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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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All benefits that are unheard of NOTB.
Many of these benefits are also available to non-citizens who have reached 

the “third age”.
It’s good that you have decided to spend your retirement years where 

senior citizens receive special treatment, but you shouldn’t assume that 
benefits reserved for Mexican citizens are available to all.

For example, only Mexican citizens are allowed to own property within 
several miles of the coast or international borders. This is Mexico protecting 
Mexican citizens. You may say that you own your home or condo, but in 
truth, the ownership is held in trust by a bank. This is called a fideicomiso, 
and you pay an annual fee to the bank for handling this for you.

You may have noticed that certain products are more expensive than 
NOTB. This is due to import taxes, levied against products that are 
also manufactured in Mexico. NOTB this is sometimes referred to as 
“protectionism”   and is said in a negative connotation. This is an example 
of Mexico protecting Mexican industries, Mexican businesses, Mexican 
workers and Mexican jobs.

There is a simple solution to your problem - Find out what it takes to 
become a Mexican citizen. Unlike what some people may tell you, you do 
not have to give up your citizenship in your native country. I met a man who 
has five citizenships, and he knows a man who has eight. All perfectly legal.

As a Mexican citizen, you can vote, you can own property directly (in 
your name without a fideicomiso) and you become eligible for the property 
tax discount, which at the age of 80 becomes 80%.

Pablo Gonzalez G.
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Dear Editor,

Dear Editor,

avineberg@yahoo.com

This is in reply to Dana, who complained about not getting a discount 
on property tax.

Mexico shows respect to citizens who have reached the “third age”; a term 
that translates NOTB to  “Senior Citizen”. These people get a 50% discount 
on drivers’ licenses, passports, and bus rides - both local and intercity and 
interstate. They also get discounts on medications, and other things.

I was thrilled about the new anti-smoking laws, but, of course, immediate 
pushback.  We come here to breathe in the fresh ocean air, although I 
am certain that none of this will be enforced. Apparently, the Mayor of 
Guadalajara has already stated he will not.  Ironically, when they did this 
in Chicago years ago, they learned the fears were unfounded.  Restaurants 
and bars had increased business because we all came back as we could now 
eat and breathe.  Unfortunately, I cannot take my smoke-filled hair off of 
my head when I go to bed.  There is quite a bit of smoke around here and 
sadly, I am afraid not much will change though the news was exciting.

Shirley Fastner

Continued on next page...
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Yours Comments... Continued previous page.

Hi Allyna,

Dear Editor,
We have been coming to PV for many years and have always enjoyed 

reading the PV Mirror.  It is full of very useful information and we are 
delighted to see Gil Gevins back.

Pre -covid under “Ongoing Events and more”, you used to list the ships 
that were coming to PV that week and we miss see it.  Will you be adding 
this again this year?

Jim Hibben

Dear Mr. Hibben,
Thank you for your readership and your kind words.
Yes, we will do our best to list cruise ship arrivals during the rest of the 

winter season.
Until the end of the month, API (Vallarta’s Port Authorities) has four 

arrivals listed, to wit: 
On Monday, January 30th, the Norwegian Bliss will be our only visitor.
The Carnival Panorama and the MSC Poesia will visit us on Tuesday, 

the 31st.
The Ed

The Mexican federal 
government has shut 
down this week Grupo 
Gova’s waterfront 
condominium project 
known as the “Edge” 
(see attached).

This closure is 
significant because it 
marks a policy change 
that prevents developers 
from blocking ocean views from existing structures.

I hope that you can bring this announcement to the attention of your 
readers.

Best regards,

George
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Last year, many friends and clients experienced 
hair loss due to COVID, illnesses and traumas.  
They shared that hair loss and hair damage were 
detrimental to their confidence and self-image. 

So, Alex developed a treatment approach 
which has proven successful for his clients.  
Alex uses Kerastase products for reducing hair 
loss and increasing growth.  He has consulted 
with many clients and has seen wonderful 
outcomes!  Below are testimonials from very 
happy customers:

“I always had thick, curly hair until I got 
COVID in November, 2021. I was fortunate 
to recover, but by January, 2022 much of my 
hair was falling out each day. I ultimately lost 
90% of my hair.  I saw Alex’s hair loss article 
and contacted him in March, 2022. I went for 
a consult and he spent over an hour talking 
with me. He was so kind, listening to all of my 
concerns. I had considered extensions because 
I was deseperate.  But, Alex advised against as 
they would cause further damage to my fragile 
hair. Alex recommended Kerastase products 
and I agreed to his recommendations. I was 
preparing to leave PV and had a sick husband, 
and Alex so kindly delivered the Kerastase 
products to my hotel so I could begin the 
treatment when I returned home. Within two 
weeks, my whole head was covered with new 
growth fuzz! I was thrilled at how quickly the 
products were working. And to my absolute 
happy surprise, within just over a month, my 
full, thick, curly hair was back!   I was SO happy 
and grateful for the return of the hair I had 
always known.  I continue to use the Kerastate 
products and my hair is now back to the hair 
of my youth.   Alex has truly provided me with 
a miracle that I never expected.,  And I feel so 
much more confident with my hair now.  I will 
be always grateful for Alex’s help, his kindness, 
and for these products.” – M. Stewart, U.S.A.

Alexander A. Salon is located in Plaza Marina, Local F2 (next to the entrance to the Soriana Supermarket). 
Open Monday through Saturday from 10 a.m. to 7 p.m.  To learn more about Alexander A. 
Salon or to make an appointment, please call the salon at 322 221-1856 or (cell) 322 169-8111. 

Facebook: Alex Daoud  |  alexasalon4u@hotmail.com   |  www.pvhairsalon.com

ANDREA Nero-Jones “I have been Alex’s client for 6 years.  I was 
fortunate to be born with thick, beautiful, 
hair.  It was the first thing anyone would 
notice about me.  I admit I took it for granted. 
Then in June 2019 my loving husband of 28 
years died of a sudden heart attack. I was 
shell shocked. Immediately, my hair started 
to fall out in clumps. I was horrified! My 
hair had always been there for me, just like 
my wonderful husband. I showed up at Alex’s 
salon 5 months after my husband died and 
his reaction was ‘Oh my gosh, where’s your 
hair?’  I had lost 50% of my beautiful hair! 
And, I had even had extensions put in on 
advice of another stylist…big mistake!!  So 
Alex went on a mission to fix my problem.  He 
suggested the Kerastase treatment for hair 
regrowth.  I love Alex and always trust him, 
but when he suggested this I did not believe 
it would work.  However, I figured I had 
nothing to loose.  For the next few months, 
I diligently used the Keraste products Alex 
recommended, and when I next walked into 
his salon, even he could not believe his eyes!  
My hair was back… the 50% I had lost AND 
50% more!

Alex gave me my hair and confidence back.  
And he can help you regrow your hair too!  
His nickname – the Miracle Man – is exactly 
right!” – Gigi, Canada

Clearly, the Kerastase products are very 
effective and hair miracles DO happen!  And, 
we are pleased to announce that Kerastase is 
a sponsor of the Alexander A Salon Charity 
Fashion Show to be held at the Marriott Hotel, 
Sunday February 12th.  Kerastase and Alex 
have committed to donating 10% of sales on 
the event day (each) to our fundraising efforts 
for Casa Esperanza.  To purchase tickets, 
please come to the Salon or contact Andrea 
Nero-Jones via FB Messenger.  
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The Puerto Vallarta Chili Cook-Off celebrates its 11th year and 
second year at Puerto Mágico this coming February 18.  This all-day 
(Noon to 7:00) family event features free chili tasting from more than 
18 local restaurants and individuals.  These Chili Chefs also compete 
for trophies in the “Popular” and “Professional” categories.  In an 
unusual circumstance last year Blake’s Restaurant & Bar won both 
categories.  They will be back to defend their titles.

In addition to the Chili tasting, four of the area’s best bands will 
provide entertainment throughout the day.  Add in the Mariachi group 
that will open the day, the raffle prizes provided by the participating 
restaurants, a Silent Auction with many outstanding items to bid 
on, and the always exciting 50/50 draw, the Chili Cook-Off has 
something for everybody. And if you happen to work up a thirst after 
all that chili, you can head over to one of the four beverage options 
on the Cook-Off grounds: the Murphy’s Irish Pub Beer Gardens, 
the Nacho Daddy Mixed Drink Station, Ofelia’s Wine Bar or the 
Americana Sports Bar Margarita and Bloody Mary Bar. 

All the proceeds from ticket and t-shirt sales, as well as a percentage 
of all food and beverage sales, go to fund the non-profit Jay Sadler 
Project A.C. and its work to improve various institutions in the Puerto 
Vallarta and Banderas Bay area.  These institutions include day care 
centers, senior citizen homes and schools for the disabled, public 
schools in rural areas and other private charitable institutions.

Reserved, covered seating is available online 
https://chilicookoff.ticpass.mx/ 

General Admission tickets are available for $250. Pesos at various 
outlets around the area including: Nacho Daddy, Murphy’s Irish Pub, 
Andale’s Restaurant & Bar, Escondida Sports Bar, Blake’s Restaurant 
& Bar, Pinocho’s Bar, Americana Sports Bar, Langostinos, Mabel’s 
Cocina, Irma’s Restaurant & Bar, Salty Caesar, Mama Caguama’s 
Takos & Beer, D’Z Route 66, and Xtreme Performance.  Tickets will 
be available at the gate starting at Noon on the 18th for $300. Pesos.

Puerto Vallarta Chili Cook-Off • 
www.pvchilicookoff.com • jim@pvchilicookoff.com

11th Annual Chili Cook-Off
Coming to Puerto Mágico

on February 18
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The Vallarta Real Estate Fair puts you in contact with Puerto 
Vallarta experts in the fields of real estate, interior design, taxation 
and immigration, health care, vacation, property managers and 
long term rentals, mortgage brokerage and more.

The Speakers Panel is a FREE event and will take place in the 
covered common areas at the back of the Rivera Molino condominium 
building, adjacent the common pool and gardens.  Seating is limited 
so early attendance is advised.  For more information, contact 
vallartarealestatefair@timothyrealestategroup.com

For buyers, sellers and residents, the 2023 Vallarta Real Estate 
Fair is an invaluable experience to maximize the investment 
potential of your real estate and enjoying the best of the Puerto 
Vallarta lifestyle.

Puerto Vallarta’s Real Estate Fair 2023
Saturday, February 4th, 9 a.m. to 2 p.m.

International living experience
“Thinking that it would be best if our clients had the opportunity 

to ask questions directly to the local real estate-related service 
providers, we created the Vallarta Real estate Fair”, says Carl 
Timothy.  “Getting correct answers to the important questions can 
help everyone make the best of their international living experience.”

