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From the editor . . .

The government of Puerto Rico just recently exteritie
validity of current birth certificates by three diitthal months
to provide a transition period as the territoryibedo issue
new, more secure certificates.

The government originally passed a law that inwdéd all
existing birth certificates on July 1. That deaelimas delayed

until Sept. 30, giving local authorities more titneissue new
certificates, according to Puerto Rico officials. MARKN ETGROUP, JNC

ONLINE MARKETING SOLUTIONS

Starting July 1, native Puerto Ricans can subnptiegtions
online at www.pr.gov.
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Joe Roman Santos
Editor

Best for Swimming: Pine Grove Beachwhich stretches between the
Ritz-Carlton and the Marriott Courtyard at the @fidisla Verde near
the airport, is a crescent, white-sand beach, wtraseuil, rich blue
waters are protected by an offshore reef from ftenadough Atlantic
current. By the Ritz-Carlton and the Casa Cubaasatib to the west,
the water is completely sheltered, and a long sanadigans shallow
water stretches way off shore. There's more offatguhe east, which
is a popular spot for surfing, boogie boarding, body surfing. The
waves are well formed but never too big, which nsake perfect spot
to learn to surf. Local surfers give lessons amd beards from this
beach, which is also a favorite for small sail Baatd catamarans.
There are no public facilities here, but it's arsknalk to restaurants in
the Isla Verde district. Both hotels on the beaabetrestaurants, bars
and restroom facilities. The beach also connecdtise@arolina

Public Beach,which has lockers, outdoor showers and restroants,
is immediately adjacent to the east. If you argidg here, parking at
the public beach may be your best bet. It's righRoute 187 on the
road to Pifiones. Otherwise, enter the beach nedrith-Carlton or
Marriott Courtyard hotel. Outside San Juan, th& beaches for
swimming are probably Guanic#faya SantaandCafia Gorda
beaches in southwest Puerto Rico. The water isgmely warm and
absolutely calm year round, and both spots boatt wihite-sand
beaches with vistas of nothing but Caribbean Sdahdly coastline.

Joe is a schoolteacher in the Houston area and dpemost of hi
holidays and summers in Puerto Rico.

EL BORICUA is a monthly -cultural publicatic
established in 196, that is Puerto Rican owned .
operated. We are NOT sponsored by any clu
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 edicated to the descendants of Pt
Ricans wherever thev mav

EL BORICUA

PAGE 2

CREDITS

©1995-2010
All articles are the property of EL BORICUA or the
property of its authors.

Stalff

Ivonne Figueroa - Dallas, TX
Executive Editor & Gen. Mgr.

Javier Figueroa — Dallas, TX
Publisher

Dolores Flores — Dallas, TX
Language Editor

Anna Maria Vélez de Blas
Recipe Tester
Manuela Rodello
Hints for a Puerto Rican Household
Guillermo ‘Don Guillo’ Andares, PhD
Gardening Tips for Puerto Ricans
Alberto Gonzélez
Music Reviews
Elena Cintrén Col6n
Primos Editor
Diego Matos Dupree
Bartender
Joe Roman Santos
Editor

Support Staff

Fernando Aleman Jr - Web Consultant
José Rubén de Castro -Photo Editor
Maria Yisel Mateo Ortiz -Development

Special Thanks to .. . .

Tayna Miranda Zayas of
MarkNetGroup.com

George Collazo —PhotosofPuertoRico.com

There are three Puerto Rico's you need to learn
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Where can you find monkeys in Puerto Rico? NoistmMona or isla
Monito either. You have to travel to the opposité ef the island and
take a boat off Humacao, on the east coast, to Santiago.

You will see many neat things in Puerto Rico, bildanimals are not
usually one of them — except if you visit Monkelatsl. Monkey Island
(officially Cayo Santiagpis a small island, about %2 mile off of the
eastern coast of Puerto Rico that is home to ab2@® free-roaming
Rhesus monkeys.

The monkeys are the offspring of an original grofimonkeys
imported from India that were used for scientifsearch in 1938.
Operated by the University of Puerto Rico’s (UPRYiBbean Primate
Research Center (CPRC), the National Institutdseafith (NIH) and
Harvard University, scientists there study the neysk behavior,
demographics, genetics and physiological changes.

