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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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As a many years full time resident, a walker in Zona Romantica 
and a contributor to many causes here, I am disappointed in what I 
am seeing in our Colonia.

The benches on the Pier street are in disrepair.  Natashia has said 
that there is no one responsible for their upkeep.  The tiles are falling 
off on most of them.

The planters on Basilio Badillo are broken, overgrown and in 
desperate need of pruning.

It is not a great look for our community.  All these folks that attend 
the social events might contribute their time in other ways.  Covid is 
not an excuse for letting these beautiful contributions go to pot.

A sad resident of the Romantic Zone

Dear sad resident,
The PV Garden Club was always in charge of that area.  We can 

only hope that this year, post-Covid, their volunteers will be coming 
back to work.

The Ed.

Just to give you a heads up… most 
of Mexico will be setting its clocks 
back one hour at 2 a.m. the night 
of Saturday-Sunday, October 30-
31 (including our State of Jalisco 
and the southern part of Nayarit), 

officially marking the end of Daylight Savings Time (DST) for 2022.
If Mexico’s Senate approves the bill already passed by its House 

of Deputies, this will by the last time that DST will be implemented 
in Mexico, leaving the entire country on Standard Time all year long 
from now on.

For now, sunrise and sunset will be about 1 hour earlier than the day 
before and there will be more light in the morning.

Do not forget to set your clocks back one hour before going to bed 
this Saturday night, especially if you’re traveling!

All times are in Central Time.

Welcome back, dear reader!
To the 6 to 10 thousand or so who have been following us online for 

the past three months: Thank you for the hundreds of emails you have 
sent us to show us your support!  Know that when you return to our 
beloved Puerto Vallarta, you will find us once again at your favorite 
news stand.

With this, our first printed issue of the “official” 2021-22 season, we 
intend to provide you - tourists and locals alike - with a Mirror image 
of our town such as it is, with its awesome natural beauty, its myriad 
attractions …and life as it happens, which includes the good and the 
not so great, in these most “interesting times”.

I want to express my gratitude to those advertisers who helped 
us pay the salaries of our webmaster and our designer during these 
difficult summer months, and who continue to support us as we return 
to the newsstands.

All our columnists have also remained faithful to us during this 
time, and we thank them for that.

I hope you enjoy our team’s efforts to provide you with interesting, 
relevant articles, and that you will patronize our advertisers’ 
businesses so that they will see that their investments with us are 
indeed worthwhile.

Our Bay has been blessed once again, as its loving Sierra Madre 
protected us against the hurricanes that passed by us.

Please stay safe and healthy!  God bless us all.

Allyna Vineberg
Editor / Publisher

Dear Editor,

avineberg@yahoo.com

FALL BACK!
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SHERYL Novak | solutionsmexico.com
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I find it interesting that we have 
three different words to describe 
basically one essential piece 
of living room furniture.  The 
other day, while speaking with 
some clients, I used the word 
“chesterfield”.

Sofa, chesterfield, or couch?
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The poor folks in our store 
looked at me, confused about 
what I was talking about.  I do 
not often use that word; I tend to 
use “sofa”; but for some strange 
reason, I opened my mouth and 
out came this term.

The word “chesterfield” is said 
to have been taken from the Earl of 
Chesterfield, a British nobleman with 
apparently very stylish taste.  Legend 
has it that he commissioned a one-
of-a-kind, plush leather sofa with 
buttoned upholstery that became 
very popular among his peers.

Canadians often refer to a 
three-seat living room piece as 
a chesterfield.  Strangely, folks 
in the United Kingdom typically 
refer to it as a couch.

Whatever you call it, is there 
any difference between a sofa and 
a couch (or a chesterfield, for that 
matter?)  Surprisingly, yes!

Talk with someone who works 
in interior design or decorating, 
and you will often hear the 
term “sofa”. A sofa is a piece of 
furniture situated in the living 
room or family room and is 
usually more formal in its style.  
You would use your sofa when 
entertaining guests or, as a family, 
binge-watching your favorite 
streaming media show.

The generally accepted term 
for those not in the business is 
“couch”.  Couch is the word 
commonly used to describe an 
informal piece of furniture and 
is usually found in a bedroom, 
library, or office.  You would 
use your couch to lounge, read a 
book or spend time stretching out 
and relaxing.  This makes sense, 
especially when we look at where 
the word “couch” originates - 
France.  The French verb coucher 
means to lie down and sleep.

Today, these terms have become 
interchangeable regardless of 
where you are or to whom you 
speak. So, do not worry about 
which one you use.

When purchasing a sofa, couch 
or chesterfield, the most important 
thing is to talk with your 
salesperson about your needs.  

Instead of selling you what they 
have on their sales floor, they 
should spend most of their time 
finding out how you plan to use 
this critical piece of furniture.

Good questions are how many 
people you want to seat, how 
you want to use the piece, which 
room it will go in, and if you 
have children or pets (so they can 
recommend a performance fabric 
that does not stain).

It won’t matter what it is called 
if you do not get one that fits your 
needs. Need a new sofa, sectional 
or sofa bed?  

We offer the best brand in 
Mexico – www.Palliser.com  
Made here in Saltillo, Mexico and 
delivered right to your condo.

Contact us if you want a 
comfortable, long-lasting, 
stain-resistant sofa, couch, or 
chesterfield!

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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ANNA Reisman

The 15-meter high Catrina 
on our cover was installed on 
the Malecon last year.

By the time you read this, 
the new Catrina will have 
been installed, but this time it 
will be 18 meters high, in an 
attempt to grab the Guinness 
World record for the tallest 
Catrina in the world.

Vallarta already holds various 
Guinness World Records, so 
let’s hope that this will be one 
more to add to the list.

As our friend and colleague Marcia Blondin 
wrote, we dodged another ball.  It really wasn’t a 
ball of course, but it was a Category 3 or 4 at times, 
Roslyn was.

I also came across something another colleague, Stan Gabruk, 
wrote a while back about hurricanes in general.  I learned things, 
like the first recorded hurricane was in 1925, about a century 
ago!  It doesn’t look as if it had a name, but still managed to 
destroy many palapa and adobe homes.

