A Cultural Publication for Puerto Ricans

Happy New Year! May God Bless America and Puerto
Rico, and may he also bless all our families and friends.
May he bring you new beginnings, happiness, good health
and financial success. May we all be blessed with a year of
“er” in 2014. May we be happier, healthier, kinder, and
wiser, just to name a few.

YOUR AD

May we, in this New Year, know ever more clearly that all
of our lives are intertwined, that everybody counts,
everybody matters. May it be a year where we recognize
ourselves in one another, and bring together wholehearted
aspiration and dedicated effort for the happiness and wellbeing of all.
As we consider our goals for a new year, may we temper
our optimism with realism, acknowledging that reality will
not always align with our aspirations. Still, knowing that it is
up to human beings to build a better world, we must try.
And as we pursue knowledge, work for change, and strive
to be more compassionate in the New Year, let us do so
alongside people of all faiths and beliefs—for no single
community can solve our shared problems. May we not
only hope for a better world, but work together to make it
so.
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Feliz Día de Reyes – January 6th
If you are Puerto Rican then you have to celebrate Los Reyes. After
Christmas put a Reyes statue as a centerpiece on your dining room
table so the kids know - it's not over yet "faltan los Reyes."

Jaime in the Kitchen, Food Blog

Guillermo ‘Don Guillo’ Andares, PhD
Gardening Tips for Puerto Ricans

Alberto González
Music Reviews

Elena Cintrón Colón

Celebrate it Puerto Rican style, that is.... have the kids cut grass or
greenery on the ‘vispera de Reyes’ or the evening of January 5th and
put it in a box under their bed. Put a small gift from Los Reyes in the
box once they fall asleep - and don't forget to throw out the grass. Put
only grass in the box, Puerto Ricans don’t put water for the camels.
Have a special and festive Día de Reyes. Take pictures of your children
with their boxes. After dinner make it a tradition to sing a Reyes song.
Visit our website for music and letra.

Primos Editor
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Tavernero

Joe Román Santos
Travel Editor

Lisa Santiago Brochu, Chef
Restaurant Reviews

Luisa Yaliz Alaniz Cintrón, MD
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Los Reyes que llegaron a Belén,
anunciaron la llegada del Mesías,
nosotros con alegría
la anunciamos hoy también.
De tierras lejanas, venimos a verte
nos sirve de guía la estrella de Oriente.
¡Oh brillante estrella que anuncia la aurora,
no nos falte nunca tu luz bienhechora!

Support Staff
Fernando Alemán Jr - Web Consultant
José Rubén de Castro -Photo Editor
María Yisel Mateo Ortiz -Development

Special Thanks to . . .
Tayna Miranda Zayas of MarkNetGroup.com

EL BORICUA is a monthly cultural publication,
established
in nacido
1995, que
that es
is Rey
Puerto
owned and
Al recién
de Rican
los Reyes
operated.
Weregalo
are NOT
sponsored
by any club or
oro le
para ornar
sus sienes.
organization.
Ourlasgoal
is toalpresent
promote our
Gloria en
alturas
Hijo deand
Dios,
"treasure"
is alturas
our Cultural
- “the Puerto
gloriawhich
en las
y en laIdentity
tierra amor.
Rican experience.” EL BORICUA is presented in
English
and es
is Dios
dedicated
to le
theregalo
descendants
of Puerto
Como
el niño,
incienso
Ricans
wherever
they
may
be.
perfume con alas, que sube hasta el cielo.
¡Oh brillante estrella, que anuncias la aurora,
no nos falte nunca tu luz bienhechora!
Al Niño del cielo, que bajó a la tierra

There are three Puerto Rico's you need to learn
about; the old, the new and the natural. Learn about
our little terruño. Subscribe to EL BORICUA, a
monthly cultural publication for Puerto Ricans.
http://www.elboricua.com/subscribenow.html
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Campanitas de cristal
de: Rafael Hernandez

Cuando la brisa de invierno se cuela
por mi ventanita,
oigo sonar,
oigo sonar,
Como si un ángel con manos de seda
en mis campanitas,
Tocara un madrigal,
un madrigal.
Tilín, tilín, tilán.
Oye que bonito es el tilín
de mis campanitas de cristal
Tilín, tilín, tilán
Campanas que tañen para mí
Tan dulce canción.
Reir, reir, reir
Lindas campanitas de cristal
Que alegran mis horas de dolor
Sonar, sonar, sonar
Solo para mí
Solo para tí
Campanitas de cristal

Ramey
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Aguadilla derives its name from a name
given by the Indians Guadilla or
Guadiya which means garden.

