?

This is a new addition to my life as of a week
ago, and I cannot believe that I waited this long
to add a second screen to my work. A second
screen for my laptop through a USB cable. I
cannot believe, number one, how much more
efficient I am, but how quickly I adapted to it.
I guess it’s like having like tabs open. My wife
always says I can’t believe how many tabs you
have open all the time. And I don’t. Second
screen. I cannot believe I waited this long. Tno
plug. Whatever it’s called, k y y flat screen. I
bought it because I met a guy at a coworking
space in Mexico City and he had it sitting next to
his computer and it was like, “tell me about that
thing!” A week later I bought it.
CoWork/Life: That’s a good review, time
for another: as currently implemented, is the
Internet a blessing or curse for the future of
humankind?
I’m a listener of your show, so I did some
research on this. The internet was invented in
1983. Google rolled out in 1998. I remember
that. Google Ads, what I do every day, 2000.
The iPod, ‘01. Podcasts--which were called
audio blogs - in 2004 [...] So my answer is that
has changed my life, it’s changed my wife’s
life. I also think that there is an argument to to
let’s say you are in you were in the newspaper
publishing industry and now you’ve gotten hit
out because you couldn’t adapt fast enough, so
there are always huge developments throughout
humankind that always eliminates something
with something else. But for the most part,
we can buy a plane ticket right now and go
anywhere in the world in a matter of minutes.
We don’t have to go to a ticket counter or
anything like that. People are listening to this
through the Internet. I’m helping my clients find
new business through the Internet. Yes, I think
it is [a blessing].
This interview first appeared on Episode Six of
“CoWork/Life with AJ and ZiZi,” available now
on Spotify and other audio streaming sources.
It has been edited for clarity and condensed for
expedient reading.
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MARCIA Blondin | marciavallarta@gmail.com

Merry Christmas (in July!)
Dennis Crow brought West Side
Story to us in Incanto’s chilly
Theatre last week. This is the newest
remake of Romeo and Juliet a la
Steven Spielberg, who took great
advantage of Covid-empty New
York City streets to stage and film
this Shakespearian rehash.
After viewing two American
blockbuster musicals back to back
(Hamilton and WSS), both written
by and/or borrowed from other men,
I am wondering if it’s even possible
to sit for two hours and watch
ANYTHING that does not contain
gun-, knife-, gangsta’-type violence,
with or without the corresponding
music?
I am not the first to ask, but is it Art
imitating Life or Life imitating Art?
Or, maybe violence is ‘okay’ and
acceptable if it’s set to music and,
yes, by all means, let’s add some
dancers!
After West Side Story, Julie
Ann and I decided to walk over
the fabulous new bridge and try El
Bodegon de Pastas on Libertad. I
have heard nothing but raves about
this tiny dining spot that has been
open downtown for three months.
Julie and I found Perry and Richard
already sharing one of the five tables
and discussing menu items. We sat
behind this lovely couple at Incanto
so clearly; we were following a
cosmic connection!
Perry ran down the street to
OXXO for white wine for him and
Richard and a bottle of red for Julie.
No liquor license presently at el B de
P, but you are welcome to bring your
own wine or beer.
Classic Italian dishes collide
with Argentine spice to create this
charming, freshly made bodegon’s
food. They do a brisk take-out biz
which is excellent as they cannot do

much with only five tables. Julie
had a meat-filled ravioli, and I had
spinach pasta with a creamy tomato
sauce. Accompanied by two thick
chunks of warm, buttered bread and
a small pot of herbed goat cheese,
conversation lapsed in its tracks for
the duration of dinner.
OMG, the homemade pasta was
heaven. The service and food, made
by the two owners, who are both
gorgeous and charming as can be,
made us very welcome.
I just realized my four favorite
restos are Italian. Those who know
me well understand I eat pasta every
day of my life for breakfast, and I
can’t get enough, obviously!
Scrabble resumed last week at
Qulture with two returning diehards,
Tom Nussbaum and Barb Stenz.
This is also a public invitation to
Sean Moore and his beautiful wife
Treasure to join us at 1 p.m. every
Wednesday for full-contact Scrabble
(Just kidding, jeez!) Now that Nacho
Daddy is on vacation, there cannot
be further excuses!
And, Bingo for Colina Spay and
Neuter Clinic will also take a welldeserved break until Nacho Daddy
reopens in September.
I stopped at OPC on Juarez last
Thursday for their inaugural Summer
in the City event that will continue
through the end of August. A handful
of young people read poetry to a rapt
audience. A full report next week
on the pop-up wine bar courtesy
of Granvas, my neighbor down the
block on Guerrero. That runs 6:30 to
8:30; I will see you at OPC Thursday
evenings!
Vallarta’s largest entertainment
venue was rocked to its core by the
sudden unexpected death of founder
Danny Minnini in April. Once the
initial shock had somewhat passed,