I learned that our blessed Sierra Madre is some 14,000 feet 
high (that’s well over 4,000 meters!)  She is one strong mama!  
Nearly as high as Mont Blanc in the French Alps, but without 
the snow-covered glaciers… Who knew?

Tribuna de la Bahía posted an amazing video online (https://
youtu.be/wvoBrKSukzE), with the entire history of Kenna’s 
visit twenty years ago.  A day no one living here on October 25, 
2002, will ever forget.

About our cover

In any case, all I know is that the skies have been clear and the 
nights have been cool ever since Roslyn went on her way.  One 
day soon, someone will flip that switch and we will be in my 
favorite month of the year in Vallarta, November, when the air is 
dry, the nights are cool, and the Sierra Madre is proudly wearing 
her most luxurious emerald green coat.

I was very sad to read about Leslie Jordan’s passing.  He 
visited us often, he loved Vallarta and we loved him back.  May 
he rest in peace.

Good stuff: the Thursday evening market in Marina Vallarta 
has started up again, and the Olas Altas market at Lazaro 
Cardenas Park will start on Saturday, November 5th.

More good stuff: Our famous Gourmet Festival is starting 
on November 10th, closing on the 20th.  More info on that in 
the next issue.  Also, keep your eyes often for the fascinating 
Madonnari Festival scheduled to begin on the 11th, downtown.

We’re in print, folks, so if you’re in town, don’t forget to pick 
up your own copy of the season’s first issue!

Until next time, keep well and stay safe.  sheis@ymail.com
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| marciavallarta@gmail.comMARCIA Blondin

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

As you read this text, holding 
the PV Mirror newspaper in your 
hands, rejoice with the rest of us 
that Hurricane Roslyn huffed and 
puffed and slipped away, leaving 
us with a few millimeters of gently 
fallen rain which we can always 
use.

With that scare, the rainy season is 
over, and we should not see another 
drop until June or July.  Very soon 
we will need sweaters in the morning 
and slippers at night.  Yay!

I mistyped last week and need to 
set the record straight: the amazing 
Canadian Sebastien Lepage, who 
co-produced Rocket Man with 
Daniel Celis, has gone out on his 

Another ball dodged
own, leaving Colectivo Hueco and 
creating SL Productions.  However, 
both companies are still working side 
by side at the Palm Cabaret, with SL 
Productions on sound and Colectivo 
Hueco on lights.  There, done!

The first auditions for the SO 
YOU THINK YOU CAN RISE 
talent competition occurred at 
Incanto last Sunday night at Open 
Mic.  For the next couple of weeks, 
the first hour of Open Mic will 
be devoted to the RISE auditions 
for singers and comedians, so 
expect about five contestants 
each week.  Larger groups and 
dancers’ auditions will take place 
at Colectivo Hueco’s event space 
by the pedestrian overpass to Paso 
Ancho on November 6th and 13th.

Dennis Crow treated us to a 
unique filmed performance from 
Carnegie Hall last week.  All of 
us enjoyed the 1998 production of 
Broadway Leading Ladies, hosted 
by Julie Andrews.  This week is 
Rocky Horror; I wonder who will 
come in costume?

Kennedy Morgan, Vallarta’s 
most sought-after spirit medium, 
delivered ‘Believe’ at Casa Karma’s 
gorgeous semi-outdoor bar.  Part 
of the proceeds went to Francie 
Nguyen’s School for Girls, and 
Francie also provided the nibblies 
from her wildly popular restaurant 
Bonito Kitchen.

Singers Kevin Anthony and Tonny 
Kenneth serenaded the audience 
before Kennedy demonstrated the 
continuation of energy after death.  It 
appeared to give a couple of people 
in the audience immense relief and 
closure; why Kennedy continues to 
do what he does.  Overseeing the 
evening’s presentations was my 
lovely amiga, Norma Loeb.

Make sure to go to the Arte Vallarta 
Museo to see the new exhibit by 
sculptor Sheila Cohen.  ‘A Sad Hair 
Series,’ which is ongoing at the 
Museo, is, at its heart, a tribute to 
Sheila’s long-time partner Sidney 
who has passed away.

The heads - all with improbably 
weird hair are sculpted from clay, 
and while there is an overlay 
of sadness with these figures 
manifesting Sheila’s grief, there is 
also whimsy, sweetness and hope.

I had the pleasure of meeting 
architect Pablo Fogueta who is new to 
Vallarta and is creating an expansion 
plan for the Museo!  This expansion 
will respect the current (amazing) 
ambiance and physical spaces but 
will incorporate the neighborhood 
within its design.  No amount of 
cajoling or pleading would get Pablo 
to share even one tiny photo of his 
in-progress scale model.  His words, 
however, had me seeing wonderfully 
organic additions as I followed the 
movements of his arms waving in 
the air and pointing to various parts 
of the property.  Like everyone 
else, I shall have to wait until early 
December’s unveiling to see the final 
model.  All of this uber interesting 
dialogue was underscored with the 
musical stylings of KC, Lenar and 
fabulous pianist Bing Young whose 
shirt prompted another lengthy 
discussion with KC and Lenar, who 
sourced the fabric, designed the shirt 
and made it for Bing!  And, there 
were promises of fabric scraps; the 
only way to my heart!  One more 
incredible story from the same 
evening: Elroy Quenroe, who has 
been out of town for months and 
months, is finally back and told me 
his charitable group - PVShares 
- has set up a 20K scholarship in 
honor of Peter and Buri Gray.  I had 
the enormous pleasure of knowing 
Peter Gray, who was so dear to many 
of us in Vallarta.  His lovely widow 
Buri continues his legacy at our 
local University.  The opportunities 
in the arts are bubbling with activity 
in Vallarta thanks to extremely kind 
people like Elroy, Buri Gray and 

Nathalie Herling and budding artists 
in our city who will get a helping 
hand towards their chosen careers.

COMING UP:
October 28, Friday, 6 to 8 p.m. 

at Arte Vallarta Museo - Dia de los 
Muertos celebrations.  This will be 
one of the biggest and best fiestas to 
kick off the Season!

