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From the editor . .  . 

 
This month, in conjunction with Black History Month, we at 

EL BORICUA celebrate AfroBorinquen.  Black Puerto Ricans 

have helped shape who we are as a nation, and continue to play 

important roles in many fields not only in Puerto Rico but in 

the mainland as well. 

 

In this issue read about our Vejigante carnavales, learn about 

Loíza, and the island’s AfroBoricua culture.  In a proper tribute 

to AfroBoricua culture Anna María Vélez de Blas and Manuela 

Rodello both write about making alcapurrias.   

 

This month we welcome Diego Matos Dupree, who will share 

with us his own Puerto Rico inspired cocktails, appropriately 

named.  Diego lives on a Cruise ship most of the year.   

 

We also welcome Elena Cintrón Cintrón, who will edit our 

PRIMOS section, a section that is dedicated to our Primos in 

Latin America. This section is offered at the request of schools 

districts around the country. 

 

Our issue ends with appropriate cold weather recipes, soups of 

all kinds, all with a criollo twist.  Finally two fitting reviews 

for music and a book of poetry. 

 

Siempre Boricua,   Ivonne Figueroa 
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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. 

 

Carnaval 
 

People in Puerto Rico, have been celebrating el Carnaval for over 250 

years! Each year the Carnival lasts the whole month of February with 

parades, music, and special events.  

 

The Carnival is a special celebration before the Christian season of Lent, 

the six weeks before Easter. During the Carnival, people make elaborate 

masks, dress up in costumes, dance, and play music. The most popular and 

best known festivals are in Ponce and Loíza. 

 

Children's book author and illustrator Lulu Delacre tells the story of the 

Ponce Carnival in her book Vejigante Masquerader. The main character, 

Ramón, longs to masquerade as a vejigante with his older brothers. The 

bilingual tale presents the reader with a rich history of the Carnival 

tradition of Puerto Rico. 

 

A person dressed up in costume for Carnivals in Puerto Rico is called a 

vejigante. The job of a vejigante is to scare chase and scare people – all 

done in fun. The vejigante swats children with a vejiga, a cow’s bladder 

that has been dried and blown-up like a balloon. Every vejigante needs a 

carnival mask.  

 

The festivals have four main characters: el Caballero (the knight), los 

vejigantes, los viejos, (the elders), and las locas (the crazy women). The 

festivals in Loiza and Ponce have their own characteristics. 

 

The masks used at the Ponce Carnival are made of papier-maché. Each 

mask is made into a scary or devilish shape, and decorated with bright 

colors, horns, and playful designs. Costumes are one-piece coveralls made 

out of bright cloth. Many of the costumes are made with the colors of the 

Spanish flag and the town of Ponce. Yellow and red are the colors of the 

Spanish flag, and black and red are the colors of the town of Ponce. 

 

In Loíza, the vejigante masks are made from coconut, whose cortex has 

been carved out to allow a human face. The eyes and mouth are carved out 

of the coconut with an addition of bamboo teeth. The costume is made of "a 

jumper" that has a lot of extra fabric at the arms to simulate wings.
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Refrán . . .  
Cuando no está preso, lo andan buscando. 

Trivia 
San Juan is the oldest city in US territory, 

founded in 1521 by Ponce de Leon. 
 

 

 
YOUR AD  

 
FITS HERE 

BORICUA . . . 
 is a powerful word.  

It is our history,  

it is our cultural affirmation,  
it is a declaration,  

it is a term of endearment, 

 it is poetic . . .            
 . . . . . .      it is us. 

Print your copies of EL BORICUA and 

file them in a 3-ring binder.  

Town 
One of Loíza's barrios, Loíza aldea, is 

famous across Puerto Rico because it has 

been a talent pool for dancers and artisans. 

 
 
 

Congo-Carabalí 
 

Soy prieto asere, no te das cuenta, 

o lo tengo que gritar. 