Speaking Puerto Rican . . .
¡Qué chavienda! ‘Chavienda’ really has no
meaning. It is used when something goes
wrong.

Refrán . . .
Los justos pagan por los pecadores.

Trivia
Puerto Rico’s ‘official’ name is the
Commonwealth of Puerto Rico.
Guest Articles are always welcomed, just
email to elboricua_email@yahoo.com

Aguadilla was the site of the U.S.
military's Ramey Air Force Base for
almost five decades. During this period,
Aguadilla was home to the Strategic
Air Command 72d Bombardment
Wing, Heavy equipped with B-52s, a
very strategic facility during the Cold
War. During the early years of the base
and throughout World War II, Puerto
Ricans in the area became more
Americanized than in remote locations, and the after effects are still apparent in
Aguadilla, and other towns like Aguada, Moca and Isabela.
http://www.elboricua.com/CCNOW_Calderos.html

The military and Puerto Ricans from the surrounding communities generally had good
formal relations, but the undercurrent of resentment in many aspects of the relationship
was always just below the surface. Many Americans stationed in the area did not even
realize that their fellow Americans were even American citizens.
Though the infrastructure still exists, it was handed over to the Commonwealth of Puerto
Rico in 1973. The aerial facilities are now civilian controlled by the Puerto Rico Ports
Authority. The facilities now make up the Rafael Hernandez International Airport. The
barracks now host the Faro Inn Suites, a 79-room hotel. The Officer's Club now hosts the
Faro Conference Center, a 22,000-square-foot (2,000 m2) meeting facility. The hospital
is now the Courtyard by Marriott Punta Borinquen Resort & Casino, a 150-room hotel
with a casino and the first Marriott in Puerto Rico out of the San Juan Metropolitan Area.

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.
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January 6

Día de Reyes

January 6,
1751

José Campeche, known as the island's first
painter, was born in San Juan.

January 10,
1973

Félix"Tito" Trinidad - birthday

Origins
Two schools of thought have emerged regarding the origin of the
indigenous people of the West Indies.
One group contends that the ancestors of the Taíno came from the
center of the Amazon Basin, and are related to the Yanomaa. This
is indicated by linguistic, cultural and ceramic evidence. They
migrated to the Orinoco valley on the north coast. From there they
reached the West Indies by way of what is now Guyana and
Venezuela into Trinidad, proceeding along the Lesser Antilles to
Cuba and the Bahamian archipelago. Evidence that supports this
theory includes the tracing of the ancestral cultures of these people
to the Orinoco Valley and their languages to the Amazon Basin.
The alternate theory, known as the circum-Caribbean theory,
contends that the ancestors of the Taíno diffused from
the Colombian Andes. Julian H. Steward, who originated this
concept, suggests a migration from the Andes to the West Indies
and a parallel migration into Central America and into the Guianas,
Venezuela, and the Amazon Basin of South America.
Taíno culture as documented is believed to have developed in the
West Indies. The Taíno creation story says that they emerged from
caves in a sacred mountain on present-day Hispaniola. In Puerto
Rico, 21st century studies have shown a high proportion of people
having Amerindian MtDNA. Of the two major haplotypes found,
one does not exist in the Taíno ancestral group, so other
Amerindian people are also part of this genetic ancestry.
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January 9,
1899

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

January 11,
1839

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

January 14,
1508

First school is founded in Caparra

January 15th,
1969

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

January 23,
1493

San Juan Bautista is renamed Puerto Rico

January 24,
1522

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

January 27,
1513

First African slaves brought to Puerto Rico

Wikipedia

Hola, soy Ratón Perez
I was rescued from the beach in Puerto Rico. Now I live in New
Jersey with my Dad. It’s just the two of us and he works from
home so I’m not lonely or scared of noises and storms. I am a
very happy dog now!

