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From the editor . .
Yes, itis true . ..

On July 1, 2010 all Puerto Rican birth certificatés become
invalid as part of a new law that has Puerto Rieamgused and
asking questions. The law was passed in cooparaiity the
U.S. Departments of State and Homeland Securigltivess
fraudulent use of Puerto Rico-issued birth cesifis to
unlawfully obtain U.S. passports, Social Securipéfits and

other federal services MARKN ETGROUP, JNC

ONLINE MARKETING SOLUTIONS

Without the new valid birth certificate, Puerto Ricorn citizens
will have trouble getting other government papeichsas

assports and drivers licenses after July 1, 2010.
passp Y YOUR AD
Replacement certificates cannot be ordered unét dtily 1. To
get a new official certificate island born Puerticdds will need IE L BO RIC
to contact the Office of Vital Statistics in PueR@o. The fee e
will be five dollars.
FITS HERE

Anticipating the rush, the island government h&sdghat only
those people needing to have a certificate do Hoeiffirst few
months. More information will be included in cugxt issue.
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El Convento

A Boutique Hotel in Old San Juan
by: Luci Alvarez Rivera, Editor

El Convento with more than 350 years of tradition is now a luxury
boutique hotel in Puerto Rico. As the first Carmelite Convent in
the Americas (1646), it housed the nuns for 252 years until
closing a few days before Christmas in 1903. Vacant for a
decade, the abandoned building served as a retail store, a dance
hall, and, for the next 40 years, a flophouse without running
water, sanitary facilities, or electricity. Opened on Jan. 27, 1962
as El Convento Hotel, it offered a tranquil, European-style
alternative to the glitzy hotels lining the Condado strip.

A uniquely Puerto Rican treasure, the illustrious hotel stands
proudly as one of the most beautifully restored landmarks on la
isla del encanto.
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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 terrufio. Subscribe to EL
BORICUA, a monthly cultural publication for
Pliertn Rican
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Lisa Santiago Brochu
Restaurant Reviews

Varita
‘Woodburning Rotiserie”
Chef: Wilo Benet

Varita Restaurant is located in the Conrad San Quamlado Plaza Hotel
A first class setting, at a big price, but an eigraze to remember. Upscale
but casual at the same time.

Thisis the third island restaurant for Celebrity Ch#flo Benet who want
to bring island comfort food to the forefrorn the menu are Puerto Ric

favorites like "pernil”, "carne frita", "sancochahd other classics
reinvented by Benet.

What | ate. The pernil with cuerito was perfeht temperature, very
well seasoned, tender and moist, not dry. Crumeityperfect cueritos.
The piononos were mouthwatering and deliciousgneasy. For dessert |
ordered Flan de queso, one of my favorites, an@gtto die for.

Overall this restaurant rates 5 Stars, the foodlsthdooked and tasted
delicious. The restaurant is top-notch, very clead classy. The service
was as expected for such a nice establishment.

Daily operation from noon to 10:00pm

* Lisa Santiago Brochu, is a trained professionéle€and a former restaurant
owner in New York. She travels to Puerto Rico asiriess often. Her island roots
are in Caguas.

El Condadois an oceanfront, tree-lined pedestrian-orientadraunity in
SanJuan, Puerto Rico. A primarily upper middle to epplass communit,
El Condado is located east of the historic colodigdrict of Old San Juan.
It is one 40 "sub-barrios" of Santurce. The larehaneasures 0.82 km?
(824,791 m2), with a resident population of 6,18®&U.S. Census of
2000. The eastern border is marked by De Diego A&emd its straight
extension towards the Atlantic coast. On the sahtndistrict is bounded
by Wilson Street, Aldea Street, Expreso BaldoribyCastro, Piccioni
Street and Delcasse Street, and by the Condadmhafrom east to west).
The western-most point is the "Puente Dos Hermamnads&re Ashford
Avenue ends and leads into Old San Juan. In thé ace the beaches of
the Atlantic Ocean.

Its location close to historic Old San Juan, beschetels and other
attractions such as nightclubs, casinos, shopsestaurants make the
district of EI Condado one of Puerto Rico's primemyrist destinations.

*Wikipedia
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The citizens of San Juan are known as
Sanjuaneros.