Llámame chulo, papi, o muñeco 

Que mi color no a cambiar. 
 

Soy negro monina, no me clasifiques, 

ni me llames mulato o jabao, 

coge ese cuentecito y 

échalo pa’ un lao. 
 

Soy prieto nagüe, ¿me has visto 

caminando con la mochila mía? 

No más camino una cuadra 

y el carnet me pide la policía. 
 

Soy negro compadre, no te confundas, 

ni te vayas a equivocar, 

cuando me miran a distancia 

no saben qué idoma voy hablar. 
 

Soy prieto compañero, 

no es que tengo mal pensar. 

Pero mi hermana trabaja en un cabaret 

y ni con baros me dejan entrar. 

 

Luis Cotto-Vasallo 

‘Que no salgan las estrellas’ 

Poesías románticas 

Speaking Puerto Rican . . . 
 

What is a jolgorio?   A jolgorio is a 

'Puertoricanism' and refers to a casual party 

or fun get-together, a time to eat, drink, 

dance, and be merry. It is not a new word, 

and has been around for centuries. Today it 

is used when referring to navidad parties, 

but actually a jolgorio is a 'fun get-together' 

any time of the year. 

Visit Puerto Rico . . . 

 

 
Río Grande de Loíza runs for approximately 40 miles. It has its origin in the 

municipality of San Lorenzo, Puerto Rico at an altitude of approximately 3,500 feet 

above sea level. It runs through the municipalities of San Lorenzo, Caguas, Gurabo, 

Trujillo Alto, Carolina, Canóvanas, and Loíza forming the Loíza Lake on its path. No 

other river in Puerto Rico runs through as many municipalities as Rio Grande de Loíza. 
The river was immortalized in a poem by Julia de Burgos.  The poem is on our site. 
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Pepper-Pot 
 
The origins of Puerto Rico’s soups.  Yes, Taínos 
main side dish was soup, called Pepper-pot.  The 
pot was kept on all day, unused portions of meals 
were chopped and added to the pot. 
 
The main food was Yuca, which if eaten raw has a 
poisonous juice, but was ok to eat after cooking. 
Taínos ground up the root, and squeezed out the 
juice, adding it to a pepper pot. It is boiled to 
release the poison and then used as the liquid 
base for casiripe, "pepper pot" stew.  
 
Pepper pot is made by adding chili peppers, other 
vegetables, meat and fish to the simmering manioc 
juice. In this way foods that would otherwise spoil 
could be preserved for future meals. The slowing 
simmering pot is available for meals throughout the 
day. Today in South America, pepper pot is eaten 
with cassava bread. 

February 2  

Día de la Candelaria - This festivity officially finalizes 

the end of Christmas for Catholics. In Puerto Rico the 

festivities include a procession where the statue of the 

"Virgen de la Candelaria" is carried on the shoulders. 

Others follow with lit candles until they reach a church 

where a Mass is celebrated. In the evening the festivities 

continue with a giant bonfire and singing. 

February 

17, 1904 
Born - Luis A. Ferré, a successful businessman, art 

patron, and former Governor of Puerto Rico, was born 

in Ponce in 1904. He earned an Engineering degree from 

MIT in Boston, went into the family business, made a 

fortune and later founded El Museo de Arte in Ponce. 

Luis Ferré has attained the honored positions of elder 

statesman and philanthropist. He is one of four Puerto 

Ricans to have received the Presidential Medal of 

Freedom. 

February 

17, 1917 
Born - Julia de Burgos, the best-known female poet in 

Puerto Rico and one of the best of Latino America, was 

born on February 17th, 1917 in Carolina, Puerto Rico. 

De Burgos graduated from the University of Puerto Rico 

as a teacher. She also studied in Havana and later moved 

to New York. At age nineteen her first verses were 

published. Her best-known poem is "Río Grande de 

Loíza". De Burgos published several books including; 

Poemas Exactos de mí Misma, Poemas en Veinte 

Zurcos and Canción de la Verdad Sencilla. She received 

several honors and homages, before and after her death. 

