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A Cultural Publication for Puerto Ricans

From the editor . . .

Summer is here and in this issue you'll read alfugrto Rico
beaches, what to look for, etc. by Joe Roman. hByaay, Joe
is a schoolteacher in Texas and spends most clLihener in
Rio Piedras.

This month our Restaurant Reviewer, Lisa Santiagies
about La Bombonera, a local diner in San Juan'stbaen
around since 1902. A trained chef and former teats

owner, Lisa often travels to Puerto Rico on busineish her MARKN ETGROUR jNC

husband. She says they love to eat out in Puéctwdd wha OHLINE MARKETING SOLUTIONS
better column for her to write about that this ofead it on
page 3.
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Puerto Rico has a big problem when it comes ty stogs

with more than 150,000 unwanted dogs. The islahdr_lnes E L BORIC[JA

around 2,000 dogs annually, but the rest rematendieing
shipped to the states. Read about Sato Mufioz gm4a

, FITS HERE
Is there a short cut for making Monfongo? You bhatcNow

e g e monfogo as ofien as we'd lie. Readzbon
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Joe Roman Santos
Editor

Joe is a schoolteacher in Houston and
spends most of his holidays and
summers in Puerto Rico.

Island Beaches . . ..

There are two kinds of beaches, as far as | amecnad, the ones with
restrooms and the ones without. Not all beache&galest’ friendly.
The best are called ‘balnearios’ and have restroshwwvers, and picn
shelters, etc. | prefer beaches with palm treesrevhcan hang my
hammock and other vegetation like sea grapesha#i¢ beaches are
crowded to say the least.

Close to any beach you'll find a Quiosco sellingdtefavorites such as
pastelillos, bacalaitos and alcapurrias. Plan dinggour meals from
there, that's what islanders do. These will behibst Puerto Rican
cuchifritos you'll ever eat.

Many Atlantic beaches are tranquil, the rich blwdexs are protected
by an offshore reef or a sandbar from the ofteghodtlantic current.
After knowing these facts yaweed to find a beach that suits your ne
Do you want to take your children to enjoy the thear do you just
want a good beach to swim, or to surf or windsamé you looking for
the best beach for snorkeling?

In this article we’'ll start with the best beach families, which is the

one and only.uquillo Beach, 30 miles (48km) east of San Juan. There

will be a nice combination of tourists and locahfbes. This beach has
clear blue waters, is on a crescehéyped bay edged by a coconut gr
Coral reefs protect the crystal-clear lagoon fromaften rough

Atlantic waters that can buffet the northern coamtking Luquillo a
good place for young children to swim. Much phosgaired because of
its white sands, Luquillo also has tent sites aheérofacilities, including
picnic areas with changing rooms, lockers, and shew

More to come in my next article.

EL BORICUA is a monthly cultural publicatic
established in 1995, that is Puerto Rican owned
operated. We are ND sponsored 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 wherevehev mav be
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There are three Puerto Rico's you need to learn
about; the old, the new and the natural. Learn abou
our little terrufio. Subscribe to EL BORICUA, a
monthly cultural publication for Puerto Ricans.

http://www.elboricua.com/subscribenow.html
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Lisa Santiago Brochu
Restaurant Reviews

La Bombonera

This wellknown establishment at Calle San Francisco 25%eclto E
Viejo San Juan, is a little diner with lots lotcal flair. The family owne
establishment has been around since 1902 and baddstured on vario
TV Shows including Rachel Ray’'s 40 Dollars a Dapften there will b
lines just to get in, especially on the weekend.

The menu is Puerto Rican andfeos typical foods starting with ea
morning breakfast, lunch, and early dinners. Yan find pernil, plantai
soup, mofongo, pastries, desserts, local coffezefr fruit beverages, a
lots more, including a variety of sandwiches. Mafsthe peop who com
here do so for one reason: the mallorcas.

What | ate. For a midiorning breakfast | ordered one of their magnift
mallorcas, adelicious, buttery sweet bread, toasted and smehkbitt
powdered sugar, and filled with cheese, ham & ahekam & egg, ¢
served plain with butter. This is their signature dish, whagttare famot
for, and it's to die for. Of course, | ordered @pqthat turned into 3)

café con leche, made in an antique Cuban coffeeenraklonger availab
outside & Cuba. It is a huge machine and you have to make you take

look at that contraption, probably the largest eeffnaker you'll ever see.

