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From the editor . .  . 
 
It’s January 2010 -  don’t forget to celebrate Los Reyes, even if it 
is with a simple family dinner.  We still give our college-aged 
children a small gift in a shoe box under their bed.  Certainly they 
will ALWAYS remember Los Reyes. 
 
In January EL BORICUA celebrates our own Poets and Writers.  
Read about Jordan el Poeta on page 5. 
 
May 2010 bring you . . . 
 

Beauty for your eyes to see 
Comfort on difficult days 

Faith during your lowest moments 
Smiles to brighten your day 

Rainbows to follow the clouds 
Courage when the way gets dark 

Laughter to kiss your lips 
Patience when you need to wait 

Hugs when your spirit sags 
Friendships to lighten your being 

Love to fill your life 
 
Siempre Boricua,   ���������	
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EL BORICUA is a monthly cultural publication, 
established in 1995, that is Puerto Rican owned and 
operated.  We are NOT sponsored by any club or 
organization.  Our goal is to present and promote our 
"treasure" which is our Cultural Identity -  “the Puerto 
Rican experience.”  EL BORICUA is presented in 
English and is dedicated to the descendants of Puerto 
Ricans wherever they may be. 
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There are three Puerto Rico's you need to 
learn about; the old, the new and the natural. 
Learn about our little terruño. Subscribe to EL 
BORICUA, a monthly cultural publication for 
Puerto Ricans. 
 

http://www.elboricua.com/subscribenow.html 

Víctima de Luz  
 
Aquí estoy, desenfrenando estrella, desatada, buscando 

entre los hombres mi víctima de luz. 
A tí he llegado. Hay algo de universo en tu mirada, algo 

de mar sin playa desembocando cauces infinitos, algo de 
amanecido nostalgia entretenida en imitar palomas. 

Mirarte es verme entera de luz rodando en un azul sin 
barcos y sin puertos. 

Es inútil la sombra en tus pupilas... Algún soplo inocente 
debe haberse dormido en tus entrañas. 

Eres, entre las fronas, mi víctima de luz. Eso se llama 
amor, desde mis labios. 

Tienes que olvidar sendas, y disponerte a manejar el 
viento. 

¡A mis brazos, iniciado de luz, víctima mía! 
Pareces una espiga debajo de mi alma, y yo, pleamar 

tendida bajo tu corazón. 
 

Julia de Burgos
Carolina, Puerto Rico

 
Pueblo 
 

¡Piedad, Señor, piedad para mi pobre pueblo donde mi 
pobre gente se morirá de nada! 

 
Aquel viejo notario que se pasa los días en su mínima y 

lenta preocupación de rata; este alcalde adiposo de 
grande abdomen vacuo chapotando en su vida tal como 
en una salsa; aquel comercio lento, igual, de hace diez 

siglos; estas cabras que triscan el resol de la plaza; algún 
mendigo, algún caballo que atraviesa tiñoso, gris y flaco, 
por estas calles anchas; la fría y atrofiante modorra del 

domingo jugando en los casinos con billar y barajas; todo, 
todo el rebaño tedioso de estas vidas en este pueblo viejo 

donde no ocurre nada, todo esto se muere, se cae, se 
desmorona, a fuerza de ser cómodo y de estas a sus 

anchas. 

¡Piedad, Señor, piedad para mi pobre pueblo! 

Sobre estas almas simples, desata algún canalla que 
contra el agua muerta de sus vidas arroje la piedra 

redentora de una insólita hazaña... 

Algún ladrón que asalte ese Banco en la noche, algún 
Don Juan que viole esa doncella casta, algún tahur de 
oficio que se meta en el pueblo y revuelva estas gentes 

honorables y mansas. 

¡Piedad, Señor, piedad para mi pobre pueblo donde mi 
pobre gente se morirá de nada! 

Luis Palés Matos
Guayama, Puerto Rico
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Refrán . . .  
De mi maíz, ni un grano. 