De Burgos died on July 6, 1953 in New York. 

February 

18, 1898 
Born - Don Luis Muñoz Marín, poet, journalist, and 

politician. He was born in San Juan where he died in 

1980. Muñoz Marín founded the ELA or el Estado Libre 

Asociado de Puerto Rico. He became the first elected 

governor of the island in 1952. Don Luis studied 

journalism at Georgetown University in Washington 

DC. He was the son of Don Luis Muñoz Rivera a 

popular and successful politician. The U.S. Postal 

Service later honored Muñoz Marín, the "father of 

modern Puerto Rico," with his own postage stamp. Read 

more about this illustrious Boricua at 

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

 

 

 

 

 
Don Guillo, the gardener . . . . 

 
Order the seeds now for your Puerto Rican kitchen 

garden that should include ajíes dulces, recao, cilantro, 

cubanell peppers, bell peppers, onions, and even 

achiote (if you live in a tropical zone).  Begin now for a 

flourishing summer harvest. 

 

 
Cubanell Pepper  

 

The Cubanelle or Cuban pepper is a variety of sweet pepper of 

the species Capsicum annuum. When unripe, it is light yellowish-

green in color, but will turn bright red if allowed to ripen. 

Compared to bell peppers it has thinner flesh, is longer, and has a 

slightly more wrinkled appearance. It is used extensively in 

Puerto Rico's cuisine. 
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Diego Matos Dupree 

 
 
Yucayú Cocktail, Frozen 
 
1 Pt. of Bacardi, Gold 
1½ cans of frozen concentrated lemonade 
2/3 of a pint of lime sherbert 
Juice from 1 small lime 
1-2 blenders full of ice  
 
All of the ingredients will not fit into the blender so have a 
cooler or large punch bowl handy. Crush ice, then mix 
Bacardi, juice from 1 small lime, Lime Sherbert,and fozen 
concentrated lemonade in blender don't add water as 
required on can.  That’s it.  Enough for a small gathering.  
Serve in Martini glass or from punch bowl. 
 
Very Strong 
 
* Diego, born in Bayamón, is a bartender for a popular 
cruise line.  He lives on board most of the year and gets 
to travel the world.    

 

 

 
Bomba 
 

According to historian Luis M. Diaz, the 

largest contingent of African slaves came  to Puerto 

Rico from the Gold Coast, Nigeria, and Dahomey, 

and the region known as the area of Guineas, the 

Slave Coast. However, the vast majority were 

Yorubas and Igbos, ethnic groups from Nigeria, and 

Bantus from the Guineas. The number of slaves in 

Puerto Rico rose from 1,500 in 1530 to 15,000 by 

1555. The slaves were stamped with a hot iron on the 

forehead, a branding which meant that they were 

brought to the country legally and prevented their 

kidnapping.  

Slaves lived with their families in a bohio 

on the master's land, and were given a patch of land 

where they could plant and grow vegetables and 

fruits. Blacks had little or no opportunity for 

advancement and faced discrimination from the 

Spaniards. Slaves were educated by their masters and 

soon learned to speak the master's language, 

educating their own children in the new language. 

The Spaniards considered the blacks superior to the 

Taínos, since the Taínos were unwilling to 

assimilate. The slaves, in contrast, had no choice but 

to convert to Christianity; they were baptized by the 

Catholic Church and assumed the surnames of their 

masters. Many slaves were subject to harsh 

treatment, at times including rape. The majority of 

the Conquistadors and farmers who settled the island 

had arrived without women, and many of them 

intermarried with the blacks or Tainos. 

In 1527, the first major slave rebellion 

occurred in Puerto Rico as dozen of slaves fought 

against the colonist in a brief revolt.
 