The food smelledlooked and tastedielicious. The atmosphereas grea
reminiscent of an era gone by. Aftefound this diner I've gone back
least twice, on everyone of my trips. You havegab

They are open from 7:30 AM to 8:00 PM

* Lisa Santiago Brochu, is a trained professionéle€and a former restaurant

owner in New York. She travels to Puerto Rico wsiress often. Her island roots

are in Caguas.
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Corozal . . . people from this municipio are
known as corozalefios. The name is derived
from the 'palma de corozb(grugru palm,
Acrocomia media). which abounds in the
central zone of the Island. The population
count is under 40,000.
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Speaking Puerto Rican . . .

El Puertorriquefio no molesta: jode.

Refran . . .
A cada santo su vela.

Trivia

Sila Calderon was the first fem
governor of the Commonwealth of Put
Rico (2001-2005).

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

YOUR AD
EL BOR[CI}A
'FITS HERE
BORICUA . ..



JUNE 201(

Taino canoe paddle

Ceiba trees make excellent canoes: the wood it Ligh
trunks straight and massive. Columbus was knowreto

impressed by the size and sophistication of thed eanoes.

Canoas were carved from a single, giant tree tr8plnish

documents recorded that it took about two monthéeld' a

tree, or to take it down by burning and chippingef ittook
many months to complete the canoa. They were hellow
using a burning, chipping, and carving combination.

Some canoas carried over 100 adults, and weretageavel
great distances. Smaller canoas were also usatbd ai
preferred to stay close to home, so their trademastly
within the islands.

| am Sato Mufioz, rescued from a PR pound, by my dad
Luis. Now | live in Orlando. | like watching TV, jogging with
Dad, swimming on the beach, and ridding in the back of
our pickup. 1 go to obedience school every Tuesday night,
where | have learned to sit and stay put. | am trying to
learn when not to bark. My favorite food is tostones. |
have other friends in PR that also need to find a home.
http://www.saveasato.org
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b. Angela (Angie) Cabrera, politician and

1927 energetic civic leader in NY

Puerto Rican Day Parade in NY

1833 b. Francisco Oller Cesteros, world famous
painter was born in Bayaman.

1874 "La Voz de Puerto Rico," edited by Eugenio
Maria de Hostos is first published in NY.

1955 The "Instituto de Cultura Puertorriquefia” is
established.

1939 b. Rubén Berrios, lawyer & politician is born. In
1970 he was elected President of El Partido
Independentista Puertorriquefio.

1935 b. Maurice Ferrer, first Boricua Mayor of Miami.

"Noche de San Juan" is celebrated by walking
backwards into the ocean, three times, at
midnight, for good luck.

b. Miriam M. de Perez Almiroty was the first

1881female legislator in Puerto Rico.

1791 b. Birthdate of Roberto (El Pirata) Cofresi.

/)\ i
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Don Guillo, the gardener-. . ..

While not particularly popular in the states, the
avocado tree can be grown domestically and be used
as a really nice houseplant. Typically, the pit wil
germinate in either normal soil conditions or,
alternatively, partially submerged in a container o
water. If the grower chooses the latter method pit
will sprout in 4-6 weeks, at which time it is pladt

in fertile soil such as potting soil. The plantiwil
generally grow and become large enough to be
prunable; however, it will not bear fruit unlesiéts
both ample sunlight and a second plant with whiich i
can cross-pollinate.
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Why were the forts of Old San Juan built?

San Juan Bay was a sheltered harbor that had high political
and military value in the days of sailing ships. The easiest
course to cross the Atlantic from Europe to the Americas was
to go south to the coast of Africa; place your ship in the
dependable trade winds and sail due west to the Caribbean.
The trade winds, and wealth of the Caribbean islands in
colonial times, made this harbor a target. El Morro was built
to defend against sea attackers; later San Cristobal was built
to protect against attack on San Juan by land.

Sewing your own hamaca . . ..

3 yards of fabric, 45" wide heavy cotton, light@ad (to keep it
cool).