The island is not open to tourists, but you carnagetip close view of
the monkeys from the water. Since the water ardbedsland is so
shallow, the best viewing is from a kayak! And yaan rent kayaks
from tourism groups in the area that you can ugmtover to the island
and view the monkeys. They will accompany you st ylou know
where to go. It is a quick 20-minute kayak trip ote@the island, and
you ae not allowed to step on land and must remainaest [80-feet
away from the island so as not to disturb the mgske

These are wild animals with Herpes B and they nttach (as all the
posted signs around the island state). Sincedtefree to move
around, you aren’'t guaranteed to see them, buatifgo at the right tim
or area of the islands, you have a much betteraghan

After you tire of watching the monkey antics youn @ snorkeling
there too. It makes for a fascinating day trip.
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Cayo SantiagQalso known as Isla de los
monos (or Monkey Island), is an uninhabited
island, located 0.6 miles southeasPohta
Santiagoin Humacao. It is a double humped
island with only about 38 acres of land.

Puerto Rico is bound at the north by the
Atlantic Ocean and at the south by the
Caribbean Sea. It is bound at the east by the
Virgin Islands and on the west by La
Hispafiola.

Speaking Puerto Rican . . .
El Puertorriquefio no fracasa: se chava'.

Refran . ..
El hombre propone y Dios dispone.

Trivia

Puerto Rico is a mountainous, tropical
island roughly rectangular in shape. At it's
widest points the Island measures 65 km
(about 40 mi) from north to south and
about 180 km (about 110 mi) from east to
west. It's total area amounts to 9104 sq km
(3515 sq mi), and it boasts more than 580
km (360 mi) of beautiful coastline.

YOUR AD
EL BOR[CI}A
'FITS HERE
BORICUA . ..
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Tumbaga was the name given by Spaniards to a non-
specific alloy of gold and copper, which they found
widespread use in Pre-Colombian Mesoamerizanbaga
is an alloy comprised mostly of gold and coppehals a
significantly lower melting point than gold or cagpalone.
It is harder than copper, but maintains mallegbdfter
being pounded. It can be treated with a simple, dikiel
citric acid, to dissolve copper off the surface.alremains
is a shiny layer of 23-karat gold on top of a hard®re
durable copper-gold alloy sheet. Tumbaga was widegd
by the pre-Columbian cultures of central Americaniake
religious objects. Like most gold alloys, tumbagesw
versatile and could be cast, drawn, hammered, djilde
soldered, welded, plated, hardened, annealed hedlis
engraved, embossed, and inlaid.

The island's inhabitants greeted Columbus withositry.
According to the journal he wrote about his voydue,
found them to be handsome and very gentle. Some wor
little pieces of gold suspended from holes in theises.
Intrigued by these ornaments, Columbus attemptéeaim
more about the availability and quantity of thedydtle
made the first inquiries into local sources, irstiigg the
search for precious American metals that would bepor
obsession of conquerors, colonists, travelers, and
opportunists for centuries.

&15 1

My name is Pita Gomez White. | was rescued from a
pound in Puerto Rico by my new mom Liz White and my
new dad Willie Gomez. Our home is in Ft. Lauderdale
Florida. The first thing they did when they brotigte
home was to buy me a toy rabbit that | am alloveed t
chew on, it has long pink legs and ears. | likermaw
sister, Lulu and my new brother Pepe, they arearadsare
always licking themselves. My favorite snack igthing
that smells like liver. 1 like running with my neparents
in the park. And I like ridding in the back seéttte car
and sticking my head out the window. | have othientls
in PR that also need to find a home.
http://www.saveasato.org

vt |

‘;_33/34’ b. Gerardo Rivera, Lawyer and TV personality

July 17, b. Luis Mufoz Rivera, poet, speaker, journalist,

1859 politician, head of the pro-statehood Liberal Party
Mufioz Rivera served as Resident Commisioner in
Washington. He was born in Barranquitas and
died in San Juan in 1916.

July 21, Jesus T. Pifiero is appointed first native governor

1946 of Puerto Rico.

July 22, Aida Alvarez was appointed by President Clinton

1949 in 1997 to head the Small Business
Administration or SBA. She became the first
Latina to head the SBA and the first Boricua to be
appointed to a cabinet position. Alvarez is from
Aguadilla.

July 25, U.S. invades Puerto Rico through the port at

1898 Guanica

July 25, - _

1952 Puerto Rico's Constitution Day

July 27, Dr. José Celso Barbosa, physician, journalist, and

1857 politician, was a founder and head of the pro-

statehood Puerto Rican Republican Party.
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Don Guillo, the gardener-. . ..

