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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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Good Sunday morning Allyna, Marcia and Michelle,

Dear Editor:

avineberg@yahoo.com

I was so excited to have 
the newspaper in one hand 
and one of the new Mexican 
flavoured coffees in the other 
that I had a photo taken 
yesterday at D’z Route 66 and 
posted it to Marina Vallarta 
Everything you want to know 
on Facebook!  

As of this morning I have 
had well over 100 likes, loves 
and a few comments!

Thank you all for being such 
a big part of my perfect life in 
PV!

Nancy Nevison and Missy  too!
And, thanks Beto, for posing with me and passing out the papers!

This is not a mistake.
Last week’s cover was a photo of last year’s Catrina which was only 15 meters in height.
We want to make sure that our readers who are not in Vallarta these weeks get a chance to 

admire the brand new, Guinness World record holder, 23-meter high Catrina that has graced 
our Malecon during these past days.  She was accompanied by calaveras of Elvis, the Beatles, 
Michael Jackson, etc… and a horse, among numerous other life-sized Catrinas all along the 
carpet of marigolds on the Malecon.

In the PV Mirror last Spring, you put 
out a request that the local Food Center for 
the Homeless or some similar group was in 
need of empty, clean food containers.

Can you kindly provide me with the 
address for this center so I can drop off the 
containers I have been saving to this end?

Muchas Gracias

Linda Sweet

Dear Ms. Sweet,
You are probably referring to
vallartafoodbank.com
Thank you so much for caring!
The Ed
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SHERYL Novak | solutionsmexico.com

Each October, the most 
significant North American 
furniture industry event occurs 
at High Point Market in North 
Carolina. Manufacturers showcase 
their new designs for the coming 
year. We get to see what will be 
shipping out to retailers before the 
end of the year and what the 2023 
trends will be.

If you love interior decorating 
and prefer your home to feature 
the current style, here are some of 
the materials, finishes and shapes 
showcased.

When it comes to shapes and 
lines, rounded and stuffed are hot. 
Rounded-edged sofas, sectionals 
and chairs are popular as are 
round rugs. The look is almost 

What is going to be hot in 2023?
sculptural and artistic rather than 
square and symmetrical. We saw 
a lot more feather and down-filled 
pieces that were less formal. This 
style is perfect if you prefer a 
messy, “just sat in” look. It is an 
excellent option for a den or TV 
entertainment area but will look 
out of place in a more formal 
setting. For those who need 
more back support, worry not! 
We saw Palliser’s latest offerings 
which include sectional, sofa 
and standalone recliners with 
power foot, headrest, and lumbar 
support. Health and wellness 
features in daily-use furniture are 
also growing in popularity and 
demand.

Mid-century modern continues 

to be the favorite décor style 
overall. A new option in this décor 
category is Brazilian mid-century 
modern. This addition is sexy and 
rich, including furniture made with 
dark wood and mahogany base 
tones, smooth leather, and a low 
profile. Low-profile furniture was 
common on most manufacturers’ 
displays – so watch for furniture 
barely off the ground in 2023. 

Side tables will be big this 
coming year, as well as ottomans 
in all sizes, covers and shapes. 
These will replace large, 
traditional wood or metal coffee 
tables. Nothing is better than 
getting the maximum use out of 
living space, especially if your 
home is a condo where space 
might be at a premium. Being 
able to move tables and ottomans 
around easily is fantastic. You 
can adjust based on whether you 
need a place for your glass or, in 
the case of a storage ottoman, to 
tuck away magazines or blankets. 
Make sure to get at least two side 
tables (one larger, one smaller) 
or two ottomans (the same size) 
to create the look. One thing we 
also noted is that game tables are 
back in! Watch for side tables with 
checkers and chess boards and 
drink holders that pull out.   

Three patterns and textures 
were predominant at this year’s 
show: floral, menswear, and soft 
geometric. Nature has been the 
inspiration in the furniture industry 
for the past few years, and the trend 
continues. Earth tones and natural 
shapes are still in style. This year, 
we saw the addition of tropical 

leaves and flowers to patterns 
which gives a fresh look. Caned 
insets in furniture will be huge, so 
look for dressers and nightstands 
with this natural woven look. For 
a completely different approach, 
tweeds, pinstripes, and plaids will 
be in retailers’ showrooms in 2023. 
Avoid anything bouclé-covered, 
which has already reached its peak 
and is on its way out. Geometric 
designs have been popular for the 
past few years and continue to be 
on-trend. The current iteration is 
softer, with a hand-drawn look 
rather than precise and defined 
lines. Soft geometrics make 
a beautiful and modern décor 
statement, especially when paired 
with rounded-edge furniture.    

As usual, we have run out of 
room for me to share everything, so 
make sure to pick up next week’s 
copy or read it online. I will have 
more updates, including what is 
new and coming in materials and 
finishes, as well as colors.        

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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In days of old when knights were bold and the market place was invented
They sold breads and cheeses and flowers 

and fruits and vegetables fermented.
In days of new the knights went shoo but the marketplace still represents.

We have breads and cheeses and all that jazz but we accept pesos not pence.
Our island has been beautified. Near the cultural center is where we’ll be.

Take a walk, you’ll be stupefied. Come quench your curiosity.
Put on your smile broad as a mile and join us for our opening day.

Vendors galore - not far from the shore - 
we’re a friendly little market near the bay.

Bring your son, bring your daughter there’s plenty there to charm her.
Enjoy the breeze - walk with ease - leave at home your suit of armor.

Gather your goodies like jewelry and cookies. 

Load ‘em in your chariot, Uber or taxi.
Take them home - you will not moan. You’ll be happy to the maxi.

So in closing I say, my friend, (I know you thought this would never end) 
What’s new is old, what’s old is new, what goes around comes around, 

you know that it’s true!