the future of Act II was undoubtedly
in jeopardy.
For Act II to close would throw at
least 90 people out of work, never
mind the thousands and thousands
of diehard fans of this venue with its
four entertainment stages.
Sharon Gerber Scherer launched
a fundraising campaign a couple of
months ago to save Act II, and it’s
working! More than half of the
projected amount has been raised,
but your help is still critically needed.
Please send as much as you can to:
https://www.act2pv.com/donation
Soprano Brenda Gaviiño finally
achieved one of her goals - an entire
concert dedicated to some of classical
opera’s finest arias. Accompanied
by her pianist of eight years and
an outstanding violinist, her voice
soared throughout the packed Red
Room Cabaret at Act II last week.
Brenda hopes to bring this show
back in the fall with some additional
music. She has a great deal on her
plate as she is soon off to Oslo,
Norway, to represent Mexico in the
World Karaoke Championships.
After congratulatory hugs to
Brenda in the Encore bar, I flew
down the street to Incanto to catch
the last show of the season for singer
Jordon Carnegie and pianist Derek
Carkner who is off to Canada as we
speak for vacations.
We will see more of this ebullient
singer and actor in the fall. I am
sworn to secrecy with details but
keep your eyes open here and on
marquees around town come the fall
to see what Jordon has conjured!
Christmas in July was a blast!
Pianist Derek Carkner invited every
entertainer in the city to come and
sing Christmas carols with him at
Incanto last Saturday. This is the
third consecutive year Derek has
produced this show, but the last two
were virtual due to the pandemic.
An appreciative packed house
happily donated money for Francie’s
School for Girls, due to open in
January 2023. All the performers
donated their time, and any tips

collected were given to the cause. I
will let you know how much money
was raised when the counting is
done.
Voice of Vallarta, show #3 kicked
off with duets and one trio of
contestants. Costumes and attitude
have been added to the competition
resulting in a couple of extraordinary
performances - Abby and Marina
were fantastic, with Abby taking first
prize overall for the night. Cassandra
Shaw did a splendid job as the
guest judge for the evening. Next
week will determine the remaining
contestants as we advance to the
second half of this Voice of Vallarta
season Five. Stay tuned, and better
than that, join the growing number
of fans in the audience - this will be
one tight contest!
Joining me for the evening was
Kurt Sinner, owner of El Rio BBQ
Bar in Paso Ancho and guess what?
El Rio will reopen in mid-October
for one last hurrah. More on this
phoenix-rising-from-the-ashes story
next week!
COMING UP:
July 28, Friday, from 8 to 11 at
La Cappella. Their new bar is being
inaugurated with the sunset and fine
craft cocktails! Your host is Louis
Whitaker. Of course.
August 02, Tuesday, 5 p.m. at
Incanto’s Theatre: Kinky Boots from
London.
August 03, Wednesday, 1 p.m. at
Qulture: Scrabble for your brain!
August 04, Thursday, 5:30 to
8:30 at OPC (Oficina de Proyectos
Culturales) on Juarez: The return of
musician Valeria Moller.
August 06, Saturday, 6 to 9 p.m. at
Arte Vallarta Museo: First Saturday,
so food, fiesta and celebrating Night
of the Iguana. Come dressed as one
of the characters in the film that put
Vallarta on the International map
some 50 years ago.
Enjoy the heat, and remember
humidity is good for your skin!
Keep walking in the light and smile,
From Here.

Marcia Blondin
Can be contacted via email at marciavallarta@gmail.com or Cell 322 159-9675
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Not exactly Chanel No. 5
GIL Gevins

Big burly Bob lumbered into the
shop like a grizzly bear on its hind
legs. Pointing his bushy brow at the
exquisitely painted room divider
standing in the corner, he began to
bellow:
“That divider sure is a beauty,
eh?”
“It certainly is!” I agreed from
behind my desk.
“My name is Bob,” Bob
thundered. “I’m from Lonesome
Beaver, Saskatchewan.”
“That’s an unusual name,” I said
with a smile.
“Maybe down here,” he rumbled,
“but where I come from, we got all
kinds of Bobs.”
“Oh.”
“I’m a pretty fair wood-worker
myself,” Bob boomed. “I could
make a divider just like that one.
Except for the finish. There must be
some kind of special technique they
use.”
“That’s correct.”
“I’d sure be obliged,” Bob said,
“if you could tell me exactly what
that technique is. Then I could
make one myself.”
“Gee, Bob, I know this might
sound crazy, but the reason we buy
all this stuff is so we can sell it.”
“I know that,” Bob said. “And I
respect it. Especially, since I’m a
wood-worker myself.”
Deciding that the huge ursine
individual might be several Seven
Up’s short of a six-pack, I said,
“Uh-huh.”
“Mind if I have a seat?” he asked.
“Be my guest.”
Bob sat down, glared at me a
moment and said, “So, I guess
there’s no way I could convince you
to tell me what the secret to getting
that finish is.”

“Heck, Bob, you being a wood
worker and all, why not!”
“Thanks a lot,” Bob growled.
“Okay, Bob, the first thing is,
you’ve got to make sure you have
some real sharp chisels. Nothing
worse than working with a dull
chisel.”
“I know all about chiseling,” Bob
said, beginning to lose his temper.
“Didn’t I tell you I’m a wood…”
“Sorry, I forgot. You’re an expert
chiseler, aren’t you?”
“It’s the secret of the finish I need
to know,” Bob reminded me.
“Okay, Bob,” I whispered, “here’s
the secret: you take the wood you’re
gonna work on, and you soak it in
pig urine for six months.”
“What?”
“It’s an amazing process and it
has a remarkable history: Invented
by Mayan astrologers! Refined by
Aztec morticians! Stolen by Moca
Javan baristas…”
“Pig urine? Just pig urine?”
“No, not just pig urine, Bob. It
has to come from the female of the
species, what’s known as the sow.”
“I don’t believe it.”
“I know how you feel, Bob. I
didn’t believe it either; not until I’d
seen (and smelled) it with my own
nose.”
“But how do they get their hands
on so much liquid? They must need
gallons of it.”
“A lot of artisans are also
farmers, Bob,” I explained. “And
the particular artisan who makes
our furniture is a pig farmer.”
“But still,” Bob boomed, “how
does he get them…”
“He trains the female pigs (who
are more intelligent than dogs, but
not quite as bright as Republicans)
to pee into special troughs.”