Can | grow a mango tree from a seed? Si se puede
remove all the flesh from the pit by scrappingsitnauch as
possible. Put the pit or seed in a small cup déwa clean
used yogurt cup will do. Fill with water to covitie seed ¥
of the way. Set in on the window over the sink aadry few
days change the water to keep it from smellingattrécting
bugs. Once the seed opens and starts showingafigns
growth, move it to a larger container and add pgtsoil.
Keep the soil moist but not wet (never let it dot)o If you
live in a cold climate you will have to move it ids for the
winter and put it where it gets full afternoon sutwill
probably go into shock but can recover. Keep thtesjze
small and it will stay a manageable size. Wonavgfruit
unless it is planted outside in warmer zones.
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Is there any palm more beautiful than the cocolivitat a graceful
site that of the coconut palm reclining on the Iheae if bending
with the wind.

Coconuts grow on tropical palm tremsentifically known as Cocc
nucifera. Most cocos sold in the U.S. come fromt@éAmerica
and Puerto Rico. The coconut is considered a nutifdike other
nuts the coconut shell does not contain a softerekénside.
Instead, the shell itself is lined with a layerich, white "meat,"
and the hollow at the center is filled with a tklightly sweet liquic
called "coconut water" that can be used as a bgeefiche meat or
pulp can be pressed and used to make coconut igilused to
make delicious dishes or just eaten directly framghell.

If the coconut is too young the hard brown shell mot be
completely solid and there will be a light thimiillining the center
instead of pulp. Um! The brown shell is found ires&igreen
fibrous husk. Amachete is used to pry the hard brown coconut
from its husk.

A good coconut feels heavy and slushes inside whefruit is
shaken. The three "eyes" on the coconut shouldypendt wet or
moldy. Press wholes into the three coconut eyegjusiils and a
hammer. Drain the coconut into a glass. The coceatgr should
smell of coconut and not be rancid and should begezated and
used within one day.

To break open the coconut after it's drained getaiywith a
hammer a couple of times until it cracks apart.g8afe the meat
from the shell and scrape off any brown shell piRinse the
pieces and eat!

Store the chunks of pulp or grated coconut in #igat container
and refrigerate. This must be used within 2 weeks.

EL BORICUA

La Garita Cocktalil

1 measure of white rum

2 measures of pineapple juice
% lime fruit

1 teaspoon sugar

4 measures of ginger ale

1 lime slice

Quarter the half lime fruit and put in blender wiitie
pineapple juice, rum and sug&lend until smooth. P!
2 to 3 ice cubes in a large goblet and pour in the
mixture. Top up with ginger ale and garnish with a
slice of lime. Great for punch bowils.

%

1

* Diego Matos Dupree, born in Bayamén, 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.

Venezuela and Columbia neighbor each other ondghgnorth end of South
America. Venezuela’s name means ‘Little Venice’ arad named after
Venice. Colombia’s name comes fr@ristdbal Colén

Arepas were originally made by

the indigenous inhabitants of

Venezuela and Colombia. These

small corncakes are sold in

restaurants calleareperiasand ar

stuffed with all manner of fillings

like a sandwich.

Elena Cintron Colon
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.

TheOrinoco is one of the longest rivers in
South America at 2,140 km, (1,330 miles). Its
drainage basin, sometimes called the
Orinoquia, covers 880,000 km2, 76.3% in
Venezuela with the rest in Colombia. The
Orinoco and its tributaries are the major
transportation system for eastern and interior
Venezuela and the llanos of Colombia. The
name Orinoco means “a place to paddle” in the
language of th&arao, an indigenous people
inhabiting eastern Venezuela and western
Guyana. The terivaraotranslates as "the bc
people,” styling after the Warao's lifelong and
intimate connection to water.

The Boto, or Pink River Dolphin, is
also known to inhabit the Orinoco
River system.

The Orinoco Crocodile is one of the
rarest reptiles in the world, with fewer
than 250 specimens remaining in the

wild. Its present-day range in the wild - ' . L . .
is restricted to the Orinoco River Growing in the Venezuela/Colombia region is a fnatmed Chirimoya —

Basin. This fruit is the more delicious and voluptuous siawf the guanabana. It
The Orinoco is home to the Caribe has the samﬁ clustardy, ;/]vhlte mtenorr] dottr:ad vb]:btldbla;.:k. seeds, but the
Piranha oPygocentrus cariba. taste is much closer to that opastrethan that of a medicine.
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Cocina Criolla — Cooking Hints
By: Anna Maria Vélez de Blas

How to best cook pegao. It's an art. It all depends on
your stove, your pot, your eye and your nose....

You must have a caldero, can’t make it in any other
pot. A good caldero with a good fitting lid is a must
have for all Boricua kitchens.

Follow your rice recipe for any rice and use plenty of
oil. You must use a higher temperature than normal
and you must let it cook for a longer period of time.