The few slaves 

who escaped retreated to the mountains where they 

resided as maroons with surviving Tainos. By 1873, 

over twenty slave revolts had been carried out, 

including some of great political importance such as 

the Ponce and Vega Baja conspiracies. 

 

*Wikipedia 
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Elena Cintrón Colón 

Primos Editor 
 
*Elena, born and raised in Puerto Rico 

to Brazilian and Peruvian parents, lives 

in Buenos Aires most of the year.  She 

works for a large South American 

Marketing firm and travels throughout 

Latin America. 

Our PRIMOS section journeys through Latin America celebrating our cousins. 

 

Empanadas de Queso (Bolivia) 
with Goat cheese 

3 cups of sifted flour 

2 tablespoons of shortening 

1 tablespoon of baking powder 

4 eggs 

Pinch of salt 

2 tablespoons of sugar 

1/2 teaspoon of baking soda 

Milk (you'll be adding only as much as necessary, see below) 

 

3 egg whites 

½ pound goat cheese* (or Mexican Queso Cacique)  

 

Dough: Sift together the flour, baking powder, salt and baking soda. Add the 

shortening and mix until crumbly. Make a hole in the center of the dough and add the 

egg whites. Knead well. Only if necessary (if too dry and dough cracks) add a few 

teaspoons of milk until the dough is the consistency of a nice bread dough (not too 

wet, not sticky, but not so dry it forms cracks).  Take small pieces of dough into your 

hands and roll them into balls. Then roll each ball flat with a rolling pin into an 

OVAL (not round) shape.  

 

Filling:  Grate the cheese. Beat the egg whites until foamy. Mix the cheese with the 

egg whites. Fill each piece of flattened dough with 1-2 tablespoons of cheese filling. 

Fold one half of the dough over the other until the two edges match and press 

together until completely sealed. At this point you can crimp the edge of the dough all 

around the empanada - I find it's easier to press a fork all around the edge to seal (and 

faster, and I'm bad at crimping dough edges). 

 

With a pastry brush, brush egg white onto the surface of each empanada so that when 

baked it will take on a nice golden color. Bake the empanadas de queso for 20-30 

minutes at 350ºF on previously greased cookie sheets.  Serve hot sprinkled with 

powdered sugar on top.  

 

 

 
Cerruto was born in La Paz, Bolivia, on 

13 June, 1912.  Literary critics agree that 

Oscar Cerruto is among the five most 

important writers of Bolivian literature of 

the twentieth century. Cerruto produced 

one of the most important social novels of 

Bolivia, about the Chaco war between 

this country and Paraguay; his short 

stories changed the literary realism 

dominant in Bolivian literature; and 

finally, he wrote a unique poetry regarded 

as a zenith of lyrical perfection. His 

literary work also includes essays and 

literary criticism as well as a grammar of 

Spanish. It is fair to say that although his 

prose may be as significant as his poetry, 

he is perceived more as a poet than a 

narrator.  
 

Oscar Cerruto  

(1912 - 1981) 

Bolivian Poet 

 

Bolivia, officially The Plurinational State of Bolivia, 

is a landlocked country in central South America. It is 

bordered by Brazil to the north and east, Paraguay and 

Argentina to the south, and Chile and Peru to the west. 

It is named in honor of Simon Bolivar, a well known 

liberator and National Hero. 
 

Did you know, that there is such a thing as a pink dolphin and it swims in 

Boliva’s Amazon?  
 

Pachamama is the supreme goddess revered by the indigenous people of the 

Andes . Pachamama means "Mother Earth" in the native Quechua language. She 

is considered to be the mother who provides life, food, and protection. Rituals for 

the Pachamama are characterized by the burial of cooked food, coca leaves, grains 

and corn flour, cigarettes, and chicha to nourish the mother earth. 
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 Cocina Criolla – Cooking Hints 
By:  Anna María Vélez de Blas  

 
Alcapurrias is something that we love to eat but hate to prepare.  