“Yeah, I heard that pigs are awful
smart,” Bob agreed. “So how do I
get my hands on some of this stuff?”
At that moment, as fate would
have it, Don Arturo walked in the
door toting a pair of unlabeled
bottles. The bottles were filled to
the brim with a dubious looking
liquid, and capped with home-made
corncob corks.
Don Arturo had the largest pair
of ears you are ever likely to see on
a human being - old leathery ears
which protruded preposterously
out from beneath his badly battered
straw hat like baseball gloves.
With his hat, overalls and worn-out
huaraches, he looked every inch
the rural farmer, which in fact he
was. At one time Don Arturo had
made the finest Raicilla in Vallarta,
and I had been his loyal customer.
But over the years, as his mental
faculties had faded, so had the
quality of his moonshine. It had in
fact deteriorated to the point where
the excruciatingly foul smell alone
was enough to give a grown possum
the dry-heaves.
“What incredible luck!” I cried.
“It’s the man himself!”
“You mean…” Bob said, unable to
believe his good fortune.
“Yes, it’s the man who made the
divider, and it looks like he’s…”
At this point I switched to
Spanish, addressing Don Arturo,
inquiring after his health and that
of his forty-six grandchildren.
After assuring me that every one
of them (with the exception of the
youngest, a homicidal bus driver)
was just fine, the ancient bootlegger
proudly raised aloft the two bottles
of Raicilla.
“The best I ever made,” he said.
“You can have both liters for only
three-hundred pesos.”
“Bob,” I said, switching back to
English, “you have got to be the
luckiest wood worker who ever
lived. Don Arturo here is desperate
for money and needs to sell two
liters of what he says is the best
batch he’s ever, uh, come across.”

Bob narrowed his eyes. “Why the
best?”
“The sows were in heat,” I replied,
miraculously managing to keep a
straight face. “Gives it that extra
oomph.”
“How much?” Bob asked.
“Let me see. Are those new
shoes?” I asked Don Arturo.
Looking down at his feet, he said,
yes, he’d only had them for five
years.
“It’s kind of expensive,” I told
Bob, “due to the pigs being in
heat and all: five-hundred pesos a
bottle.”
“Yeah, that does seem high,”
Bob said knowledgeably, as if he’d
just finished checking the price of
pig urine futures on the Chicago
Mercantile Exchange.
“If it’s too much money, Bob,
don’t worry. I’ll take them myself.
I’ve got a credenza to refinish and
a…”
“No, wait! I can afford it. But can
I, you know, check it out, before I
make the purchase?”
“Sure thing, Bob.” Snatching a
bottle from Don Arturo, I handed it
to Bob, who took a tentative sniff
and nearly lost his lunch.
“God damn!” he gagged. “That
smells terrible!”
“You’re surprised? You know,
Bob, it’s not exactly Chanel Number
Five.”
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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Release the babies!
GABRIELLA Perry

Text & photos
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For thousands of years, female
Olive Ridley turtles have been
returning to the place of their
birth to dig their nests and lay
their eggs. How exactly they
find their way back to Bahía de
Banderas, their home beach,
is not known. Some theorize
magnetic forces are at play, and
some believe pheromones are the
driving force. For now, the jury
is out, and studies are underway.
A sexually mature female,
10-15 years of age, swims
up to the beach at night 1-3

(See location number on Central Map)

(See location number on Central Map)

On a small stretch of beach
just past the Marina and right at
the end of the airport runway is
Boca de Tomates. This is where
Campamento
Tortuguero
Boca de Tomates is located.
Volunteers patrol the beach
here at night to see where Olive
Ridley sea turtles come up and
nest. Upwards of 70 female
turtles have been spotted in one
night on this small stretch of
beach and every effort is made
by volunteers to give each egg
laid a chance at survival.
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times per year between June –
December. The activity peaks
between September and October
though. She can lay between 30168 eggs in each ‘clutch’. The
timing of the process determines
the gender of the offspring.
Specifically, the temperature of
the sand during the 45-51 day
gestation will determine the sex
of the turtles. Eggs incubated
at 31-32°C will produce only
females, 28°C and below only
males, and 29-30°C will produce
a mixed sex clutch.