Essentially pegao comes about when the cook forgets
to lower the rice enough and forgets to turn it off in
time. Itis a mistake. Rice was not meant to burn at
the bottom and that is what pegao is.... rice that
ALMOST burns, rice that is crunchy and crispy. What
makes it so delicious?

The bottom of the pot is where all extra oils and
seasonings drain to. So the rice at the bottom of the
pot tends to be a lot more tasty, not to mention the
texture of the crunchy rice. Pegao of arroz blanco is
good, but pegao from arroz ‘con lo que sea . . .’ tastes
a lot better.

To make your own pegao, first go about making rice as
you would ordinarily, make sure you use plenty of oil.
Don't lower the temperature too much and plan on
letting it cook for longer (instead of 20-30 minutes, try
45 minutes). You need to stay around the caldero to
make sure you don't pick up that awful ‘ahumado’
smell. Keep a sharp eye on the pot.

How to make more pegao? Use a bigger caldero with
that will have a larger surface at the bottom....

*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.
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Hints for a Puerto Rican Household
by: Manuela Rodello

Islanders have a love affair with coffee, andrits just
any coffee. From the first sip you are hooked, Hial-
bodied' flavor without a hint of bitterness. Yoy saffee
in this extreme summer heat? Remember that Puétc
is in the Caribbean, very hot there too, howeanisers
drink it at least twice a day, morning and lat¢hie
afternoon - most of the time without the A/C on.ddere
one cup of water for each cup of coffee into a span.
Turn on the heat and bring the water to a simmdrileNV
the water is heating, measure out your coffee. iBhime
of the few types of coffee that | make with pre+grd
coffee from a can or a brick pack. If you prefegtmd
your own beans, use an espresso grind. Use on
heaping tablespoon of ground coffee for every dup o
coffee.

When the water is simmering but not boiling, ada th
coffee to the water. Stir it well for about one orig,
keeping it below boiling. Turn off the heat benetité
pot, and let it brew for one minute, stirring oruretwice.

After one minute, strain the coffee through a clatffee
filter, which you can purchase at any Latino grgcstore
for about three dollars. If you're going to drinéur
coffee black, strain it directly into the coffeepsu If you
like your coffee with milk and sugar — and | urgaiyto
try it this way at least once even if you like yaoffee
black and unadorned — strain it into a large cupatr

Heat the whole milk until it begins to foam arouhe
edges. Add coffee until you achieve the desirddrco
cremita or mas clarito, etc. Add sugar and stivstantly
to dissolve the sugar.

See recipe on page 9
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Chorizo Platter Appetizers . .Stir
fry sliced chorizo, diced onions,
green and red bell peppers, garlic
and cilantrain a bit of olive oil. Mix
1 tbp tomato paste, a bit of red wi
1 tbp flour, about %2 cup chicken
stock, salt and pepper to taste, stir
and stir into chorizos.. Stir
everything well. Serve with slices
French bread, toasted and brushed
with olive oil with garlic. Yum . .

Plantains are ripe when they turn yellow, as they turn
sweeter they get black spots. That's the perfect
plantain for canoas — yellow with spots.

Picadillo filling for canoas

(A

1 garlic clove

1 tablespoonful diced pitted olives
1 small green bell pepper, chopped
1 tablespoonful chopped onion

1 tablespoonful olive oll

1 bay leaf

(B)

1% cups lean ground meat

Pour the olive oil in a medium saucepan and heat medium
heat. Add the remaining ingredients included in. @qute for
about five minutes.

Stir the ground meat into the ingredients alreadine
saucepan. Cook for about ten minutes, or untihtbat is
cooked but not dry. Remove the bay leaf at thieti

Canoas de Amarillos
Beef-filled whole ripe plantains
(serves 8)

8 plantains ripe but still firm - the skin is akow
2% cups picadillo filling

frying oil

% Ib grated cheddar cheese

Ripe plantains are usually called amarillos. Farnvamience,
I will refer to them simply as plantains throughthis
recipe.

1. Prepare the filling per instructions on this @agd set
aside.

2. Peel the plantains carefully to make sure tleepat
break. You need whole plantains and appearanagtis q
important in this dish.

3. Preheat the oven to 350 degrees.

4. While the oven preheats, fry the plantains ioug oil to
cover them. Be careful while handling so that @arg do
not break. Remove from the oil when golden brown.