50’ non-strechable and strong rope; 3/8" (1cm) digm
polypropylene rope. Must be strong rope to holdvwieht of
heaviest person.

Heavy cotton thread

2 eyebolts

Sew a 1" hem around all 4 edges of fabric (foldmte, fold again Batida Cocktail

and stitch).

Next sew a loop at each end to run the rope tHabwiused to hols 1 small papaya, seeded and chopped

up the hammock. Fold one of the ends over to @B loop, see 1 mango, pitted and chopped

photo. Double stitch that in place - twice. Tp#sticular seam will 2 cups peeled, cored and roughly chopped

prevent the hammock from coming apart from the teidt needs to pineapple

be stitched securely. 2 small sweet ripe bananas, peeled and
roughly chopped

Now your hammock is finished a all that is needed is to cut the 3 tablespoons lime juice

rope in half and run each half thru each loop. hRustick (or dowel) 1%2 cups coconut milk

through the loop, tie an end of the rope to thedrttie stick, and 2 tablespoons sugar

pull the dowel and rope back through the loop. Qrmehave the 12 large ice cubes

rope through theobop, pull it so that it is centered. Repeat thip or 2 tablespoons heavy cream

the other loop. 3/4 cup white rum

Now screweyebolts on posts or trees where you plan to hamg t Place all the ingredients in a blender and blend

hammock. They should be rigid and strong. Ti@et lat the end of until smooth. Pour and enjoy. * Can be multiplied

each rope as in the diagram here. Now it's readata. and served from punch bowl for luncheons, etc.

* 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. \\LQ
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Elena Cintrén Colén
Primos Editor
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Torrejas de yuca (Peru) * Elena, born and raised in Puerto
Rico to Brazilian and Peruvian

1 cup of hot sauce (or less) parents, lives in Buenos Aires

3 tablespoons of shallots, chopped ¥2 cup of corn kernels, cooked most of the year. She works for a

1¥4 cup of vegetable oil 2 tablespoons of chopped cilantro large South American firm and

1 tablespoon of lime juice 3/4 cup of flour travels throughout Latin America.

2 eggs Salt

2.2 Ib of yuca , cooked and pressed Pepper

1 tablespoon of butter
% cup of mozzarella in small pieces

Mix the yellow chili/pepper sauce with the shallaige tablespoon of oil and lime
juice. Season with salt and pepper and keep bagkt Sightly the eggs and nr
with the cassava and butter. Season with salt dddie mozzarella, corn and
cilantro. Mix and form the croquettes. Flour them.

Pour the rest of the oil in a frying pan on a medflame and fry the croquettes
until they get browned. Remove from the flame antqver an absorbent paper.
Serve the croquettes with a little of sauce.

F it ; ;

Ceibo, Argentina’s National Flower.

Evita Peron, Argentina. *T

Maria Eva Duarte de Perén 7 May 1919 — 26 July 1952)
was the second wife of President Juan Perén (1&a8H1
and served as the First Lady of Argentina from 1944

her death in 1952. Over time Eva Perdn became rfiohwe
within the pro-Peronist trade unions, essentially f
speaking on behalf of labor rights. She also ran th
Ministries of Labor and Health, founded and ran the
charitable Eva Per6n Foundation, and championedemtsm
suffrage in Argentina.

Machu Picchu, PerL’J
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Cocina Criolla — Cooking Hints
By: Anna Maria Vélez de Blas

Growing up in Carolina as the oldest sister to my two
brothers, | often had to start dinner for my mother. My
first ‘solo’ dish was arroz blanco. The first time it got all
sticky and lumpy and my brothers made fun of me and
to this day still remind me. But hey, it was my first rice
and | was only twelve and Mami wasn’t home yet.

So what's up with rice and why does it get lumpy or
amogollao, as islanders call it?

The first rule is the water to rice ratio. It should be 1
part rice, 2 parts liquid. However sometimes you need
just a bit more water. So when is that? It boils down to
something Boricua women already know. The water
must be 1 inch above the rice line.

You must use a heavy pan with a tight fitting lid. The
easiest solution is in your kitchen. Always use a
caldero.

Use vegetable oil and stir fry the uncooked rice for at
least 1 minute until the color is translucent, before you
add the liquid.