Even with such large numbers
of eggs the Mexican Olive
Ridley is currently listed as
endangered. As few as 1 in
600 turtles will reach maturity.
While they are threatened by
animal predators and other
turtles (who will accidentally dig
up an existing nest when laying
her eggs), their biggest threat is
humans. Development on their
nesting beaches, poaching of
turtles and eggs, getting caught
in fishery nets, and trash on the
beaches and in the ocean are all
threats to their survival.
When the eggs are about ready to
hatch, Campamento Totuguero
posts on their Facebook site.
The public is invited to help
release them at sunset the same
evening they hatch. It is a
wonderful opportunity for the
whole family to be close to nature
and learn about these beautiful
sea creatures. In addition, there
are opportunities to volunteer
to patrol the beaches, clean
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up trash on the beach, or donate needed
items. The camp sells shirts and hats to
help keep their efforts going. “Like” their
Facebook page (https://www.facebook.com/
campamentobocadetomates/) or call 322
100-3398 and be the in the know about when
babies are born. It is a beautiful memory and a
chance to give nature a helping hand!
From banderasnews.com
With more than 9,000 nests expected this
year, each camp will care for anywhere
from 70 to 230 nests this summer, when
somewhere between 60 to 500 sea turtles will
hatch each day.
The following turtle release programs
are now open to the public:
Boca de Tomates Turtle Camp [link
hereinabove]: This site dedicated to the
conservation of turtles, is open to anyone
interested in carrying out this extraordinary
experience of nature. Families are encouraged.
Hotel Marriott Puerto Vallarta Resort &
Spa: This hotel, considered an icon in Puerto
Vallarta, has its own biologist who guides and
supervises the release of these magnificent
reptiles.
Ecotours Vallarta: This tour company
with a great commitment to the environment
offers the opportunity to visit a sea turtle camp

accompanied by a specialized guide who
will give a talk on the biology and ecology
of the sea turtles, in addition to helping the
baby turtle hatchlings reach the ocean.
Wildlife Connection: Offers the
opportunity to visit the official camp
of the national sea turtle protection
program, where you can contribute to the
conservation of this wonderful species.
They release baby turtles every night.
Hotel Hyatt Ziva Puerto Vallarta: Is another
popular spot where, under the guidance of
the hotel’s biologist, guests are encouraged
to be an active part of the liberation of
the young turtles, while trained personnel
supervise ensure that no one enters the sea
at the release point for 20 minutes after the
last hatchling has been released.
Before the development of programs
such as these, only 40% of the eggs that
were laid along the shores of Banderas Bay
survived, but today, thanks to programs
such as these, almost 96% of the eggs
deposited are incubated successfully.
If during your stay in Puerto Vallarta you
find a sea turtle on the beach, it is important
to keep a distance of approximately 10
meters, not to take photos with flash,
and above all, not to disturb them since
spawning can be interrupted.
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A winery that began as a hobby helped
put Chihuahua wines on the map
DIANA Serratos

Seventeen years ago, Bodegas
Pinesque winery in Chihuahua city, one
of the state’s earliest and now biggest
wineries, got its start thanks to an
Italian couple who encouraged founder
Gilberto Pinoncély to start making his
own wine.
Gastone and Maria Guglielmina,
immigrants to Mexico who are
acknowledged by many in Chihuahua
as pioneers of winemaking in the state,
started creating vintages for their own
consumption in the 1970s, a time when
beer was much more popular with
Mexicans. Gastone — an engineer
who grew up helping his family make
its own home wine — enthusiastically
shared his knowledge and love of wine
with anyone else who showed interest,
including Pinoncély.
Pinoncély got involved in hobby
winemaking with the Guglielminas’
help as part of an informal group started
by the couple and their wine-loving
friends. Together, at the Guglielminas’
home, they made wine with the couple’s
guidance and called themselves La
Cofradía de Buen Vino (The Good
Wine Guild).
Eventually, Pinoncély’s wife, María
Esquer, and their children got interested
in winemaking with him. And over the
years, as the Pinoncély-Esquer family
learned to improve their grape crops
and their cultivation and winemaking
techniques, they saw that their hobby
could become a business.
Maria and Gastone Guglielmina are
considered pioneers in Chihuahua
winemaking. They shared their love of
wine at a time when beer was a more
popular alcoholic beverage in Mexico.

They created the winery’s name by
contracting the couple’s two surnames
together, and in 2010, they launched
their debut product, 5 de Pinesque, a
cabernet sauvignon and syrah blend you
can still purchase today. Its 2012 and
2014 vintages won silver medals at the
Concours Mondial de Bruxelles in 2016.
These days, the winery is managed by
three families, among them descendants
of the Guglielminas - as well as daughter
Mónica Pinoncély. One of Chihuahua’s
largest wineries, Bodegas Pinesque is
today known for making natural yeast
wines. The winery’s second creation, a
sweet surprise named Novembre, was a
late-harvest wine of chardonnay grapes
matured for two months on the vine. It’s
a true gem for anyone in possession of
a bottle since it has since sold out and
Bodegas Pinesque doesn’t produce it
anymore.
In the years following, Bodegas
Pinesque added new wines to its line,
such as Peach Chardonnay — a sweet,
white wine, perfect for dessert — and
Bárbaro, a late-harvest wine made with

barbera grapes. In 2018, it released
— in homage to the Guglielminas
— Gastone & Maria, a wine aged for
two years. It continues to be one of
Chihuahua’s most emblematic wines.
The winery’s other offerings include
Triada, a white table wine that pays
tribute to three of the state’s cultures:
Raramuri, Mennonite and mestizo.
SinfoRosa is an excellent rosé made
with zinfandel, cabernet sauvignon and
syrah grapes. It’s not sweet, but it’s
layered with hints of strawberries and
watermelon.
Its new 2022 wine, Tin Marín, is a
young, fresh red without pretense. A
blend of three different grapes, this is a
wine for everyday consumption.
With more and more wineries in
Chihuahua, Bodegas Pinesque’s owners
are working to promote wine tourism
in the area. You can visit the vineyard
on its hectare of land and take a tour in
English or Spanish.
The entire setting has a family
ambiance and a personal touch: the
owners work onsite, there are kidfriendly activities for visitors and wine
tasting and winemaking classes. The
restaurant there specializes in highquality meats. You will need to make
advance reservations for a tour or to
take part in activities, so be sure to call
ahead at 614-153-3128.
Bodegas Pinesque wines are available
in liquor stores, markets and restaurants
in Chihuahua city and elsewhere in
Chihuahua state in Ciudad Juárez,
Delicias and Cuauhtémoc. You can also
buy its wines online at their website.
Sommelier Diana Serratos writes
from Mexico City.
(Source: mexiconewsdaily.com)
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HARRIET Murray | harriet@casasandvillas.com