7 p.m. at the American School - 
auditions for Teatro sin Borders.  
More audition times are October 29 
and 30 at 2 p.m.

October 31, Monday is 
Halloween.  Celebrations 
everywhere but especially good 
bashes can be found at Qulture, 
Incanto, Nacho Daddy and all over 
our Malecon.

November 01, Tuesday, 5 p.m. 
at Incanto - Dennis Crow’s Film 
Series presents the 1996 comedy 
‘My Fellow Americans’ starring 
Jack Lemmon.

7 p.m. The Moveable Art Fest 
Block Party is brought to you 
by Arte Viviente. Included are 
neighbors Revolution bar, BomBon 
and Granvas.  Wine will be served!

November 02, Wednesday at 
9:30 a.m. on the Isla Cuale - It’s 
Garden Day! Volunteers meet at 
John Huston’s statue and spread out 
to tidy the Island for...

4 p.m. when the island becomes 
La Isla de los Muertos with 
entertainment, food and drink. This 
First Annual Event will be a blast!

Hurricanes are behind us, and a 
sorely needed busy Winter Season 
is just ahead.  Please treat our 
tourists like a part of our family, 
which they actually will be for a 
week or two.  OUR lives depend 
on them; let’s give them a thousand 
reasons to want to come back to our 
fabulous city.

Love and hugs to all our readers, 
From Here.
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| www.mommyinmexico.wordpress.comLEZA Warkentin
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Well, village.  Well. I woke up this morning wondering if I’d 
even be able to put pen to paper with all that I’m feeling today.  
But I have to, because I need to share with you all exactly what 
we have achieved together.  We have done it - something I had 
hoped we’d do, but was quite sure on a number of occasions 
we would not.  Together, we have raised a full human being to 
adulthood, alive. 

That’s right, today is my son’s eighteenth birthday, and I 
am feeling so many feelings.  I feel happiness, because he is 
absolutely vibrating with all the possibilities that adulthood 
brings.  I feel almost tearful relief, because, despite my parental 
fumbling in the dark, he is bursting with vigor and good health. 

I feel nostalgia so intensely that it could be mistaken for grief.  
I would give almost anything right now to vault myself back 
in time.  I would spend every night rocking that wakeful baby, 
holding my breath as he quiets in my arms.  I would even put 
up with the disappointment of then looking down, only to find 
two large, curious, totally unsleepy eyes gazing back into mine. 

And I feel gratitude.  Just vast, overwhelming gratitude to this 
village in which we live, still surrounding us with the support 
and care it has taken to bring this boy to a man.  Because the 
truth is that I don’t know how we would have done this without 
you all.  I mean, we would have done it, I suppose, but I wonder 
if we would be having such a happy ending today without your 
devotion to my son.

I’m grateful for his grandparents, who dedicated one third of 
every year to living in our home and co-parenting him with us.  
They talked to him, played with him, walked with him, read to 
him.  They helped us raise a child who knew he was loved.

Thanks to my son’s village

I’m grateful to the woman he calls his godmother, the first 
person who held him after his father and me.  She has remained 
his greatest fan, and helped us raise a child who knew he was 
talented.

I’m grateful to his uncles and aunts and cousins, by blood 
or by heart.  I’m grateful to his younger sister here, and older 
brother and sister in Canada.  They formed loving relationships 
with him that have remained his constant.  They helped raise a 
child who knew he belonged.

I’m grateful to his friends and his friends’ parents, who draw 
him out and allow him to be himself; the cool, funny, irreverent 
one that we don’t always get to see.  They helped raise a child 
who knows how to be independent and strong.

I’m grateful to his teachers and support professionals who 
have guided him so carefully and lovingly since he was three 
years old.  They helped raise a child who knew how to meet a 
challenge and take on the world.

I am grateful to his father, my co-pilot and my strength.  He 
has been the mentor, the dad, the sage in my son’s life.  He has 
never wavered in his absolute dedication to our son.  He helped 
raise a son who knows how to make just, moral, wise decisions.

The love breathed into my son’s life - there’s just no way to 
measure it.  But I look at him today, this compassionate, wise, 
brilliant young MAN, and I know the village did this work.  I 
know we did this work.  And I am grateful to you all.
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The celebration of the Día de 
Muertos (the Day of the Dead) is 
a demonstration of devotion where 
the religious and the pagan, fear 
and derision, all blend.  We ridicule 
death in caricatures and skeletons, 
and we eat it as bread or sweets.

We remember the dead with love, 
setting out offerings for them, or 
bringing flowers to their graves. We 
light candles at 8 o’clock at night 
because that is the hour of the souls.

This is an ancient festivity that 
has been much transformed through 
the years, but which was intended 
in pre-Hispanic Mexico to celebrate 
children and adults who have 
passed on.  Hence, the best way to 
describe this Mexican holiday is to 
say that it is a time when Mexican 
families remember their dead …
and the continuity of life. 

The fiesta for the dead is linked 
to the pre-Hispanic agricultural 
calendar as it is the only celebration 
at the beginning of the Harvest 
Season, the first big banquet after 
the meager months that precede it.  
It is shared with the dead.

The Day of the Dead
Two important things to know 

about the Mexican Day of the 
Dead are that a) It is a holiday 
with a complex history, and 
therefore its observance varies 
quite a bit by region and by degree 
of urbanization, and b) It is not 
a morbid occasion, but rather a 
festive time. 

The original celebration can be 
traced to many Mesoamerican 
native traditions, such as the 
Aztec festivities ritually presided 
by the “Lady of the Dead” 
(Mictecacihuatl), and dedicated to 
the dead. 

In the Aztec calendar, this ritual 
fell roughly at the end of the 

Gregorian month of July and the 
beginning of August, but in the 
post-conquest era it was moved 
by Spanish priests so that it would 
coincide with the Christian holiday 
of All Hallows Eve (“Día de Todos 
Santos”), a.k.a. Halloween. 

Nowadays, Mexicans celebrate 
the day of the dead during the first 
two days of November: November 
1st is All Saints’ Day, and 
November 2nd All Souls’ Day.  The 
first honors all saints and people 
who died as children while the 2nd 
honors the souls of those who died 
as adults.