From all of us at the Three Hens and a Rooster - a market, 
we wish you a pleasant week!

And Mama says:  “Stay strong and stay positive!”

Three Hens and a Rooster - a market 
is located at:  473 Aquiles Serdan, 

on Isla Rio Cuale 
near the Cultural Center between 
the old Babel Bar and Le Bistro.  
Open Saturdays from 9 to 1.

MAMA Vallarta (a.k.a. Gloria Sue)
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ANNA Reisman
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If you consider yourself a foodie at heart, imagine having 
chefs from all over the world, gathered all in one place to 
surprise your palate.

The International Gourmet Festival is the greatest 
gourmet tradition in Puerto Vallarta and the Riviera Nayarit, 
now in its 27th year.

An extraordinary event with the participation of more than 
60 chefs in 30 restaurants, turning our destinations into the 
showcase of gourmet gastronomy in Mexico.

This will be an absolute feast and celebration around wine, 
cheese, and music.  Enjoy this event from November 10th to 20th.  
For complete information, please visit festivalgourmet,com

Welcome!

Did you remember to turn your 
clocks back last weekend?  Our 
gardener didn’t.  He showed up 
at dusk on Monday.  

“I thought you were sick, that 
you weren’t coming today.”

“They changed the time!  I 
didn’t know.”

The man has been with us for 
close to three decades, but I think 
his mind is aging faster than his 
body…

As far as we know, Mexico’s 
Congress has decided that we 
will be on Standard Central Time 
from now on, like Saskatchewan, 
and the hurricane season is over 
for this year.

For the first 
time since June, 
I’ve turned off 
my ceiling fans at night.  Even 
though it’s still hot during the 
day, the nights are cool again!

Except for the afternoon of 
October 25th, 2002, when it 
looked as if everyone in town 
was at the Malecon to see with 
their own eyes the devastation 
Kenna had caused, in all my 28 
years living full time in Vallarta 
never have I seen so many people 
there as I did this past weekend.

In addition to our Guinness 
World Record holder Catrina, the 
exhibition all along the Malecon 

is nothing short of spectacular, 
something you should definitely 
not miss if you’re in town.

In my very humble personal 
opinion, as those who know me 
already know, November is the 
best month of the year in Vallarta, 
without doubt.  Wonderful 
international events, the days 
are sunny and dry, the nights 
are cool, and the Sierra Madre is 
wearing her very best, lush and 
luxurious emerald green dress.  
Truly time for Thanks giving.

That’s all I’ve got for now, dear 
reader.  Until next time, keep 
well, stay safe and take care of 
yourself and of each other.  

sheis@ymail.com

27th International Gourmet Festival
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| www.mommyinmexico.wordpress.comLEZA Warkentin
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There are many reasons why I’m grateful to have raised my children 
in Mexico.  One of the biggest pluses was, of course, that all of their 
normal kid behaviors were considered perfectly acceptable and not 
grounds for Pointed Looks.  

Kids being loud in public, for example, was nothing new in the 
streets, shopping plazas or even restaurants in PV. 

I’ll never forget visiting a mall in Winnipeg and realizing that the 
volume of my kids’ conversation was turning heads everywhere we 
went.  Whenever they stopped talking to take a bite of food, you could 
have heard a pin drop.  In a busy shopping mall. 

And I’m not even getting started.  What about the easy, cheap, 
whole-grain street food?  What about the ENTIRE beach as their own 
personal sandbox?  What about learning that family is absolutely the 
most important part of life?

Of course there were drawbacks, as you might expect.  Being far 
away from most family members, for one thing.  Learning every 
naughty word in two different languages would be another.  But, quite 
clearly, my husband and I decided that the benefits far outweighed the 
hassle of dealing with every single word for “butt” in the English and 
Spanish vernacular. 

One of the best things the Mexican culture has given my family is 
Dia de los Muertos, or Day of the Dead.  When I first came to Mexico, I 
suppose I just saw it as a sort of extension of Halloween, because when 
you haven’t lived in another country, you tend to see everything through 
your own cultural lens.  I suppose it helps you make sense of things.

But that’s why it was so important for me to stick around and really 
dig into what this day was all about.  Dia de los Muertos isn’t anything 
like Halloween, as much as I love the crazy fun of that North American 
tradition.  Day of the Dead has had a life-changing effect on me and, 
by extension, my children.

Part of the celebration includes family altars, or ofrendas, or altars, 
dedicated to someone who has passed away. 

Dia de los Muertos in our family

Some of the elements you may see on an ofrenda are:
Salt, a purifying element
Marigolds, (flor de cempasúchil), the scent of which will lead the 

deceased to the home
Photos of the deceased
Pan de muertos, a delicious, sugary sweet bread
Sugar skulls to decorate the altar and to represent the loved one
The favorite food of the deceased to feed them on their long journey
Candles to guide them on their way
On October 27, animal friends are remembered.  At midnight on 

October 31, it is believed that the spirits of the children who died, los 
angelitos, come down to be reunited with their families for twenty-four 
hours.  On November 2nd, the adults have the same opportunity.  Many 
families go to the cemetery and spend time at their loved ones’ graves.

While my husband isn’t Catholic, he is Mexican and is very familiar 
with the tradition, so we often have a small altar in our home to 
remember people or animal friends who have passed on.  As we build 
our altar with simple materials and cardboard boxes, it provides us 
a way to channel our grief into a loving task.  As we place favorite 
items or pictures on the altar, we talk about our loved one with 
laughter and affection.  Every time we pass the altar, we have a warm, 
tangible reminder of that being who touched our lives.  And we can be 
comforted by the very real evidence that the ones we love are never 
truly gone.