Admission to the Fair is free.  Location:  130 I.L. Vallarta, corner of 
Aquiles Serdan, by Rivera Molino
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SHERYL Novak | solutionsmexico.com

Recently, the owners of a new 
development in Nuevo Vallarta 
(Avenida.204.com) requested my 
help with furnishing, decorating, 
and staging their show suite.  After 
meeting with them and assessing 
their marketing plan, I recommended 
a contemporary Mexican style as 
the ideal interior design approach.  
From my experience, this is the 
favored décor style of new condo 
buyers in the Bay of Banderas 
region.  Who doesn’t love the vibrant 
colors of Mexico but with a relaxed, 
contemporary approach?

Decorating a condo in a 
contemporary Mexican style is 
an excellent way to add warmth 
and vibrancy to your living space.  
Mexican décor is renowned for its 
bold, bright tones, ornate patterns, 
and rustic, handmade details.  By 
selecting furniture and décor with 
these components, you can put 
together a vibrant and alluring look.

Here are the essential features I 
used in the Avenida 204 show suite 
to bring this style to life, which you 
are welcome to use when decorating 
your condo.

A contemporary Mexican look 
at Avenida 204

To give a fresh contemporary take 
to the display suite at Avenida 204, I 
selected modern furniture, including 
a cozy sectional, a live-edge parota 
dining table with upholstered 
chairs, warm wood and upholstered 
headboards and modern light fixtures.  
For a standout piece of furniture, I 
selected a large distressed and rustic 
credenza in a darker grey featured in 
the open hallway between the two 
bedrooms.  I always choose a feature 
item for each condo I furnish – to 
make each condo unique.   

For walls and furniture, I stuck to 
neutral hues, such as white, black, 
or grey.  These colors are a great 
base when you use colorful Mexican 
items for décor.  In the show suite, I 
kept the walls and furniture neutral 
which allowed me to incorporate 
intense flashes of color with the 
textiles and art.  If I hadn’t, the 
space would appear too busy and 
overwhelming.  I kept the decor 
pieces minimal instead of cramming 
the area with many knick-knacks.   

To embrace the vibrancy of 
Mexico, I selected a color palette of 
red, orange, yellow, and blue.  In the 
bedrooms, I included some colorful 
Oaxacan pillows and end-of-bed 
runners that I purchased from a local 
seller just up the street from me.  I love 
to support local small businesses.  I 
also bought handcrafted items, such 
as hand-painted pottery and wicker 
baskets.  To enhance the look of our 
live edge parota dining table, I added 

a set of natural weave plates on the 
wall behind.

Check out the artwork in 
the pictures.  I wanted to do a 
contemporary take on the traditional 
design of the Oaxacan cushions I 
purchased.  I contacted a local artist 
and friend Angelo Sannasardo and 
commissioned him to create the eye-
catching, colorful artwork featured 
in the show suite.  

Successfully decorating your condo 
with a contemporary Mexican style is 
all about finding the right balance.

Do you like the furniture and décor 
in the pictures in this article?  You 
can see them at the Avenida 204 show 
suite in Nuevo Vallarta (Avenida204.
com) and purchase them through 
www.solutionsmexico.com

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.  Sheryl Novak and her team 
at SOLutions Mexico 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 Constitución or Bucerias store 
at Heroes de Nacozari 126; email us 
at furniture@solutionsmexico.com 
or send a text by WhatsApp to +52 
322 136-5156.

`We offer turnkey furniture 
packages in your preferred décor 
style and budget delivered right to 
your condo, including assembly!
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MAMA Vallarta (a.k.a. Gloria Sue)

While you sleep all snuggly tight
Our farmers toil by silver light.

They harvest, sort, wash and load
Then hop in their trucks and hit the road.

Just as the dawn lightens the sky
They arrive, unload, stretch and sigh.

They set up tables, tents and bins.
All this by the time your day begins.
‘Cause it’s Saturday; it’s market day!

Makes you want to shout hooray!
Come check out the wonders like rainbow carrots 

and flower bouquets
And heaps of berries and loaded bread trays.
While people chat and the music is played,

You’ll discover textiles, cheeses and an occasional cat parade.
Join the party this Saturday.

Come celebrate our market day! 

P.S. I discovered a hidden gem in our market that 
I’d like to share with ya’ll.

Especially with our winter residents 
who started arriving in the Fall.

Among Jorge’s gems is his wife Adriana, 
who accompanies him every week.

Guess what?  She’s a Tupperware lady!  
Ask her for her book and take a peek

Three Hens and a Rooster - a Market is located at 473 Aquiles Serdan, on the Isla Rio Cuale island 
between Le Bistro and the Cultural Center.  Open Saturdays from 9 to 1.

From all of us at Three Hens and a Rooste- a Market, we wish you a pleasant week. And Mama says: “Stay strong and stay positive!”
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AJ Freeman

Vibes & Vices –

Call it a mural, call it graffiti, call it 
street art, but these open air exhibitions 
of creativity have always held a special 
place in my heart. 

These works are the most 
immediately appreciable evidence 
of the democratic blueprint; a 
manifestation of the idea that anyone 
with the aptitude and audacity can 
make a tangible impact on the shape 
and color of the world we share… and 
that’s one of the many reasons that 
when asked to participate in Futuro 
Colorido con Casa Hogar (Carretera 
Tepic 1100, Guadalupe Victoria, 
48317 Puerto Vallarta) as an artist, I 
was duty-bound as a believer in the 
collective concept to accept.

The Vibes: As the northbound route 
passed the airport that essentially marks 
city limits, I had to keep a careful eye 
on the right-hand side to ensure I didn’t 
accidentally end up in Nayarit.  Luckily, 
I spotted the entrance to Casa Hogar 
from the bus window, and disembarked 
onto the highway.

Thanks to the efforts of more talented 
artists, decoration of the formerly 
white walls of Casa Hogar were well 
underway by the time I arrived on 
the scene.  In the courtyard of the 
complex, the tweenage girl who called 
the facility home regarded the activity 
with interest.  You see, public artwork 
in action has an undeniably liberating 
effect on the inner child.  After being 
told since the first time we drew on the 
walls that we mostly weren’t supposed 
to do it, seeing the creation of a mural 
is a reminder to these impressionable 
young humans that rules are meant to 
be bent.

Futuro Colorido @ Casa Hogar

As I chose my tools for the operation, 
a small cluster of younglings drew 
closer to my workspace.  Of course, 
I knew the impetus for their interest 
was borne from a desire to get their 
little hands on the spray paint cans… 
and so, I proudly abetted their scheme.  
One by one, they seized the paint cans, 
so conveniently topped with the spray 
nozzle more serious adults had hidden 
from them, and embarked upon the 
mostly forbidden activity.  I looked on, 
most pleased.

The Vices: The girls had splattered 
their little personalities as far as their 
arms could reach, and I now saw it 
as my job to make it into something 
approaching cohesiveness.  The rustic 
tribute to K-pop boy band BTS had to 
be blended into the background, but 
there was ample space for the hearts 
they drew in the colors they chose.  
After adding some personal touches, it 
quickly took shape as something they 
would be pleased to look at every day 
during their time at Casa Hogar.

Now, do I have the artistic abilities 
of Misael, whose work you have 
almost definitely seen around town?  
Absolutely not, not on my best day, not 
even with 20 fingers… but what I do 
like to believe I have is a certain feel 
for visual aesthetics.  I think I know 
what looks right, which is why I can 
pull off a kilt way more effectively 
than I thought a few years ago.

That skillset served me well in 
turning the crowdsourced design of the 
mural segment I worked on.  Drawing 
inspiration from my own favorite 
ways for things to look, I added a 
vibrant current of colors to the piece.  

A key crossroads arrived when I had 
to decide what to do with the foot-high 
letters spelling out Norma’s name on 
the wall.  I balanced my desire not 
to erase the mark she’d made on her 
own home with the potential wrath of 
resident schoolgirls not named Norma.  
I split the difference by giving her a 
more subtle tribute in the mural where 
no one else could reach. 

Norma’s name also appears 3 times 
in this article, because she wanted to 
be seen and I saw her.

As the sun set on the spray paint 
session, I found myself deeply satisfied 
with both the artwork and what it 
represented.  I collaborated with 

children - even spray painting a kickball 
along the way - to make something 
beautiful.  All told, I have no doubt our 
time at Casa Hogar inspired jubilation, 
and isn’t that the point?

…of anything ever in life? 

The Verdict: The French have 
a concept of feeding children the 
fullest version of life, which is how 
small children in the country develop 
a taste for buttered snails and table 
wine.  I fully subscribe to the concept 
of offering future adults the most 
possible stake in the world around 
them.  After all, engagement is the 
source of shared belief, the fabric 

of laws and languages, culture 
and tradition… way I see it, the 
more people of any age we get to 
believe in this human project, the 
better off we’ll be.  Casa Hogar 
gives Vallarta residents ample 
opportunity to engage with 
children who may otherwise be 
excluded from these society-
shaping considerations. 

Maybe I’ll catch you there.
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Do you ever notice that when little kids find unfamiliar bugs or 
worms, they are often so horrified by them that their first reaction 
is to stomp them, screaming, and then run far, far away?  If you 
are unaware of this phenomenon, then you probably don’t teach 
kindergarten. 

I do notice that children do that sometimes.  That’s because a) 
I teach kindergarten and b) I share their same instinct.  Since as 
far as I can remember, the one thing I cannot abide are creepy 
crawlies. 

I have an extreme aversion to worms with or without legs, bugs 
that fly, crawl, swim, you name it.  I wanted to eliminate them 
from the earth and my very own memory the moment I had to clap 
eyes on them. 

I don’t think my mom could quite understand my horror.  She 
wasn’t a foam-finger-waving fan of insects and arachnids, but she 
didn’t want to vomit in terror the way I did when I shakily pointed 
out a June bug on my bedroom window.  But she saw that this was 
an issue to be solved, since I became anti-nature during summer.  

Saving the creepy crawlies

And that really was a problem, because summer in Canada, as 
fleeting as a fruit fly’s life span, was meant to be savored. 

She read me stories about friendly ladybugs and took me to the 
garden to show me how earthworms carried out their important 
tasks.  She pointed out busy ants carrying their comically heavy 
loads and fed me delicious honey from the apiary. 

And, as all good parents do, she played on my emotions.  I tend 
toward a deep sense of empathy, you see, and once I realized that 
every crawling thing had feelings too, I was loath to step on a single 
one.  I imagined how sad a mama would be if even the ugliest 
caterpillar child didn’t arrive home, safe and sound.

So now I teach my own little ones at school, even in the tropics, 
where bugs can be downright horrifying.  And you can always tell 
when they find one on the playground, because an entire crowd 
will gather, terrified and fascinated by whatever is creeping along 
the slide.  Some will be screaming and backing away, some will 
be lunging out, trying to step on whatever it is, and some will be 
grabbing for a stick to defend themselves. 