Make you the liquid (water or broth) is boiling hot
before you add it to the rice.

After adding the liquid, keep the heat on high until the
liquid evaporates. Then stir once, and ONLY once,
cover with the lid, and reduce the heat to low. Now
cook this for 25-30 minutes only and it's done.

Pegao ... ? That's another article for next month.

*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. Anna is from
Carolina and her husband from Mayaguez.

EL BORICUA
s

PAGE 7

Hints for a Puerto Rican Household
by: Manuela Rodello

Is there a short cut to Monfongo? YES!

Monfongo, easier said than done. My Puerto Ricands
often ask if they can use a food processor to makafongo.
My response is NO and NO and certainly NO. Theifoo
processor will make the crispy tostones grainy rmoghy.
When you put it in your mouth it will fall aparkk uncooked
corn meal. You'll end up with something similarthe
Dominican Mangu, which is delicious, but is not fango.

It is not that difficult to make monfongo anymordust buy
precooked tostones, any brand will do. You wilpags the
peeling, slicing and the first fry of the tostones.

All you have to do is defrost and fry only onceheh mash
them in the pilon along with fregarlic and bacon pieces, a
of bacon grease and there you are. It's halfithe &nd effort,
but fresh and delicious in everyway.

The ball of mofongo should look like there are neakh
tostones in it. The monfongo should be chunkydmd
looking, not oily and should not be smooth like hes
potatoes. No need to over-mash. What you aregdsin
infusing the tostones with garlic and bacon. Yum!

Manuela Rodello Eanco, born in Rio Piedras, is a Home
Economics Teacher in North Carolir
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Bolitas de batata

4 batatas

2/3 cup brown sugar
2 tbs orange juice

1 tbs de orange zest
% tsp nutmeg

small marshmallows

grated coconut
% cup sugar (regular)
1 tsp cinnamon

Preheat oven to 250°

Either boil or bake the batatas until they are dérezl and
mash. Add ingredients in the first group, exceypt f
marshmallows. Form mixture into balls and pusbtaff a
marshmellow into the ball and close it up agairpé&at until all
the mixture is used up.

In a small caldero toast the coconut, add theafetste
ingredients in the second group, and cook thigffaw second:
Bring it to room temperature. Dip each ball irtgstmixture
and bake for about 15 minutes.

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

3 cupsrice,

2 1/2 cups pork blood

1 tsp. salt

2 tsp. cilantro or recao

2 chili peppers (chopped)

2 garlic cloves (a pilonazos)

2 yds. pork tripe (intestines or sausage casings)

Make a pot of white rice a lo Rican,but omit the Add
the pork blood, salt, cilantro, chili peppers, aadlic.
Mix everything well. Stuff the sausage casing by
inserting a funnel but do not squeeze the stuffinthe
sausage casings. The casings should be a littse land
not tight.

Boil the morcilla in salted water for about 25-30
minutes. After 25-30 minutes, drain the water fritve
sausage. (Morcilla) Now you can either fry it ouyzan
freeze it after it cools down for later use.

When you are ready to eat the morcilla, cut itral
pieces and fry it in vegetable oil on moderate heat
setting until golden. Drain the morcilla on paparels
and let it cool before you bite into it.

Limbels de Leche

1 large can of evaporated milk
% cup of sugar

1 tsp vanilla

cinnamon to your taste

1 egg yolk
2 tsps sugar

Mix first 4 ingredients together. Mix next 2 ingiients
together, mixing until the mixture is creamy.
Combine both together mixing well and pour into-icde

trays.

Freeze and enjoy
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Turkey Avocado Wrap, Criollo Style

%4 cup mayonnaise

Adobo powder

6 10-inch flour tortillas

12 ounces sliced cooked turkey

1 recipe Black Bean-Corn-Sofrito Salsa

1 avocado, halved, seeded, peeled, and sliced

In a small bowl stir together mayonnaise and a few
sprinkles of Adobo. To assemble wraps, spread
mayonnaise mixture evenly over tortillas. Top with
turkey, Black Bean-Corn Salsa, and avocado slices.
Fold bottom ondeurth of tortillas over filling. Folc

in one of the sides of each tortilla and roll up,
starting from the edge with the filling. If necessa
secure wraps with wooden toothpicks. Serve
immediately or wrap each in plastic wrap and chill
for up to 4 hours. Makes 6 wraps.