The Condado Lagoon(Laguna del
Condado) is one of two natural lagoons in
San Juan. The lagoon lies between two
affluent San Juan neighborhoods, E
Condado to the north and Miramar to the
south. The Condado Lagoon empties into
both the Atlantic Ocean, through an inlet
spanned by the Dos Hermanos Bridge, and
San Juan Bay, through the San Antonio
Creek

Speaking Puerto Rican . . .
El Puertorriquefio no te ordena: te manda.

Refran . . .
Después de la tempestad viena la calma.

Trivia
San Juan is the oldest city under the Ur
States flag.

Print your copies of EL BORICUA and
file them in a 3-ring binder.

YOUR AD
[ L BORICUA

FITS HERE

BORICUA. ..
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Tainos were subsistence farmers, growing food mainly
for their own needs and with a little left over for trade.
They cut down trees to make room for planting and
used the "slash-and-burn" method of farming. This is a
simple method where the land was burnt to clear it of
weeds and bush. The ash produced was mixed with
fish and urine to produce fertilizer to help prolong the
productiveness of the land. Conucos, huge raised
beds, were built and crops were then planted in the
ashes among the blackened tree stumps. These
primitive farmers did not practice crop rotation, after
about five to ten years, the soil would become
exhausted, and the village would proceed to clear fresh
land.

An assortment of crops were planted that included,
yuca, corn, peppers, etc.

If the crop was yuca, slips were cut from the stem and
planted in mounds on the level earth. Cassava was
planted twice a year when the soil was damp. The
Arawaks ate a variety of fruits and vegetables including
pineapples, star apples, naseberries, guavas and other
native fruits.

Puerto Rican 101

| have friends who went to the island and wentabch'
crabs on the beach. | guess people do that, ludrread
about that anywhere. Are those crabs safe to gatfok
against the law to catch them like that? Las Crudés

Since Puerto Rico is an island, people eat lotsalfs or
jueyes. Eating crabs from the beach is the sargeiag
fishing and eating the fish, and no, it's not ille@ hey are
used in making arroz con jueyes, alaajgustuffing, in stew:
etc.

Beach crabs are caught during the night, after igidrwhen
it is quiet. Most people use either a wire cagea burlap sac
Take a powerful flashlight and shine it along therg. The
crabs will come to you towards the light as if tlzeg
hypnotized. Grab the crab from the round part efghell
and from behind so the claws can't pinch your fisg&nce
you get the crabs home they have to be fed a dpketao
‘cleanse' them before they can be eaten. My datitadesh
for crabs and had a crab enclosure in the backyard.

April 5, 1944

April 8, 1827

April 12, 1900

April 13, 1958

April 13, 1872
April 14, 1921

April 16, 1867

April 16, 1897

April 18, 1853

April 22, 1968

April 30, 1980

Don Guillo,

Pedro Rossell6 Gonzéles, former governor,
is born in Santurce

Ramén Emeterio Betances, physician,
politician, and abolitionist - is born in Cabo
Rojo

Foraker Act, which gave Puerto Rico a civil
government made up of an appointed
governor and representatives plus a
resident commissioner in Washington, is
approved.

First Puerto Rican Day Parade is held in
New York

Antonio Paoli, Artist, is born in Ponce

Ricardo E. Alegria, scholar, anthropologist,
archeologist, is born in San Juan.

José de Diego, lawyer, politician, writer and
poet, is born in Aguadilla.

JesUs T. Pifiero, first Puerto Rican
governor of Puerto Rico, is born in
Carolina. He died on November 19, 1952.

Ana Cristina Roqué Géigel de Duprey,
journalist, linguist, writer and much more,
was born in Aguadilla.

Eugenio Maria de Hostos Community
College established by CUNY Trustees in
NYC

Death of Don Luis Mufioz Marin, first
elected - Puerto Rican - governor of Puerto
Rico.

/'
the gardener. . ..

A sweet green pepper is a pepper that is not pet Liet
it grow, and it will turn red. Not only the textuvéll
change, but the flavor will change as well. Wheamtihg
bell peppers from seeds, germination takes sixgtat e
days. After the first peppers begin to grow, plabeut 2
tbs. of fertilizer around each plant approximataky
inches from the stem then water. This well increasie
and quality of the peppers.
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Parque de Bombas de Ponce
(Acrylic)
Artist: Luis German Cajiga

Born in Quebradillas, Puerto Rico in 1934. His iatt for art
led him to obtain the favor of Dofia Ines, the coystFirst
Lady, who assisted him in entering in the art paogat the
Division of Community Education. He studied artrfrd 952
until 1958.