But there will always be one, near tears, who will start shouting 
for me.  She will have tears beginning to form in her eyes.  She’ll 
be begging the children to leave the bug alone and not hurt it.  She 
might even start to pick it up, desperate to save its life and send it 
home to its mother.

I’ll walk up and get in the middle of the circle with her and try not 
to shudder a bit.  I’ll try to identify it if I can.  If not, I’ll examine 
it a bit, if I think it’s safe, and keep the kids back if I think it might 
not be.  And then I’ll say (no matter what), “This bug wants to be 
alive.  And it lives here too.  Let’s keep it safe and put it somewhere 
where no one will get hurt.” 

I’ll hope for another adult to be close by to do the putting in the 
safe place.  But, if not, I’ll find a way to do it.  Will I like every 
creature I save?  Maybe not.  Probably not.  Almost definitely not.  
But when we teach our children to love earth’s creatures, even the 
ones that appear to be kind of unloveable, we teach them to love 
the earth.  When we teach them to save the ones that are vulnerable, 
they will learn to speak up for those who can’t speak for themselves.

It sounds simplistic, but truth often is.  When we help children 
stop and see how easy it is to extend grace and kindness, and to 
empower them to speak for even the smallest injustices, it’s one 
more step to a kind, new generation.
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| marciavallarta@gmail.comMARCIA Blondin

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

It is rare for me to have a dear 
friend and then find out what a 
talent they are on stage. My lovely 
Deborah Darr sold out her show at 
Incanto last week with an audience 
full of admirers. Her musical 
director and pianist, Beckie 
Menzie, played brilliantly; the two 
created a concert to remember after 
a three-year-long break for various 
reasons, including the pandemic. 
I would love to see both become 
regulars in Vallarta’s music scene. 
Such fresh lights from Chicago.

The after-party at the spectacular 
Casa Karma introduced ‘Club 
Vallarta’ to many attendees who 
were happy to sponsor a monthly 
donation to this worthwhile cause. 
I will have more information on 
Club Vallarta as time goes by.

Last week, Tribute Tuesday at 
El Rio BBQ featured Canadian 
guitarist Douglas Towle as Carlos 
Santana. Doug played and sang 
many tunes from ‘Supernatural’ 
including Mana’s ‘Corazon 
Espinado’. That album is one of the 
finest ever produced by anybody, 
and Doug did a fabulous job 
recreating Santana’s distinctive, 
flawless guitar work.

Wednesday was a long, long day. 
Up at 7 a.m., walk to and from 
the gym, work-out, three hours of 
Scrabble, two hours at Bingo for the 
kitties, then straight to Arte Museo 
for a fiesta celebrating the release 
of the black and white film Night 
of the Iguana. Those that arrived 
in costume went to extraordinary 
lengths - there should have been 
Oscars handed out!

I had another session with 
chiropractor Erik Fulfer. Doing 

The movie of your life
so well with the treatments; I 
will see him again in two weeks, 
before that if I feel the need, but 
otherwise, everything is going the 
way it should. My body feels even 
and level on both sides - a hard 
thing to put into words that make 
sense!

After eight long months away 
from Mexico, Sandra Bradley 
has returned to Vallarta. We had 
a delightful reunion over mango 
smoothies and spent a few hours 
yakking, laughing and thoroughly 
enjoying one another’s company. 
Welcome home, amiga; I sorely 
missed you!

An impromptu concert on the 
labyrinth at Casa Karma sprang 
from cancellation but improved 
the coffers of Club Vallarta. 
After serenading us, violinist 
extraordinaire Diego Mondragon 
announced that he is giving violins 
to the facility so their music 
program can expand. Guitar lessons 
are currently underway, effectively 
producing some fine musicians. 
Pianist Bing Young, singers Enoch 
and Gene Berube, plus flautist 
Andrea Jupina entertained us. At 
the same time, we sat comfortably 
by the edge of the sea, nibbling 
hors-d’oeuvres and sipping wine. 
‘Gholi’s Field of Dreams’ is the 
new soccer pitch being constructed 
at Club Vallarta and the recipient 
of this latest round of fundraising 
by Georgia Darehshori, Gholi’s 
widow and owner of Casa Karma.

And Casa Karma was the sponsor 
of today’s third preliminary Round 
at the Palm Cabaret for the RISE 
Variety competition! How was that 
for a segue?

Meghan Murphy, Big Red as she 
is called in her show at the Palm, 
was an excellent host along with 
Enoch, who also did the translating. 
Judges Sebastian Coronel, a hot 
star in ‘Boys on Fire,’ Jazz singer 
and musician Empress and Luis 
Villanueva, George Michael 
tribute artist at Act2PV had their 
work cut out for them. I was so 
glad I didn’t have to make their 
hard choices: their top two out of 
the six were White Chedda and 
Patriz. Both were coached well 
by Maru Prado Conti, who stars 
in two different tributes to Lady 
Gaga at the Palm. She appeared on 
stage with her constant companion 
Dorothy, dressed to the nines 
for the occasion and sitting like 
the good doggie she always is in 
Maru’s arms.

Heading to the finals for sure 
was the winner of Round Three, 
chosen by the audience, vocalist 
Patriz, already such a star. Two 
more Sundays to go before we 
know who else will be in the 
fabulous Finale at Teatro Vallarta 
on February 26. The frontrunners 
are Enel Ram, Steve Yates and 
Patriz. Get tickets fast; it is going 
to be a helluva production!

After the show, Rob Burton, Jan 
Dorland, and I leapt into a taxi and 
crossed town to catch the tail-end 
of Gabe Arciniega’s housewarming 
party. There were so many people 
in Gabe’s adorable new digs that 
we knew where the party was from 
the overflow onto the sidewalk in 
front. I saw a few people I have 
not seen for years; how I love this 
community of ex-pats! Whether a 
theatre full of people giving time, 
energy and money to charity or 
time, energy and love to a friend in 
his new house, nothing beats like 
the hearts of those who live in this 
remarkable city I call home; you 
rock, Vallarta, From Here.

COMING UP:
January 27, Friday, 7 p.m. at 

Incanto’s Theatre - Spencer Day’s 

last show this season. If you are 
unfamiliar with Spencer’s excellent 
songwriting / singing skills (see this 
week’s title), join me for “Songs I 
Felt Like Singing” - you won’t be 
disappointed, trust me!

January 28, Saturday, 7 p.m. at 
Incanto’s Theatre - “Beatles for 
Boobies” Fundraiser for Stolie’s 
sister with a long list of performers.

January 29, Sunday, 3 p.m. at 
the Palm Cabaret - Preliminary 
Round # 4 for the RISE Variety 
Show.

January 30, Monday, 7 p.m. at 
Incanto’s Theatre - Opening Night 
for David Maiocco’s tribute to 
Liberace. I am finally seeing this 
show that gleans nothing but rave 
reviews from past seasons.

January 31, Tuesday, 6:30 p.m. 
at El Rio BBQ Bar - Musical 
Tribute to heartland rocker John 
Cougar Mellencamp.

February 01, Wednesday, 1 
p.m. at Qulture - Scrabble for your 
brain.

4 p.m. at Nacho Daddy - Bingo 
fundraiser for Colina Spay & 
Neuter Clinic. Great prizes for a 
great cause.

February 02, Thursday, 4 
p.m. on the Isla Cuale - Wine 
and Weed(ing). The Vallarta 
Garden Club gets down and dirty 
with libations in Vallarta’s last 
downtown green space.

February 04, Saturday, 6 p.m. at 
Arte Vallarta Museo - First Saturday 
of the Month Fiesta with free 
admission, tacos and drinks to buy. 

7 p.m. at Incanto’s Theatre - 
Francesca Bavaro’s Return Home 
Concert. Get tickets as soon as 
possible; Effie’s shows sell out and 
fast.

February 5, Sunday, 3 p.m. 
at the Palm Cabaret - The LAST 
Preliminary Round in the RISE 
Variety Contest. 
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The 20-peso bill, considered the 
most beautiful in Latin America in 
2021, will officially be withdrawn 
from circulation in 2025 to be 
replaced by coins, according to the 
Bank of Mexico (Banxico).

“The banknotes and coins in 
the withdrawal process still retain 
their liberating power; that is, they 
are worth the denomination they 
indicate, but by resolution of the Bank 
of Mexico they will be withdrawn 
from circulation through the banks,” 
Banxico said in a statement.

The central bank’s determination 
to start withdrawing this banknote, 
and replacing it with a coin is due to 
several factors, one of which is that 
coins have a longer lifespan than 
banknotes. 

Banxico feels that the coins are 
easier to transport and store without 
being damaged.

The new 20-peso bill, which was 
released on September 24, 2021 to 

Guadalajara Chamber of Commerce 
rejects anti-smoking reform

The Guadalajara Chamber of Commerce on Monday expressed its 
rejection of the reform to Mexico’s Tobacco Law that came into force as 
of Sunday, January 15.

The business body categorically rejected the modifications since they 
affect merchants who sell products made with tobacco, saying it will 
damage the health of their businesses.

“The prohibitions will affect businesses, because they must hide the 
products; tourist activities and consumer rights, especially the restaurant 
sector, because it definitively prohibits the sale of food and beverages 
in designated smoking spaces,” they said. According to the business 
organization, in Jalisco there are just over 69,000 grocery and self-service 
stores, equivalent to 21 percent of the state’s economic units.

In addition there are more than 26,000 restaurants, equivalent to 10% 
of the companies in Jalisco. Consequently, there are more than 95,000 
companies in the state that would be affected by this new law.

“We, as merchants from Jalisco, will always support causes that improve 
the quality of life, but it is also our duty to safeguard jobs, investments, 
and economic growth.

We respectfully request the reopening of consultations and work tables, 
to reduce the impact on the economic sector that the enforcement of this 
law will cause,” they said.

(Sources: banderasnews.com, Informador)

Mexico plans to replace the 20-peso bill with a coin
honor the 200th anniversary of the 
country’s independence, won the 
prize for the most beautiful in Latin 
America, in the category of Best 
New Commemorative Bill in Latin 
America, which was awarded by 
the company High Security Printing 
(HSP).

But last year, Banxico announced 
that it would stop producing the bank 
note in 2023, due to a change in plans 
by the Institution.

Officials say the new 20-peso bill 
will disappear by the year 2025.

The coins that will replace the 
20-peso bills come out at the same 
time as the commemorative edition, 
in three designs: 200 years of 
Mexican independence, 700 years 
of the Fundación Lunar de México-
Tenochtitlan, and 500 years of 
Historical Memory of Mexico City.