I have other friends in PR that also need to find a home.
http://www.saveasato.org

Don Guillo, the gardener . . . .
Winter is an important period in the gardening season, more so than you’d
think. While winter is in full swing, compost is continuing to decompose
and get ready for use for the spring. Additionally, winter is a great time to
grow cover crops which will help improve the soil for the next season.
There are also plenty of plants that you can grow during the fall and winter,
both indoors and out. Also, you can strategically plan a winter garden so
that you can enjoy color and attractive plants all year long.
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Luis Palés Matos

Luis Palés Matos was born on March 20, 1898, in Guayama, Puerto
Rico, a small village with a predominantly black population. His
father, Vicente Palés Anés, and his brothers, Vicente and Gustavo
Palés Matos, were all poets laureate of Puerto Rico. His mother,
Consuelo Matos Vicil, was also a poet. Vicente Palés Anés died in
1913, just after reciting his poem "El cementerio" (the cemetery).
Luis Palés Matos read voraciously as a child and began writing poems
at the age of thirteen. His self-published his first collection of
poetry, Azaleas (1915) followed the modernist trend. It also depleted
Palés's financial resources so that at age seventeen, he had to leave
school to join the world of work. He supported himself variously, as a
secretary, bookkeeper, journalist, civil servant, and teacher.
In 1918 Palés married Natividad Suliveres. They had a son, Eduardo,
but the following year, Natividad died. Some of Palés's grief made its
way into the poems of his second manuscript, El palacio en
sombras (the darkened palace, 1919-20), which was not published. In
1921, Palés moved to San Juan, where he began sending his poems to
magazines. With the writer Jose T. de Diego Padró, he created an
avant-garde literary movement called "Diepalismo," (a combination of
their names), which emphasized the musicality of language, especially
through onomatopoeia. The movement produced one monaifesto and a
single, collaboratively written poem: "Orquestación Deipálica," which
was published in El Imparcial in 1921. In 1925, he collected Canciones
de la vida media (songs at mid-life), another manuscript which was to
remain unpublished.
In 1926, however, La Democracia published "Pueblo Negro" (black
town), the first flowering of what was to become an influential and
lasting movement: by blending rhythms, folklore, and words from
African and Afro-Caribbean culture into the Spanish verse of Puerto
Rico, Palés created a new genre of Latin American literature that came
to be called Afro-Antillian poetry. In 1937, he published a collection of
these poems as Tuntun de pasa y griferia (drumbeats of kink and
blackness), which was recognized with an award from the Institute of
Puerto Rican Literature. This collection also placed him, with AfroCuban poet Nicolas Guillén, as founder of the literary movement
known as Negrismo. These poems also attracted some criticism toward
Matos, who was white, for his appropriation of African elements.
After Tuntún, he moved away from some of the Negrismo emphasis
into more Antillean work that did not emphasize black themes. Luis
Pales Matos is widely considered the most important lyric poet of
Puerto Rico. His literary influence reached to the Greater Antilles,
Panama, Colombia, Ecuador, Uruguay, and Venezuela. In 1949 he
began writing love poems to a woman he addressed as "Finí-Melé." In
1957 he published Poesía, 1915-1956 (1957). Until the time of his
death, in 1959, he served as lecturer to the Faculty of Humanities of the
University of Puerto Rico. He died in Santurce, Puerto Rico, of a heart
attack.

Campo Santo Cocktail
5 parts orange juice, (freshly squeezed)
2 parts pomegranate juice
1 part simple syrup
1 part Campari
1 part white Puerto Rican Rum
SIMPLE SYRUP
1 part sugar
1 part water

Fill a tall glass with ice. Pour orange juice over ice; set aside. Add
the pomegranate juice, simple syrup, Campari, and rum into a
cocktail shaker and shake until combined then pour over orange
juice.
SIMPLE SYRUP - Place sugar and water in a pot and bring to a
boil, stirring until sugar has dissolved. Cool before using.

* Diego Matos Dupree, born in Bayamón, is a tavernero
for a popular cruise line and lives on board most of the
year. He gets to travel the world for free.
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Our PRIMOS section journeys through Latin America celebrating our cousins.

