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From the editor . . .

Thank you readers for the thousands of emails god gach
month regarding our articles and with suggestiofe also
thank our editors and guest writers, all volunteens have
regular jobs.

We try to answer as many of your emails as posbibevith so
many it is difficult to find enough time to ansvadt. Just know
that we appreciate your comments and forward tieeeath
other. Suggestions are included in a list of gokes for future

issues. Yes, we listen to our readers. Most®ithues MARKN ETGROUP, JNC

addressed are answers to your questions. ONLINE MARKETING SOLUTIONS

In this issue is a recipe for patitas de puercaegaested by
about a hundred people in the last few months. aAviaria YOUR AD
Velez and Manuela Rodello address all issues dgalith
kitchen and cooking and every column they havetewnit

addresses a particular question of our readers. rdtipes we l“ BO Rl C

include are all recipes requested by readers.
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The mountainous interior of Puerto Rico providepEnopportunities

for hill climbing and nature treks. These are egglycappealing because
panoramas open at the least-expected moments,reftealing
spectacular views of the distant sea.

The most popular, most beautiful, and most spetaatiuekking spot is
El Yunque, the sprawling "jungle" maintained by thé. Forest Service
and the only rainforest on U.S. soil. Park rangpange clearly marked the
trails that are ideal for walking.

Some of the highlights include EI Toro/Tradewindstinal Recreation
Trail, which cross the proposed El Cacique Wildesnarea. These trails
cross through the four distinct vegetation typestbon the Forest
(tabonuco, palo colorado, palm and dwarf). Traddeare located on
Highway 191 at km. 13.5 and on Highway 186 at kh61Big Tree
Trail exemplifies the Tabonuco forest (true rainforedigre many large
trees can be seen. It is located at km 10.4 onwigH 91. La Mina Trail
passes through an area that used to host honeyrnttages to a verda
tropical waterfall under which you can take a show Yunque Trail
climbs to the hill crest at 3,500 feet for a speatar view of the forest
down to the Atlantic Ocean. The Mount Britton Trigiknother climber,
from rain forest through the cloud forest to amiesting observatory. If
you want to take it easy, tiBago de Oro Trai] which means "golden
pool," starts at a now viewing-only swimming poohstructed in the
1930s and makes a mile loop through the Palm Forasteven shorter
El Caimitillo Trail starts at the same place, and saunters for agpieas
half mile.

* Joe Roman Santos ,an avid hiker, lives in Nevk Yeith his wife
Yolanda and travels to Puerto Rico often on busraesl for pleasure.

EL BORICUA is a monthly -cultural publicatic
established in 1995, that is Puerto Rican owned
operated. We are NOT sponsdr by any club ¢
organization. Our goal is to present and promate
"treasure" which is our Cultural Identity “the Puert
Rican experience.” EL BORICUA is presented
English and is dedicated to the descendants oftd
Ricans wherever they mae.
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There are three Puerto Rico's you need to learn
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our little terrufio. Subscribe to EL BORICUA, a
monthly cultural publication for Puerto Ricans.

http://www.elboricua.com/subscribenow.htmi
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Gentilicio: People from Maricao are kno
asmaricaefios

Maricao

e e e

Water stream at Monte del Estado (Maricao StateeBor

Speaking Puerto Rican . . .

Maricao is the second-least populous municipalitfwerto Rico located at

the western edge of the Cordillera Central. It $srall town set around a El Puertorriquefio no trepa: se
small plaza in hilly terrain, north of San Germ&apan Grande and Yauco; encarama.

south of Las Marias and Lares, southeast of Mayagiiel west of

Adjuntas. Maricao is spread over 15 wards and Marieueblo (The

downtown area and the administrative center otityg.

The town borders the Maricao Fish Hatchery, a cttla of tanks and Refran . ..

ponds in a garden setting, where some 25,000 fishagsed yearly to stock Al probre el sol se lo come.
farm fishponds and island lakes. The hatcheryiisgfahe Maricao State

Forest, also known as Monte del Estado. Thoughyardregetation than tl

other mountain forest, Maricao is home to large Inenof bird species. Its

stone observation tower provides far-flung view#hi® coast and the Mona

Passage. Trivia
Maricao has a 2000 census population of 6,44%4dtahland area of Maricao is known asEl Pueblo de las
94.87 knd (37 sq mi). Indieras" (town of indian settlements).