(Sources: banderasnews.com, 
El Financiero • Proceso)
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Listening to local live music is a great 
way to get to know a city.  

The joyous culture of Puerto Vallarta 
really comes through in Los Bambinos’ 
weekly shows, as they bring masterful 
guitar and soaring harmonies to the 
upbeat and feel-good performances they 
are known for.

Come join Los Bambinos and celebrate 
life with the concert of your choice 
along with a delicious dinner at Punta 
Arenas, Seafood Bar&Grill- located on 
Av. Grandes Lagos 275, Fluvial Vallarta.  
This week Los Bambinos bring THE 
BEATLES & QUEEN to life! 

Los Bambinos 
UPCOMING Performances: 

Jan. 31st, Feb. 3, 7, 10, 
14, 17, 21, 24 & 28

Join Los Bambinos this week for a memorable Dinner & Show!

TUESDAY Night | 
QUEEN featuring Freddie Mercury.
Dinner Seating 6 p.m. | Show 7 p.m.
This dynamic show beautifully 

presents the authentic range of the 
group’s voices.  Los Bambinos’ music 
does justice to this iconic musical 
era and artist.  The QUEEN revival 
performance is a great musical challenge 
for the group with complex harmonies 
and sophisticated instrumentation.  
Full of energy and rhythm, this show 

will make you vibrate as you experience 
a night full of harmonies.

FRIDAY Night | The Beatles! 
Dinner Seating 6 p.m. | Show 7 p.m. 
Growing up listening to the Beatles, 

The Morales brothers bring their 
own four-part harmonies to the stage 
playing a show of classics.  As always, 
the brothers add their unique spin to 
international rock selections in a special 
thematic show.

Mark your calendar for any of 
their performances and experience a 
memorable Dinner & Show.  Do not 
miss your chance to see Los Bambinos 
Brothers while you are in town.  Reserve 
now for the best seats at 322 222-4357 
or 322 203-9914 (English Spoken).  See 
you at the show!

Punta Arenas, Seafood Bar&Grill
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N.B.: The numbers relate to the 
location of the ads in this issue.
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BOX OFFICE: 322.222.1512
OPEN EVERYDAY: 04:00 - 10:00PM

As the largest entertainment venue in Banderas Bay area, 
Act2PV brings you the BEST OF THE BEST entertainment 

for the 2022/2023 Season!  
With multiple shows every evening in three different 

theaters, (the beautiful Danny’s Main Stage Playhouse, the 
intimate Marsha’s Red Room Cabaret, and the beautiful 
OUTDOOR Cassandra Shaw’s Starlight Cabaret), there 
is something for everyone.  Act2PV features Broadway 

musicals, stage plays and concerts, as well as internationally-
renowned musicians, cabaret theater, and top-quality drag 

shows!  With its amazing sound and lighting systems, 
Act2PV is on par with any theater in North America!  

Come early and enjoy LIVE MUSIC EVERY NIGHT in 
the beautiful, fully-stocked Encore Lounge bar!  TripAdvisor 

has designated Act2PV as the #1 entertainment venue 
and is #2 on their list of “BEST THINGS TO DO IN 

PUERTO VALLARTA!”  Act2PV is extremely grateful 
to the THOUSANDS of patrons that have written 5-star 

reviews about their shows!  If you haven’t had the “Act2PV 
Experience” yet, now’s the time to do it!  

Get your tickets now at www.act2pv.com

THE NUMBER ONE ENTERTAINMENT EXPERIENCE
This is a top experience in Puerto Vallarta. 

A nightclub-like atmosphere with top notch entertainment. 
They have a number of different shows and musicals.

It is the best.

Act2PV shows are filling up quickly!
Act2PV is a definite highlight!

Do not miss this excellent entertainment venue! This visit 
we enjoyed the Best of Broadway. All six performers were 

outstanding. Act2PV is a must every time we’re in Puerto Vallarta.

Act2PV is grateful to Daiquiri Dick’s for allowing us 
to set up a new box office outside of their restaurant 

every Saturday, from 9:00 a.m. to 3:00 p.m.! 
Stop by to purchase your tickets and receive a special discount! 

New Box Office!



BOX OFFICE: 322.222.1512
OPEN EVERYDAY: 04:00 - 10:00PM

Act2PV presents “Michael Jackson, 
The Show” - a thrilling musical 

extravaganza, dedicated to the creative 
genius and unsurpassed talent of the 

legendary Michael Jackson.  This show 
features singing, dancing, an incredible 
light & sound show, and an incredibly 

talented cast!   With songs such as 
Thriller, Billie Jean, Smooth Criminal, 
Bad, Beat It, ABC, Don’t Stop Til You 

Get Enough, and more... this 90-minute 
spectacular pays homage to the songs 
and dances that made Michael Jackson 
one of the most revered artists of our 
time.  This is a MUST for all Michael 
Jackson fans!  Produced and directed 

by Edgar Román. 

Drag diva, Tammie Brown, a 
contestant from Season 1 of RuPaul’s 

Drag Race, returns to Act2PV with her 
newest show, “Time Machine!”  Time 

Machine is here, Time Machine is there!  
Time Machine is in the right place at 
the right time, with songs and stories 
of here, now and yesteryear.  Time 

Machine “will take you into the future 
(and might even leave you there)!

Tammie is a fixture in the California 
drag scene and possesses what she calls 

“classic movie star-glamour.”  She is 
the ultimate and unique stage performer.  
Risqué and funny, Tammie will delight 
you with her wit and charm, as well as 

her all-original comedy! 

Keith Tynes, an original member of The 
Platters, returns to Act2PV!  He is most 

well known for his timeless hit, “Only 
You!” and this great world-renowned 
musical talent has performed on some 
of the world’s most important stages 
and theaters!  His powerful presence 
and charisma onstage, as well as his 
large repertoire of opera, blues, jazz, 
soul, gospel (and more) are the result 
of his extensive career and incredible 

experiences in the music world!  It 
doesn’t matter what kind of song he is 

singing… he always succeeds in drawing 
his audience in with his unusual gift of 
communication.  Keith brings his show 
back to the Act2PV stage, and what a 

great opportunity to see this vocal legend 
in an intimate show atmosphere!  

This is one show you will never forget.

New February Shows:

Michael Jackson, the Show The Platters and more
A musical extravaganza celebrating the life 

of Michael Jackson 
OPENING NIGHT – 
Monday, February 6  

OPENING NIGHT PARTY 6 :30 / 
SHOW 7:30

starring world-renowned Keith Tynes 
February 12, 19 & 26 – 6:30 p.m. 

BACK BY POPULAR DEMAND! 

Time Machine
starring TV’s RuPaul’s Drag Race 

contestant, Tammie Brown 
OPENING NIGHT – 
Sunday, February 12  

OPENING NIGHT PARTY 8:30 / 
SHOW 9:30 

Sundays & Wednesdays
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BOX OFFICE: 322.222.1512
OPEN EVERYDAY: 04:00 - 10:00PM

Tickets to all shows are available NOW at 
www.act2pv.com/shows.  We are happy to announce that 

we can now accept Visa, Mastercard, American Express, 
Discover and PayPal for payments online and at the box office! 

Act2PV is located at the corner of Basilio Badillo and 
Insurgentes in Zona Romantica.  If you have questions, 

please send an email to info@act2pv.com.  
For more information about shows, or to buy tickets, 
check out the website at www.act2pv.com or go to the 

box office, now open 10 a.m. to 10 p.m. daily.

FABULOUS FRIDAY, JANUARY 27
7:00 – Fast Love, honoring the music of George Michael, starring Luis Villanueva
9:00 – Edie with a D, featuring EDIE, former host of the Las Vegas Cirque du 
Soleil’s ZUMANITY and current star of Las Vegas FAAABULOUS show!
9:00 – Cher, the Show, starring Karma La Perra
9:30 - It’s Raining Men - Sexiest male dancers in Puerto Vallarta are SIZZLING 
with SENSUAL choreography, SEXY strip tease, and SEDUCTIVE music, as 
well as the hardest bodies you’ve ever seen! Featuring the amazing vocalist, 
Bigi, as Mistress of Men! *Now 2 nights/week

SULTRY SATURDAY, JANUARY 28
6:00 – Canciones de mi Padre, starring Brenda Gaviño (with a Live Mariachi Band)
8:30 – Keep It Gay – featuring one of Vallarta’s most well-known personalities, 
Louis Whitaker, with new songs, stories, parodies, jokes, camp, guests, dancers 
and lots of FLAIR… with a gay twist!
9:00 – It’s Britney, B*tch! – A tribute to Britney Spears, starring Ximena Esparza
9:30 – Schartt$ Creek: Honeymoon in Vallarta - An Unauthorized Parody of 
the Emmy Award-winning sitcom, Schitt’s Creek 

 
SUPER SUNDAY, JANUARY 29

7:00 – Follies Moulin LaRue
*8:30 – Bibiana y Las Chicas – Miss Bibi, starring Edgar Sanchez, continues her 
adventures as she opens a brothel Spanish language / adult comedy *NEW TIME!
9:30 – Schartt$ Creek: Honeymoon in Vallarta - An Unauthorized Parody of 
the Emmy Award-winning sitcom, Schitt’s Creek

MARVELOUS MONDAY, JANUARY 30
5:30 – Best of Broadway, Act2PV’s blockbuster musical revue featuring 
singing and dancing from your favorite Broadway musicals (in its 4th year)!  
9:00 – (CLOSING SHOW) Edie with a D, featuring EDIE, former host of 
the Las Vegas Cirque du Soliel’s ZUMANITY and current star of Las Vegas 
FAAABULOUS show! 
9:30 - Schartt$ Creek: Honeymoon in Vallarta - An Unauthorized Parody of 
the Emmy Award-winning sitcom, Schitt’s Creek

TERRIFIC TUESDAY, JANUARY 31
6:30 – Mamma Mia! the Broadway Musical (*now Tuesdays & Thursdays)
7:30 – Jersey Boys Tribute, starring Marc López
7:00 – Showman, starring Tony Kenneth 
9:30 – Hedda Lettuce, starring in Chick with a Shtick! (*Tuesdays & Thursdays)

WONDERFUL WEDNESDAY, FEBRUARY 1
5:00 – SUPREME – a celebration of the most famous girl groups, from the 50’s on… 
7:00 – You’re a Good Man, Charlie Brown, the Broadway musical  
7:30 – Ladies of Rock, featuring Us Two’s and her LIVE BAND
8:30 – It’s Raining Men - Sexiest male dancers in Puerto Vallarta are SIZZLING 
with SENSUAL choreography, SEXY strip tease, and SEDUCTIVE music.  
Featuring the amazing vocalist, Bigi, as Mistress of Men! *Now Wednesdays 
& Saturdays

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

Act2PV Show Guide | (January 27 - February 3) THANKFUL THURSDAY, FEBRUARY 2
6:00 – Crazy for Bette, a celebration of the music of Bette Midler, starring 
Delilah Beaucoup 
7:00 – MAMMA MIA! The Broadway Musical *Now Tuesdays & Thursdays 
7:30 – This is Amy (Winehouse), starring Act2PV superstar, Brenda Gaviño, 
and her LIVE BAND!
8:00 - Hedda Lettuce, starring in Chick with a Shtick! (*Tuesdays & Thursdays)
9:30 – Viva Las Vegas – drag show starring international pole champion/singer/
dancer/drag queen, Stevie Hart (Steven Retchless) 

FABULOUS FRIDAY, FEBRUARY 3
6:00 – Queens of Country, a celebration of the women who made country 
great, starring Bobbi Goddard
9:00 - Cher, the Show, a tribute to the one-and-only Cher, featuring Karma La Perra
9:30 – It’s Raining Men - Sexiest male dancers in Puerto Vallarta are SIZZLING 
with SENSUAL choreography, SEXY strip tease, and SEDUCTIVE music, as 
well as the hardest bodies you’ve ever seen! Featuring the amazing vocalist, 
Bigi, as “Mistress of Men.”  *Now Wednesdays & Fridays!