I hope you all had a chance to experience the traditions of Dia de los 
Muertos this year.  If you did, I hope they comforted you and maybe, 
in some small way, changed your lives.
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| marciavallarta@gmail.comMARCIA Blondin

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

For more than three decades, I 
have walked on the Malecon almost 
daily, and I have never witnessed 
such exuberance, gaiety and utter 
joy as what is happening now 
celebrating The Dead. 

Who should I thank first?  The 
City for putting it together with 
dozens and dozens of artists?  Or 
the combined energies of thousands 
of foreign and national tourists 
gathered around the clock to marvel 
at the Catrinas and their respective 
entourages.  In a sea of marigolds, 
the tallest Catrina in the world 
shows a good deal of fancy leg as 
she smiles over her City’s denizens.  
And it has only just begun.

Bring out your dead!
Last Sunday at Incanto, eight more 

contestants entertained another 
packed house for the first hour 
of Open Mic.  The So You Think 
You Can Rise talent contest is off 
to a running start.  Nobody will be 
eliminated until all the participants 
have been seen, heard, then 
reviewed on video in preparation 
for the upcoming competitions at 
The Palm Cabaret.

My friend Julie Ann is having an 
impact on Vallarta’s society with 
the inauguration last week of her 
‘Casa de Influencia’ downtown.

An intriguing mix of artists, 
healers, health practitioners and 
more gathered on C de I’s rooftop 
for wine, tapas and networking.  
Casa de Influencia will house 
retreats with comfortable bedrooms, 
recording studios, meeting rooms, 
and much more, all under one roof.

What a great time we had watching 
a filmed live stage performance of 
‘Rocky Horror Show’ at Incanto’s 
Theatre last Tuesday.  Dennis Crow 
finds these obscure, high-brow 
films for us to enjoy every Tuesday 
afternoon; a cool break from the heat.

After the Fall Film Series, I stuck 
around to see Victor Lo Espirito’s 
Bruno Mars debut.  Wow!  Victor 
presented this tribute at Act2PV last 
year with a full band, but I preferred 
watching just him owning the stage, 
dancing and being his charming, 
talented self.

I stopped in to visit with Michael 
Robles at his uber-colorful gallery 
on Juarez last week.  He is getting 
very close to opening his chi-
chi second-floor restaurant; the 
furniture and kitchen equipment 
has arrived.  Still some decorative 
touches to be done, but stay tuned 
for Grand Opening announcements. 

As if he has nothing else in 
the world to do, Michael’s latest 
venture, ‘Mail Express Vallarta’ is 
open for sending and receiving mail 
and packages.  Look for the newly 
refurbished tiny plaza between 
Michael’s Gallery and Parisina, 
with the umbrellas and twinkly 
lights overhead.  Mail Express is 
open for business; its reputation for 
fast quality service at reasonable 
prices is growing.

Every table was taken for the 
Colina Spay and Neuter Clinic 
Bingo last week at Nacho Daddy for 
the first time since last season.  The 
prizes are great, the camaraderie is 
lovely, and the cause could not be 
more worthy.

I have been saving all of my 
single-use plastic containers and lids 
for ages, meaning to donate them to 
the Vallarta Food Bank.  My sweet 
friend Juan Carlos drove me over last 
week, and we dropped off a gigantic 
bag full of them.  Please, people, 
keep yours, wash them and make a 
donation.  Condominium buildings 
could provide a drop-off space in 
their lobbies for residents and guests 
as a reminder that plenty of people in 
Vallarta need to eat at the Food Bank 
that can reuse those containers.

The greatest party-thrower in 
the city can put another flower in 
her hair for last week’s fiesta at 
Arte Museo.  Nathalie Herling in 
costume as a marigold, the Day of 
the Dead’s official flower.  The wine 
flowed, and tacos fueled dancing 
first to Cubano singer Lenar and 
his lovely partner KC, then a full 
reggae band kept everyone happy 
on the dance floor.

Nathalie’s enormous alebrije was 
unearthed from storage and created 
a(nother) photo op; then Patrick 
Delahunt swooshed in, swathed in 
black fabric and his face brilliantly 
painted.  Gorgeous!

The next day, my sister Patrice 
arrived from Canada, and after 
dropping off bags, we made a 
beeline for Il Pesce on Constitucion, 
hugs from Rene and the finest pasta 
in the world.  OMG, it was so good 

to eat that earthy wild mushroomy, 
slippery truffle-oiled fettuccine 
again.  Patrice keenly watched 
everything coming out of the 
kitchen and decided she would have 
to work her way through the entire 
menu while she’s here in Vallarta.

COMING UP:
November 05, Saturday, 6 to 

8 p.m. at Arte Museo - the first 
Saturday of the Month fiesta at the 
museum in El Remance.  This party 
is beginning to be what Rizo’s used 
to be decades ago - drop in and see 
everybody you have been missing 
for months!  See and be seen!

November 06, Sunday at 
Colectivo Hueco - the fourth round 
of auditions for RISE.  Expect some 
spectacular dancers!

November 08, Tuesday, 4 p.m. 
at Incanto - The Fall Film Series 
presents Del Shores’ brilliant film 
‘Southern Baptist Sissies’.  If you 
are a fan of the late Leslie Jordan, 
don’t miss this remarkable movie.

7 p.m. at Incanto - Victor do 
Espirito presents his Tribute to 
Bruno Mars.

November 09, Wednesday, 1 p.m. 
at Qulture - Scrabble.  I get to win all 
the games because it’s my birthday.                              

4 p.m. at Nacho Daddy - Bingo 
fundraiser for Colina Spay and 
Neuter Clinic.