Trivia 
Puerto Rico’s National Bird is the Stripe-
headed tanager Also called "reinita mora", 
it is a tropical bird that feeds of fruit. A 
flock will eat all the fruit off one tree and 
then move on to the next. 
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 Guest Articles are always welcomed, just 
email to elboricua_email@yahoo.com 

Town 
 
Florida, Puerto Rico – is the island’s most 
recent, or youngest municipio. In June 14, 
1971, the Senate of Puerto Rico and 
Governor Don Luis A. Ferré approved the 
law to establish Florida as a municipality. 
Florida derives its name from the abundant 
flowers and natural resources on its land.  

Español . . . . 
 
Contradecir  is to contradict, or to 
declare (a statement, report, etc.) to be false 
or incorrect.  No me contradigas . . .  don’t 
correct me. 

Puerto Rican literature evolved from the art of oral story telling to its 
present day status. Written works by the native islanders of Puerto Rico were 
prohibited and repressed by the Spanish colonial government. Only those 
who were commissioned by the Spanish Crown to document the 
chronological history of the island were allowed to write. 

It wasn't until the late 19th century with the arrival of the first printing press 
and the founding of the Royal Academy of Belles Letters that Puerto Rican 
literature began to flourish. The first writers to express their political views 
in regard to Spanish colonial rule of the island were journalists. After the 
United States invaded Puerto Rico during the Spanish-American War and 
the island was ceded to the Americans as a condition of the Treaty of Paris 
of 1898, writers and poets began to express their opposition of the new 
colonial rule by writing about patriotic themes.  Puerto Rican literature 
continued to flourish and many Puerto Ricans have distinguished themselves 
as authors, poets, novelists, playwrights, essayists and in all the fields of 
literature. The influence of Puerto Rican literature has transcended the 
boundaries of the island to the United States and the rest of the world 

The island's first writers were commissioned by the Spanish Crown to 
document only the chronological history of the island. Among these writers 
were Father Diego de Torres Vargas who wrote about the history of Puerto 
Rico, Father Francisco Ayerra de Santa María who wrote poems about 
religious and historical themes and Juan Ponce de León II who was 
commissioned to write a general description of the West Indies. The first 
native-born Puerto Rican governor, Ponce de León II included information 
on Taíno culture, particularly their religious ceremonies and language. He 
also covered the early exploits of the conquistadors. These documents were 
then sent to the National Archives in Sevilla, Spain, where they were stored. 
 
Puerto Rican history, however, was to change forever with the arrival of the 
first printing press from Mexico in 1806. That same year Juan Rodríguez 
Calderón (a Spaniard) wrote and published the first book in the island, titled 
Ocios de la Juventud. In 1851, the Spanish appointed governor of Puerto 
Rico, Juan de la Pezuela Cevallo, founded the Royal Academy of Belles 
Letters. This institution contributed greatly to the intellectual and literary 
progress of the island. The school licensed primary school teachers, 
formulated school methods, and held literary contests. However, only those 
with government positions and the wealthy benefited from the formation of 
the institution. It was ironic that the first Puerto Rican writers came from 
some of the island's wealthiest families, who were fed up with the injustices 
of the Spanish Crown. 
 
The first written works in Puerto Rico were influenced by the Romanticism 
of the time. Journalists were the first writers to express their political views 
in the newspapers of the day and later in the books which they authored. 
Through their books and novels, they expressed what they believed were the 
social injustices, which included slavery and poverty, brought upon the 
common Puerto Rican by the Spanish Crown. Many of these writers were 
considered to be dangerous liberals by the colonial government and were 
banished from the island. 
 
 
* Wikipedia 
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Manatee or Manatí 
A favorite Taíno food 

 
Taínos hunted Manatís for food and speared 
them. Manatee meat has a mild taste and readily 
adapts to recipes for beef. Choice cuts of meat, 
primarily the tail and peduncle, can be used in any 
recipe. The body and flipper meat, with just a little 
extra preparation and special recipes, can be just 
as tasty. Regardless of which cut of meat you use, 
you will find manatee to be a very delicious and 
versatile red meat. It is also low in fat. 
 