Sales information
FLEX MLS Data Jan 1, 2022, through July 26, 2022
Bay of Banderas, Jalisco and Nayarit
CONDOMINIUMS, HOMES, LAND
As of today, there are 2,862 active listings of condos, homes,
and land in our FLEX FBS data base. TOTAL Sales volume is
$461,463,454. from 1,2008 sold units.
Another 1,493 units are under contract scheduled for closing.
CONDOS
We have active 1,908 condos for sale. So far this year we
have sold 935 condos and have another 1,141 under contract
to close.
Total Sales volume today is $334,091.68. closed sales.
The average sales price is up 5% over last year, same date of
$357,317. The % of sales prices to listed price has been on
average 96%.
Zona Romantica (Emiliano Zapata) continues to be the leader
in sales volume and units sold$45,571,661. volume, up 2% over last year. 95 units sold and
120 still to close now under contract.

Average sales price $479,702., up 29% of price last year.
There are 148 active listings reported in this community.
Marina Vallarta $409,953. is second with sale volume of $34,
845,968., 123% over last year. Five units are sold and 83 under
contract. Average sales price is $409l,953. Sales price has been
99% of list. There are currently 100 reported active listings.
Close and number three is Las Glorias with 183 active listings.
175 are under contract and 100 reported sold. The sales volume
is $33,470,808. Average sales price is $334,708. Sales price
averaging 86% of listed price.
HOUSES
There are currently 679 houses for sale with 309 houses under
contract and 236 sold. Sales Volume is $114,808,273. Average
price is $486,476., down 11 per cent from last year. Average
sales price is 95% of listing.
First community in sales volume is Jarretaderas with 94 active
homes and 46 under contract, 33 have been sold with a total
sales volume of $5,606,582. Average sales price is $169,896.
with sales price 99% of list price.
Second is El Tigre with 23 active homes for sale and 12 under
contract. Nine homes. have been sold for a sales volume of
$5,792,696. Average sales price is $643,633., down 6% from
last year. Sales price is 96% of list.
Third in sales volume for homes is the Fluvial area with 24
active homes for sale. Under contract are 16 and 13 are sold.
Sales volume is $5,110,000. Average sales price is $393,077.
with an average sales price at 97% of list.
LAND
There are 275 plots for sale in the FLEX MLS with 43 under
contract and 37 closed. This is down from 75 plots of land sold
last year. Sales volume is $12,563,500. which is 24% higher
sale volume than last year. Average sales price is $339,554. per
unit. Land is selling on average 91% of list price.
The best sales volume area for land has been San Pancho,
Nayarit, with 21 plots for sale and 5 under contract with 5 sold
this year, down from 7 sales last year. Sales volume is up 14%
to $3,184,000. Average sales price has been $636,800. up 59%
from last year Sales price has been on average 91% of list.
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.
Information on this report is deemed to be reliable but is not
guaranteed. Prepared Tuesday July 26, 2022, trademark 2022
MLS and FBS. All amounts are shown in U.S. Dollars.
Harriet Murray
Can be contacted at www.casasandvillas.com
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Tickets are available at act2pv.com/shows.
Box office is open 4 to 10 p.m. on show days.

What are you doing tonight?
Check out Act2PV’s 5-Star Summer Entertainment!
Limited Engagement Shows

Mecano Tribute

Draguísimas Tour

Friday, July 29 – 7:30 p.m.
(ONE NIGHT ONLY!)

Friday, July 29 & Saturday,
July 30 – 8:00 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!
Eli is pleased to present
this celebration of
80’s music, featuring
many of MECANO’s
most famous songs,
including Mujer Contra
Mujer, Hijo de la Luna,
Maquillaje, No es serio
este Cementerio, Cruz de
Navajas... and more!

DRAGUÍSIMAS returns
by popular demand!
It is a cabaret show
made up of the about
television drag icon La
Supermana, founder
of the first drag queen
group in Latin America
28 years ago. It 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... (!!!)
(performed in Spanish)

Children’s Series
– “Toy Story
& Paw Patrol”

Sunday, July 31 – 5:00 p.m.
Turn an ordinary
day into an
EXTRAORDINARY
day with your favorite
characters from Disney’s
Toy Story & Paw
Patrol! A LIVE SHOW,
featuring singing,
dancing and lots of fun!
Join your friends on this
enchanting journey full
of surprises!
(Spanish language)

FAST LOVE

A Celebration of the music
of George Michaels
August 6, 20 & Sept. 2 –
7:00 p.m.
One of Vallarta’s most
sensational performers,
Luis Villanueva, stars
in this celebration of the
music of one of the biggest
international stars of all time,
George Michaels! Luis has
always loved the music of
George Michaels. He has the
vocal range, dance moves,
crowd interaction, and
charisma of George Michaels
and will have definitely you
up on your feet, dancing
and singing along to such
blockbuster hits as “Wake
Me Up Before You Go
Go,” “Freedom,” “Faith,”
“Careless Whisper,”
“Kissing a Fool,” and many
more. If you love
George Michaels, you can’t
miss this show!