We are apprehensive to prepare them because they can be so  

intimidating.  Will the picadillo come out while they are frying?  

How can I get them into the oil without burning my hand?  Etc.   

 

When trying something new just divide it into parts. 

 

First prepare the masa.  To me that is the hardest part.  Having 

to peel those bumpy  yautías is not an easy task.  Take it one 

step at a time.  Peel the yautías and the guineitos verdes.  As you 

peel, dice them and put them in salted water until all of them are 

peeled. 

 

Once the peeling is done, the rest is easy.  Run the vegetables 

thru the food processor.  Season the masa according to the 

recipe.  Refrigerate it until you need it. 

 

Next cook the meat filling.  There’s nothing to that.  Remember 

to keep it pretty dry, and if your recipe does not call for a bit of 

pique, go ahead and add some.  The secret to great alcapurrias is 

a bit of pique or cayanne pepper, it gives the alcapurrias a bit of 

a kick. 

 

The next step is putting the alcapurrias together.  Here’s where 

there are different schools of thought.  I like to prepare them the 

old fashioned way, the way my abuela prepared them.  I grease 

my left hand a bit, put about ¾ of a cup of masa on hand and 

spread it a bit.  Then I add 1 heaping tablespoon of picadillo in 

the middle and gently fold my hand and begin closing the 

alcapurria, I also use my right hand to shape.  Once that is done 

I set each aside in a piece of wax paper until I am ready to fry 

them.   

 

 

 

*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. 

 
Hints for a Puerto Rican Household  

by: Manuela Rodello 

 

 
When making alcapurrias, I also divide and conquer.  I 

make the masa the day before.  Spread about 1/2 cup of the 

Alcapurria dough onto greased aluminum foil. Place a 

tablespoon of the meat filling in the middle and flip one 

side of the dough over using the aluminum foil to cover the 

meat. Using a spoon help glide the dough gently into the 

hot oil. 

 

I’ve also seen oval-shaped silicone molds used for making 

alcapurrias.  Fill it to the rim with masa, dip a finger in oil 

and make a whole in the masa for the meat.  This rises the 

masa over the rim.  Add the filling and then use the back 

side of a greased spoon to move the masa over the meat and 

close the alcapurria.  In this case the mold is frozen and the 

alcapurrias are popped out frozen and thrown in a deep 

fryer to cook.  I’ve never done this myself.  Haven’t been 

able to find a mold. 

 

When you are ready to fry the Alcapurrias, fill a deep fryer 

or caldero with enough oil for deep frying and heat to about 

360 degrees. 

 

Fry the Alcapurrias bathing the top parts by spooning the 

hot oil over them until golden brown. Don't raise the heat 

anymore than you have to you want them to fry slowly so 

that they will cook completely inside. 

 

Once they are done remove from the fryer and allow them 

to drain on a paper towel. Alcapurrias are best eaten while 

they are still hot. Remember this considered finger food so 

dig in and enjoy. 

 

 
Manuela Rodello Blanco, born in Río Piedras, is a Home 

Economics Teacher in -orth Carolina.  
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Arroz con Cerveza y Cebolla 
 
 
2 cups uncooked white rice  
1 can onion soup  
1 can of beer  
2 slices of bacon, chopped 
1 large white onion, sliced  
1 teaspoonful salt  
1 cup pimientos morrones 
1 cup sweet peas  

In a caldero fry the bacon over medium heat until done. 
Stir occasionally to keep the bacon from sticking to the 
pot.  

Add beer and the onion soup and bring to a boil. Add 
rice, salt, onion, peppers and peas. Stir and set to 
medium-high heat, uncovered, until the liquid 
evaporates.  

When the liquid has evaporated (about ten minutes), 
reduce heat to LOW, and cover the rice. Cook for about 
20-25 minutes, or until tender.  