* Wikipedia
Guest Articles are always welcomed, just
email to elboricua_email@yahoo.com

Luisa Yaliz Alaniz Cintron, MD

Child Psychiatrist & Behavioral Expert
Family roots in Ponce. YOUR AD

What children need is simple. They need E L BORIC[J.A
TS S

direction and guidance beginning from
birth. It is not easy being a parent, it
takes time and effort. Begin by making FITS HERE
sure your child knows boundaries. When
you say ‘stop’ they need to stop. This
could save their lives if they are about to
run onto the street. Decorations on tables BORICUA.. ..
are not for them to touch, don’t put them

away, train your child instead.

Be gentle and firm. Remind them over
and over again of rules. Don’t count to 3
because then listening to parents becomes
a game. You must be firm.
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May 3, José "Chegui" Torres, boxing champion, writer,
1936 politician. b

May 10,

1838 Sandra Maria Esteves, poet. b

May 10, Antonia Saez Torres, educator and playwrite. Won
1889 awards from the Institute of Puerto Rican Literatur

May 13, Segundo Ruiz Belvis, lawyer, politician, abolitishi

A few Taino were entombed in caves, along with 1829 Was born in Hormigueros. b

their possessions: beautifully decorated ceramic May 14, Luis Llorénz Torres, lawyer, politician, and renedn
bowls with bats on the handles, gourds for water, 1876 poet. Wrote "Cancién de las Antillas”. b

necklaces of shell, bone, seeds, teeth and stones,

elaborate stone mortars and pestles. They must May 16, Juan Morel Campos, famous musician and composer,
have been special individuals, for most Taino were 1857 wrote many danzas. b

not even buried, and Taino caciques have been

found buried in cemeteries, not in caves. May 16,  Bolivar Pagan, lawyer, politician, writer. Was bamn

1897 Guayanilla. Was president of the Socialist Party. b
The Taino who were buried were first smoked to dry

out their bodies, then wrapped in cotton cloth, and May 22, José P. H. "Peaphe" Hernéndez, pharmacist, musician
buried seated on their dujos, surrounded by their 1892 poet. Was born in Hatillo. b
beautifully decor_ated possessmns—someﬂme; they May 23, Ruth Fernandez, world famous popular music artist,
were accompanied by thg body of one of their 1919 politician, former senator in Island's senate. b
wives, who had been buried alive!
May 24, . -
But who were those select Taino who were not 1848 Julio J Henna doctor and civic leader. b
buried but instead laid to rest on natural shelves
within caves? Probably behiques, who were also May 25, Mariano Abril y Ostald, writer and politician. Was
probably the artists who painted the pictographs 1862 official island historian from 1931 until his dedth
inside the caves. 1935. b
* Dr Lynne Guitar May 28, Isabel Pico de Hernandez, civic leader, writer,
1943 feminist, lawyer, university professor. b

Recao prefers a shaded, moist environment andt dimeght
light. Hot conditions and long days will cause ffent to bolt
(flower and go to seed) prematurely. Seeds taleaat 3
weeks to germinate and require warm temperaturasooind
75 deg. F for rapid germination. The root system ca
withstand some handling, so seedlings can be raisesl|
trays and then planted into the hydroponic medddie
around 8 weeks after germination.
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Tony Santiago
a.k.a. Tony The Marine

As a Hispanic/Latino and former Marine, | had begiting with
a lot anticipation HBO's "The Pacific", believirtwat justice
would be made to the Latino's who have bravelyestour
country in World War Il, after the Ken Burn's fi@sSo far | am
disappointed. True, Jon Seda, of Puerto Rican desgays the
role of Marine hero and Medal of Honor recipienhd®asilone,
but Basilone was an Italian-American, not a Latma therefore
does nothing to tell our story. Yes, there was atitio" called
Manny, who was killed at the beginning, but where all the
other Latinos? This so far reminds me of the moiridhe early
60's who under preasure, began to give African-Acaas minor
insignificant roles known as "token" roles.

| am still waiting, because | can't imagine a tedmn series
about the Marines fighting in the Pacific theatethe war
without mentioning PFC Guy Luis Gabaldon "The Prager of
Saipan." For those of you who may not know who PFC
Galbaldon was, | would only like you to know that $ingle-
handedly (Yes, by himself all alone) captured dv&00
Japanese solders and civilians, something thatdnses been
done in American history by one single person. Tas at a
time when the Japanese were ordered by their supem
Saipan to kill seven U.S. Marine and Army troopsdeery man
they lost. He single-handedly captured more tharitees the
number of prisoners taken by Sgt. Alvin York in Wowar I.
Sgt. York was awarded the Medal of Honor, Gabakl&ilver
Star. Take a moment and think about how many hver® saved
by PFC Gabaldon's actions.