Rules as above still apply.
November 10 to November 20 - 

The Gourmet Festival is fabulous!
November 11 to 13th - Madonnari 

Festival in the Main Square 
celebrating the 50th Anniversary 
of being Sister Cities with Santa 
Barbara.  The top two artists will 
win expenses-paid trips to next 
year’s event in California.  Prepare 
to be astounded at what can be 
created with colored chalk.

Welcome everybody to this 
special paradise we call home; we 
hope you will love it as much as we 
do, From Here.
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AMLO congratulates Lula on victory 
in Brazil’s presidential election

President López Obrador has congratulated 
his fellow leftist Luiz Inácio Lula da Silva on 
his victory in Sunday’s presidential election in 
Brazil.

Lula, as the former president is commonly 
known, defeated incumbent President Jair 
Bolsonaro in a runoff election in Latin America’s 
most populous country, attracting almost 51% 
of the vote, compared to his opponent’s 49%. 
López Obrador acknowledged the 77-year-
old’s victory in a post to social media on 
Sunday. “Lula won, blessed people of Brazil.  
There will be equality and humanism,” he 
wrote.

In a telephone call on Monday afternoon, 
AMLO personally conveyed his congratulations 
to the president-elect and invited him to visit 
Mexico before he takes office on January 
1, 2023.  “I spoke with a friend, brother 
and colleague who asked me to pass on the 
following message: ‘Lula loves Mexico,’” he 
wrote on Facebook above a video recording of 
his call with the president-elect.

Guadalajara native Sergio “Checo” Pérez 
finishes 3rd in Formula 1 Mexican Grand 

Prix in Mexico City.
The 32-year-old Red Bull driver crossed the 

finishing line 18 seconds behind his teammate 
and victor Max Verstappen of the Netherlands.  
Brit Lewis Hamilton, who drives for Mercedes, 
finished second.

In Brief: AMLO congratulates Lula, 
Checo finishes 3rd in Mexican GP, tourists flock to Mexico

Checo Pérez’ hopes for a home-turf victory 
were dashed, but he still made it to the podium. 

It was the 25th time that Pérez has finished in 
the top three in a Formula 1 race.  The Mexican 
driver has a total of four F1 victories to his 
name, the most recent coming in Singapore 
earlier this month.

Almost 400,000 people flocked to the 
Hermanos Rodríguez racetrack to watch three 
days of high-speed racing in the Mexican 
capital.

Over 15 million international tourists flew 
into Mexico in the first nine months of the year

The Tourism Ministry reported Sunday 
that almost 15.1 million international tourists 
arrived at Mexican airports between January 
and September.  The figure represents an 
increase of just over 6% compared to the same 
period of last year.

The three biggest source countries for tourists 
were, in order, the United States, Canada 
and Colombia. About 9.7 million Americans 
flew into the country in the first nine months 
of the year, a 35.5% increase compared to 
the same period of 2021. The busiest airport 
for international tourist arrivals was that in 
Cancún, Quintana Roo, accounting for 47% 
of the total. The Mexico City and Los Cabos 
airports ranked second and third, respectively.

A good month for the stock market
The Mexican Stock Market’s benchmark IPC 

index rose almost 12% in October, its highest 
month-over-month increase since November 
2020.  The newspaper Reforma reported that 
it was the best October for the stock exchange 
since 1999.

El Economista said that an “acceptable 
reporting season” and “expectations of a 
moderation to the pace of interest rate increases” 
contributed to the strong result.  The IPC index 
of 35 large companies rose 1.7% on Monday to 
49,922 points, but is still well below the 2022 
high of over 56,000 points recorded in April.

(Source: mexiconewsdaily.com)
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Buying jewelry can be intimidating.  When 
it comes to precious gems such as emeralds it 
is important to look for details to make sure 
you are getting what you paid for.   

What should you be looking for when 
buying emeralds?

- COLOR -
Did you know the best emeralds come 

from Colombia?  What makes Colombian 
emeralds unique compared to those that come 
from Brazil and Zambia are their warmer and 
more intense greens - some call it a bluish-
green.  Color saturation is the most important 
factor in high-quality emeralds.  Unlike 
diamonds where carat weight plays a much 
larger role in the pricing of the gem, a small 
emerald with a deep blue-green vivid color 
can fetch a much higher price than a larger 
emerald with poor color quality. 

- CLARITY OR PURITY -
Even the most expensive emeralds will have 

inclusions, it is very rare to find an emerald 
without inclusions and the ones that have less 
or they are not invisible to the naked eye are 
the most prized.  The inclusions or veins in an 
emerald is known as its garden or Jardin.  It 
is important to see a magnified picture of an 
emerald or see it through a loupe so you can 
see its garden. If an emerald has no garden it 
is likely it is not real. 

- CUT -
The most popular cut, which refers to the 

depth, shape and faceting of the stone is the 
emerald cut.  Not just used for emeralds,  It 
is a rectangular square step that was initially 
developed around the 1500s.  There are many 
different facet shapes for emeralds, but the 
bottom line is if you are wanting to buy a 
faceted stone look for one where the facets 
are symmetrical and uniform that brings out 
the color and vibrancy of the stone. 

- AND FINALLY… SIZE -
On average 5 tons of dirt has to be removed 

in the mining process to find a “gem-quality” 
emerald over 1 carat making the price rise 
dramatically.  An emerald with all the elements 
above and then finally 1 carat or more can 
yield a very high price.  When it comes to 
emeralds, bigger is not necessarily better.  
If you are looking to invest in an emerald, 
experts agree it is better to find a high-quality 
emerald with excellent color as opposed to a 
larger stone with poor color quality.  