Manatee adults can grow up to 13 feet long and 
3,000 pounds (most are 10’ and weigh a little over 
1200 lbs). They are herbivores (plant-eaters), 
feeding on a large variety of submerged, 
emergent, and floating plants. 

January 6 Día de Reyes 

January 6, 
1751 José Campeche, known as the island's first 

painter, was born in San Juan.  

January 8, 
1912 

José Ferrer Cintrón - successful actor and 
producer, born in San Juan.  

January 9, 
1933 

Robert Garcia, former Congressman and first 
Puerto Rican elected to the NYS Senate. 

January 10, 
1973 Félix"Tito" Trinidad - birthday 

January 9, 
1899 

Doña Felisa Rincón de Gautier - Politician, Co-
founder of the Partido Popular Democrático and 
mayor of San Juan for 22 years, is born in 
Ceiba 

January 11, 
1839 

Eugenio María de Hostos y Bonilla, born in 
Mayagüez, an educator who became involved 
in politics. Hostos became famous throughout 
all Latino America for his ideologies, and as a 
thinker, critic, journalist, and sociologist.He 
lived most of his adult life outside the island. 
He was a teacher who founded colleges and 
universities. Hostos died in Santo Domingo on 
August 11, 1903. 

January 11, 
1842 

Salvador Brau Asencio, was a self-taught 
historian, journalist, poet, and more. Brau was 
born in Cabo Rojo. In 1903 he was named 
official historian. He died on November 5th, 
1912. 

January 15th, 
1969 

Museo del Barrio is established in New York 
City - Congratulations! 

January 22, 
1922 Sylvia Rexach, composer 

January 23, 
1493 San Juan Bautista is renamed Puerto Rico 

January 24, 
1522 

Iglesia de San José is founded (Oldest church 
still in use in the Americas) 

January 24, 
1874 

Arturo Alfonso Schomburg is born in Santurce. 
An AfroBorincano who documented 
achievements and culture of Blacks all over the 
world. A museum in New York carries his 
name. 

 

 
Don Guillo, the gardener . . . . 

 
Holly and Ivy are perfect for the winter gardens.  
Plant them strategically around your sidewalks and 
entrances. 
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El Nuevo Hogar 
(Mi decepción) 

 
Fue tanta la decepción 
Que recibiera al llega 
Que casi podía palpar 

La angustia del corazón 
Había sido una ilusión 

Lo del sueño americano 
Al bajar del aeroplano 
Yo tan sólo vi cemento 

Y en julio, sentí ese viento 
Cual aire acondicionado 

 
Viajé por auto a otro estado 

A donde me hospedaría 
Miré por la celosía 

Sintiéndome más frustrado 
Por siquiera haber notado 

Ni una planta tropical, 
Tal vez algún pastizal 

Noté lejos a la distancia 
Recuerdo que en esa estancia 

Sentí ganas de llorar 
 

Pero mi puse a pensar 
Que era sólo un espejismo 
Tal vez no sería lo mismo 

Al yo a Niuyersi llegar 
Me tendrá que perdonar 

El que viva en estos predios 
Para mí es algo muy serio 

Que no haya árboles frutales 
Quenepas, ni mangosales 

¡Esto aquí es un cementerio! 
 

¿Habrá sido un sacrilegio 
Cometido en la Nación…? 

Aquí no hay jobos, ¡ni anón! 
O plátanos en nuestros medios 

No me queda otro remedio 
Que decir la verdad así 

Jamás se escucha un coquí 
Entreteniendo en las noches 
Ni en la mañanas derroches 

De alondras, ¡ni un colibrí…! 
 

Para mí el vivir aquí 
No ha sido fácil, hoy digo 
Porque aun el tener amigos 

Es difícil de por sí 
No es como en mi país 

Que el vecino es un hermano 
Aquí no te dan la mano 

Aunque te encuentres maltrecho 
Si no hay pan en el barbecho 
Te dejan comer gusanos… 

 

 
 

No es algo exagerado 
Lo que digo en esta rima 
Pero a mí me causa grima 

A lo que el mundo ha llegado 
(Por lo menos en el estado 
Donde vivo en un rincón) 
Aunque hay gente de amor 
Mayormente en las iglesias 
(Y es difícil dar con esa) 

No es exageración… 
 

¡Oh mi Dios!, en tu favor 
Permíteme regresar 

A mi Islita y disfrutar 
De la flora en su esplendor 
De la fauna en su expresión 
De una hamaca, ¡del rocío! 