Get your tickets today!
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Dr. IRVING Ramirez

Salvia rosmarinus, commonly 
known as Rosemary, is a shrub with 
fragrant, evergreen, needle-like

leaves and white, pink, purple, 
or blue flowers native to the 
Mediterranean region.  It is a sage 
family member, including many 
other medicinal and culinary herbs.  
The name Rosemary derives from 
Latin ros marinus.  Rosemary is an 
aromatic evergreen shrub with leaves 
similar to hemlock needles.  It is native 
to the Mediterranean and Asia, but is 
reasonably hardy in cool climates.  
Special cultivators like the ARP 
(Agricultural Research Partnerships) 
can withstand winter temperatures 
to about minus 20 degrees Celsius or 
minus 4 degrees Fahrenheit.  It can 
withstand droughts, surviving a severe 

Rosemary

lack of water for lengthy periods.  It 
is a potentially invasive species in 
some parts of the world.  The seeds 
are often difficult to start, with a low 
germination rate and relatively slow 
growth, but the plant can live as long 
as 30 years.

Published in wikifarmer.com: The 
stems are collected during the summer 
and are often left to dry. The leaves 
can be used as flavor boosters in 
cooking, but they are mostly distilled 
for their essential oil.

Rosemary essential oil is widely 
used in hair growth shampoos, lotions, 
soaps, and other cosmetic products.  
It is also used in the pharmaceutical 
industry to ease colitis, asthma, and 
eczema.

Web MD has a recipe on how to 
make your own Rosemary oil: fill a 
saucepan with olive oil and add your 
Rosemary sprigs.  Cook on low heat 
for up to 10 minutes until the scent of 
Rosemary rises from the pan.  Turn 
off the heat, allow the oil to cool, and 
then strain and discard the Rosemary 
sprigs.  The resulting oil can be 
refrigerated for up to six months. 

Here are a few ideas for including 
more Rosemary in your diet.

• Sprinkle sprigs over chicken, beef, 
or pork dishes.

• Boil fresh leaves with water to 
make tea.

• Add to roasted vegetables while 
cooking.

• Rosemary paired with potatoes is 
a trendy combination.

• Use fresh or dried Rosemary as a 
pairing with pasta dishes.

• Mix Rosemary into your butter 
and spread it over bread.

• Add sprigs of Rosemary to 
lemonade for a refreshing take on a 
classic beverage.

Healthline.com has published 
that antioxidants help protect your 
body from oxidative damage and 
inflammation, which can lead to 
chronic diseases like cancer, heart 
disease, and type 2 diabetes. They can 
be found in a variety of plant foods, 
such as fruits, vegetables, and herbs 
like Rosemary.  Rosemary tea also 
contains compounds that may have 
anti-inflammatory and antimicrobial 
properties.  Due to its antioxidant 
capability, rosmarinic acid is often 
used as a natural preservative to 
increase the shelf life of perishable 
foods. 

The compounds in Rosemary 
tea may also have antimicrobial 
properties, which may help fight

infections.  Rosemary leaves are 
employed in traditional medicine for 
their antibacterial and wound-healing 
effects.  Studies have also investigated 
the effects of rosmarinic and carnosic 
acid on cancer.  They have found that 
the two acids may have antitumor 
properties and even slow the growth 
of leukemia, breast, and prostate 
cancer cells.

When left untreated, high blood 
sugar can damage your eyes, heart, 
kidneys, and nervous system.  

Therefore, it’s critical that people 
who have diabetes properly manage 
their blood sugar levels.  Studies have 
shown that compounds in Rosemary 
tea may lower blood sugar, suggesting 
that Rosemary could have potential 
applications for controlling high blood 
sugar among people with diabetes.  
Though studies on Rosemary tea are 
lacking, test tubes and animal studies 
on Rosemary itself indicate that 
carcenac acid and rosmarinic acid 
have insulin-like effects on blood 
sugar.  Some studies show that these 
compounds can increase glucose 
absorption into muscle cells, lowering 
blood sugar.

Some test tube and animal studies 
have shown that compounds in 
Rosemary tea may protect your 
brain’s health by preventing brain cell 
death.  Animal research suggests that 
Rosemary may even support recovery 
from conditions that can lead to brain 
damage, such as stroke. Other studies 
indicate that Rosemary may prevent 
the negative effects of brain aging, 
even suggesting a protective effect 
against neurodegenerative diseases 
like Alzheimer’s.

Rosemary tea is very easy to 
make at home and only requires two 
ingredients, water and Rosemary.

1. Bring 10 ounces of water to a 
boil.

2. Add one teaspoon of loose 
Rosemary leaves to the hot water.  
Alternatively, place the leaves in a tea 
infuser and steep them for five to 10 
minutes, depending on how flavorful 
you like your tea.

3. Strain the Rosemary leaves from 
the hot water using a mesh strainer 
with small holes or remove them from 
the tea infuser.  You can discard the 
used Rosemary leaves.

4. Pour your Rosemary tea into 
a mug and enjoy.  You can add a 
sweetener, such as sugar, honey, or 
agave syrup if you like.

For an appointment with Dr. Irving 
in Puerto Vallarta or at FEDA Nutrición 
and Fitness, Calle Jacarandas 86, in 
Bucerías, or if you are interested in 
purchasing Dr. Irving’s CBD Oil (5 
or 10,000 mg) without THC, please 
text Loren Hayes on WhatsApp at 322 
167-7570.



27

Dr. Zoli

The Holistic Bio Spa® is located 
in Plaza Marina, Local B-10 
AND in Plaza Parabien in NV.  
Open Monday to Friday from 9 

a.m. to 6 p.m.  Tel.: 322 221-1607.  
www.HolisticBioSpa.com  Email: 

Contact@HolisticBioSpa.com
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Recently, at a friend’s funeral service, 
the minister summed up his life, 
character and values by sharing that, 
“He was always grateful for the gift of 
life as given by god – no complaints”! 
This statement got my attention as 
my friend had had his share of pain 
and suffering, including being shot 
and injured twice during wartime and 
suffering debilitating pain, ultimately 
becoming wheelchair bound in his later 
years. It surprised me, as his family 
attested, that he never uttered a negative 
or angry word against his attackers or 
even otherwise during his life as a 
father, husband & provider.

As I listened, I felt a deep sense of 
respect and awe for how this man had 
lived his life by practicing the virtues 
of acceptance and surrender, key 
aspects of gratitude, and wondered 
why so many of us aren’t more actively 
thankful, appreciative or gracious a 
bout all that life gifts us with? Why 
do we consistently find ourselves 
indulging in ‘stinkin’ thinkin’’ by 
focusing on that which is missing 
rather than that which isn’t? Why does 
the grass always seem greener to us on 
the other side? Perhaps it is a question 
of ‘attitude’ – mine that is.

An attitude of gratitude
This trite phrase speaks to the simple 

truth that gratitude is an attitude about 
which we have a choice. Change your 
attitude and you have the power to 
change your life! We can either be 
grateful, or not – it is as simple, and as 
challenging as that. An ego identified 

TARON Puri B.A., LL.B.

Taron is a Speaker, Author & Mentor from 
Calgary, Alberta. He guides clients on how to 
remove obstacles & connect to their power 
within.  He works to align the physical, 
mental, emotional and spiritual bodies, 
restoring clarity, flow, and happiness. He 
has his own line of Aromatherapy products; 
a meditation C.D. & has authored a book 
“Finding the Guru Within”. To learn more, 
visit: www.findingtheguruwithin.com

No complaints!  The power of gratitude
individual always chooses gratitude 
as their companion as it serves their 
‘why me’, ‘poor me’, and ‘not happy 
until’ victim archetype. But when one 
chooses gratitude as the default mode, 
life blooms, yielding a rich harvest, 
especially for the one choosing it.

According to studies done by 
researcher Robert A. Emmons from the 
U of C, Davis, experiments done with 
Gratitude in 2002-2003 show that:

1. Those who kept gratitude journals 
on a weekly basis exercised more 
regularly, reported fewer physical 
symptoms and felt better about their 
lives as a whole;

2. A daily gratitude intervention 
(self-guided exercises) with young 
adults resulted in higher reported 
levels of the positive states of 
alertness, enthusiasm, determination, 
attentiveness and energy;

3. Participants who kept gratitude 
lists were more likely to have made 
progress toward important personal 
goals (academic, interpersonal and 
health-based) over a two-month 
period compared to subjects in the 
other experimental conditions.

Overall, where Gratefulness and 
Well-being are concerned, Emmons 
found that, “Grateful people report 
higher levels of positive emotions, life 
satisfaction, vitality, optimism and lower 
levels of depression and stress. The 
disposition toward gratitude appears 
to enhance pleasant feeling states 
more than it diminishes unpleasant 
emotions… (and that)… Grateful people 
do not deny or ignore the negative 
aspects of life.” Perhaps Albert Einstein 

understood this when he stated that, “A 
hundred times a day I remind myself that 
my inner and outer life depends on the 
labors of other men, living and dead, 
and that I must exert myself in order to 
give in the full measure I have received 
and am still receiving.”

Recently, a client shared how he often 
felt indignant and hurt when he gave 
and did not receive any form of thanks 
or acknowledgment. I pointed out to 
him how hypocritical this was in light 
of his own admission that he doesn’t 
devote even one minute in a day to 
giving thanks and appreciation for the 
most valuable, priceless and enduring 
gift he has been given – the gift of 
LIFE! It is ironic how conditional we 
can be with our giving while often 
failing to acknowledge all that is so 
‘unconditionally’ being given to us by 
all of creation. So what is the solution?