 

Salmorejo de Jueyes 
(Crabmeat stew)  
Serves about 4 
 
 
1 teaspoonful of ground garlic  
1½ tablespoonfuls of chopped onion  
5 olives, chopped  
1 tablespoonful chopped green peppers  
½ tablespoonful chopped red peppers  
two drops of Tabasco sauce  
1 tablespoonful of olive or cooking oil  
1/3 cup tomato sauce  
1/2 cup water (or substitute with 1/2 cup white wine)  
1/3 teaspoonful of salt  
12 ounces crabmeat, which may be fresh, canned (drained) 
       or frozen (thawed) 

Procedure: 

Sautée all ingredients except the crabmeat over medium 
heat for about two minutes, stirring continuously. Add the 
crabmeat, stir, and cook, covered, for 15 minutes over low 
heat. Stir and let stand for a few minutes, covered.  
 
In Puerto Rico, Salmorejo de Jueyes is frequently served 
with boiled guineos verdes or tostones 

  

Cocina CriollaCocina CriollaCocina CriollaCocina Criolla     

 

Key Lime Pie 
 

½ cup key lime juice, fresh if possible 
½ cup heavy whipping cream 
1 can (14 ounces) sweetened condensed milk 
1 to 2 teaspoons finely grated lime or key lime zest, 
divided 
5 egg yolks 
whipped cream or whipped topping, optional 
1 graham cracker pie shell 
 
Meringue (optional) 
3 to 4 egg whites 
6 tablespoons sugar 
½ teaspoon cornstarch 
dash salt 
 

 

 
 
 
Whisk sweetened condensed milk with the egg yolks. 
Stir in whipping cream and lime juice. Stir in 1 to 1½ 
teaspoons lime zest. Pour into a prepared graham 
cracker crust and bake at 325° for 15 to 20 minutes.  
 
Remove from oven and increase temperature to 350° 
if meringue is used. If you aren't making the meringue, 
cool the pie and top with whipped cream and a little 
lime zest just before serving.  
 
Meanwhile, make meringue, if using. In a glass or 
stainless steel bowl, beat egg whites until soft peaks 
form. Combine sugar, cornstarch, and salt; gradually 
beat into the egg whites. Continue beating until egg 
whites no longer feel gritty (with sugar) when a little is 
smeared between two fingers. Spoon onto the hot pie 
filling, spreading to cover completely to the crust. Put 
back in the oven and bake at 350° until meringue is 
browned, about 12 to 15 minutes. 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

Chorrizo & Garbanzo Soup
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Criollo Bean ‘n Bacon Soup 

  
2 cup beans(dried) 
1 tsp salt  
½ tsp pepper  
4 bacon slices, cut in squares 
4 carrots, chopped  
4 celery stalks, chopped 
1 garlic clove, minced  
2 tbsp olive oil  
1 onion, chopped 
1 chopped potato  
1 tbsp wine vinegar  
  

Cover the washed beans with 6-8 cups water and bring to a 
boil. Reduce heat, cover and boil gently for 1 hour and then 
simmer while still covered. Stir about every 15 minutes for 
the ENTIRE time the beans are cooking. 

After the beans have been cooking for about 1 hour and 45 
minutes, saute the onion, celery and bacon in the olive oil 
for about 10 minutes.  Add to the beans, carrots, tomato 
paste, and potato.  Simmer uncovered for another hour 
until the beans are tender and slightly mash the beans 
 
Add the salt, pepper and wine vinegar before serving.  

 
Chorizo y Garbanzo Soup 

 
2 tbsp. olive oil 
4 cloves fresh garlic, minced  
4 chorizos, cut into ¼-inch slices 
½ can (8 oz.) tomato sauce 
½ cup sofrito 
1 packet Sazón Goya  
2 cans (15.5 oz.) chick Peas, drained 
2 cups water  
1 packet Powdered Chicken Bouillon 
1 tsp. Adobo with Pepper 
3 cups long grain rice  
  

In a 4-quart saucepan, heat oil over medium heat. Add 
garlic, Chorizo, Tomato Sauce, sofrito and Sazón and 
cook for 5 minutes, stirring often.  
 