También pa deleite mío 
Viajar por la Cordillera 

Y cuando nadie me viera 
Zambullirme en algún río… 

 
Ha pasado en mí el estío 

Estoy en mi blanco invierno 
Ya la nieve ha hecho el asedio 
Muy, muy pronto dejo el bohío 

Me ha abandonado mi brío 
Ya la fuerza se me acaba 

Pero tengo la mirada, 
Mis ensueños y mi anhelo 

De regresar a mi suelo 
A mi Borinquen amada… 

 
Allí celebrar mi llegada 

Con un jibaro campesino 
Mudarme y ser su vecino 
Sea penepé o de la pava 
Y cantar de buena gana 

Mi décima, o un seis chorreao 
Si es que pasa por el lao 
Algún independentista 

Invitarlo, para que asista 
A mi fiesta en el soberao 

 
Aun si viene un contrallao 
Con Rab o con reguetón 
Convencería al tal Don 
De su ritmo aquivocao 
Le diría que el melao 

Está en la dulce danza, 
En la décima que alza 

Nuestra cultura de pueblo 
Quizás un seis, ¡o un soneto! 
¡No esa porquería, o la salsa! 

 
 

 
 

Perdónenme mi ignorancia 
Por no saberme expresar 
Pero me hace explotar 

La falta de idiosincrasia 
Tanta bagatela falsa 

Que daña nuestros valores 
Quizás una plena, señores 
Se podría quizás soportar 

Pero jamás podré yo aceptar 
El ruido de esos manganzones… 

 
© Manuel Jordán 

 
 

 
Jordan el poeta 

www.jordanelpoeta.com 
 

For the last few years, Dr. Manuel 
Jordán Figueroa, Ph.D.,  has been 
sharing his poetry with our readers.  
In the meantime he has been 
receiving numerous awards and 
honors.  Most recently Jordan was 
awarded a literary award in Spain 
for La Rosa y El Clavel, a love story.  
Recently he was in Orlando, Florida 
at the Festival del Plátano, where 
he participated with his poetry and 
presented the Dr  Manuel Jordan 
Prize to two distinguished Puerto 
Ricans.  He has also nominated for 
the Julia de Burgos Prize.   
 
Dr Jordan Figueroa, who hails from 
Cataño, is a ‘criollo’ poet, he writes 
poems about lo nuestro, Puerto 
Rico and Puerto Ricans. His 
inspiration comes from being Puerto 
Rican, his love for what is ours.  He 
is unique and a credit to our people.  
Visit his website noted above for 
more poems. 
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Our PRIMOS section journeys through Hispanic America celebrating the culture and heritage of our 
cousins.  Take a tour with us through the rest of beautiful Latino America. 

 

 
 
 
Moros y Cristianos  (Cuban Black Beans with Rice)  
     
1 lb dry red kidney (or black beans) 
3 tsp. of Vegetable Oil 
4 cloves of garlic, minced 
1 bay leaf 
3 tsp. olive oil 
1 tsp.salt 
1 medium bell 
pepper, chopped 
1/4 oregano 
1/4 tsp. cumin 
1/4 tsp. ground black pepper 
1 lb. long grain rice 
1 large onion, chopped 
   
Soak beans overnight before cooking. Cook 
beans in six cups of water by bringing to a boil. 
Remove and let stand for about 60 minutes. Do 
not discard the liquid. 
 