Voice of Vallarta
Singing Competition
(4th week)
Sundays – 8:00 p.m.

Come and support your
favorite contestant during
this 8-week competition!
Your vote counts! Each
week, the contestants will
try to sing their best so
that they can stay in the
competition. It’s always
fun to watch the drama in
every week’s show!
Tickets are available at
www.act2pv.com/shows
and at the box office, open
4 to10 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.
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Tickets are available at act2pv.com/shows.
Box office is open 4 to 10 p.m. on show days.
Weekly Shows – Summer Season

Showguide (July 29 - August 5)

SPECIAL SUNDAY, JULY 31
5:00 – Toy Story/Paw Patrol – a LIVE SHOW created for children,
featuring Disney characters, singing, dancing and some special
surprises! (Spanish language)
7:30 – So Much Soul, featuring Soul-Singer Extraordinaire and Broadway
star, Kevin-Anthony!
8:00 – Voice of Vallarta, 5th Season – a singing competition to choose
the best voice in Vallarta!
WONDERFUL WEDNESDAY, AUGUST 3
5:00 - 10:00 p.m. – Encore Live! – Live music, special drinks,
(Happy Hour 5-7 p.m.)
7:00 – (FREE SHOW!) Greatest Show on Earth, featuring many of
Act2PV’s entertainers!
FABULOUS FRIDAY, AUGUST 5
5:00 – 10:00 p.m. – ENCORE LIVE! – Live music, special drinks
(Happy Hour 5-7p.m.)
9:30 – It’s Raining Men! featuring Act2PV’s super sexy male dancers
along with incredible (and sexy) vocalist, BIGI!
For more information about these shows, go to www.act2pv.com/shows

Coming soon:
August 6 – Children’s Series – Princesas
August 6 – George Michael Tribute

WEDNESDAYS - 7:00

SUPER SATURDAY, JULY 30
8:00 - Draguísimas Tour – a cabaret drag show, celebrating
La Supermana (back by popular demand)! (Spanish language)

FRIDAYS - 9:30 PM

FUN FRIDAY, JULY 29
5:00 – 10:00 p.m. – 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!

SUNDAYS - 6:30 PM

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

About Act2PV
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 to 10 p.m. on show days.

“…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)

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.
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Cucumbers Beat the heat
KRYSTAL Frost | krystal.frost73@hotmail.com

And other stuff your mom
never mentioned.

Juice them, slice them, chop
them, peeled or not...
A perfectly clean and refreshing
veggie that not only hydrates the
body quickly …
Cucumbers contain most of the
vitamins you need every day, just
one cucumber contains Vitamin B1,
Vitamin B2, Vitamin B3, Vitamin
B5, Vitamin B6, Folic Acid, Vitamin
C, Calcium, Iron, Magnesium,
Phosphorus, Potassium and Zinc.
Feeling tired in the afternoon?
Put down the caffeinated soda and
pick up a cucumber. Cucumbers
are a good source of B Vitamins and
carbohydrates that can provide that
quick pick-me-up that can last for
hours.

Tired of your bathroom mirror
fogging up after a shower?
Try rubbing a cucumber slice
along the mirror, it will eliminate
the fog and provide a soothing, spalike fragrance.
Are grubs and slugs ruining your
planting beds?
Place a few slices in a small
pie tin and your garden will be
free of pests all season long. The
chemicals in the cucumber react
with the aluminum to give off a
scent undetectable to humans while
driving garden pests crazy and
making them flee the area.
Looking for a fast and easy way
to remove cellulite before going out
or to the pool?

Try rubbing a slice or two of
cucumbers along your problem
area fora few minutes, the
phytochemicals in the cucumber
cause the collagen in your skin
to tighten, firming up the outer
layer and reducing the visibility of
cellulite. Works great on wrinkles
too!!!
Want to avoid a hangover or
terrible headache?
Eat a few cucumber slices before
going to bed and wake up refreshed
and headache free. Cucumbers
contain enough sugar, B vitamins
and electrolytes to replenish
essential nutrients the body lost,
keeping everything in equilibrium,
avoiding both a hangover and
headache!
Looking to fight off that afternoon
or evening snacking binge?
Try dicing or slicing up a
cucumber adding a bit of lime and
sea salt. Crunch, crunch.
Need to fix a squeaky hinge?
Take a cucumber slice and rub
it along the problematic hinge and
voilá! The squeak is gone!
Stressed out and don’t have time
for or get to the spa?
Cut up an entire cucumber and
place it in a boiling pot of water, the

chemicals and
nutrients from
the cucumber
will react with
the
boiling
water and be
released in the
steam, creating
a
soothing,
r e l a x i n g
aroma that has
been
shown
the
reduce
stress (sounds
stressful).
Looking for
a ‘green’ way
to clean your
faucets, sinks or
stainless steel?
Take a slice
of
cucumber
and rub it on
the
surface
you want to clean, not only will it
remove years of tarnish and bring
back the shine, but is won’t leave
streaks and won’t harm your fingers
or fingernails while you clean.
Using a pen and made a mistake?
Take the outside of the cucumber
and slowly use it to erase the pen
writing, also works great on crayons
and markers the kids have used to
decorate the walls!!
Well... so they say…
Do not keep cucumbers in the
fridge, nor potatoes, nor onions,
tomatoes.
Keep them on the counter top,
preferably a cool, dark place (not
happening here in PV!)
We do enjoy making cucumber
water. Very refreshing:
2 peeled cucumbers, cut up
Toss them in the blender with 6/8
cups of water.
Add a pinch of sea salt and a bit of
honey or agave
Blend, strain, and cool in the
fridge.