Where can you find emeralds or as the title 
suggests “green gold” in Puerto Vallarta?  
LOD Jewelry, a jewelry and art gallery on 
Calle Corona downtown is considered the go-
to for emeralds in PV.  The brother team have 
been passionate about emeralds since they 
were kids growing up in Bogota, Colombia.  
In recent years they have been able to visit the 
mines in their home country and hand select 
emeralds that they use in their unique and 
modern designs.  The brothers love sharing 
information about their favorite subject 
and showing off the colorful stones in their 
beautifully decorated gallery in the heart of 
Puerto Vallarta. 
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N.B.: The numbers relate to the 
location of the ads in this issue.
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For questions and comments - 
Cell: 322 116-9645 

| krystal.frost73@hotmail.comKRYSTAL Frost

KRYSTAL Frost

First of all, it happens that I hear 
from friends how lucky to be able 
to read, speak and write enough to 
get along with a second language.  
Spanish.  However, my Mexican 
family and kids often make fun of 
me when I invent words to suit my 
style of communication.  This chiding 
does not stop me from embarrassing 
myself while overcoming the fear of 
communication and barge through 
it.  Then, one thing leads to another, 
French and Italian make a lot more 
sense. And, it’s fun to engage…

A whole new world will open up 
once you are able to read and speak 
a bit.  You can enjoy film, literature 
and music which is the door to 
understanding the culture.

There’s that and...
Previous studies suggest people 

who regularly speak more than 
one language show a later onset of 
dementia and improved mental 
function such as holding on to that 
Teflon memory, and can offset the 
onset of Alzheimer as well has help 
recover from a stroke.  Study is a 
workout for the brain to keep it 
flexible and cognitive.

Having said that, maybe this will 
give you some tips on HOW to learn a 
2nd language as an adult.

If you studied a language in middle 
school or high school, you might recall 
the days of memorizing verbs and 
vocabulary for your exams.  Maybe 
you also recall learning with ease as 
you familiarized yourself with foreign 
sounds, words, and experiences.

As an adult, learning a new language 
is definitely a different experience then 
it was in high school. Understanding 
how adults learn differently will help 
one stay aware of possible challenges, 
while taking advantage of the benefits 
of being an adult learner.

1. You’ll need more discipline to 
make time for lessons and studying. 

“Adulting” takes time, and it can 
be hard to fit in regular lessons and 
study, both of which are essential 

The benefits 
of a bilingual brain

for progress in your target language. 
Blocking out times in your schedule 
that are distraction-free and one 
hundred percent focused on language 
learnings helps manage your agenda.  
Even if the chunks of time are short, 
consistent study will lead to noticeable 
progress.

2. Losing your native accent 
completely can be difficult.  Like if 
you are from one of those graceful 
charming southern states…

When children learn a new language, 
they naturally assimilate the unique 
sounds, inflection, and rhythm of the 
language.  As adults, it can be harder 
to completely master the accent, as the 
foreign sounds can be challenging to 
assimilate completely since speech 
patterns are already set.

There are many ways your tutor 
can help you improve your accent if it 
doesn’t come naturally to you.  Working 
with a language tutor - as opposed to 
relying on prerecorded courses, videos, 
and apps - is best, as you’ll get feedback 
and corrections as you’re speaking.  
There are many options around PV, 
private and public institutions.  

3. You might not have the time for 
a thrice-weekly or daily classes

But guess what?  You have time for 
lunch. It helps to develop relationships 
with native speakers and have lunch.  
Read the menu, enjoy conversation 
and new friendships.  I see so many 
expats in the same circles as when they 
left the ¨Pat¨.  I guess it’s ok to come 
to enjoy the weather and food… but 
there’s so much more to Latin culture 
then margaritas and guacamole.

4. Spontaneity is often tempered 
by fear of making mistakes. 

A big difference between adults and 
kids is that the latter group is often 
unhampered to try new things, even 
if it means looking a little ridiculous 
and making errors. Adults can be 
intimated by trying new things, and 
making errors is frowned upon.

This can make it challenging to learn 
well, as an inherent part of language 
learning is to make mistakes and 
experiment! You can remain aware of 
this downfall and work to overcome 
fear of mistakes by staying open, 
having fun, and trying new things. 

5. Vocabulary acquisition needs 
targeted practice and exposure.

it’s often not enough to just rely on 
exposure to acquire and memorize new 
vocabulary. As you learn, you’ll need to 
make a targeted and concerted effort to 
memorize new vocabulary. Children 
and adolescents can often pick up new 
vocabulary simply through exposure 
and repetition; the advantage adults 
have is that they can choose to focus 
on specific vocabulary sets that interest 
them. These could be highly specific 
(i.e. Spanish vocabulary for healthcare) 
or general; either way, you’ll be learning 
exactly what you want to learn.

6.  Grammar won’t come naturally. 
Children learning new languages often 

pick up sentence structure and other 
grammatical points simply by listening 
and interacting.  This works for adults 
too, open you ears and pay attention. 

The good news is…
Adults possess greater 

comprehension ability and 
organizational practices. 

As an adult you will be empowered 
by your ability to organize, 
summarize, and comprehend things 
on a macro-level. Translation: you 
can see the smaller details within a 
language, as well as the bigger points 
you need to master to speak well. This 
ability allows you to progress rapidly 
in a language — if you’re dedicated, 
consistent, and motivated. If you can 
apply the above skills, you’ll could find 
yourself speaking and understanding 
your target language in no time.

You have more opportunities for 
practicing your new language. 

As an adult, the world is your 
oyster! You can practice during social 
encounters, farmers markets, restaurants 
and native friends.  Exploring our 
beautiful and diverse country will give 

you tons of experiences wrapped in our 
cultural richness.

Just remember to strike a balance; 
it’s important to study formally with 
language materials, but immersion 
learning will help you master the art of 
conversation and local dialects (back 
to the lunch with the native speaking 
friends). And if you think you’re too 
old, just remember: our brains are 
designed for this. “Bilingualism might 
have been the original state of human 
communities,”  And.. . “It was more 
the rule than the exception. The fact 
we have this ability means in a way 
our brains are designed to do it.”