Generalizing broadly, the 
holiday’s activities consist of 
families welcoming their dead back 
into their homes, and visiting their 
graves.  At the cemetery, family 
members engage in sprucing up the 
gravesite, decorating it with flowers, 
setting out and enjoying a picnic, 
and interacting socially with other 
family and community members 
there.  In both cases, celebrants 
believe that the souls of the dead 
return and are all around them.  
Families remember the departed by 
telling stories about them. 

This commemoration of the 
dead has pleasant overtones for 
the observers, in spite of the open 
fatalism exhibited by all participants, 
whose festive interaction with 
both the living and the dead in an 
important social ritual is a way of 
recognizing the cycle of life and 
death that is human existence.

The Aztecs and 
the Cult to Death

According to the Nahuatl 
culture, man’s destiny is to perish.  
The Aztecs considered themselves 
to be the soldiers of the Sun, whose 
rituals contributed to strengthen 
Sun-Tonatiuh in his divine battle 
against the stars, symbols of evil 
and night or darkness.  The Aztec 
offered sacrifices to their gods and, 
in just retribution, those spread 
light and day on humanity, and 
rain to make life grow.

For the pre-Hispanic people, 
death was not the end of existence, 
it was a transition to something 
better. Human sacrifices were 
considered as tributes that 
victorious people paid to their 
gods, who in turn fed the universe 
and its society with life.

On the other hand, when 
someone died, they organized 
fiestas to help the spirit on its 
way.  As in ancient Egyptian 
culture, ancient Mexicans buried 
their dead wrapped in a “petate”, 
with food for when they would be 
hungry, as their voyage through 
Chignahuapan (from the Náhuatl: 
“over the nine rivers”), similar 
to purgatory, was very difficult 
because they would have to cross 
both very cold and very hot places.
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In Puerto Vallarta, Vallartans normally gather 
at dusk to fill the cemetery with tokens of life for 
their dead.  Cemeteries are wondrous places in 
Mexico.  Whole gravesites may be repainted, and 
several hundred candles set up.  In the night vigil, 
whole families sit around the tombstones, and 
often Mariachi or local musicians will go from 
gravesite to gravesite and play the favorite songs 
of the deceased.  Flowers abound all around the 
graves, and there may even be fireworks … while 
others meditate in silence. This is one Mexican 
tradition that you should experience if you’re in 
Mexico at this time of year.  If you’re in Vallarta, 
just go for a walk through Old Vallarta, drop in to 
see the altar exhibit at City Hall, take a look at the 
offerings in the bakeries, and drop into the galleries 
while you’re at it. They –and many hotels- have 
works and altars dealing with this ancient ritual.  If 
you’re brave, you could even venture a visit to the 
cemetery...  No worries.  It is safe.

Shops are filled with special decorative and food items for 
Día de Muertos.  These include all forms of skeletons and other 
macabre toys; intricate tissue paper cut-outs (“papel picado”); 
elaborate wreaths and crosses decorated with paper or silk flowers; 
candles and votive lights; and fresh seasonal flowers, particularly 
“cempazuchiles” (marigolds), chrysanthemums and “barro de 
obispo” (cockscomb), because of their strong scents.

Among the edible goodies offered are skulls (“calaveras”), coffins 
made from sugar, chocolate and special baked goods called Pan de 
Muerto that come in various sizes, invariably topped with bits of 
baked dough shaped like bones and red to symbolize blood.  All of 
these goodies are destined for the buyer’s “ofrenda de muertos”, his 
offering to the dead.  

In some homes in Mexico, it 
is customary to set up an altar to 
the relatives who have passed on.  
Photos of the deceased are placed 
in the center, surrounded by their 

The celebration nowadays

The altar to the deceased
favorite items, such as favorite 
dishes including bottles of beer or 
tequila, cups of “atole” corn gruel 
or coffee, and fresh water, as well 
as platters of rice, beans, chicken 
or meat in a mole sauce, candied 
pumpkin or sweet potatoes and Pan 
de Muerto, all part of the ancient 
tradition, accompanied by religious 
images of Christ, the Virgin, and 
some saints. 

The altar is decorated with papel 
picado, candles, flowers, and candy 
skulls inscribed with the name of 
the deceased, and a selection of his 
or her favorite foods and beverages. 
The latter often There is also the 
copal and the strong penetrating 
scent of the incense that permeate 
the air, giving it a more mystical 
feeling, more pagan or mysterious, 
making us believe that the dead can 
really return. At night, the candles 
are lit in the hope that the loved one 
will indeed come to visit us.
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PVShares Foundation is pleased to announce the 
establishment of a Scholarship in the ARTS named 
in recognition of Peter and Buri Gray for their role 
in fostering the Arts and Arts Education in Puerto 

The PVShares Foundation - 
Peter and Buri Gray Scholarship in the Arts

Vallarta and especially at the Centro Universitario 
de la Costa (CUC). 

PVShares proposes to fund an annual 
Scholarship of $20000MXN to a worthy student 

of the Arts at the Centro Universitario de la Costa.  
The scholarship will be known as La Beca Peter y 
Buri Gray en las Artes de PVShares Foundation

The course of studies of a recipient may be:
• Studio Art and Photography,

• Art History and Teaching,
• Art Curation and Museum Professions,

• Graphic Design
• Architecture. 

The scholarship is intended to augment a student’s 
education by providing funding for tuition, art 
equipment and materials, and funding for travel 
expenses to visit art studios, galleries and museums 
to study art. The CUC will provide the appropriate 
personnel/selection committee to choose a qualified 
recipient and to administer the distribution of the 
scholarship funds.

The scholarship amount will be MXN $20,000 
pesos per year. PVShares has encouraged the CUC 
selection to favor students for whom this scholarship 
would be most beneficial monetarily.

Peter and Buri Gray
Peter and Buri Gray have been pre-eminent in 

the Puerto Vallarta art community for many years.  
Both past employees of Proctor and Gamble S.A., 
they chose Puerto Vallarta as their “forever” home.  
Peter was a talented artist, and his paintings and 
reproductions enliven many PV homes.  In 2002 the 
couple founded the Peter and Buri Gray Museum 
of Art at the CUC University campus.  The couple 
donated much of their personal collection to the new 
Museum and encouraged friends and artists to do the 
same. Unfortunately the museum is currently closed 
and the collections are unavailable for public viewing.