KRYSTAL Frost
For questions and comments Cell: 322 116-9645
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Cardiovascular diseases
Dr. IRVING Ramirez
Cardiovascular diseases involve heart conditions and diseases of
the circulatory system. According to the World Health Organization,
cardiovascular diseases are the leading cause of death worldwide. In 2016
about 18 million people died from cardiovascular disease accounting for
31% of all premature deaths.
Unfortunately, these diseases are silent in many cases and usually have
no symptoms, except in some cases of heart disease where people may
manifest pain in the jaws, shoulders, arms, and back. These symptoms
often happen on the left side of the body.
Cardiovascular disease remains the most common cause of death, and
the numbers increase annually. This is due to various factors such as:
 Meal-based eating habits. That includes processed foods, sausages,
trans fats, modified fats, low fiber and antioxidant consumption, low fruit
and vegetable consumption, excess red meat such as pork, fad diets, and
fried foods. Remember, each person has nutritional needs uniquely based
on their individual health status and genetics.
 Lack of exercise and physical activity. Exercise strengthens the
heart muscle, stimulates collagen production, decreases blood pressure,
stimulates glucose metabolism at the muscular level, lowers inflammation
in the endothelium, stimulates mental activity, and increases endorphins
and other neurotransmitters. Therefore, some exercise may be highly
beneficial in reducing the risk of death from cardiovascular disease.
 Consumption of unhealthy substances like tobacco, drugs, and alcohol
in excess. The consumption of these substances generates free radicals and
toxic metabolites that damage the walls of tissues and blood vessels. With
time, this causes hardening and calcification in the organs’ arteries, veins,
and different tissues.
 Prolonged stress. One of the main factors affecting the cardiovascular
system is stress and emotions like anger, sadness, and fear. Since these
stimulate excessive production of cortisol, the stress hormone, glucose,
basal cholesterol, and blood pressure levels increase.
Prevention and Treatment
As we all know, every person is different, and every person is treated on
a case-by-case basis. There is never a straight across-the-board answer for
treatments. We have to know the origin and the cause of these conditions.
However, we can take action and help our bodies to decrease these
factors.
 Chocolate, 80 to 90% cocoa, has polyphenols and other antioxidants.
Chocolate increases the production of serotonin in addition to being an
excellent cardiotonic. Always look for chocolate with a low quantity of
sugar since this decreases the magnesium levels in your body.
 Red Mangrove tincture (Blood Health Tincture, Dr. Irving brand), also
called Rhizophora Mangrove. University scientists of Puerto Rico have
found that the roots of this tree are rich in flavonoids, phytosterols, tannins,
and salicylates. Which have anti-inflammatories, antioxidants, anti-viral,
and anti-bacterial components.
 Hawthorne tincture acts as a cardiotonic and blood pressure regulator.
Recommended to treat heart disease, hypertension, hypotension, and
anxiety.
 Collagen and hyaluronic acid are usually considered cosmetically;
however, collagen peptides and hyaluronic acid stimulate the regeneration
and repair of blood vessels, mucous membranes, and heart tissues,
improving the quality of our blood vessels and preventing plaque formation.

 Kali Muraticum is a salt that removes excess fluid and strengthens
the organism’s detoxification through the mucous membranes. This will
strengthen the heart, clear respiratory pathways, and help the digestive
system. Therefore, this homeopathic medication is beneficial for people
with problems with circulatory and fluid retention issues. This medication
has no known side effects.
 Kali Phosphoricum is known as the salt of tranquility, and this
medication strengthens the nervous system by reducing stress and irritability.
It is useful for all insomnia, depression, anxiety, headaches, and exhaustion
levels. This medication is an excellent preventative and prophylactic for
people who have cardiac problems.
 Omega 3, 6, and 9 fatty acids reduce levels of inflammation and damage
to endothelial (inside the veins and arteries) and stimulate the metabolism
of lowering cholesterol levels of blood lipids. In addition, it strengthens the
brain and the production of neurotransmitters.
 CBD oil, according to studies at Instituto Politécnico Nacional (IPN),
sublingual administration of CBD oil is effective for correcting irregular
heartbeat (arrhythmia) due to inadequate blood supply to the heart that
can damage the heart muscle. CBD oil also reduces heart damage from
ischemia and heart attacks. Dr. Irving recommends that you ask him about
what particular dose is best for you according to your own situation. He
sells CBD oil in doses of 5,000 and 10,000 milligrams.
 Homotoxicology helps to detoxify, stimulate, and strengthen the capillaries,
blood, heart tissues, and liver function. This should accompany all treatments
to increase their effectiveness; perceptible in the first 48 to 72 hours.
Remember that nature is your medicine, and let medicine be your food.
Please contact Loren Hayes at 322 167-7570 on WhatsApp by calling or
texting for an appointment with Dr. Irving.
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When your way isn’t working
GISELLE Belanger