I am wondering, will they make a slight mentionLéfutenant
General Pedro del Valle who as a Colonel was tharGanding
Officer of the 11th Marine Regimen (artillery). Déalle led his
regiment during the seizure and defense of Guadalca
providing artillery support for the 1st Marine Dsion. In the
Battle of the Tenaru, the fire power provided bi/\dalle's
artillery units killed many assaulting Japaneseéiso$—almost
to the last man—before they reached the MarineipasitAs a
result of the outcome of the battle Japanese comienaolonel
Ichiki Kiyonao, committed seppuku shortly afterwartimean, |
have noticed that then Colonel "Chesty" Puller \played a
prominent role in the Pacific Theater is mentiofetich he
deserves) in the series.

Therefore, | ask myself once again, will there umgtige or will
the Latino participation in World War Il be "whiteshed"
again? don't know about you, but | have a bad feelingiyngut.
Let's see what happens.

This one's a brunch classic. 1 part sparkling Wame
champagne), 1 part chilled orange juice, ¥ key |inee,
and a dash of Bacardi Limén. Coat the glass rirh wiigar.

* Diego Matos Dupree, born in Bayamoén, is a
bartender for a popular cruise line. He lives on board
most of the year and gets to travel the world.
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Our PRIMOS section journeys through Latin America celebrating our cousins.

Paraguayan Corn Bread
Sopa Paraguaya (not a soup)
A delicious cheesy corn bre

All-purpose flour to cover pan

2 med onions, finely chopped

8 tbs margarine, divided

% Ib cottage cheese

% Ib Muenster cheese, shredded coarse
2 cups cream-style corn (16 0z)

1 tp coarse salt (sea salt)

1 cup milk

2 cups cornmeal

Elena Cintron Colén
6 eggs, separated

Primos Editor

Grease 13x9x2-inch baking pan and sprinkle withbletspoon flour. Shake to

* Elena, born and raised in Puerto
remove excess.

Rico to Brazilian and Peruvian
parents, lives in Buenos Aires
most of the year. She works for a
large South American firm and
travels throughout Latin America.

In skillet saute onions in 4 tablespoons margawuz cottage cheese and blend
thoroughly. Add Muenster cheese, onions corn salk, and cornmeal; mix
thoroughly.

Beat egg whites until soft peaks form, then be#itsyseparately until they turn
creamy yellow. Combine yolks and whites and stio kbrnmeal.

Pour into prepared baking pan.

Bake in preheated 400° oven 45 minutes or untitk ipserted in center comes
out clean. Cut into squares and serve hot.

Trivia

If you order a hamburger in
Paraguay, expect it to come
topped with a fried egg.
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Cocina Criolla — Cooking Hints
By: Anna Maria Vélez de Blas

Must have ingredients for Puerto Rican cooks. . . .

Recao and Cilantro: These herbs are used only when
fresh. Store wrapped in barely damp paper towels in a
plastic bag in the warmest part of the refrigerator.

Sofrito: Both store bought for emergencies, and fresh
and frozen, made from scratch. Make sure that it is
real sofrito made with lots of fresh ingredients such as
garlic, recao and cilantro, ajies dulces (if you can find
them), onion, cubanelle pepper, bell pepper (green and
red). Additional ingredients include sliced olives and
capers. Tomatoes are not usually included in the
sofrito but added later. Yuca, yautias, malangas, etc.

Other ingredients that are a must have include, rice,
pork, pernil, chicken, achiote, Sazén Goya, Adobo,
olives, capers, fresh garlic, garlic powdered, minced
garlic in a jar, pimientos morrones, garbanzo beans,
pink beans, olive oil, tomato sauce and paste, Puerto
Rican pineapple pique, corned beef (canned), Vienna
sausages, canned diced tomatoes (Italian style),
bacalao, coconut, plantain chips, and all that stuff.