Cajiga has taken his name very far away from hisitrg, as
far as Russia. Today his work can be seen atiniosin San

Justo Street in Old San Juan, Puerto Rico. His weoviery Diego Matos
folkloric and depicts the innocence of the "jibatihe used ti
be- it conveys the powerful message that we neetbice Guava Daiquiri

back to a more simple life.

1 can frozen guava nectar

15 ounces light rum
One of the highlights of a visit to Ponce is the-ey 5 ounces lime juice
catching red and black striped Parque de Bombas, or lemon wedges for garnish
Fire Station. Originally built in 1882 for an Exptian,
the Moorish-style building is painted in the colofghe
flag of Ponce. It became the Ponce Fire Statidi8B83,
and served proudly until it was renovated and reede
over a hundred years later in 1990 as a combination
museum with a collection of antique fire trucksgan

Mix frozen nectar, rum and lime juice in blender éofew
seconds. Freeze for at least an hour. Pour inth taig
stemmed glasses or serve from a punch bowl.

tourism information center. One of the most visjted * Diego Matos Dupree, born in Bayamon, is a barésridr ¢
loved, and photographed buildings in Ponce, itss an popular cruise line. He lives on board most ofytear and
the National Register of Historic Places. gets to travel the world.

Puerto Rican 101

How thick are the walls on La Muralla in Old Samd@a El
Morro rises over 140 feet above the sea and hds frain 18 to
25 feet thick in places. San Cristébal is over figg straight up
from the Atlantic shoreline. The city walls, whigin the two
fortresses and once encircled the entire colowipital city are
3.4 miles long. The fortresses and the walls, togretvith La
Fortaleza, are recognized by the United Natiore \a&rld
Heritage Site, one of only 12 U.S. National Parkauto be so
designate
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Our PRIMOS section journeys through Latin America celebrating our cousins.

Picadillo de Platano Verde

2 green plantains, cubed

3 cloves garlic, mashed

1 medium onion, minced

3 tablespoons olive oil

% cup red bell pepper, diced

5 medium sized mushrooms, diced
%, cup chopped cilantro

1 8oz can tomato sauce

1 cup water

% packet Sazon Goya

3 tablespoons Salsa Lizano (hot sauce)
salt & pepper to taste

Cube the plantains and drop in salted
water until needed.

In a large sauté pan, over medium heat,
saute, onions, garlic peppers and

cilantro for 2 or 3 minutes. Add the
tomato sauce, Sazon Goya, Salsa Lizano,
plantains (drained) and salt/pepper. Stir
this until the plantains are seasoned well.
Add the mushrooms and 1 cup of water.
Cook covered over low medium heat for
about 30 minutes, stirring occasionally.
Serves 4.

Latino inside, but Tico at heart

“Ticos” as Costa Ricans affectionately
call themselves, are so named for their
linguistic tendency to add the diminuti

Oscar Rafael de JesUs Arias
Sanchez(born 13 September 1940)

Elena Cintrén Colén
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 firm and
travels throughout Latin America.

is a Costa Rican politician who has
been President of Costa Rica since
2006. He previously served as
President from 1986 to 1990 and
received the Nobel Peace Prize in
1987 for his efforts to end civil wars
then raging in several other Central
American countries. He is also a
recipient of the Albert Schweitzer
Prize for Humanitarianisr

“tico” to the end of each word. This
suffix may refer to smallness, but also
implies fondness or affection. For
example, while €hiquitd’ (small)
becomes ¢hiquiticd’ (tiny), “gatito,” or
"kitty", becomes fatico,” which does
not mean “small kitty,” but rather an
endearing version of the same.
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Cocina Criolla — Cooking Hints
By: Anna Maria Vélez de Blas

Caldo

Traditional caldo uses a whole chicken, with the bone in or
beef with bones, or even fish. It must be boiled with bones
to have that delicious homemade flavor.

A ‘caldo’ differs from a soup, with the caldo being the broth
only, and the soup includes meat and vegetables. When
you serve caldo is it ok to have traces of meat and
vegetables, but it is traces only. Usually a caldo is served
first during dinner, before the main dish.

Make caldo like you would a soup. Use a large pot or crock-
pot, add meat, a lot of water and season it well with salt,
pepper, Sazén with achiote, and sofrito, which contains
onions, peppers, cilantro, garlic, etc.