Cuba

The United States is represented in Cuba by the U.S. Interests Section in Havana. The
Office of Cuban Affairs, U.S. Department of State, in Washington, DC, jointly with the
U.S. Interests Section in Havana, formulates U.S. policy toward Cuba and provides an
overview of Cuban political and economic conditions.

Elena Cintrón Colón
Primos Editor

Together they are committed to upholding U.S. policy toward Cuba, which is focused on
encouraging democratic and economic reforms, supporting the development of civil
society in Cuba, promoting respect for human rights, and supporting the Cuban people.
The U.S. Government continues to take steps to reach out to the Cuban people in
support of their desire to freely determine their country’s future.

* 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. She comes home to
San Juan.

Amarillos Omelet
Cuban food is pretty much like Puerto Rican food (as well as Dominican food). This is
a traditional omelet. First fry the sweet plantains (or even regular bananas) in butter
with a bit of olive oil. Add eggs and cook until done. This is usually a breakfast food,
but as with all omelets, it often served for lunch or dinner as well. Yum!

Raúl Castro has said his current 5-year term
will be his last. Will have to wait and see.
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Jaime in the Kitchen
A Food Blog
Cocina Criolla – Cooking Hints
By: Anna María Vélez de Blas
I grew up in Puerto Rico, hot summers, and no winters – just
milder temperatures of about 70 – 75°. Even though it was
never cold or freezing cold everyone on the island ate soups.
My mother prepared all sorts of delightful soups, many with
bolitas de harina, as she called them – they were dumplings.
The dumplings were made using warm salted milk with a bit of
mashed garlic, salt and pepper, etc. She would stir this
around to form a sticky dough and then she would add them to
soups when nearly done cooking. The dumplings have to
cook about 20 minutes to be done in the middle (as long as the
soup is boiling when you drop them in). I loved the dumplings
and still do – and I add them to my soups. They should be
added to a soup not a stew. A stew has less liquid. The
dumplings will be absorbing some of the broth in the soup so
add plenty of water to your soup if you will be adding
dumplings.

I had a great Christmas Holiday and hope you did too. RJ and I had
decorated the house with lites, it was festive. My mother and sister
Elena flew in from Puerto Rico and my sister Mona came in from NY.
All my kids and their families were here too. RG brought his girl
friend Sally. We all had a great time cooking and drinking coquito
and were listening to aguinaldos and dancing, starting in the morning,
I played my guiro - you know it.
I was telling my sis that for the January issue my friend Anna was
writing about dumplings for soups. So Elena and Mami decided to
make fried domplinas, something we grew up eating all the time in
Mayagúez. These don’t go into soups but are just a snack.
So they mixed up some about 3 cups of flour, some oil, fried onions,
bits of fried peppers and diced long green onions, added minced recao
and Adobo. Then they added enough milk to form a dough and shaped
into balls. Then we fried them about 3 minutes on each side until done.
Domplinas, a great snack. Delicioso!

Start with 2 cups four, 1 tbsp oil, salt, pepper, garlic and then
add just enough milk to wet the flour. You might need to add a
bit more milk if the dough seems too dry. Mix together by
hand. The dough will be sticky so wet your hands to shape
balls. Make balls that are the size of a golf ball. Drop into the
soup and cook for about 20 minutes or so.

*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.

* Jaime Garibay Rivera, Ph.D. is a retired college professor
(Aerophysics), now living in Miami. He has three children and his
family roots are in Mayagüez.
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Nuestra Cocina Criolla

Smoked Sausage and Bean Soup
2 tablespoons olive oil
13 oz smoked sausage, sliced into circles
1 cup carrots, sliced or diced
3 cloves garlic, minced and mashed
1 teaspoon dried oregano
½ cup sofrito
2 leaves, fresh recao
½ teaspoon ground black pepper
2 sprigs of fresh thyme
2 (15.8 ounce) cans white beans, drained
3 cups chicken stock
2 cups fresh spinach, chopped or 12 ounces frozen,
thawed and squeezed to drain
1/2 cup shredded Parmesan

1.
Heat 1 tablespoon oil in a 4-quart saucepan or
dutch-oven over medium-high heat. Add sausage medallions
and cook, turning occasionally, until browned and cooked
through, about 15 minutes. Transfer sausage to a plate.