Peter passed away in 2009, and Buri has 
maintained her gentle nourishment of the PV and 
University Art community to this day.

“PVShares – for the Arts of Puerto Vallarta.”
PVShares Foundation (PVSF) was founded in 

2019 to provide a means for American and Canadian 
donors to support Puerto Vallarta’s private Arts 
organizations.  Since there is limited support from 
the Mexican state nor from PV City to fund art 
projects in PV, PVSF seeks to assist the city’s arts 
organizations, events and scholarships that promote 
Art and Enrich our lives.  

“We believe in the Power of the Arts!”
PVShares has been designated by the US Internal 

Revenue Service as a 501c3 organization which 
may provide certain tax benefits to American and 
Canadian donors. 

Please visit www.PVShares.org to donate.
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The Bedrooms Director is Gary Wayne Cash who comes with 30 years’ experience 
in acting, directing, and drama teaching

The open auditions will be held at the American School on Friday, October 28th at 7:00 p.m. 
and Saturday, October 29th at 2:00 p.m.  Callbacks will be held Sunday, October 30th at 2:00 p.m.  

You must be 18 years or older to audition

Performance dates are February 9 - 25. Thursday and Friday performances start at 7:30 p.m., 
Saturday performances start at 2:00 p.m.

We are pleased to announce that Teatro Sin Borders has become 
the Home Theater group at the American School’s re-opening 

of their fantastic Arts Center next door to The Marina.  

Albatros 129    Marina Vallarta    48335   Puerto Vallarta, Jal.   www.teatrosinborders.com

If you are not able to audition, we need help to run the auditions which would consist of logging in the auditioners, 
collecting any material they have brought with them, having them fill out an Audition Form if they have 

not brought it with them, etc.  two people per audition would be perfect.  Please help remember, it takes a village 
if you have any questions or cannot come at the designated Audition time, contact the producer

Sandi McDonald at sandi.mcdonald8@gmail.com

You will find a rehearsal schedule, description of the play, a character breakdown, 
sides to be used for the main character auditions (no memorization required), 

sign up instructions for the auditions, an audition form, and a pdf of the full script.

If you are interested in performing, please go to our website at 

https://www.teatrosinborders.com/auditions
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LOD Gallery “Colombian Emeralds” is located at 164 Corona St. downtown.

Bio of a Pyro
Danica, born in Ashland, OR, moved 

to Kodiak, AK, in 1976 where she 
spent most of her childhood.  During 
her high school junior year, she lived 
in Brazil as a foreign exchange student.  
After graduating from Kodiak High 
School, she moved to Juneau, AK, and 
spent the next few years working in 
the summers and traveling throughout 
Central America in the winters.  
Danica attended Alaska Pacific Univ. 
and Univ. of Alaska on volleyball 
scholarships, studied abroad in India 
for a year and graduated with a BA in 
Psychology   She started her working 
career at Covenant House Alaska, 
counseling teens until she moved to 
Bend in 2012.

 Since “Dani”’s childhood and 
throughout her travels, glass beads and 
marbles always attracted her interest.  

Danica Exhibition
November 1st to 3rd.

LOD Gallery 
“Colombian Emeralds” 

is pleased to open its doors 
to the beautiful art by Danica. 

On one such trip, she witnessed a 
“lampwork” artist and knew that she 
had to learn this art.  With the help 
and support of her family, she began 
melting glass under the stove vent in 
1995.  Her 3 children and their requests 
inspired many of her whimsical 
designs.  Dani uses Effetre “Moretti” 
Italian Glass, considered a soft glass, 
and a Bethlehem Bravo for a torch.  All 
her creations are kiln fired to anneal 
them for durability.  Each piece is a 
one of a kind!

 “Balancing family, work, outdoor 
adventures and creating is like playing 
with melting glass… Both hands 
working and you must keep rolling!”

Studied with: Alessandro Boscolo 
and Lucio Bubacco, Murano, Italy, 
Mauro Vianello, Venice, Italy,

Bronwen Heilman Tucson, Arizona, 
Astrid Riedel, Pretoria, South Africa, 
Tatyana Boyarinova, Moscow, Russia, 
Vicki Schneider, Hamburg, New York, 
Michelle Waldren, Anchorage, Alaska.

Don’t miss this unique experience!
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RN, LCSW | ggbelangerpv@gmail.comGISELLE Belanger

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

Everyone has lost someone dear to 
them. However, not every loss feels 
the same or is grieved the same. 
Some people struggle much more 
with the pain and suffering of death 
than others, for a number of reasons, 
including culture and religious 
beliefs, family traditions, etc.    

It is important to note that a “loss” 
is not necessarily death. It can 
be experienced through divorce, 
breaking off a relationship with 
a friend or family member, or an 
abandonment by a parent, and it can 
also be a loss of things; personal 
items lost in a hurricane or fire, 
for example. We must also grieve 
a “loss”. I believe that the various 
theories on grieving equally apply 
to suffering a loss other than death. 
However, I’m going to focus on 
death in this article. 

How do you process death and 
loss? Are you able to allow yourself 
to cry or feel angry? Are you stuck 
in a certain part of the grieving 
process? Have you found it difficult 
to move forward? Maybe you know 
what it’s like to have been stuck 
and the tremendous effort it takes 
to pull yourself out. Have you 
learned to numb your feelings by 
staying extremely busy, acting out 
in extreme behaviors, or turning to 
alcohol, drugs, sex, or gambling, to 
escape your feelings? 

When we are grieving, we often 
feel crazy and we want to know if 
that’s normal. Many people ask “what 
is ‘normal’ in the grieving process”? 
Most of us have heard about Kubler-
Ross 5 stages of grieving, but there 
are several other theories on the 
Grieving and Mourning Process that 
are very helpful in understanding not 
only what most people go through, 
but what you must go through in 
order to heal. 