I know one thing; you don’t have 
to be perfect when attempting to 
speak a second language.  Most 
times the persons to whom you are 
speaking will try and get it, and 
help you along.  Overcoming fear is 
the biggest factor, just do it and use 
your hands a lot.  
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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

Loss can be abrupt and 
unexpected or planned and 
anticipated. Loss can be from a 
relationship break-up, divorce, 
or from the death of a partner, 
family member or friend. I have 
personally experienced both; 
an unexpected divorce, my 
father’s anticipated death from 
Alzheimer’s, and more recently (2 
years ago) my boyfriend’s abrupt 
death. 

Besides death, abrupt and 
unexpected loss can result from 
a partner suddenly announcing 
he/she is leaving you. Many 
times a break-up or divorce 
is not a mutually agreed upon 
decision. There is an immediate 
shock, anger, and a sense of 
powerlessness for the one being 
left. They feel blindsided and 
don’t even know how to respond 
at first. There is an incredible 
agonizing loneliness. Managing 
their new reality and accepting it 
is a long and very painful process.

A planned and anticipated loss 
can result from a terminal illness 
or a relationship break-up. With 
an anticipated relationship break-
up there’s usually been a specific 
and very significant event which 
the couple decides has caused 
irreparable damage or the couple 
has been drifting apart and finally 
decide to go their separate ways. In 
such cases, everyone involved has 
had time to prepare and accept the 
inevitable. Their painful process 
began long before the actual loss. 
They already began adapting to 
life without their partner and have 
suffered the painful reality of the 
loss before it actually occurs. Most 
often, once the person has passed 

To suffer a loss

away or the divorce is final, there 
is a huge sense of relief.

The infamous 5 stages of 
grieving defined by Elizabeth 
Kubler-Ross include shock/
denial, anger, bargaining, sadness/
depression, and acceptance. Not 
everyone goes through every stage 
and you can go through them in 
any order and sometimes struggle 
with more than one at once. They 
are worth mentioning because I 
think it helps define the process 
we all go through in one way or 
another and knowing what to call 
it helps validate our experience. It 
is also important to note that when 
Ms. Kubler-Ross created this list 
she was focusing on the person 
dying of the illness, not the ones 
left behind. Over time, it became 
very clear that everyone involved 
went through this process.  

Allow the grieving process
Allowing the grieving process 

is very important. It cannot be 
rushed and you cannot just decide 
one day when it should be over. 
You should not try to turn your 
tears off like a faucet. Let them 
flow. If you feel angry, say it, 
write it down. If you are scared, 
admit it. The usual time it takes to 
fully “recover”; to feel whole and 
complete again, to have a sense 
of self again, and have a renewed 
sense of enthusiasm about your life, 
is one and a half years. “In order 
to heal it, you must feel it” (John 
Bradshaw). Allow the process and 
respect its power to heal.

Regarding “loss”, Dawna 
Markova in her book, I Will 
Not Live An Unlived Life, 2000, 
Conari Press,) states that “loss 
strips away so much” (pg88). 

“Loss can help us loosen our grip 
on all understandings of ourselves 
and the world so they can be 
rearranged into a higher and wider 
order. Loss can help us find and 
know our strength… and help us 
find what we truly value.” (pg90). 
Yes, loss is a very necessary and 
inevitable part of life and it 
brings forth many lessons and 
insights if we remain open. 

Still have to learn to live 
without that person

During the grieving process, 
you still have to learn to live 
without that person; you cannot 
wait until you are done grieving 
before you live again. No matter 
what happened and no matter if 
you were part of the decision or 
whether it was imposed on you, 
life goes on. You still have to 
adapt. Many years ago shortly 
after my abrupt separation and 
pending divorce, a colleague 
looked me right in the eyes and 
told me to “get a life”. Okay, “get 
a life”, I thought and then had to 
question, “What does that even 
look like”?  

I had to figure out what life feels 
like without him. I had to consider 
what it is like to plan something 
without considering whether he 
could or wanted to do it? I had 
to feel what it was like to go out 
without him and go do things 
without him at my side enjoying 
the activity or complaining about 
it? I wondered who I would travel 
with, work-out, eat, talk, share, 
sleep, or cry with?

Accept and heal
Either way, unexpected or 

anticipated, you have been set free, 
whether you wanted to be or not. 
Even though you may struggle 
with “why” and obsess over what 
could have been or should have 
been, acceptance is still necessary. 
In order to promote your healing, 
you must accept (however 
difficult) that there is a reason and 

it is for your higher purpose, and 
it was for the higher purpose of 
the one you lost as well. 

Now that you are free
My saying that you are free, 

doesn’t mean that you felt trapped, 
it just means you are literally not 
attached to that person or that 
relationship anymore and so you 
are free. Free to go forward on 
your life path, to explore different 
options that the relationship may 
not have allowed or nurtured, free 
to choose differently. The energy 
space has opened for reasons we 
may not understand. It may be to 
allow opportunities and people 
into your life that could not have 
entered before. You may find your 
next relationship or your next life 
purpose.

Following a huge loss, Markova 
realizes that she is “Free to 
follow myself, free to find my own 
rhythm, my own routine, my own 
calendar” (pg117). “It’s time to 
discover what my own life’s orbit 
is like without (“x” person’s) 
gravitational field” (pg118).

Integrate all of it 
Take every lesson and every 

memory and include them as 
you go forward; integrate all of 
it into your being. Discover who 
you’ve become because of the 
relationship and who you are 
without it and embrace it. 