Skillet Steak

2.
Heat remaining oil in same pan. Cook carrots, garlic,
oregano, and thyme sprigs about 3 minutes; stir often.

2 1-pound Thick Cut (2-inch) New York Steaks
2 tsp Sea Salt
Adobo (Sazonador Total)
1 ½ tsp Olive Oil (optional)

3.
Add sofrito and chopped recao leaves and cook
another 3 minutes or so.

Remove steaks from fridge and allow to come to room temperature,
about 20 minutes before cooking.

4.
Return sausage (and any juices) to pan. Add beans
and broth and cook on medium-low heat, crushing a few
beans with the back of a spoon to thicken sauce, until slightly
thickened, 8-10 minutes.

Preheat oven to 350 degrees. Place cast iron skillet (or other oven-safe
skillet) on stove top and preheat over medium to medium-high heat.
Add olive oil to pan if skillet is dry or not properly seasoned. Swirl to
evenly coat bottom of pan.

5.
Season with salt and pepper. Cover and simmer 30
minutes over low heat.

Season steaks with salt and Adobo evenly over all sides of the steak.
Place steaks into preheated skillet and sear for 2-3 minutes on each side,
until a golden crust begins to form and the steaks easily release from the
pan, flip and repeat on other side of steak. Once steaks have been seared
on both sides, carefully place skillet into the pre-heated oven.
Bake for 8-12 minutes, depending on the thickness and desired
"doneness" of your steak. For a 2-inch Thick Cut New York Steak 10
minutes came to 145 degrees or medium rare. Cook just a bit longer for
medium.

6.
Add spinach and cook just until wilted, about 2
minutes.
Top with cheese once served.

Serve with tostones or toasted and buttered French bread.


May substitute with cilantro if not able to find recao.

Remove carefully from oven using hot mitts. Tent lightly with foil and
allow the steaks to rest for 8-10 minutes, allowing the juice to
redistribute into the meat. Serve immediately with rice and beans.
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Nuestra Cocina Criolla
Coconut Tres Leches Rum Cake
1 cup all-purpose flour
6 large eggs
1 cup granulated sugar
1 (14-ounce) can sweetened condensed milk
2/3 cup evaporated milk
1/2 cup canned coconut milk
1 tablespoon dark rum, plus more as needed
1 cup sweetened flaked coconut
1 1/2 cups heavy cream
1 tablespoon powdered sugar
Heat the oven to 325°F and arrange a rack in the middle. Coat a 13-by-9-inch glass
baking dish with Pam Spray.
Place the flour in a small bowl and whisk to aerate and break up any lumps; set
aside.

Pastelillos de guayaba y queso
1 package Goya discos, thawed and at room
temperature
Guava jelly or paste
Cheese, sliced into 1½” pieces (any cheese that melts)
Oil for frying
Carefully separate the flour discs and lay flat on
counter.
Moisten disc’s edge with water all the way around.
Just moisten your finger and run around the edge of
the disk.
Lay a spoonful of guava off center on the disc. Top
with cheese. Fold over to close into a half circle. Use
a fork to press the edges together. Do this with all the
discs.
Fry in plenty of oil until golden on each side.
Drain on paper towels.
I make these often using American sliced cheese only.
I use half a slice of cheese in each, folded up. These
can also be made stuffed with picadillo.