They all have some things in 
common including the need to 

Día de Los Muertos: 
grieving loss and celebrating life

“react” to the death or loss, and feel 
your feelings; not suppress, deny, or 
minimize them. Somewhere lurking 
underneath the sadness, is anger 
and fear, which many people are 
reluctant to allow themselves to feel.   
Then, there is the need to “accept” 
the loss, which can be especially 
difficult when the circumstances 
are more tragic, including suicide, 
drug overdose, a terrible accident, 
or murder. It is much more difficult 
to reconcile an unexpected abrupt 
death, especially if it could have 
been prevented. This stage is where 
most people get stuck. Usually anger 
is the culprit; either they become 
extremely angry and can’t move on, 
or they feel guilty or afraid of feeling 
angry, and stay stuck in sadness.

Unbelievably, in the past 12 
months, I have had 4 friends lose 
someone to an abrupt unexpected 
death, in which feeling anger is 
absolutely warranted and necessary 
to their grieving process. Not 
surprisingly, some are having more 
difficulty with it than others. One 
lost their teenage son to suicide, one 
lost her husband to murder, one lost 
her young toddler to an accident, and 
another lost to drug overdose.

Pain vs. suffering 
It is important to note that pain and 

suffering are not the same thing and 
they do not always occur together; 
some pain does not cause suffering, 
especially in the case of physical 
pain. And, not all loss or death causes 
the same amount of pain or suffering, 
especially if we’ve had time to adapt 
to it, as in a dying process, in which 
we let go over a period of time. 
Some say that “pain is obligatory” 
and “suffering is optional”. This is 
referring to the inability to stop or 
prevent a pain reaction in our body. 
Suffering develops in reaction to 
the “story we tell ourselves”; the 
meaning we give an event, and the 

beliefs and judgements associated 
with it. In other words, “suffering 
is the way we interpret the pain”. 
My friends in the above examples 
are “suffering” in varying degrees 
of intensity because of the meaning 
they’ve applied to the painful event. 
Finally, there is the need to “adjust 
and adapt” to life without that 
person, which also includes 
“reinvesting” energy into your life 
again. As you move through the 
Grieving.

Process, you’re so accustomed 
to focusing on the loss, that you 
lose yourself, and your needs and 
interests, and your friendships, are 
all set aside for at least a year, if 
not longer. Interestingly, a lot of the 
theories that I’ve read don’t include 
this last stage of reinvesting in 
yourself and in your life. This stage 
is crucial!

One of the important phases 
of grieving includes the need to 
“re-collect” and “re-expereince” 
memories, especially important dates 
and holidays, as you move forward 
into the12 months following the 
death. This is why it generally takes 
one year to 18 months to complete 
the grieving process... if you don’t 
get stuck. It helps tremendously if 
you are surrounded and supported 
by other people who knew the 
person and can share memories and 
exchange stories, who will hold you 
when you’re crying and will laugh 
hard at a funny story. Remembering 
is essential. We remember by using 
all of our senses. Our memories 
are triggered by the smell of their 
cologne or favorite food, and looking 
at photos and videos are priceless, 
for they capture the true essence of 
the person over a lifetime. 

Dia de Los Muertos 
“Day of the Dead” is a time of 

remembrance; a time to honor the 
“way they lived”, not the way they 
died. One of the first things people 
say when they refer to a person who 
has passed away, is to say how they 
died; “he had cancer”… “she died 
in a car accident”… “he had a heart 
attack and died instantly”. It’s the 
last thing we remember and are often 
times traumatized by. 

This trauma must be reconciled; we 
must make peace with what happened. 
If not, it keeps us stuck and blocks our 
ability to take several steps back and 
look through a wide angle lens, that 
allows us to “see” past their death and 
remember their life. 

This is a huge part of moving 
through and completing the grieving 
process. Each person must heal from 
the pain and suffering of a death (or 
other loss) and “re-invest” their own 
lives again. 

Day of the Dead is a fun festive 
way to celebrate the people in 
our lives who have passed on. In 
general, the belief is that the Spirits 
of people who have died or “passed 
on” to the spirit world, come back 
to spend time with their families and 
friends. It’s a celebration with food 
and music, as opposed to a sad and 
mournful time. Everyone takes turns 
telling stories filled with fond and 
often humorous memories. Candles 
are lit to guide them back home, and 
photos and some of their personal 
items are set out on the altar, for 
them to recognize and know they’re 
home. 

It’s a time to reunite with them. 
Believing that they are with you 
in spirit can be very consoling and 
comforting, certainly alleviating 
some of the loneliness one may feel 
after such a loss. In my personal and 
professional experience, people who 
believe in the presence of spirits and 
who feel some connection to them, 
heal much better than the ones who 
feel completely disconnected.

As a therapist, I can see how 
beneficial this celebration can be, by 
reminding us that death is inevitable, 
however untimely and painful, and 
that life goes on. Hopefully, the 
people who knew us and loved us 
will carry on our stories and legacy, 
and in some small way, we matter. 
This attention to life, mocks death 
and diminishes its power by making 
it a festive happy event. 
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Dr. IRVING Ramirez

The lentil is an edible legume, an annual known for its lens-shaped 
seeds. It grows to about 40 centimeters tall, and the seeds grow in 
pods, usually with two in each pod. As a food crop, the majority 
of the world’s production comes from Canada and India, producing 
58% combined of the world’s total.

Lentils can be eaten soaked, germinated, fried, baked, or boiled. 
The seeds require a cooking time of 10 to 40 minutes, depending on 
the variety. Lentils are used worldwide in many different dishes most 
widespread use throughout South Asia, the Mediterranean regions, 
and West Asia. Lentils are frequently combined with rice, which 
has a similar cooking time. A lentil and rice dish is referred to in 
the Levantine countries as Mujaddara. In Iran, rice and lentils are 
served with fresh raisins, and is called Adas Polo. Lentils are used 
to prepare an inexpensive and nutritious soup throughout Europe, 
North and South America, sometimes combined with chicken or 
pork. In Western countries, cooked lentils are often used in salads. 

Lentils are commonly eaten in Ethiopia in a stew-like dish called 
kik, with one of Ethiopia’s national foods, Injera flatbread.