This should be boiled for hours until the meat separates
from the bone. A crock-pot can be left on overnight or
during the day until the afternoon. Once the soup is ready,
discard the ones and divide into two portions, separate
some of the liquid to serve as a caldo or broth, use the rest
to make soup by adding other ingredients such as diced
onions, peppers, potatoes, rice, diced carrots, olives, etc.
The meat may be shred or pulled into smaller pieces so that
every bowl of soup has plenty of bits and pieces of delicious
and tasty Criollo Soup.

Both the broth and soups can be kept refrigerated for five
days. If you have extra just freeze it for when you need it.
Serve with tostones or sorullitos de maiz.

That is two dishes in one.
*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

The creative cook can often cook her way out afteéhkn
error, but the smart cook aims to prevent suchtierga
from being necessary.

Taste as you go. For most cooks, tasting is autonfaut
when it's not, the price can be high. Recipes dahiys
call for the "right" amount of seasoning, cookiigds are
estimates, and results vary depending on your digmnés,
your stove, altitude...and many other factiYour palate
is the control factor.

As you cook, be aware of the look, feel and texafrgour
combined ingredients. And taste, taste, taste axgok.

Did | tell you about the time | attended a ChrissrPalerto
Rican event and people starting spitting out tAeioz
con Dulce unto their napkins? The cook forgotghgar!
He didn't taste the food before he served it. Nater
how often you've prepared a dish, taste it befane serve
it.

Read the recipe before you start. Even the battewr
recipes may not include all the headline informatd the
top. A wise cook approaches each recipe with &atieye
and reads the recipe well before it's time to cdedlow
the pros' habit of gathering all the ingredientbeyou
start. Next prep your ingredients (wash, chope déetc)
before you start.

Manuela Rodello Blanco, born in Rio Piedras, is @t
Economics Teacher in North Carolil
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Stuffed Criollo Steak

1% c. pkg. bread stuffing

1 (3 0z.) can sliced mushrooms with juice

2 thsp. melted butter

1 tbsp. sofrito

2 tbsp. grated Parmesan cheese
1(1to11/2Ib.) flank steak, scored on both side
2 tbsp. salad oll

Sauce

1 (3/4 oz.) pkg. brown gravy mix
1/4 c. dry red wine

1 tbsp. sofrito

Combine bread stuffing with mushrooms and juice,
butter, sofrito and cheese. Spread over flank steak
up like jelly roll. Fasten with skewers or strirfgpur oil
in crock-pot. Roll steak in oil, coating all sides.

For sauce, prepare gravy mix according to package
directions, adding wine and sofrito. Pour over meat
Cover and cook on low 8 to 10 hours. Remove, slice,
and serve over white rice. Serve with tostones.

Sorullitos de Maiz

2 cups water

1 tsp salt

1% cups corn meal

1 cup shredded cheese (Queso de Bola is preferred)

In a medium saucepan boil water and add saltirstir
cornmeal and remove from heat. Stir in cheese vAllo
to cool (refrigerate for about 30 minutes). Each
sorullito should have about 2 tsps. dough, shafoe in
spears about 2" in length. Fry in vegetable odladut
350.° Makes about 20.

For a sauce: Mix 2 thsp ketchup, 2 thsp maysanai
a dash each, garlic powder, hot sauce, and fregh li
juice.

Black Bean Soup

2 thbsp. extra virgin olive oil ‘EVOO’
1 tsp. ground cumin

1 tsp. minced garlic

1 tsp. oregano leaf

1 packet Sazon Goya

2 tbsp. cooking wine

2 cans (15.5 oz. each) Black Beans, undrained
2 bay leaves

1 tsp. brown sugar

1 tsp. white distilled vinegar
Goya_Adobo with Peppeto taste
Finely chopped white onions
Fresh cilantro leaves, chopped

Heat oil in medium saucepan over medium heat. Add cumin, garlic,
oregano and Sazén to pot. Cook until fragrant, about 30 seconds. Add
wine; bring to a boil. Add 1 cup water, beans, bay leaves, brown sugar
and vinegar; bring bean mixture to a boil. Reduce to medium-low and
simmer, uncovered, stirring occasionally, until mixture thickens and
ingredients come together, about 15 minutes. Season soup with
Adobo; discard bay leaf. Serve. Garnish with onions and cilantro.
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Sofrito

There is not any one ‘official’ recipe for sofritout basic sofrito
includes: onions, lots of garlic, Cubanel Peppeed in the island
instead of bell peppers), bell peppers (red andmjrajies dulces (if
available), recao, cilantro, oregano, olive oibn& people add
capers, olives, tomato, achiote and that is fime ®cipe on our
website.