Add garbanzos, water and ouillon and bring to boil. 
Lower heat and simmer, uncovered, for 25 minutes or 
until it reaches desired consistency. Season with 
Adobo. 
 
Serve with cooked rice on the side.  

Cocina CriollaCocina CriollaCocina CriollaCocina Criolla     

 

←Ensalada de Amarillos 
 

4 yellow plantains, sliced and diced 

¼ cup each chopped . . . red onions, cilantro 

½ cup each chopped . . . green bell pepper, red bell pepper 

1 cdita. ajo triturado  

1 cup olive oil 

¼ cup vinegar  

½ tb lime juice 

salt & Pepper to taste 

Mix all ingredients together, refrigerate for at least 30 minutes.  Serve. 



 

 

 

 

 

 

 

 

 

FEBRUARY 2010              EL BORICUA      PAGE 10 

 

 
‘Que no salgan las estrellas’ 

Poesías románticas 

por:  Luis Cotto-Vasallo 

 
This is a collection of over 80 poems that are timeless and 

universal. The poet writes about the world from his unique 

perspective and has a distinctive Puerto Rican cultural 

voice. The common thread is the book is love.   

 

This makes a perfect Valentine’s Day gift. 

 

* Luis Cotto-Vasallo, was born in New York City to 

Puerto Rican parents.  Pretty much a self-made man, the 

poet writes from his personal experiences.  ‘Que no salgan 

las estrellas’ is his fourth book of poetry.  His other books 

are:  Pasión tropical, Noches caribeñas, and Reflections 

From The Heart of a Man. 

Nuestra Música 
 
 

Artist: Grupo Afro Boricua 
Title: Bombazo 
Release Date: 1998 
 
Review by: Alberto González 
 
 
Among the various folkloric music types in Puerto Rico, 
such as Danza, Seis, Bomba, and Plena, the latter two 
really are a product of the African heritage in the Island, as 
part of their presence in the Puerto Rican’s ethnic 
formation.  That is probably the reason why these two 
musical expressions are normally grouped together.  
Almost no one talks about Bomba without mentioning 
Plena or vice-versa; and sometimes even pronounced as 
one word “Bombiplena”.  Both music forms are strongly 
drum-based, but different in their rhythmic/dance pattern 
as well as their instrumentation.  It is not known with 
complete accuracy when they were born, but music 
historians suggest that Bomba was originated in the late 
17

th
 Century in Loíza (North Shore), while Plena was 

formed between the late 19
th
 and early 20

th
 Centuries in 

Ponce (South Shore).   
 
With this recording, Grupo Afro Boricua offers a good 
collection of the African-based folkloric music.  Included 
among the many tracks in “Bombazo” are “Lamento 
Borincano”, by the prolific composer Rafael Hernández, 
and “Majestad Negra”, by the fine poet Luis Palés Matos.  
Its musical director, William Cepeda (Loíza, P.R.), is a 
trombone player, composer, and member of a big family of 
musicians who keep this music expression alive, 
generation after generation.  The Cepeda family descends 
from the renowned musician, dancer and composer Don 
Rafael Cepeda, also known as The Patriarch of Bomba & 
Plena for his outstanding contribution as a 
promoter/preserver of the African-Puerto Rican folklore.   
 

“Porque cuando Puerto Rico comprenda el valor 
de su folklore, luchará con mucha fuerza para 
defender su honor.”  

 
 -Don Rafael Cepeda Atiles (1910-1996) 

 
 
 
* 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. 

 

 

 
Divina 

 
La noche alumbró mi negra, 

completamente con sus estrellas, 

no para mirarla 

sino para bendecir a ella. 

 

Luis Cotto-Vasallo 

‘Que no salgan las estrellas’ 

Poesías románticas 