In a cast iron or aluminum pot place the vegetable 
oil rice and stir until the rice grains get oily. This is 
prevents the rice grains from sticking to another. 
Add garlic, onion, bell pepper, cumin, bay leaf, 
oregano, black pepper, and salt. Add 2 cups liquid 
from the beans, bring to a boil and cook on slow 
heat for about 15-20 minutes or until liquid is 
almost absorbed by the rice. Lower the flame, 
cover the pot with aluminum foil or lid to seal in 
the steam. If rice is still hard, add more bean 
liquid, a little at a time. Cook for an additional 4 to 
5 minutes or until, rice is well done. Once rice is 
ready, add the beans, that have been drained and 
stir without baking them. Sauté one chopped 
garlic clove with the olive oil in a small pan, for 1-2 
minutes, pour over rice to add additional flavor 
and shine. 

�

José Martí  (1853-1895) 
 
José Martí was a Cuban patriot, freedom fighter and poet.  
Although he never lived to see Cuba free, he is considered the 
national hero.  
 
Martí was an outstanding poet, whose poems continue to appear 
in high school and university courses around the world. His 
eloquent verse is considered some of the finest ever produced in 
the Spanish language. The world-famous song “Guantanamera” 
features some of his verses put to music. 
 
 
 

DOS MILAGROS por José Martí 

Iba un niño travieso 
            Cazando mariposas; 

Las cazaba el bribón, les daba un beso, 
            Y después las soltaba entre las rosas. 

Por tierra en un estero, 
            Estaba un sicomoro; 

Le da un rayo de sol, y del madero 
            Muerto, sale volando un ave de oro. 

 

Cuba LibreCuba LibreCuba LibreCuba Libre    
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 Cocina Criolla – Cooking Hints 
By:  Anna María Vélez de Blas  

 
What happens in my kitchen in the New Year? I make 
a list of recipes to test for the next month’s issue of El 
Boricua and then I make a list of new recipes to try out.  
I love to cook and I love to have parties too.  I serve a 
lot of food at my parties and our monthly recipes are 
usually part of the menu.  So, during the cold months I 
am  making sopas and sopones, and using the oven 
often to bake meats and desserts. 
 
*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. 

 
H ints for a Puerto Rican Household  

by: Manuela Rodello 
 
 
What happens in my house in January?  A lot of cleaning 
up, that’s what.  I begin with my kitchen and the fridge in 
particular.  I throw out all leftovers and most jars that have 
not been used recently.  I leave ketchup and mustard, 
olives and capers, sofrito jars, guava jelly, and the like. 
Then I find homes for stuff that tends to sit on the 
counters.  Keep those counters free.  I leave my trusted 
pilón and maceta on the counter next to the stove because I 
use that often and it reminds me of my abuela Lola in 
Fajardo.  
 
Then I go around the house organizing bathrooms and 
closets and move on the rest of the house. 
 
Manuela Rodello Blanco, born in Río Piedras, is a Home 
Economics Teacher in North Carolina.  

From Anna Maria . . If you can’t find Sazón mix try this . . .  
 
Sazón Dry Mix 
 
tablespoon ground coriander 
1 tablespoon ground cumin 
1 tablespoon ground annatto seeds (or paprika)  
1 tablespoon garlic powder 
1 tablespoon salt 
 
Combine all ingredients and mix well. Store in an airtight 
container or glass jar. 1½ teaspoons of this mix equals 
one packet of commercial sazón.  
 

From Manuela’s kitchen . . . 
 
Rum Glazed Bananas with Chocolate 
 
 
2 tablespoons butter  
2 tablespoons brown sugar  
2 tablespoons honey  
3/4 teaspoon TABASCO sauce  
4 ripe bananas, peeled and sliced into 1-inch rounds  
3 tablespoons dark Puerto Rican rum  
4 (1/4-cup) scoops vanilla ice cream  
Chocolate syrup  

In a large skillet, combine butter, brown sugar, honey and 
TABASCO® Sauce and cook over medium-high heat until 
mixture sizzles. Add bananas and toss gently until well 
coated. Turn heat to high, add rum and cook 20 seconds 
or until mixture has a syrupy consistency and bananas are 
glazed. 