Note that other ingredients such as thyme, rosernemagon
parsley, scallions, green onions, celery, wineggars, ham, etc, are
not traditional ingredients. These give sofritoiffedent flavor that

is not islefio or true criollo. Make your sofritaditional and then
add different ingredients in the course of youipeclt is ok to
adjust recipes by adding our traditional sofritot 8on’t change
your sofrito recipe. The woisofrito comes from the Italian word
‘soffritto,” meaning a combination of basic spi@® seasonings.

Coconut-Rum Banana Bread

2% cups all purpose flour
2 tsp baking powder

¥ tsp salt

% tsp ground cinnamon
1 cup sugar

2 large eggs

1 cup mashed banana (2 med-large)
% cup coconut milk

%, cup butter, melted

1 tsp vanilla extract

3 tablespoons dark rum
1 cup shredded coconut

Preheat oven 350F and lightly grease a 9x5-inch loa
pan.

In a medium bowl, whisk together flour, baking
powder, salt and cinnamon.

In a large bowl, whisk together sugar and eggd unti
well combined, then whisk in the mashed banana,
coconut milk, butter, vanilla extract, and rum.

Pour dry ingredients into wet ingredients and utitil
just combined, making sure no streaks of flour rien

Stir in shredded coconut and pour batter out into
prepared baking pan.

Bake for 60 minutes, or until a toothpick inseriett
the center comes out clean, or with only a few mois
crumbs attached. Cool for 10 minutes then turn loaf
out onto a wire rack to cool completely beforeistic

Glaze with powdered sugar/lime juice, sprinkle with
coconut.
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From bomba to hip-hop : Puerto Rican culture and
Latino identity.
By Juan Flores

"Essential reading for understanding both national and
panethnic issues that influence cultural expression and
the construction of Puerto Rican identity in the US.
Analyzes distinctiveness of Puerto Rican culture in
New York in relation to that of other US Latino groups.
Theoretically grounded essays address many of the
contradictions behind the complex process of identity
construction among Puerto Ricans and other Latinos.
Focuses on popular music and literature.

The title of Mr. Flores’ book might be a little deceiving
for those who are not familiar with the subject matter.
Mr. Flores uses music as a jumping off point for some
very though provoking themes that pertain to all
Latinos. Juan Flores goes from scholarly themes such
as colonialism to thoughts on the funeral of Cortijo and
the history of the Boogaloo phenomena in NYC. He
makes you stop and think, then think again about
issues you may have had preconceived notions about.

Puerto Rican 101

Nuestra Bandera

Five equal horizontal bands of red (top and bottom)
alternating with white.

A blue isosceles triangle based on the hoist sédesda
large, white, five-pointed star in the center

The design is influenced by the Cuban flag, with th
colors inverted.

EL BORICUA
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Nuestra Musica

Masterpiece
Obra maestra

Tito Puente
&
Eddie Palmieri

Release Date: 2000

There are well known Puerto Rican musicians whachdg
started their musical careers while serving inrtiéary, like
Rafael Hernandez, Ray Barretto and Tito Puentepgmo
others. Some of them, besides their musical sscedso
stood out in their service commitment.

One of these cases is the worldwide legendary nausic
Ernesto “Tito” Puente, whose participation in th& Navy
during WWII was well recognized and honored. TRigente,
a New York born of Puerto Rican (from Ponce) desogas
also a member of the Navy’s musical band and be@ame
formally educated musician after completing hisitany
service, earning a college degree in music backehiarilew
York. Puente learned how to play many instrumdmnis,
chose the vibraphone and the timbales as his tabfiends
to develop his successful and prolific career esraposer
and performer, representing today a whole chapttrd
Latin music’s history book. His mastery of perguss
techniques combined with an admirable speed, gavehe
nickname of “El Rey del Timbal”, while in the othieand,
knew how play a very smooth and melodic vibraphore.
traveled the world with his music, Latin Jazz ancetse
Latin American rhythms (Mambo, Cha Cha Cha, Bolero,
Guaguancé and others), playing in countless stagbdis
own band and with innumerable renowned musicians.

The Multi-Grammy Award winner who recorded over 100
albums, just a few months prior to his mournfulekese in
2000, recorded “Masterpiece/Obra Maestra” with igian
Eddie Palmieri, another New York born and PoncR, P.
descendant. This recording shows some of his mlusic
diversity and count with a variety of talented plgpumusic

singers

* 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.