According to web MD, when stacked up against other beans, 
lentils are #2 in protein. When combined with whole grains, like 
brown rice, they can give you the same quality of protein as meat. 
But when you eat lentils instead of red or processed meat, you make 
a healthier choice for your heart.

Protein is a building block of bones, muscles, and skin. It can 
also curb your appetite because it keeps you feeling full longer than 
other nutrients do. Fiber fills you up too, and lentils have plenty of 
it. A single serving meets 32% of the fiber you need each day. It can 
lower cholesterol and protect against diabetes and colon cancer. A 
daily dose of fiber pushes waste through your digestive system and 
prevents constipation. 

The potassium, folate, and iron in lentils also provide many 
benefits. Potassium counters the harmful effects of salt and lowers 
blood pressure. Folate protects your heart and supports your body 
in forming red blood cells. If you are pregnant, folate is essential for 
your baby’s development.

Lentils

Iron helps ward off fatigue. 1/2 a cup of cooked lentils has 140 
calories, 0.5 grams of fat, 23 grams of carbohydrates, 9 grams of 
fiber, 5 milligrams of sodium, and 12 grams of protein.

A study published in the Archives of Internal Medicine confirms 
that eating high-fiber foods, such as lentils, helps prevent heart 
disease and 11% less cardiovascular disease compared to those eating 
the least, 5 grams daily. Those eating the most water-soluble dietary 
fiber fared even better, with a 15% reduction in risk of coronary heart 
disease and a 10% risk reduction in cardiovascular disease.

On the whfoods.org website, the healthiest way of cooking lentils 
is to boil them in three cups of liquid for each cup of lentils. Lentils 
placed in already boiling water will be easier to digest than those that 
were brought to a boil with the water. When the water returns to a 
boil, turn down the heat to simmer and cover. Green lentils usually 
take 30 minutes, while red lentils require 20 minutes. These cooking 
times can be slightly adjusted depending upon the final use. If you’re 
going to serve lentils in a salad or soup and desire a firmer texture, 
remove them from the stovetop 5 to 10 minutes earlier than their 
usual cooking time. If you are making some preparation that requires 
a mushier consistency, achieving this texture may take an additional 
10 to 15 minutes.

Doctor Irving tinctures include ashwaganda, blood health, calwha 
castella texanna, cayenne pepper, chamomile, dandelion, echinacea, 
elderberry, fennel, ginko biloba, ginseng, inflammation, licorice root, 
moringa, mushroom, elixir, natural invermectin, St. John’s wort, 
stevia, thyme, weight loss, and yarrow.

All tinctures are on sale for the rest of 2022, buy 2 and get one 
FREE at Arte Viviente 264 Matamoros downtown.

For an appointment with Dr. Irving in Puerto Vallarta or at FEDA 
Nutrición and Fitness, Calle Jacarandas 86 in Bucerías, please contact 
Loren Hayes on WhatsApp at 322 167-7570.
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Harriet Murray
Can be contacted at 
www.casasandvillas.com

| harriet@casasandvillas.comHARRIET Murray

In 2019, the phone started ringing, 
emails increased, and suddenly we 
were in a new place.  Buyers wanted 
to interview us, have live video 
showings, come down and buy a 
property, in some cases ones they 
have never seen.  Why?  Covid was 
a new scare.  Some companies were 
making a lot of money with courier 
services, medicine, at home products, 
etc.  At the same time people were 
afraid of a universal crisis, people 
making money or afraid of losing it 
were coming to Mexico, as I am sure 
they went to selected other countries: 
to buy properties for cash.

What is important 
Mexican real estate

The first ones to sell were homes in 
Mismaloya under 500K USD which 
had not sold for the past 12 months.  
And the buyers where Americans, 
Canadian, and Mexicans.

As more and more people were 
searching online and having 
Zoom calls, the increase in sold 
properties escalated.  A larger than 
normal number was contracting for 
properties they had not even seen 
yet.  And they were not negotiating 
the asking prices. 

We sold then in ranges from 
$200,000. to $1,700,000. USD, 
homes and condos.  

The areas included all of 
Puerto Vallarta and south through 
Mismaloya.  On the north there were 
sales in Bucerias, La Cruz, Punta 
Mita and up through Chacala. 

Since most of the properties are 
sold for cash, there were no delays 
based on mortgage approvals, and in 
fact, Americans coming in to make 
offers were surprised to learn that 
putting in a condition to sell their 
property in the USA or to have time 
to refinance, were not interesting 
offers to sellers, who now knew 
there were many cash buyers already 
trying to find properties.  

Multiple offers became more 
common.  We have now sold almost all 
of the desirable resales in the market.  
Our market in the FBS MLS goes 
up and down the western shoreline 
of Mexico.  Sales from a low of 
$200,000. to $1,700,000. USD have 
been popular: homes and condos.

Now most of the sales are pre-
construction, and there are many 
buildings with more than 50% sold 
condos in most of the projects. 

What is important now is to be 
careful buying in pre-construction.  
It is important to vet the seller, the 
developer and they may be different 
people.  We are working to vet the 
developer who wants to be endorsed 
by FBS MLS and the AMPI chapters.

We have a list of items necessary 
to be answered as ¨yes¨.  Who owns 
the land, is the developer getting a 
mortgage, what is his experience, 
timeline, what are his standards of 
construction, finishes, where are his 
legal documents and a draft of the 
condo regime, rules, and regulations. 

The money goes directly to the 
developer and is an average of 30% 
down payment and certain pay-out 
plans to adjust sales prices, meaning 
the more down payment, the, bigger 
the sales price discount.  

The concept behind pre-
construction is that the developer 
should offer you a lower price than 
when the project is finished.  This is 
appealing, while still being a risk to 
evaluate since market demand could 
change in the 24-36 months it takes 
to be finished. 

There are many Mexican builders, 
and they have built previously in this 
market.  Now some of the trades who 
supplied the builders are building 
themselves.  The payments for the 
pre-construction to the builders 
reduce their need to borrow outside 
money and pay interest. 

