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Happy Fourth of July! 
 
When I lived in Puerto Rico, ages ago, I never attended 
Las Fiestas Patronales de Loiza or even set foot in the 
town.  We mostly went where we always went, the beach, 
and to visit family ï who lived fairly close by. 
 
This month if you find yourself in Puerto Rico, make it a 
point to attend the annual Santiago de Apóstol Festival in 
Loiza Aldea. This celebration is held to honor the cityôs 
patron saint, St. James the Apostle.  
 
Local residents line the streets to enjoy parades, concerts, 
and other celebrations. Masked vejigantes, individuals who 
represent the invading Moors stopped by St. James, but 
also symbolize mythical creatures with horns, are another 
festival highlight. The masks worn by the Vejigantes are 
elaborately decorated and popular festival souvenirs.  
 
There will be an unforgettable parade (truly), music, lots of 
food vendors, games and much more.  It will be a family 
event. 
 

 
 
 
 

Siempre Boricua,   Ivonne Figueroa 
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EL BORICUA is a monthly cultural publication, 

established in 1995, that is Puerto Rican owned and 

operated.  We are NOT sponsored by any club or 

organization.  Our goal is to present and promote our 

"treasure" which is our Cultural Identity -  ñthe Puerto 

Rican experience.ò  EL BORICUA is presented in 

English and is dedicated to the descendants of Puerto 

Ricans wherever they may be. 
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There are three Puerto Rico's you need to learn 

about; the old, the new and the natural. Learn about 

our little terruño. Subscribe to EL BORICUA, a 

monthly cultural publication for Puerto Ricans. 

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

Que bonita bandera! 

The Puerto Rican flag was designed after the Cuban flag with the colors 

inverted as a sign of solidarity with Cuba, as suggested by Lola Rodríguez de 
Tió, in 1895. 

Some celebrate Puerto Rican Flag Day on June 11th others celebrate it on 

December 22. Boricuas in 1895 were fighting for independence from Spain. 

Some wanted independence so that Puerto Rico could be annexed to the United 

States. Some hoped Puerto Rico would come into some sort of Antillian 
alliance or confederation. Both sides worked together in one accord. 

A group of Puerto Rican patriots in New York City worked on this project and 

that is where our flag was born. It was then a revolutionary flag in defiance of 

the Spanish reign. The reason they did not use the Lares Flag was because it 

represented a defeated effort. They wanted a new flag. 

 
Sky blue is preferred by the PPD and was the original blue back in 1895. 

 

 
Dark blue is the shade for the PNP as it resembles the blue in the US flag. 

 

 
Light or Sky blue is the choice for the PIP following their independent spirit. 
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Refrán . . .  
Cada cual se reparte con la cuchara grande. 

Trivia  

 

Caguana seems to have been a ceremonial 

center surrounded by isolated farming units. 

There is little evidence of habitation other 

than eliteôs residences and temples.  

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

 

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. 

Guest Articles are always welcomed, just 

email to elboricua_email@yahoo.com 

Utuado derives from the Taíno word Otoao, 

meaning "between mountains" 

 

 

 

Speaking Puerto Rican . . . 

I told my new husband, in Spanish, that I 

would do the dishes, óvoy a fregar los trastes.  

He doubled over laughing and saidï  what? 

 

óFregarô is a Puerto Rican word.  Other 

people say lavar.  

 

 

 
 
Take a day-trip to the Caguana Ceremonial Site near Utuado on your next visit to Puerto 

Rico.   The roads in the interior of the island can be a little scary, they are narrow and 

winding, so caution is recommended. That being said, this park is really worth the stop.   

 

Various excavations have been made on the site and the government has owned the site 

since 1957 and has done an excellent job of uncovering and restoring the 10 playing 

fields called batey (es). On the side of some of these fields are over 20 petroglyphs 

(stones with carvings) carved by the Tainos.  