Scoop ice cream into bowls and spoon warm bananas on 
top. Drizzle with chocolate sauce and serve immediately.�
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Sancocho 
 
2 pounds short ribs of beef 
¼ pound smoked ham, diced 
4 quarts chicken stock or water 
½ cup basic Recaito 
1 cup tomato sauce 
1 pound each calabaza (West Indian pumpkin), yautia 
      (taro root), apio name (yam), and yucca,  peeled and 
      diced in 1-inch cubes 
2 medium green plantains, peeled and cut in 2-inch 
pieces 
3 ears fresh corn, cut into 1-inch pieces 
1 tablespoon salt 
1 tablespoon black pepper 
1 quart water 
 
In a big soup pot, combine the first 6 ingredients, 
including all the root vegetables. Cover and bring to a 
boil. Reduce the heat to medium, cover, and simmer for 
30 minutes. 
 
Add the remaining ingredients and bring to another boil. 
Lower the heat and simmer, covered, for 45 minutes, or 
until the vegetables are cooked. Adjust the seasonings. 
 

 
Roasted Chicken with Mofongo Stuffing 

 
1 whole 3 to 3-1/2 pound chicken 
2 tablespoons Adobo 
2 tablespoons vegetable oil 
 
1 recipe traditional Mofongo (see below) 
½ cup chicken broth 
 
Preheat the oven to 350 F.  
 
Brush chicken with oil and season with Adobo. 
 
Combine the chicken broth with the mofongo and mix until 
it is moist. (Add more stock if needed.) Stuff the chicken 
and loosely sew up the opening. 
 
Bake chest down for moister chicken. 
 
Bake for about 1-1/2 hours, or until the meat is very 
tender. 
 
 

Monfongo for stuffing 
 
 

3 green plantains 
3 minced Garlic Cloves 
1 Pinch of adobo or salt 
½ lb Salted Pork or Bacon 
1 tablespoon of olive oil 

Peel plantains under running water and cut into ½ inch 
slices. 

In a deep fryer or frying pan heat 1 ½ inches of vegetable 
oil to approximately 350°(F) Fry plantains until fi rm, not 
hard-about 4 minutes. Remove and drain them from oil.  
Mash them down lightly and refry until a bit crispy, drain 
excel oil. 

In another pan cook salted pork or bacon with a bit of salt 
or adobo until pork fat is liquid. Add minced garlic and 
olive oil. Remove from heat. 

In a mortar and pestle mash the plantains and salted pork 
with pork fat. Mix all ingredients together well. 

Vino de Chinas  
 
2 cups white rum 
juice of 10 oranges 
      (save the oranges) 
peel of 1 orange 
1 cup sugar 
3 cinnamon sticks 
1 star anise 
5 whole allspice 
2 whole cloves 
1 whole nutmeg, crushed 
pinch aniseed 
1 vanilla bean, chopped 
 
 
Combine all of the ingredients, including the oranges, in 
a glass jar. Cover and let the mixture settle for 2 days. 
Shake the jar every night. Strain the wine and refrigerate 
before serving. 
 

 



 
 
 
 
 
 
 
 
 
 
 
 
 

JANUARY 2010               EL BORICUA       PAGE  9 

 

 

 
Puerto Rican Style Fried Rice 
 
4 tablespoons annatto oil 
1 cup chopped sausage 
¼ cup chopped scallion 
1 cup chopped Italian frying pepper 
½ cup mixed vegetables 
2 eggs, beaten 
2½ cups cooked rice 
½ teaspoon salt 
½ teaspoon black pepper 
¼ cup chopped cilantro 
 
Heat 2 tablespoons annatto oil in a large skillet. 
Cook the chopped sausage and add scallion, 
Italian pepper, and cook over medium-high heat 
for 2 minutes. Add the mixed vegetables and 
cook for a couple of minutes, then add eggs and 
cook until scrambled soft. Set aside. 
 
In another pan, heat the remaining annatto oil. 
Add the rice and cook over high heat, stirring 
constantly, until the rice has become completely 
yellow. Add the egg mixture, salt, and pepper, 
turn the heat to medium, and cook for another 2 
minutes.  Sprinkle with chopped cilantro. 
 