Are you hungry yet?

*Anna is a Recipe Tester for EL BORICUA and is also
a professional Chef, she lives in California with her
husband, Joe and their three children.

EL BORICUA
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Hints for a Puerto Rican Household
by: Manuela Rodello

Know your oven. Sometimes food cooks too fast, too
slow, or unevenly.

Ideally, every oven set to 350°would heat to 350° But
many ovens don't, including expensive ones, and some
change their behavior as they age. Always use an oven
thermometer. Next, be aware of hot spots. If you've
produced cake layers with wavy rather than flat tops, hot
spots are the problem.

Test your oven by arranging bread slices to cover the
middle oven rack. Bake at 350°for a few minutes, and
see which slices get singed their location marks your
oven's hot spot(s). If you know you have a hot spot in,
say, the back left corner, avoid putting pans in that
location, or rotate accordingly. If your oven is not
working properly call an appliance repair shop.

Manuela Rodello Blanco, born in Rio Piedras, is @t
Economics Teacher in North Carolir
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Arroz a la Jardinera

2 cups long grain rice (rinsed)

2 tablespoons olive oil

1 medium onion, finely chopped
3 cloves garlic, chopped

frozen vegetable, corn, peas, carrots, string beans

2 pkts Sazon Goya with Achiote
% cup diced bell pepper

% cup diced red bell pepper

4 cups boiling water

Heat the oil in a medium heavy saucepan over methum
heat. Add the onion and saute until soft, but motn, abou
5 minutes. Add the garlic and saute for 1 more teito
release the aromas. Add the peppers, cook anothatenor
so. Add the frozen vegetables and let this heathqut 2
minutes. Add Sazon and stir. Add boiling wated &ne,
bring to a boil, stir over once, turn heat to lowdaook for
another 25 minutes, covered.

Lobster Filling for Pasteles (Makes 16)

1 tablespoon annatto oil & 1 tablespoon olive oil
Y, cup basic recaito

Y4 cup currants

% cup sliced manzanilla olives

¥, cup tomato sauce

1 pound cooked lobster meat, diced

2 teapsoons salt

1 teaspoon black pepper

Heat the oil in a heavy skillet until hot but nataking. Add
the recaito, currants, and oliveauge for 2 minutes. Add tt
tomato sauce, lobster, and salt and pepper. Coak ov
medium heat for 5 minutes. Cool to room temperabefere
using.

Potato Salad
Puerto Rican style

4 pounds potatoes, diced

5 hard-cooked eggs

% cup diced dill pickles

1 small onion, chopped

1 medium red apple, peeled, seeded and chopped
1% cups mayonnaise

%4 teaspoon salt or to taste

Y4 teaspoon pepper or to taste

Paprika

Place potatoes in a large caldero; cover with w&gng to
a boil. Reduce heat; cover and cook for 20-25 remor
until tender. Drain and cool.

Cut potatoes into 3/4-in. cubes. Chop four egdgse sl
remaining egg for garnish. In a large bowl, comtme
potatoes, chopped eggs, pickles, onion, and apple.

In a small bowl, combine the mayonnaise, salt amppr.
Pour over potato mixture and stir gently to coatirkle
with paprika; garnish with sliced egg. Cover anfiigerate
for at least 2 hours before servingields about 10 servings

What else can you make using bacalao, besidesditaca!
There is . . . bacalao guisado, arroz con bacatgmn de
bacalao, viandas con bacalao, bolitas de bacaaenata
de bacalao, bacalao revuelto con huevos, relleagsich y
bacalao, guanimes con bacalao, tortilla de bacalao
papas. . . . etc.
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Patitas de cerdo
Pigs feet

1 Ib patitas de cerdo, chopped in pieces

1 tp salt

2 cups water

3 tbs olive ol

2 tbs sofrito

% cup tomato sauce

1 can garbanzo beans, drained

1 oz diced cooking ham

2 potatoes, peeled and diced

% |b West Indian Pumpkin, peeled, seeded, diced
Thinly sliced bell peppers to decorate, *optional

Boil patitas for about 2 hours in salted water. In a
large caldero saute sofrito in olive oil for about 1
minute, then add tomato sauce and cook another 5
minutes.