RN, LCSW

| ggbelangerpv@gmail.com

Most of us are probably familiar with the cliché “when
your way isn’t working, try something else,” but that is much
easier said than done. By nature we resist change, we become
extremely comfortable and secure in what is familiar, whether it
is good for us or not, or makes us happy, or causes us a great deal
of pain (physical or emotional). We become so accustomed to
“our way” that we can’t even imagine that there is another way.
Well, there is another way, in fact there are many other ways
of doing something, or behaving, or thinking, or treating people,
or approaching life. The way you are, the way you treat yourself,
the way you do things, as well as the way you interact and relate
with others in intimate relationships, as a parent, or at work, all
must be reviewed when considering what to change in order to
improve your life and create happiness. Your way hasn’t worked
yet, so what makes you think it’s going to work now?
“Try something else”
A common saying from the 12-step program is “the definition
of ‘insanity’ is doing the same thing over and over expecting
different results.” How many of you can relate to that?! If you
are fighting addiction, struggling with co-dependency, are in
an abusive or unhappy relationship, are overweight or always
dieting, you may feel like that. An addict who is trying to quit
using or who is a chronic relapser may not be able to get better
and stay clean because there are still some things they repeatedly/
continually do that they need to let go of or change.
It can be very frustrating to continue to tolerate the same thing
day after day or year after year and depending on what it is, it may
be very detrimental, dangerous, and even life threatening. It may
even leave some of you feeling helpless and/or hopeless. For
example, someone considering leaving an abusive relationship
may stay for the children, for financial reasons, or believing the
situation will get better.
It is important to note that some of you have made efforts to
try different ways of handling a situation or changing something
about yourself and still have not found the way that works for you.
It may be due to circumstances outside of your control or due to
other people involved who are unwilling to change. There are
always other factors or variables that you may be unaware of or
are out of your control. All of this must be carefully considered
and clarified.
“Your way is what got you here”
“Here”…, to this point in time, to this problem or crisis,
or to therapy. In the process, you may have rejected many
opportunities, many people who tried to help, or advice and

guidance because it wasn’t what you liked or wanted to do, or it
didn’t feel good, or maybe it required too much effort. Maybe
you are the type to rebel and absolutely must do it your way no
matter what.
If your way is what got you here, it obviously isn’t working
and you must try something else. You need to be humble
enough to ask for help, to follow advice, to learn new ways,
however uncomfortable or anxious they make you feel. You
must find the strength to resist your old “sick, dysfunctional”
instincts and allow those whom you’ve chosen either in 12-step
programs, support groups, or therapists, to guide you and teach
you new instincts and ways of being, as you let go of the old.
Remind yourself every day or every hour, that they figured it
out, they made it, they must have something valuable to teach
me. This requires that you learn to surrender.
Surrender your ways, your instincts, your impulsive reactions,
your way of thinking, your point(s) of view, and agree to follow
and learn new ways. This is especially true if you are paying
for professional help. You need to think “no matter how much
I don’t agree or how ridiculous their ideas/advice sounds, I’m
paying them to show me a new way” and turn it over; surrender.
Wait to see how it turns out. You will most likely find that it
works, things are improving, and you will feel a sense of calm.
Embrace change
It will be very difficult at first, but it will eventually bring
relief and a certain lightness and freedom. You will finally
feel empowered and hopeful. You will believe that things
can improve and change and you will enthusiastically look
forward to your future! The Chinese character for “crisis” and
“opportunity” is exactly the same. Think about it. What if
you viewed every crisis as an opportunity? What a positive
perspective and empowering motivator! Embrace the new,
choose to grow, and get to know yourself better than ever
before.
Written by: Giselle Belanger
RN, LCSW (psychotherapist) is available for appointments in person, by phone,
or by skype webcam. Contact info: Mex cell: (322) 138-9552 or US cell: (312) 914-5203
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Emergency

24 HOURS: 322.224.8484
322.224.7643

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

322.293.0098 / 322.293.0099

322.225.0000 / 322.225.0018
322.209.1123

322.222.0923
322.222.1533

322.223.1516
322.223.2500

322.209.0622

322.223.2500 EXT. 230 / 232

322.178.8999 / Emergency: 911
322.178.8800 /
Emergency: 322.222.1527
Solution to crossword page 20

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.

322.222.1762

AEROTRON
AEROMEXICO

322.226.8440
880.021.4000

551.102.8000
VOLARIS
AIR CANADA 001 880.719.2827
AIR TRANSAM 001 880.900.1431
001 880.252.7522
ALASKA
AMERICAN

001 880.904.6000

DELTA
FRONTIER

001 880.266.0046
001 880.432.1359

SUN COUNTRY 001 880.924.6184
001 880.864.8331
UNITED
US AIRWAYS 001 880.428.4322
SOUTHWEST 001 880.435.9792
AIR TRANSAT 001 882.733-9513

Solution to sudoku page 20

- 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 nonprofit organizations in and around
PV, you may want to check out:
ww.puertovallarta.net/fast_facts/
non-profit.php
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Solution on Page 19

Sudoku is a logic-based placement puzzle
The aim of the puzzle is to enter a numerical digit from 1 through 9 in each row,
column and group of squares enclosed by the bold lines (also called a box).
Each box must contain each number only once, starting with various digits
given in some cells (the “givens”). Each row, column, and region must contain
only one instance of each numeral. Completing the puzzle requires patience.
It is recommended as therapy because some studies have suggested they might
improve memory, attention and problem solving while staving off mental decline
and perhaps reducing the risk of Alzheimer’s disease.
Solution on Page 19
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