Gandules with Ham Soup
 
1 14-ounce package frozen gandules (green pigeon peas), thawed 
2 quarts chicken stock or water, appx. 
2 tablespoons olive oil 
1 cup chopped ham 
½ medium onion, chopped 
½ red bell pepper, seeded and chopped 
2 ajies dulces, seeded and diced 
3 recao leaves, minced, or 2 tablespoons chopped cilantro 
2 garlic cloves, peeled and minced 
2 tbsps sliced green olives 
1 cup tomato sauce 
1 pound West Indian pumpkin, peeled and diced 
½ tablespoon salt, or to taste 
½ cup chopped cilantro 
 
 
In a large caldero, combine the gandules and 2 cups of the stock. 
Cook until tender, about 20 minutes. Drain and set aside.  
 
Heat the oil in a skillet. Add diced ham and sauté for a few minutes, 
stirring occasionally.  Add onion, bell pepper, ajies dulces, recao, 
garlic, olives and tomato sauce. Saute over medium heat for 5 
minutes. Add the cooked gandules. 
 
Add the rest of the stock, bring to a boil; lower the heat and simmer for 
25 minutes or so.  Add the cilantro just before serving. 
 
Serve with tostones. 
 
* If can’t find West Indian Pumpkin, substitute with yellow squash. 
You may add up to ½ cup or uncooked rice to this recipe after adding 
the rest of the stock. 

 
gandules still in pods 
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Manuel and the Lobsterman 
by:  Cat Urbain 
Illustrated by:  Layne Johnson 
 
11/1/2008   
Front Street/Boyds Mills Press, Inc 
Honesdale, PA 
Ages: 9–11 - Grades: 4–6  
Pages: 110  - List Price: 16.95  
Cover: Hardcover   
ISBN: 1-59078-516-9  
ISBN-13: 978-1-59078-516-4 
 
Manuel is a thirteen-year old Puerto 
Rican boy from New Haven, who moves 
to Main with his mother and step father.  
Manuel is unhappy in the small village 
and decides to find a job so he can make 
enough money to move back.  The only 
job he is able to find is working for an 
old lobsterman.  Manuel thinks this is 
going to be an easy job.  Little does he 
know. . . . 
 
Great reading – not just for kids. 
 
 

Nuestra Música  
 
 

 
 
 
 
Review by: Alberto González 
 
 
This month is dedicated to Puerto Rican poets and writers, here at El 
Boricua, and this musical production makes a perfect topic for the occasion.  
This highly cultural production, “Poetas Puertorriqueños”, consists of Puerto 
Rican poems, adapted, arranged and transformed into songs.  The 
compilation is interpreted by writer/singer/guitarist Roy Brown Ramírez, who 
is a Puerto Rican descendant on his mother’s side and has been an active 
author and musician for 40 years.  His many recordings are rich in poetry, 
history, culture, and social issues.   
 
In this production, either through its music or its lyrics, you can feel the 
presence of the cultural combination (Indian-Spanish-African) that formed 
“the Puerto Rican” after the arrival of the Spaniards to this side of the world, 
later on a continent called America.   
 
Among other songs, “Aires Bucaneros” describes buccaneers in their 
journey throughout the new continent, “Oubao-Moin” exposes the 
coexistence of the three races in Puerto Rico during Spanish colonial times, 
and “Ay de la grifa negra” makes reference to a racial fusion that formed a 
new ethnic group. 
 
The poets, whose poems are included in this musical-literary compilation, 
are:  Luis Palés Matos, Clemente Soto Vélez, Juan Antonio Corretjer, Luis 
Lloréns Torres, Julia de Burgos and Roy Brown.   
 
 
 
* Alberto González lives in Illinois, 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. 
 

 

POETAS PUERTORRIQUEÑOS 
-En conmemoración del encuentro     
              entre dos mundos- 
(“PUERTO RICAN POETS”  -
Commemorating the encounter of two 
worlds-) 
 
Artist:  ROY BROWN 
Release Date:  1992 