What’s changed and what’s 
stayed the same? What do 
you want to do the same and 
differently? What dreams and 
goals are the same and what ones 
need to be reconsidered? Become 
who you were meant to be because 
this person came into your life and 
because they now have left you!
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Dr. IRVING Ramirez

Spinach is believed to have 
originated about 2000 years ago 
in ancient Persia.  It was first 
introduced to India and ancient 
China via Nepal in 647 as the 
“Persian Vegetile”.  

Spinach first appeared in 
England and France in the 14th 
century gaining instant popularity 
because it appeared in early spring 
before fresh local vegetables were 
available.  Spinach is mentioned in 
the first known English cookbook, 
Forme of Cury in 1390.

One cup of Spinach contains:
- 7calories

- 0.86g of protein
- 29.7mg of calcium

- 0.81g of iron
- 24mg of magnesium
- 167mg of potassium
- 141mcg of vitamin A

- 48mcg of folate
Medical News Today says 

spinach is a nutritious, plant-based 
source of iron, a mineral crucial in 
transporting oxygen in the blood.  

Iron is also important for 
maintaining healthy pregnancies, 
supporting the immune system, and 
aiding digestive processes.  

People can increase their body’s 
iron absorption from plant-based 
products by consuming them with 

Spinach

foods rich in vitamin C. According 
to Web MD reviewed by Dr. 
Kathleen M Zelman, spinach is 
a superfood among green leafy 
vegetables.  

This low-carry food is full of 
nutrients that are good for your 
body in several ways, from boosting 
the immune system to your body’s 
defense against germs and helping 
your heart.

Studies have shown thylakoid 
extracts from spinach may reduce 
your appetite.  This happens because

they lower levels of hunger 
hormones and raise hormones that 
make you feel full. 

Spinach has calcium, magnesium, 
and vitamin K, which are essential 
for healthy bones.  Your body 
is constantly getting rid of and 
rebuilding bone tissue. 

Osteoporosis is a condition that 
makes your bones weak and break 
easily.  This happens when the 
amount of new bone isn’t replacing 
enough of the bone that is broken 
down.  If you don’t get enough 
calcium throughout your life, your 
chances of getting osteoporosis are 
higher.  

Spinach is a vegetarian source 
of iron, a mineral you need to 
help red blood cells bring oxygen 
to different areas of your body.  
When you have too little iron, 
you get iron deficiency or anemia.  
This condition might make you 
feel weak, dizzy, and have trouble 
breathing.

Spinach has vitamin E and 
magnesium that support your 
immune system.  This system keeps 
you safe from viruses and bacteria 
that cause disease.  It also defends 
your body from other things that 
can hurt you, like toxins.  

You can get antioxidants from 
fruits and vegetables, and spinach 
is no exception.  Antioxidants limit 
the harm that molecules called free 
radicals can do to your cells.  Cell 
damage from free radicals may play 
a role in illnesses like diabetes, 
cancer, and Parkinson’s disease.

Studies suggest that spinach is 
a source of inorganic nitrate that 
may lower your chance of getting 
heart disease, and research shows 
it can lower your blood pressure 
and make your arteries less stiff.  
Another benefit of spinach is 
potassium which helps keep your 
heart working efficiently.

Inflammation is part of how your 
body mends itself after you get 
hurt or come into contact with a 
dangerous substance.  

Long-term inflammation, 
however, can be unhealthy.  Eating 
foods like spinach that have anti-
inflammatory properties is a way 
you can reduce the inflammation in 
your body.

You can eat this versatile vegetable 
in many ways and gain its healthy 
advantages.  Enjoy spinach raw in 
a salad or blended into a smoothie 
for its folate content.  You can also 
sauté spinach or steam it without 
worrying about losing too many 
of its nutrients.  Frozen spinach is 
another option for soups, stews, and 
egg dishes.

Doctor Irving’s tinctures include 
ashwagandha, blood health, calwha 
castella texanna, cayenne pepper, 
chamomile, dandelion, echinacea, 
elderberry, fennel, ginkgo Biloba, 
ginseng, inflammation, licorice 
root, moringa, mushroom, elixir, 
natural ivermectin, 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
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Provincetown 
Oceanfront homes Provincetown area

Barnstable, MA  $30,000,000.
Est. Mortgage: $187,793./month with 7 bedrooms, 14 baths
Provincetown, MA  $ 3,595,000. 3 Bedrooms, 
      4 Baths 3,000s.f. Est. Mortgage $16,950./mo
Chatham MA. $1,800,000. 3 Bedrooms, 
      4 baths 2,803 s.f.  Est. Mortgage $9,658./mo

Waterfront condos
Provincetown, MA Price $499,000.
Est. Mortgage: $2,677./month, 1 Bedroom, 1 Bath, 266 s.f.
Provincetown, MA Price $850,000. Est. Mortgage: $4,561./month, 
       2 Bedrooms, 2 baths, 700 s.f.
Provincetown, MA Price $600,000. Est. Mortgage: $3,219./month, 
       1 Bedroom, 1 bath, 508 s.f. 
Parking 1

And where do many of these residents go after the shops, restaurants 
close at the beginning of Nov?   

Puerto Vallarta.

To enjoy their winters there, as they are like their summers… 
warm, sunny, hiking, swimming in the Pacific Ocean instead of the 
Atlantic.  Living on the east cost of the USA and Canada and the 
west coast of North America on the west coast of México.

Puerto Vallarta
Beachfront homes
$649,000. Boca de Tomatlan, 2 Bedrooms, 2 Baths, 2090 s.f. All Cash
$2,500,000. Marina Vallarta 4 Bedrooms, 4.5 Baths 4,789 s.f. All Cash
$ 3,500,000. South Shore, Mismaloya 4 Bedrooms, 
         4.5 Baths 4,640 s.f. All Cash

Beachfront condos
$185,000. Hotel Zone, 1 Bedroom, 1 Bath, 700 s.f.
$485,000. Hotel Zone, 2 Bedrooms, 2 Baths, 1,100 s.f.
$727,000. Zona Romantica, 2 Bedrooms, 2 Baths, 1000 s.f.
$2,100,000. Hotel Zone, 4 Bedrooms, 4.5 Baths

More information upon request.
Note:  All amounts are expressed in U.S. Dollars.