Choosing gratitude
To experience life as a positive, 

happy and fulfilling journey, resolve 
to choose gratitude over negativity, 
lack, selfishness, envy, greed, jealousy 
and complaining! Granted that life 
isn’t always ideal yet, do not abandon 
your ideals, values and your ability 
to determine how to relate to life 
challenges. And keep it simple. Even if 
you are not one to makes lists or keep 
daily or weekly journals, you can still 
choose, upon waking and when going 
to sleep, a simple prayer of gratitude. 
Personally, I do this daily by saying, 
“Thank-you God for the gift of another 
day!” In the morning, doing this affirms 
for me that life is a gift, waiting to be 
opened and shared wholeheartedly with 

all others; and at night, despite how my 
day has gone, it allows me to choose 
gratitude over negativity and affirm, as 
did my friend, that life is a gift as given 
by God – no complaints! 
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I want to share a little story about 
one of our Montana ranch dogs.  They 
thrived on organs and bones from 
deer and elk.  “Stubby” was a little 
mutt off the Crow Indian reservation 
who loved to ride along and go out 
with the cows.  One day my husband 
and I went up to round up some cows 
on the mountain.  John whistled and 
waved his hand in a circle and that 
little dog jumped out of the back of 
the pick-up and rounded up those 
cows, nipping, barking and running.  
He got them running down the road, 
then jumped back into the pickup 
with a running leap, smiling from ear 
to ear, he was so proud of himself.  
When we got home, John honored 
him by giving him a big batch of 
“commodity” canned pork.  

Pet food 
in the raw…

This is what the U.S. government 
hands out to the tribe as part of a 
treaty agreement from a hundred 
years ago.  Who knows what it had 
in it, but Stubby ate it up with proper 
appreciation and laid down to die, 
stiff as a board 1 hour later.  We called 
the vet who said never give your dog 
canned / cooked salted meat.  This 
was a terrible thing for us.

So this is the thing…
I am wondering why pet guardians 

who are invested in their own 
well-being eating intelligently and 
enjoying an active lifestyle do not 
give their pet companions the same 
consideration in offering them food 
to thrive on.

Having said that: Sadly for pets, their 
food industry is rapidly becoming Big 
Business.  Big Business to the tune of 
$15 Billion worldwide.

Behind closed doors, strategic 
acquisitions of smaller companies 
are quietly taking place – clearly to 
capitalize on the tremendous profits 
the pet food industry offers.  What 
most pet owners don’t realize is that 
the pet food industry is actually an 
extension of the food and agricultural 
industries.

Pet food provides these giant 
multinational corporations a 
convenient and profitable “built-in” 
market for wastes left over from their 
human food production.

Here’s the problem… Your pet was 
never designed to eat ‘wastes’.

Commercial pet food is a far cry 
from your dog´s or cat´s ancestral 
diet – the diet their species have 
thrived upon for thousands of years.

It happens that we see our pets 
in increasing numbers getting 
degenerative diseases similar to 
that of their human counterparts 
more and more these days, meaning 
inflammation, arthritis, diabetes, 
tumors, kidney, liver dysfunctions and 
cancer.  

Let’s take a look at some of the 
causes and options.

According to Asian Traditional 
Medicine theory: grains, sugar and 
milk products (major ingredients in 
most pet foods) create an indigestible 
residue that does not break down in 
the blood.  This residue (sticky nasty 
stuff) collects in the liver, heart, and   
eventually clog up the kidneys.  The 
environment created is a breeding 
ground for bacterial and viral infection 
as well as the more serious and chronic 
symptoms mentioned earlier.

First off, check the food.  It seems 
logical that you can’t keep your 
pet healthy on full time dry food 
consisting primarily grains and 
fillers.  The fact is in nature wild dogs 
and cats are eating a raw diet, mostly 
organ meats, muscle tissue, insects, 
grubs and some grasses once in a 
while, that does not include grains 
such as corn, soya, wheat, pearled 
barley, sugar, salt, rice flour, milk by-
products artificial color (put in for the 
human factor) and flavors, etc. 

Read the labels.
It takes practice to make sense of pet 

food nutrition labels.  Food companies 
seem to go out of their way to make 
ingredient labels confusing and even 
misleading.  Just as we are finally 
learning to read/decode the labels of our 
foods… there is a code for unlocking 
what we are feeding our pets… check 
out the info on the dog food.

Raw, Sold Frozen
Guaranteed Analysis (as fed)

Protein (not less than)            12%
Fat (not less than)              8%
Moisture (not more than)            71%
Carbohydrate (not less than)       3.5%
Fiber (not more than)           0.5%

Ingredients
Free-Range Meat  = 69%
chicken /beef meat including bone, 
and organs
Organic Vegetables  = 29.3%
carrots, squash, yams, zucchini, celery, 
romaine, parsley, apple cider vinegar
Special Nutrient Mix  = 1.7%
kelp, sea salt, inulin, zinc, copper and 
iron amino acid chelates, vitamin E

‘Premium’ Dry Dog Food
Guaranteed Analysis

Crude Protein (min)            25%
Crude Fat (min)                          10%
Moisture (max)                          14%
Carbohydrate                           ??
Crude Fiber (max)              4%

Ingredients
Ground yellow corn, corn gluten meal, 
whole wheat flour, animal fat preserved 
with mixed-tocopherols (form of 
Vitamin E), soy protein concentrate, soy 
flour, water, rice flour, pearled barley, 
sugar, tricalcium phosphate, propylene 
glycol, animal digest, dicalcium 
phosphate, salt, phosphoric acid, 
sorbic acid (a preservative), calcium 
carbonate, potassium chloride, L-Lysine 
monohydrochloride, dried spinach, 
dried apples, dried sweet potatoes, 
choline chloride, calcium propionate 
(a preservative), added color (Red 40, 
Yellow 5, Blue 2, Yellow 6), Vitamin E 
supplement, zinc sulfate, ferrous sulfate, 
manganese sulfate, niacin, Vitamin A 
supplement, copper sulfate, Vitamin 
B-12 supplement, DL-Methionine, 
calcium pantothenate, thiamine 
mononitrate, garlic oil, pyridoxine 
hydrochloride, riboflavin supplement, 
Vitamin D-3 supplement, calcium 
iodate, menadione sodium bisulfite 
complex (source of Vitamin K activity), 
folic acid, biotin, sodium selenite.
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For questions and comments - 
Cell: 322 116-9645 

KRYSTAL Frost

At first glance, the guaranteed 
analysis doesn’t say much.  However, 
just as in our food labeling, actual 
ingredients and the order in which 
they appear, gives a better picture of 
the difference in quality of the two 
foods.  The highest content is the first 
ingredient... then it goes down from 
there according to the % of content.  It 
looks like the first ingredient of the raw 
foods type is free range meat… and the 
second is corn meal (gmo for sure).

FYI: The lack of carbohydrate 
content of the dry food.  This is 
important information to have, as your 
dog has no biological requirement for 
carbs (notice the carb content of the 
raw food is less than four percent).  
Food with a high carb content is 
therefore not species-appropriate for 
your carnivorous canine.  Chances are 
the carbs in the food are displacing 
some percentage of protein your dog’s 
body really needs.

The use of the term ‘crude’ protein, 
fat and fiber on the dry food label.

Crude can mean a lot of things.  
Shoe leather, for example, is a ‘crude’ 
protein.  Bottom line: there’s no way to 
determine how much of an ingredient 
categorized as ‘crude’ is digestible 
or will provide nourishment to your 
pet’s body.

A few things you WANT to see 
on a dog food label

- Human grade (USDA approved) 
ingredients.  Association of American 
Feed Control Officials says “human-
grade” is false and misleading, and 
constitutes misbranding, unless every 
ingredient in the product - and every 
processing method - meets FDA and 

USDA requirements for producing, 
processing and transporting foods 
suitable for consumption by humans, 
and every producer of the ingredients 
is licensed to perform those tasks.  Few 
pet food companies can meet these 
criteria.  Find out the ingredients 
in the brand you buy if it’s fit for 
human consumption.  Despite the 
fact manufacturers can’t list ‘human 
grade’ on the ingredient panel, if they 
are using ingredients fit for human 
consumption, you’ll know by the 
information provided on the bag, as 
well as their marketing materials.  The 
company will want you to know why 
their food is more expensive.

- The better the brand (and 
higher the cost), the more likely it is 
that the ingredients are human grade.  
If all else fails, you can visit the 
manufacturer’s website or call their 
toll-free number.

- The protein source is either 
free-range or pasture-raised and 
hasn’t been shot full of hormones and 
antibiotics as these substances are 
highly toxic to animals.

- A whole food protein source at 
the top of the list of ingredients.  The 
key here is to look for named meat, 
typically one-word descriptions of the 
protein in the formula, for example: 
beef, turkey, lamb, chicken, etc.  
Avoid any product with non-specific 
descriptions like ‘animal,’ ‘meat’ or 
‘poultry’.

- Meat meal: which is fine as a 
secondary ingredient to a whole 
food protein source.  Meal consists 
of meat with the moisture removed, 
with or without bones and has the 

right calcium / phosphorus balance.  
Like the primary whole food protein 
source, meal should be from a named, 
specific meat.

- Grain-free.  Your carnivorous pet 
has no biologic requirement for grains.

Avoid the following:
- By-products, meat by-products, 

especially those not specified as 
a certain kind of meat (chicken, 
beef, turkey, etc.), contain unsavory 
ingredients ground into the mix during 
processing like beaks, feathers, feet, 
hooves, hair, entrails – even tumors.  
The exception would be by-products 
derived from human grade organ 
meats like liver and kidney.

- Poor quality, incomplete 
proteins, these include corn gluten 
meal, wheat gluten meal, rice protein 
concentrate and soy protein.

- Formulas containing corn or 
soy.  Corn is a cheap filler ingredient 
with no nutritional value.  It is also a 
known allergenic.  Soy is estrogenic 
and can wreak havoc on your dog’s 
endocrine system.

- BHT, BHA, ethoxyquin, propyl 
gallate.  These are all artificial 
preservatives.  Ethoxyquin is banned 
from use in human foods, but is used 
to preserve the fish meal found in 
many pet food formulas.  You won’t 
find it on your pet food label because 
it is added before the fish meal arrives 
at the manufacturing facility.  When 
considering dog foods containing 
fish, look for written manufacturer 
assurance on the label or web site 
that the fish meal does not contain 
ethoxyquin.  Otherwise, assume that 
it does.

- Artificial colors, flavors, sugars, 
sweeteners or propylene glycol. 