Black Bean-Corn-Sofrito Salsa: In a large bowl
combine one 15-ounce can black beans, rinsed and
drained; 1 cup chopped, seeded tomatoes; ¥ cup
frozen whole kernel corn, thawed; 2 tbs thinly
sliced green onions; 2 tbs snipped fresh cilaritro;
tbs cooking oil; 1 tbs lime juice; ¥ tsp sofrito,tép
salt; ¥4 tsp ground cumin; and ¥ tsp ground black
pepper. Cover and chill for 1 to 24 hours, stirring
occasionally.

Pernil (crockpot)

An easy and delicious pernil is made in the crotkfguy a pernil that
will fit in your crockpot, season it (3 parts garliL part each salt, pepper,
and oregano). If there is a side with cuero (thiisnot be crunchy) put

it fat side up. The grease will cook into the mexad make a delicious
tender meal. 8 hours and it's ready.

When you open the crockpot the pork is floating’'siown juices and
falls apart when you put your fork in it. You canll it apart with a
spoon it is so tender. The leftovers also makatgandwiches or tacos.

Pernil Seasoning

Preferably use chunky seasonings, not
powder, but powder will also work. | prefer
to really taste the spices.

3 parts garlic (minced, dried)

1 part coarse black pepper

1 part coarse sea salt

1 part oregano leaves, crushed

example: 3 cups garlic, 1 cup each of the
other ingredients. Mix together and store in
empty glass jar in the covert. Shake before
using.
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Nuestra Musica

What if . . .

By: Marie Delgado Travis
lllustrations: John Rivera

Lulu Press 2003-2010
ISBN 9780615355160

Danny Rivera
Amar o Morir

(1987)
Don’t miss this enchanting book based on a poemduyorican Poet When considering lifetime quality music
and writer Marie Delgado Travis. I've read it sealdimes already. productions, “Amar o Morir” is a ‘must have’
Great illustrations, large print, very well donBuy it for your collectible item, by one of the most important
children and it will become one of YOUR favoriteBoth the author singers in contemporary Puerto Rican music,
and illustrator are Award Winners for their worBuch talent! Danny Rivera.

Natural from Santurce, P., Danny started his
musical career in the late 60s, becoming very
popular in the radio and gaining more
international exposure after releasing the album
“Mi Hijo” in the early 70s.

He has been since then, one of the best and most
respected singers in Puerto Rico and Latin
America, actively working until this present day,
releasing a traditional Plena music album - “Viva
Nuestra Tradicién- by the end of 2009 and
performing in the Carnegie Hall (New York) this
current year, 2010. Even though his main music
genre is Ballad, his many productions include
Bolero, Danza, Villancicos, Plena and Salsa.
“Amar o Morir” possesses an incredible
combination of lyrics, musical arrangements, and
above all, Danny’s outstanding voice and
technique, demonstrating his superior musical

. . . . skills all the way through the entire recording.
Tony Castellanos, hailing from Phoenix and having Puerto Rican Guest artist Angélica Vale (a little girl at the

roots in Cayey (on his father’s side), is a singer and entertainer basedtime) appears in one of the tunes, “Hola Papa’,

in New York City. He relocated to New York nine years ago to performing a duo with Danny.

pursue acting, and along the way worked at Microsoft, and studied

acting from Fredy Kareman and other teachers. Tony has worked in

the theatre industry and done shows in Phoenix and Tucson (Man of « ajperto Gonzalez lives in llinois, works in

la Mancha, Children of Eden and Christmas Carol). He toured with Spanish & ESL education and provides services
Jesus Christ Superstar for ten months. Later Tony had the in Spanish-English translation. Graduated from
opportunity to travel round the world while at the same time working  the Inter American University of Puerto Rico and
as a singer in a cruise ship. He's done some staged readings and a  also attended the Music Conservatory of Puerto
play '30 Minutes or Less’ at the NY Fringe Festival. He recently Rico.

finished City of Angels at Gallery Players, playing the part of Manny

Mufioz. tonvcastellanos@mac.ci

Tony Castellanos, Entertainer