5. Soak off excess oil by draining on paper towels.

6. Slit each plantain lengthwise, about an incimfeach
end, half as deep as the plantain's circumference.

7. Place about two tablespoonfuls of the fillingidte the slit
in each plantain.

8. Place the plantains side by side in an ovenptisbf.
Spread the ground cheddar cheese over the filling.

9. Bake in the oven for around ten minutes.

10. Serve alone for a light meal. With white riceldeans
for a traditional Puerto Rican dinner.
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Café con leche Puertorriquefio

4 cups water

4 heaping tablespoons espresso coffee
whole milk

sugar

Boil approximately 4 cups of water in a small square

Quickly pour in 4 heaping tablespoons of PueritaRj
espresso style coffee (either fresh ground or mieggzed iten
like Bustelo - but it must be good espresso coffisis makes
a difference). Let it come to a boiling rise agdemove pot
from stove immediately.

Pour into a "colador” (looks like a white sleeveaowooden
handle) that is held over a serving coffee pot.

Boil milk until it begins to rise. Serve half mind half
coffee in a mug or pocillo, add sugar to taste.

Yuca Fries with Cilantro Mayo Sauce

4 Ibs yucca, peeled

1% cups mayonnaise

3 tbps chopped fresh cilantro

3 tsp fresh lime juice

1% tsp chopped garlic

% tsp salt

Y. tsp (Mas 0 menos) cayenne pepper (optional)
vegetable oil (about 4 cups) for frying

sea salt, if desired

1. Cook yuca in boiling salted water in a large foot30
minutes or until fork-tender. Dry thoroughly witlaer towels,
and spread on baking sheets to cool. Cut eacWirtechthick
fries, and set aside.

2. Combine mayonnaise, cilantro, lime juice, gadalt &
pepper in a small bowl. Cover and refrigerate uetidy to
use.

3. 1st fry: Pour oil to depth of 3-inches in a mpt, and heat
to 350°F. Fryyuca, in 4 or 5 batches, 6 minugshatch.
Drain on paper towels.

4. 2nd fry: Return oil to 350°F. and fry yuccadior 5
batches, another 6 minutes or until crispy. Drairpaper
towels, and season with additional salt.

5. Serve with cilantro mayonnaise sauce.

Ages ago Puerto Rican coffee

colador de café

was served in a pocillo, a tiny

cup without handles similar to
Turquish coffee cups. Most
were plain, some were made of
coconut shells, others were

fancy.
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Puerto Rico in the American
Century
‘A History Since 1858’

by: Cesar J Ayala and
Rafael Bernabe

Format:Hardcover, 428 pgs

Pub Date: September 2007

Publisher: University of North
Carolina Press

ISBN-10: 0807831131
List Price: $29.95

A comprehensive overview of Puerto Rico's histange the
installation of U.S. rule explores the island'sremic, political,
cultural, and social past and looks at the roleBurto Ricans on the
U.S. mainland as well as the island residents.

Ayala and Bernabe have written a togtch synthesis of Puerto Ric
history. They combine political history with socaid economic
developments, always with an eye to the unusualiogiship between
Puerto Rico and the United States. There is aflotibural history in
here as well. They are fair to all of the playershie "status question”
that has so dominated Puerto Rican politics artdyis

The book is definitely written by intellectuals foniversity use, but it
would be a good start for anyone interested intBuRican history.

Available online.

Visual Arts

Painter and engraver Carlos Irizarry was
born in Santa Isabela, Puerto Rico, in 1938.
He studied at the School of Art & Design in
New York City. At the first Bienal de San
Juan del Grabado Latinoamericano y del
Caribe, celebrated in 1970, his work
received honorable mention from a panel of
international judges. He's received a lot of
recognition and is a well known Puerto
Rican artist.

Nuestra Musica

Gilberto Santa Rosa
Irrepetible

2009 Grammy Award winner Gilberto Santa
Rosa is just releasing a new studio album,
“Irrepetible” (Unrepeatable). The alwafevorite
singer, with uncountable recordings and
performances, now brings a list of songs with a
variety of special guests. Two of these guest
singers, who appear sharing songs with Gilberto,
are the famous musical legends and our “primos”
Johnny Ventura (from Dominican Republic) and
Rubén Blades (from Panama). Ventura, in “Hay
gue dejarse de vaina”, shows he still has his
distinctive strong and vivid voice, while Blades,

in “Me cambiaron las preguntas”, displays his
usual quality performance. Santa Rosa, who has
experience working different music types such as
Bolero, Merengue and Christmas songs, includes
a love song duet with young artist Kany Garcia.

After decades releasing music productions,
Gilberto continues leading charts in Puerto Rico
and many Latin American countries. Talent
combined with a kind personality makes this
Puerto Rican singer one of the best artistic
ambassadors in Latin music.

* Alberto Gonzélez lives in Florida and works in
Spanish/ESL education. Graduated from the
American University of Puerto Rico and also
attended the Music Conservatory of Puerto Rico.