Be safe:  interview agents, chose 
wisely, hire an experienced attorney 
to review the builder contract and 
negotiate penalties and payment 
schedules.  Traditionally the buyer 
contract with a developer is not a 
bilateral contract fair to both sides. 

For this reason, the NOM regulations 
in effect in Mexico as of September 17, 
2022, require the developers to have 
their offers approved and registered 
with the consumer protection agency 
PROFECO. 

Mexico has been fortunate not to 
need to worry about going into a 
war, as it is not a member of NATO.  
The Mexican Peso has been stable in 
the 20-peso range.  The weather and 
sea level pressure are good for your 
health.  The pace of life is slower.   

We are still selling, albeit the 
majority are high priced homes or pre-
construction condos.  These condos are 
more affordable to more people. 

Remember: buyer beware.
I recommend that each potential 

buyer or seller conduct his own due 
diligence and review. Data is provided 
from research by AMPI national 
and a local investment specialist.  
(AMPI: asociación mexicana de 
profesionales inmobiliarios, a.c.)
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(Owner of Master Baiter's Sportfishing & Tackle)

Stan Gabruk
Web page:  www.MasterBaiters.com.mx , 
Local Phone at: Our international number is: +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

Well, it’s been a hell of a week.  It 
seems we’re in a hurricane pattern 
and for the last couple to three 
weeks we’ve been looking at the 
weather maps.  Finally, as we see 
Black Marlin move into the area, 
perfect Tournament Season timing, 
we’ve been focused on weather 
issues.  The good news for Puerto 
Vallarta, is Hurricane Rosyln was 
basically a “non-event”.  We got 
some rain, some wind and frankly, 
it’s the only hurricane I’ve ever 
slept through.  We don’t really 
know what we’re going to have 
since the Hurricane Roslyn has 
just passed us.  But we’re in “High 
Season” for fishing and you can’t 
stop PV when it comes to world 
class fishing. 

Corbeteña was firing on all 
cylinders with Blue Water, massive 
amounts of bait and every species 
you’re looking for.  Sailfish, 
Dorado are expected, Yellowfin 
Tuna are varying in size with some 
-not too many- in the “bucket list” 
category.  Yellowfin this past week 
continued to average between 40 
to 60 lbs.  But there were several, 
not many, boated over 100 lbs. 
and some over 200 lbs.  Black 
Marlin are running from 350 to 

Tournament season, 
hurricanes and Black Marlin

600 lbs.  Blue Marlin are 
more or less in the same 
size range.  Remembering 
that fish are spread out, the 
secret is putting in the time 
and using fuel, the “F” word 
these days.  I’m sure there’s 
plenty of debris in the water 
so any log can be a Dorado 
goldmine.  El Banco (The 
Bank), well I’m pretty sure 
there are big, Black Marlin 
around the high spots, it 
would be nice if we had 
some reports from this 
area. Frankly with the arm-
burning action closer in, 
Corbeteña is the focus area. 

At El Moro towards 
Corbeteña, Sailfish have 
been picking up in numbers.  
Rooster fish are a possible, 
but I have no reports.  Heading 
towards Punta Mita (Punta Nayarit 
now) Dorado have been running 
the entire area.  Sailfish are also 
in the game; they’ve been hanging 
about five to seven miles from 
shore at the point.  Blue Marlin 
about 15 miles off the point and 
if heading north of Sayulita, any 
sandy beach with structure could 
turn into a day to remember.  

Water is mostly blue, bait is 
abundant and for those targeting 
Sailfish, this is a great option. 

The bay is still one of your best 
options.  If looking for a shorter 

day, say six hours, you’ve still got 
a shot at a freak Sailfish.  Dorado 
are still the dominant species in the 
area, especially in the south end of 
the bay.  Anywhere south of Los 
Muertos Pier to Los Arcos is fertile 
fishing grounds.  Water has been 
mostly clean, after the hurricane it 
will take a day or two to clean up.  
By the time you read this, the bay 
is already clean and in play.  

One suggestion: with the recent 
rains and the amount of trash 
floating around in the bay, leave a 
bit later so you can see obstacles.  
An ounce of caution is worth its 

weight in Dorado! 
At the time I write this 

article we don’t really 
know if this hurricane was 
good or bad for the local 
fishing.  Inside the bay is a 
no brainer, six hours will be 
budget friendly, yet action 
packed.  Perfect for family 
fishing or professional level 
angling, either way you’ll 
have a wonderful day on 
the water.  For now the bite 
is a bit later, but the clocks 
will be “falling back” next 
week so departure just 
before the sun comes up is 
optimal.  The bite is a touch 
earlier, but that accounts for 
the sunrise which means 
that for now, the bite is still 
about 09:30, which means 
next week it’s 08:30, plan 
accordingly.  With plenty of 
bait in the area, dead bait at 

times can be the secret.  Strange, I 
know, if you could think like a fish, 
then it would all be easy.  I can’t 
figure out my plants, so I’m no 
help.  If you’re like me, be ready 
to throw color, dead baits, poppers 
and the other basics.  Something 
is going to work, hopefully 
you’ll have what works.  Fishing 
is great and we’re moving into 
tournament season.  If interested in 
participating, contact me and we’ll 
fill you in and fix you up. 

Thanks for your support and 
like always, 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 23 Solution to sudoku page 23

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
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
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.  

Saturdays only @ 9 a.m.

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

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

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

Sundays, 10 a.m. - 
Christ Church by the Sea, English 
services and communion, Center 

Courtyard Palapa, Plaza Genovesa, 
2015 Fco. Medina Ascencio, 
christchurchbythesea.org 

SPCA - To find your perfect 
companion animal rescued by the 

SPCA, please contact: 
spcapv@gmail.com

PLEASE leaf through 
this issue for events 

that do not appear here ...and 
JOIN US ON FACEBOOK!

For a comprehensive list of most 
-if not all- charity groups and non-
profit organizations in and around 
PV, you may want to check out: 

ww.puertovallarta.net/
fast_facts/non-profit.php
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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.

Barbara Olson | Edited by: Will Shortz  |       New York Times

Solution on Page 22

Sudoku is a logic-based placement puzzle

Solution on Page 22