Your best bet is to feed your pet a 
balanced, raw, species-appropriate, 
homemade diet.  There is a publication 
that may inspire you with information 
and recipes, Real Food for Healthy 
Dogs and Cats by Dr. Karen Becker 
and our dear Dr. Mercola whom 
we credit with some of the above 
information.

If that’s not possible, pick up some 
organ meats from the local butcher 
(avoid supermarket meats as they 
have been treated with chemicals to 
keep them looking fresh), have them 
run it through the grinder for you 
and mix it with some raw sunflower 
sprouts, carrots and grated beets.  Mix 
it up and divide into meal portions to 
store in freezer containers and pop 
them in the freezer.  You can take 
out a day’s supply in the evening and 
place it in the fridge, by the morning 
they should be thawed.  You may have 
to mix it ¼ to 3/4 when you start your 
pet on the changeover, then increase 
the portion each couple of days until 
the mix is a 100% raw.  

If you don’t have the time or 
inclination and want to get serious 
about it… local food producer www.
organic-select.com makes a line of 
raw pet food from their grass-fed stock.

Never give your dogs chocolate, 
sugar, cookies, cake, bacon, 
commodity canned meats, etc.
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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

How many of you walk around 
holding onto resentments? How 
many months or years have you been 
carrying that extra baggage?  Do 
you realize that those resentments 
are only hurting you? How many 
of you have heard the quote that 
“Resentment is like drinking poison 
and hoping the other person dies”?

Resentments are an 
accumulation of unmet 
expectations. Our expectations 
of other people and of specific 
outcomes of life events, set us up for 
great disappointment and pain.  We 
suffer needlessly because we fail to 
accept “what is”. We begin to resent 
them and that builds up. Holding 
onto resentment is very unhealthy. It 
also makes it very difficult to have 
healthy relationships with people 
when resentments linger.

Resentment leads to anger. 
Resentment is unresolved anger, 
which is the real issue. Anger is an 
emotional response to situations 
in which we feel threatened, 
treated unfairly or violated. Many 
of us think that other people or 
circumstances “make” us angry. 
We incorrectly believe that external 
factors cause our feelings, which is 
not true. Instead, “we” determine 

Resentments are toxic

our feelings and how we are going 
to respond to them. Our beliefs are 
responsible for how we feel. If we 
believe that someone should treat us 
a certain way and they don’t, then 
they have disappointed us; not met 
our expectations, and we begin to 
resent them.

Resentment keeps us stuck at that 
point of pain. We learn to attach to 
the pain and become comfortable 
living in it. Blaming others enables 
us to hold onto resentment and to 
avoid having to change ourselves. 
It lets us operate from a morally 
superior position, in which we do 
not accept responsibility for our part 
(role). Instead of holding ourselves 
accountable, it enables a victim 
attitude and approach to life.

Reclaim your power... 
Don’t be the victim

What would happen if you let go of 
resentments? Why are you afraid to 
let go of them? Most of the time the 
answer lies in not feeling validated 
for your pain. You may believe that 
if the other person would recognize 
and admit what they’ve done to hurt 
you, you’d feel better, or you would 
feel more satisfied if you could hurt 
them back and make them suffer the 
way you’ve suffered. 

Can you imagine the freedom that 
you would feel not obsessing about 
the things you resent and not waiting 
for the other person to recognize 
their role or need them to apologize? 
Imagine the freedom of letting it all 
go and moving forward in life free 
of the emotional baggage.

Choose to let go
It is a conscious choice to decide to 

let go; it requires intention.  Letting 
go of the anger and the resentments 
that fester is extremely liberating, 
not to mention very good for your 
health. Emotions live inside of us, 
stored in every cell of the body until 
we let them go. They cause damage 
and lead to disease.

We must also let go of expectations 
and stop setting ourselves up for 
disappointment every time someone 
or life lets us down. Letting go 
of outcome is a huge life lesson! 
Learning to remain open to whatever 
comes your way is much more 
satisfying and liberating. Imagine all 
the energy and time you would save 
if you stopped trying to manipulate 
and control outcome. 

Acceptance
Permitting the process, and 

learning the lessons, and gaining 
the insights along the way is only 
possible when you remain open to 
receive them, instead of obsessing 
on the disappointment of unmet 
expectations. If you can learn to 
accept that “things happen the way 
are supposed to” you can then let go 
of disappointment. You can accept 
that the lessons are to teach you 
and help you grow. Look for the 
messages and insights.  

Often times, this concept makes 
many people angry because they 
feel hurt and very afraid. Fear of 
what will happen next or feeling 
out of control, creates anger and 
resentment and the cycle continues. 
This is a choice. Choose to let go, 
accept, learn, and grow! Acceptance 
is key to a happy life!

Important note: Acceptance 
doesn’t mean that you accept 
the person’s unacceptable, 
inappropriate, harmful behavior. 
It does not mean that you are 

condoning their behavior. It means 
you are letting go of resenting it 
and moving on. That also requires 
setting boundaries that protect you 
from further harm. 

Need to forgive
Forgiveness is very 

misunderstood, which is why so 
many people say they “will never 
forgive” a certain person for what 
they did, or they say a certain action 
is “unforgivable”. FYI: Forgiveness 
does not have anything to do with 
the other person recognizing they’ve 
done something wrong or saying 
they are sorry. It is the final step in 
your personal healing process. After 
you’ve let go of the anger and the 
resentment, you learn to forgive. It’s 
where you find peace and happiness. 
Resentment is the opposite of 
forgiveness; they cannot co-exist. If 
you think you have forgiven and still 
find yourself feeling resentful, then 
you are not done. You have more 
work to do; dig deeper and find what 
is still lingering.

Concluding note: I have heard 
many people criticize the victims 
they see on talk shows (Oprah, for 
example), stating they have forgiven 
their rapist or the murderer of their 
daughter, and say it’s ridiculous 
and impossible. It is extremely 
challenging and there are many 
emotions to process to get to that 
point, but it is not impossible, and in 
fact is the only way for them to heal 
and move on. It takes tremendous 
courage to let go and forgive. 
Forgiveness does not exonerate the 
perpetrator; forgiveness liberates 
the victim! 

“Forgiving doesn’t make you 
weak; it sets you free.”

Nelson Mandela quote: “As I 
walked out the door toward the gate 
that would lead to my freedom, I knew 
if I didn’t leave my bitterness and 
hatred behind, I’d still be in prison”
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Is the author of six side-splitting books, 
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hilariously takes down rightwing politics, 
professional sports and religion. Meet 
the author and get your signed copy on 
January 27, at Galeria Dante. All of Gil’s 
previous books are available on Amazon.
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My last official act as manager of 
Lucy’s Cucu Cabaña was to throw 
our last three paying customers out of 
the store. 

The key words are “paying 
customer”.  In twenty-five years of 
mis-managing my wife’s wonderful 
shop, I had in fact thrown out a 
number of customers, but none of 
them were what you would call 
“paying”.

My first experience expelling 
disruptive non-acquisitive individuals 
took place twenty-five years ago, 
when the world was fresh and new.  
There were four of them, overweight, 
middle-aged and dressed in bathing 
suits.  And if that aesthetic cruelty 
was not enough, they were all holding 
smoldering cigars behind their backs.

I guess they thought I was stupid; or 
else they didn’t care.  They looked like 
they were on fire, with malodorous 
clouds of smoke billowing up from 
behind their backs: an eight-legged 
auto-da-fé.  I asked them politely (in 
English, then in Spanish) to remove 
themselves and their smoldering 
carcinogens from my establishment.  
Feigning a lack of English, they 
ignored me, which, frankly, I found a 
little annoying.

Leaping from behind my desk, 
I began to scream, “Defense de 
fumer!” at the top of my voice.  That 
seemed to get their attention.  Then, 
since, apparently, we did not share a 
common language (“No Smoking” 
being the extent of my French), I 
was forced to shoo them out of the 
store, just like I shoo Duke out of the 
kitchen.

Twenty-three years later, I was 
sitting at home minding my own 
business when everybody started 
talking about this pandemic thing.  At 
first, it didn’t seem all that bad.  But 
caution was definitely called for.  We 
suggested postponing the Southside 
Shuffle, our bi-weekly art-walk.  

BYE-BYE LUCY CUCU

Some of our fellow merchants felt 
we were over-reacting.  They thought 
that limiting the number of people 
entering our businesses would be 
sufficient.

One day later, everyone was in 
agreement: cancel the Shuffle; this 
pandemic thing might be more 
serious than we’d thought.

Taking a gander at the morning 
news two days later was all it took 
to convince me that we had to close 
the store immediately!  Allowing our 
valued clients to infect me with this 
potentially terrible disease would 
be irresponsible.  Since we were 
only three months shy of retirement 
anyway, I decided to make the closure 
permanent, to shut our doors forever 
that very day!

“Are you sure?” Lucy asked.  “We 
still have tons of stuff to sell.”

“The hell with the merchandize!  
Honey, this is a serious germ.  They’re 
dropping like flies all over Spain and 
Italy.  I’m calling Nancy.”

Nancy was our manager.  When she 
answered the phone, it sounded like 
the store was full of people.  “Nancy,” 
I told her, “close the store.  Get rid of 
everybody.  We’re closing for good.  
Start packing up.  I’ll be there in an 
hour.”

“Okay,” Nancy said, uncertainly.  
The store was pretty noisy.

Upon my arrival at our small shop 
precisely one hour later, I went at 
once into hypochondriacal shock.  
The store was still open for business!  
Three women were inside, shopping 
their hearts out!  Three Covid Mary’s 
spreading contagion like it was warm 
Velveeta! 

Two of the women held high-end 
pieces of folk-art they intended to 
purchase.  A third woman had my 
latest book in one hand, and a twenty 
dollar bill in the other.  At any other 
time, I would have been vigorously 
smooching this paragon of literary 

appreciation’s behind with gratitude.  
Now, however, in the scary early days 
of the pandemic, my only concern 
was closing the store as quickly as 
possible.

“Oh, hi Gil,” Cynthia said, 
approaching me, “I can’t wait to read 
your new book. I hear it’s…”

Cynthia, I recalled with dismay, 
was quite affectionate.  As she 
opened her arms to give me a tight 
hug (and a potentially lethal kiss on 
the lips), I recoiled in horror.  Cynthia 
approached.  I retreated.  Soon, I was 
trapped, with my back against the 
wall.  Cynthia continued to advance, 
toxic droplets shooting from her 
facial orifices in every conceivable 
direction!  Desperately, I held my 
breath.  New Agedly, I visualized 
myself alone on the beach in Yelapa.  
Antiseptically, I visualized a giant can 
of Lysol Disinfectant™️ emptying 
its contents into Lucy’s Cucu Cabaña, 
effectively neutralizing the oncoming 
bipedal germ engine.  It didn’t help.  
Nothing helped.  On she came…

“STOP!” I screeched.
“Huh?”
“Out!  Out of the store!  Everybody!” 