Add garbanzo beans, potatoes, pumpkin and some of
the water used to boil the patitas to cover the meat.
Bring this to a boil, reduce heat to medium-low, and
cover and let it simmer for about 20 minutes.

If you wish, decorate with a few strips of thinly sliced
bell pepper towards end of cooking period.

Serve this over white rice.

Morcillas/Blood Sausage
In Puerto Rico it is made hot, spicy and fried.
See our June issue.

Tortilla de Camarones y Amarillos
Fancy breakfast, lunch or snack

6 eggs

olive oil

1 cup onion, diced

% cup bell pepper or Cubanelle, diced
% cup red pimento, diced

% cup mushrooms, diced

% cup fried amarillos, chopped

1 tsp garlic, minced

Y. tsp oregano, crushed

Y. cup cilantro, diced

1 cup shrimp, cleaned, and chopped
Y. cup Parmesan cheese, grated

In a large cast iron skillet cook onion, pimentgastlic, and
mushrooms in a bit of olive oil for about 4 minutésid choppet
amarillos and cook another minute or so, then &ddp and
cook this for a couple of minutes more. Beat thgsegell and
add to the mixture. Top with cheese and bake gpxa25-30
minutes.

In next month’s issue. . . pernil in the crockpessy as 1, 2, 3
—no hot oven, no mess . . .
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Cocine a gusto
Berta Cabanillas, Carmen Ginorio y Carmen Mercado

Comes in English or Spanish, a bit more complicateipes,
writers assume reader already knows a bit aboutd Récan
cooking, which is fine. Different editions mighave different
covers. Look at that pictu

Visual Arts

Manuel Rivera-Ortiz (born December 23, 1968 in Pozo
Hondo, Guayama, Puerto Rico) is a celebrated P&Récan
documentary photographer based in Rochester, New afal
Zurich. Rivera-Ortiz is noted for his social doamtary
photography of people's living conditions in lessyeloped
nations. His photographs are in permanent collestaf
several museums, and has received many awardsliimglu
Artist of the Year Award of the Arts & Cultural Codil for
Greater Rochester. In 2002, he photographed Cualbaparing
the conditions he found there to the Puerto Richi®fouth.
He has also exhibited work from Kenya to Turkey kailand.
In 2009, he founded the Manuel Rivera-Ortiz Fouiaahafor
International Photography.

EL BORICUA

PAGE 1C

Nuestra Musica

Ray Barretto

Standards
Rican-ditioned
(2006)

One of the most relevant musicians in the fusioAfod-
Caribbean rhythms with Jazz and other music stybes
Puerto Rican percussionist Ray Barretto. Bartdatew he
was going to spend the rest of his life in the mugrld at
a very young age. Conga drums and Jazz were ahigys
passion, starting to play with Jazz masters bathkerb0s.
Afterwards, he explored other roads by combinirgy hi
conga drums with R & B and Soul, and experimentiith
Watusi in the 60s, finally joining the New York Sal
revolution in the 60s-70s transition. It was as {hoint
when he became popular in the Latin American world,
while being part of the Fania All Stars and alsadieg his
own Salsa band, with which recorded many albumth(wi
singers like Adalberto Santiago, Tito Allen, Ruli#lades
and Celia Cruz) and always showed a vast combimatio
rhythms and solos. He was nicknamed “The King affcH
Hands” due to his impressive ability on the congantb.
Having the fastest hands by that time, combinet it
Jazz-influenced improvisation, made him an autidnit
solo performances.

“Standards Rican-ditioned” was his last musicdi, gif
passing away shortly after recording it. The tk&tnce he
had to do what he liked the most: to combine hi®Af
Caribbean musical roots with other genres. Antlgssa
premonition of his unfortunate farewell, Barrethaluded a
line up of superb Puerto Rican musicians: HiltorzRu
(piano), John Benitez (bass), Papo Vazquez (trosjhon
Adam Cruz (drums), David Sanchez (tenor sax) andsRa
son, Chris Barretto (alto sax).

* Alberto Gonzalez lives in lllinois, works in Spanish & ESL
education and provides services in Spanish-English
translation. Graduated from the Inter American University of
Puerto Rico and also attended the Music Conservatory of
Puerto Rico.