Providence Town and Puerto Vallarta
A pleasing discovery… Meeting 

people who enjoy the Atlantic 
history of this sea town settled by 
the Pilgrims.

Crowded in summer of May 
- October for art, theatre, live 
music, food, glorious seafood, and 
international food…  Safe and low 
key, walk most places, 

In 1727, the Precinct of Cape Cod 
was incorporated as a township.  
Provincetown grew rapidly as 
a fishing and whaling center.  
Provincetown began to develop a 
resident population of writers and 
artists, as well as a summer tourist 
industry.  The town acquired an 
international reputation for its 
artistic and literary productions.

Located at the tip of Cape Cod, 
Ptown is surrounded by water in 
every direction except due east, and 
has 21.3 miles of coastal shoreline.  
Over 70% of the land area is owned 
by the National Park Service, which 
operates the Cape Cod National 
Seashore.

Provincetown is best known 
for its beaches, harbor, artists, 
tourist industry, and as a vacation 
destination of many.  There has been 
a gay presence in Provincetown 
since the start of the 20th century 
when the artists’ colony developed, 
along with experimental theater. 

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, we’ve finally come to the 
time of the year when “tourist 
high season” meets “fishing 
high season”.  What does that 
mean?  It means that we’re in the 
best two months of the year to 
target Marlin, Sailfish, Dorado 
and Yellowfin Tuna.  Weather or 
climate is a beautiful 83 degrees 
during the day and the water 
temperatures are prefect for world 
class fishing.  You don’t have to be 
an expert to have the experience 
of a lifetime right now.  Bait is 
plentiful, the water is blue and the 
excitement is high.  In fact, it’s 
time to “Pick Your Fish” at Puerto 
Vallarta’s world famous fishing 
grounds, YeeHa!

Here we are now, more than a 
week after our last hurricane scare 
and Corbeteña is “stepping up”.  
Dorado have moved in now and 
they’re good size at 25 lbs. and up.  
Sailfish are picking up in numbers 
as they normally do at tournament 
season like now.  We have Striped 
Marlin, Blue Marlin and Black 
Marlin, all running from 350 to 
700 lbs., depending on what you 

It’s “pick your fish” time again, 
Sailfish, Dorado, Marlin, 

fishing is great!

come across.  And that’s not 
all, with plenty of perfect bait 
in the form of Flying fish, baby 
Bonito, Green Runners, Goggle 
eyes, the list is almost endless.  
But bait abundance isn’t an 
issue, who knows why?  The 
bottom line here, Corbeteña is 
on fire and a 10-hour trip will 
put you on fish bigger than your 
car!  Feeling lucky?

The entire area from El Moro 
to Punta Mita, a.k.a. Punta 
Nayarit, is alive with plentiful 
Sailfish.  Dorado are in the 
area as well, but they’re harder 
to find.  With any trash line, 
which is scarcer all the time 
with no rain, and you’ve got a 
Dorado Goldmine.  Dorado are 
running anywhere from 15 to 25 
lbs. and well worth the effort.  
With Bonito, Skip Jack Tuna 
and possible Rooster fish, find 
a sandy beach and you’ve got 
arm-burning action.  This would 
be an 8-hour trip and if you head 
out a bit farther, there is always 
the possibility of Blue or Striped 
Marlin. 

The bay is on fire, no kidding.  
You can head to the northern end 
of the bay and find Jack Crevalle, 
Bonito and possible Sailfish near 

La Cruz Marina for the super 
lucky.  But if you go left from 
Marina Vallarta you’ll run smack 
into the best bang for your fishing 
dollar right now.  The whole area 
south of Los Muertos Beach, large 
Dorado are hitting every bait 
you present!  But that’s not all, 
Sailfish this past week were more 
abundant in the bay than at Punta 
Nayarit.  Most boats heading to 
this area will boat at least three 

Dorado and catch a host of other 
species.  Sierra Mackerel are 
smaller, but have a great flavor 
and are perfect for very young 

anglers looking to catch their 
first fish.  Right now you’ll catch 
fish in four hours, but they may 
not be Dorado.  For two hours 
more and a few more pesos, the 
experience is what your future 
vacation memories are made of. 

We have our local tournaments 
coming up in the next two 
weeks.  The 15th annual Los 
Muertos Beach Dorado fishing 
tournament.  Sign up is the 4th 
and the tournament is the 5th, 
one day!  They weigh in the fish 
then they have the biggest fish 
fry I’ve ever seen.  It’s a new 
local favorite and affordable.  
If interested in joining the 
fun, contact us!  Also on the 
9th to the 12th, we have our 
annual Club de Pesca Marlin 

Fishing tournament.  It’s a local 
“happening” everyone likes 
to participate in.  If interested, 
contact us and we’ll fix you up 
and you can also enjoy the fun.  
Good luck! 

Well, the bite is happening now 
about 08:30 at all the fishing 
grounds, so sleep in a bit.  Water 
temperature is a prefect 84 degrees.  
Bait is perfect, but use varied baits 
including dead baits when live bait 
isn’t working.  Lures of Dorado 
colors are always a good place to 
start and the normal go-to lures of 
Guacamayos and Petroleros. 

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.

Alex Vratsanos | Edited by: Will Shortz  |       New York Times

Solution on Page 22

Sudoku is a logic-based placement puzzle

Solution on Page 22