I said, a little too loud.
“Gil, are you all right?” Cynthia 

asked with concern.
“No!” I said emphatically.  “And 

neither are you.  Neither is anyone!”
“He must be drinking that Raicilla 

again,” one of the other women told 
her companion.

“Yes,” her friend, clutching an eight 
hundred dollar rug replied, “I’ve 
heard he’s a little on the… strange 
side.”

“I heard that!” I said.  “But maybe 
you haven’t heard; there’s a %#$@
ing pandemic going on!  You!  Put 
down that rug.  And you!  Put down 
the plate.  Cynthia, you can keep the 
book.  Just leave.  Now!  All of you!  
Lucy’s Cucu Cabaña is officially 
closed.  Forever!” 

Not about to look a gift book in an 
author’s mouth, Cynthia gave me a 
frightened look and fled.  The other 
two women, however, were still 
intent on making their purchases.  
They decided to appeal to Nancy, 
who was cowering behind the desk.  
“Nancy,” the rug lady said,” please 

ring up our purchases. We’re done 
shopping here.”

Nancy looked to me for guidance.
“No,” I told her, “do not ring them 

up.  Didn’t I tell you to close the 
store?”

“Oh. I thought you said, ‘The 
clothes are yours.’”

“That doesn’t make any sense.”
“I know.”
The two women shoppers were 

pretty sneaky.  While my head was 
turned, they’d snuck up behind me.

“Back!” I cried, wishing I had a 
crucifix, or some garlic, or that giant 
can of Lysol™️.

The two women backed up, still 
clutching their non-purchases.  “Put 
down my stuff!” I ordered them.  “Or 
else!”

“Well,” the plate lady said huffily, 
“you gave that other woman your 
book for free.  Since you’re going out 
of business, why not give us our items 
as well.”

“Because,” I told her, “I may be 
crazy, but I am not stupid!”

LUCY’S CUCU CABAÑA is 
being reincarnated for one week 
only. From Jan. 30 to Feb. 4. 11am 
TO 6pm. All their great folk-art, 
at ridiculously low prices! The 
location: CHARLIE’S TOURS/
Marina Vallarta/Puesta Del Sol/
Local 8-B (80 METERS SOUTH 
OF LIGHTHOUSE.) A portion of 
proceeds will be donated to Peace 
Animals.

Also, GIL GEVINS will be having 
two book signings to celebrate the 
release of KAH, his hilarious new 
novel. One: GALERIA DANTE, 
Friday, Jan. 27, from 6 to 9pm. 
Two: ARTE VALLARTA, Feb. 4, 
from 6 to 8pm
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Harriet Murray
Can be contacted at 
www.casasandvillas.com

| harriet@casasandvillas.comHARRIET Murray

Welcome to our home!  We are glad 
you are here.  We know you love the 
weather, the ocean and mountains, and 
the kindness of the people who were 
here before us.

- We share the right of way with 
you.  Look for lines if there is already 
a marked walkway. Otherwise, 
vehicles have the same rights, so we 
look at each other and negotiate who 
goes first.

- Wear a hat and use very good 
sunscreen.

- Keep hydrated.
- Sun poisoning combined with too 

Points to be aware of while renting 
or buying in Mexico

(particularly in the Bay of Banderas)

much alcohol and sugar can make you 
very sick.

- Buses turn left from the right-hand 
lane because of the narrowness of the 
streets.

- These buses are not municipal but 
a privately syndicated.  They do not 
have to stop for you.  They stop in the 
middle of the street, so be careful

- Pesos are not monopoly money.  
Try to pay fairly and do not be cheap.  
Currently we are near 18 pesos to the 
dollar.  The dollar is weaker at this time.

- The signs at the banks and cash 
houses say buy rate and sell rate.  

This is what they charge, not what 
they give you.

- Just because someone speaks 
to you in your language does not 
mean they are giving you the correct 
information.

- Locate yourself.  Although what 
you see may seem like home in some 
way, it is not.  You are in a different 
culture, economy, law, government.  
And we are no less than any other 
country.  We are different.  

- The whales are here to breed, and 
if you think chasing them in a boat 
is ok, you are wrong.  You can affect 
their ability to keep enough body fat 
to get home, and they and their baby 
can die.

- Wash your hands before and after 
eating.  

- Time share sales are under 
consumer law and you have a time to 
think it over before you are committed.

- Persons selling real estate may not 
be professional or have any training.  
There is no licensing here at this time 
for specific real estate activities. 

- National private associations such 
as AMPI pledge to follow a code of 
ethics and understand principles of 
real estate to protect the consumer. 

- Interview anyone you are 
considering to use to help you with a 
purchase.

- Children work as well as their 
parents.

- There are clear effective laws in 
Jalisco and Nayarit for condominium 
ownership.  Learn what they are 
before assuming anything.  Amazon 
books has these laws in different 
versions in English.

- It is rude to walk around away 
from the beach with no shirts on for 
men or covers for women in bathing 
suits.  Short shorts on men or women 
are bad taste.

- Smile and look people in the eye.  
If you need help, most locals will offer 
to help you. 

* Masters Baiter’s
(Between docks A & B)

* Hotels & 
Condo Towers

* Ramiro’s framing shop
(342 V. Carranza)

* Timothy Real Estate
(by Rivera Molino)

* Tourism Office
(City Hall)

* Plaza Caracol
L’Oreal Paris Salon
(Local 6A-A in front of 
Soriana’s cashier #16)

* Hotels
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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

This year we have the unfortunate 
luck to deal with our normal 
seasonal transition. Throw in La 
Niña and now crazy currents from 
storms to the north and to the west 
included in the mix, fluctuating 
water temperatures and clean green 
water.  All that is in the sauce we 
call world class fishing in Puerto 
Vallarta to Punta Mita.  Has it been 
frustrating?  A little, but there is a 
strong upside as well.  Dorado have 
been mostly abundant in between 
Corbeteña and El Banco.  Find 
floating debris or a log anywhere 
from El Moro to Punta Nayarit and 
you’ve found larger Dorado who 
are attacking baits.  For now, it’s a 
real mixed bag that’s hard to figure 
out.  One thing that isn’t confusing 
is when you come in after a ten-
hour fishing trip with a fish box full 
of Dorado. 

Let’s face it, fishing is 
unpredictable and even more so 
with the unusual conditions we 
have to deal with.  Corbeteña right 
now may be a place to avoid.  After 
two weeks of cold water and too 
many Jack Crevalle taking any 
bait in the water, it’s a frustration 
dream.  Your chances of catching 

Krill, crazy currents 
and big Dorado

any other species in the area is 
pretty much being drowned out.  
There are plenty of smaller Tuna, 
but you won’t catch not even one 
for this frustrating reason.  Looking 
for Jack Crevalle to 50 lbs., you’ll 
find them.  But nobody goes to 
Corbeteña to catch J.C.’s.  If you 
want to give it all a name, La 
Niña is a good place to start.  The 
whole area is still struggling with 
less than perfect blue water, but 
there is still plenty of action to be 
found.  For those targeting Dorado, 
then you’re in luck.  As we get the 
“second” fishing season, we find 
a second wind for larger Dorado 
about 10 to 15 miles or more north 
of Corbeteña… those with the time 
to push water searching for these 
30-lb plus sized Golden fish!  To 
be honest, you probably won’t find 
much else in this area I call “Mid-
Point”, halfway between El Banco 
and Corbeteña.  This area has seen 
more than its share of tournament 
winning fish over the years.  With 
the high cost of fuel, this area 
goes mostly ignored but shouldn’t 
be.  There are some striped Marlin 

roaming the area, but not many.  
With some luck you’ll run into 
some Spinner Dolphin and maybe 
you’ll find some that normally run 
with Football Tuna.  If this gets you 
excited, you better get out there 
ASAP before they’ve decided to 
head south for the winter.  If for 
some reason you find yourself close 
to the “high spots” at El Banco, 
there have been a few Spinner 
Dolphin.  Normally again, this 
means Football Tuna, but for now 
it’s about a 50 / 50 chance.   You 
could still find Striped Marlin and 
closer in a possible Sailfish.  For 
now, this entire area is the best bang 
for your fishing dollar.  Feeling 
lucky?

From El Moro to Punta Nayarit 
the water has been mostly clean 
green.  Colder water for sure, but 
find some floating debris, a dead 
Whale or maybe even a floating log 
and you’ve put yourself in the best 
possible position to boat Dorado!  
North of Sayulita has seen “some” 
Rooster fish near the reefs in the 30 
to 40-lb range.  And with some luck 
you may run into the rogue Sailfish.  
That’s pretty much the story here 
now.  Jack Crevalle, Bonita and Skip 
Jack Tuna are also in the area if you 
are looking for smaller game fish. 

Inside the bay we’re much the 
same as last week.  If you’re in 
the area of Los Arcos, the water 
is mostly clean green.  Sierra 
Mackerel, Bonito, Jack Crevalle 

and possible Dorado!  With the 
cooler water we’ve got Bass in 
the “holes”, possible Grouper and 
Snapper should be coming in soon.  
For now, your best bet in the bay is 
a six-hour trip, this will allow you 
to cruise the area and find the hot 
spots.  But be warned, there is so 
much Krill in the bay, the water can 
be red from this tiny Whale food 
and it’s best to try and keep your 
distance from this “red water”. 

The bite this week is the same, 
but for now there is some great 
action before the bite on a few 
of these species.  Rooster fish in 
particular, so make sure you don’t 
leave the dock later than 07:00.  
Water temperatures are all over the 
place, anywhere between 72 and 76 
degrees.  With the swirling strange 
currents, look for the warmer water 
to give yourself the best chance of 
finding fish.  Remember Master 
Baiter’s is freezing clients’ fish as 
part of our full fishing services.  
Non-clients are welcome too, but 
you’ll have to pay a bit. 

Thanks for your continued 
support and 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 35 Solution to sudoku page 35

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.

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

Millennium sculpture at the northern 
end of the Malecon

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

www.vallartabridge.com

Wednesdays – 10 a.m. – Corazon de Niña – 
Humanitarian Tour + Brunch. $500. Pesos. 

RSVP: fundacion@corazondenina.mx

Saturdays – 9 a.m. to 1 or 2 p.m. – 
Farmers’ Markets – at Lazaro Cardenas 

Park and on the Rio Cuale Island

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.  Non-

denominational Service led by Pastor 
Mario Santillan @ CJ’s Texas Grill / 

Thirsty Turtle, Calle Popa, Marina Vallarta                   
GraceVineyardVallarta@gmail.com

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: 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.

Jay Kaskel | Edited by: Will Shortz  |       New York Times

Solution on Page 34

Sudoku is a logic-based placement puzzle

Solution on Page 34