Separate the eggs, placing the yolks in the bowl of a stand mixer. Reserve the
whites in a separate, very clean, medium bowl. Add the sugar to the yolks and,
using the paddle attachment, beat on high speed until pale yellow, about 5
minutes. Transfer the mixture to a large bowl; set aside.
Thoroughly clean and dry the stand mixer bowl. Place the egg whites in the clean
bowl and, using the whisk attachment, whip on high speed until medium peaks
form, about 1 1/2 minutes.
Using a rubber spatula, stir about a third of the egg whites into the yolk mixture to
lighten it. Then gently fold in the remaining whites. Sprinkle the flour over the egg
mixture and gently fold it in, just until there are no more white flour streaks. (Do
not over mix.)
Pour the batter into the prepared baking dish and bake until the cake is puffed and
golden and the edges pull away from the sides of the pan, about 20 to 25 minutes.
Meanwhile, place the three milks and the rum in a large bowl and whisk until
combined; set aside. Remove the cake from the oven and place on a wire cooling
rack. Using a toothpick or wooden skewer, poke holes all over the cake and allow
to cool for 15 minutes.
Pour the milk mixture evenly over the cake and continue cooling, about 45
minutes more. Tightly cover with plastic wrap and refrigerate at least 4 hours or
overnight.
When the cake is ready to serve, spread the coconut in an even layer in a large
frying pan. Toast over medium heat, stirring often, until lightly browned and
fragrant, about 5 minutes. (If the coconut begins to burn, reduce the heat.)
Immediately remove from the pan to a small bowl.
Place the heavy cream and powdered sugar in large bowl and whisk until medium
peaks form. Add 1 tsp rum and whisk a bit more.
Slice the cake and serve topped with a mound of whipped cream and a sprinkle of
toasted coconut.
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Nuestra Música

“Topo, tu mano es la mía”
Homenaje a Antonio Cabán Vale
(2006)

Rennie grows up and is educated in NYC, the son of Puerto Rican
immigrants. When his parents die in a car accident he travels to the
island to bury his parents as was their wish.
A lot of different things happen to this young man once on the island.
He first learns his mother was not his biological mother. His
‘biological’ mother, now in the picture, wants to get closer to her son.
He finds a job at a university and decides to remain for a while. In the
meantime his newly found mother takes him around the island so he can
soak up the culture and learn about his roots. Soon he develops an anti
government stance.
A must read. You will learn a lot about our little bitty island by reading
this enjoyabe book.
The Accidental Native
by: J.L. Torres
Arte Público Press 2013
Paperback $17.95
ISBN-13: 978-1-55885-777-3
* J. L. Torres is the author of a short-story collection, The Family
Terrorist and Other Stories (Arte Publico Press, 2008). His stories
and poetry have been published widely in anthologies and magazines.
Born in Puerto Rico and raised in the South Bronx, he currently lives
with his family in upstate New York, where he teaches American
literature and creative writing at SUNY, Plattsburg.
*Arte Público Press is the nation’s largest and most established
publisher of contemporary and recovered literature by U.S. Hispanic

authors.

The west side of the island is responsible for much of the
artistic talent through the years. Antonio Cabán Vale alias “El
Topo”, from Moca, is an important songwriter and a national
icon; a singer/guitarist who has always been a good
representative of the Puerto Rican culture, values and social
justice. Among his numerous songs is the immortal “Verde
Luz”, known by many as Puerto Rico’s 2nd anthem and
interpreted by uncountable singers for decades. His presence
has always been there through his own productions and
concerts, other artists’ recordings, social services campaigns,
and commercial ads.
That is why “Topo, tu mano es la mía” is a well-deserved
tribute to this important artist, with the participation of many
fellow singers representing everyone who, in one way or the
other, has been influenced by his creativeness.
Mentioning some of the songs in this production: “Don
Guaco”, interpreted by Andrés “El Jíbaro” Jiménez; “Expresa
lo que sientes”, here by the music group Iyawó, was used
many years ago as a theme during a social campaign against
drug addiction; “Solina”, performed by singer/songwriter
Walter Morciglio; the great “Antonia” by Tito Auger (Fiel a la
Vega’s singer/songwriter/guitarist/leader) is about an
unfortunate death during a college students protest in the ‘70s;
“Julia, de amor amanecida” by Nueva Trova singer Zoraida
Santiago; “Querida mía” by Antonio’s son Adeán Cabán; and
the 2nd national anthem “Verde luz” interpreted by the national
voice, Danny Rivera.
“Topo, tu mano es la mía” offers an excellent exposition of the
Puerto Rican soul and heart that endure time and remain alive
within the people.

-Alberto González lives in South Florida, works in Spanish &
ESL education and provides translation services. Graduated
from the Inter American University of Puerto Rico and
attended the Music Conservatory of Puerto Rico-