 
The Caguana Ceremonial Ball Courts Site dates from Puerto Rico's late prehistoric and 

early contact era. The Taino Indians constructed the stone-lined ball courts, called 

bateyes, between 1200 and 1500 AD, and they used the site throughout the Spanish 

contact period. The first written description of the game, played with two teams and a 

rubber ball, appeared after Columbus' first voyage. More than just a sport, the game had 

ceremonial significance, for the game's outcome influenced important Taino decisions. It 

is believed that the game of batey originated in Mesoamerica, and was played in Cuba, 

Jamaica, Hispaniola, the Bahamas and the Virgin Islands.  

 

The Caguana site, the largest site of its type in the West Indies, is located in the rainy 

west central mountains on the east side of the Tanama River, in Barrio Caguana. In 1955, 

the Institute of Puerto Rican Culture acquired the site and began a program of 

stabilization and restoration. Cobbled walkways border 10 bateyes and stone monoliths, 

many decorated with petroglyphs, rim some of the court. 

 

 

The Caguana Ceremonial Ball Courts Site, a National Historic Landmark, is located on 

Rte. 111, Km. 12.3, west of Utuado, Puerto Rico. The park is open 9:00am to 4:00pm, 

Wednesday-Sunday. There is a small museum at the site. Call 787-894-7325 or 787-724-

5477 for further information 

 

Mi Puerto Rico  
Joe Roman Santos, Editor 

 
Joe is a schoolteacher in Houston 

and spends most of his holidays and 

summers in Puerto Rico. 

 

 

http://tps.cr.nps.gov/nhl/detail.cfm?ResourceId=2134&ResourceType=Site
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Women and girls shared responsibility for planting and harvesting all the 

crops, including corn, casave or yuca and cotton. The women's duties also 

included preparing the meals. 

 

The root crop casave/yuca was the main staple food, despite it being 

poisonous in its natural state. The Arawak women followed a meticulous 

regimen when preparing a casave bread that involved extracting the poison 

through a wicker tube hung from a tree. 

 

The Arawaks lived in thatched huts designed to withstand hurricanes. On 

the inside, families slept blissfully in cotton hammocks sewn together by 

the Arawak women. The hammocks had intricate designs that led 

researchers to believe the women had knowledge of advanced sewing 

techniques; in fact, evidence of spinning tools has been found at Arawak 

archaeological sites. The women also used cotton to weave fishing nets and 

bird traps. 
 
The role of the Arawak woman in the family was complex. Arawaks 

practiced polygamy, and most males had two or three wives. Most Arawak 

women aspired to marry the cacique, or chief. The caciques inherited their 

position, and the title holder was held in great esteem. In order to increase 

the likelihood of a male heir, the caciques were permitted to have as many 

as 30 wives.  

 

A cacique's wife had many benefits. She had the respect and admiration of 

everyone in her village and she, along with her children, would also enjoy a 

more luxurious lifestyle.  

 

But there was a downside. When the caciques died, they were buried, 

placed in a cave or burned in their homes. The Arawak custom of the time 

was to choose at least three of the cacique's favorite wives to suffer the 

same fate as a final tribute.  

 

 

 

 

 

 

 
Don Guillo, the gardener . . . . 

 

Poinsettia, or Flor de Pa scua  in Puerto Rico, is 
a tropical shrub that reaches 10 feet in height 
when mature. Yes, these are the same small 
potted plants that are sold everywhere at 
Christmas.  If you live in warm climates you can 
plant them on the ground and watch them grow. 
The large, dark green leaves are oval-shaped 
with pointed tips. The bracts, or specialized 
leaves, turn red and small yellow blossoms 
appear on the poinsettia in winter. The bright 
red and green colors of this plant make it a 
popular choice during the holiday season. This 
quick-growing bush will reach its mature height 
in one growing season if planted in the ground. 
Shade causes the poinsettia's upright stems to 
flop and the dark red blossoms to fade. They 
are native to Central and South America and the 
West Indies. 
 
 

 
Soy, Rumba Rivera Colón, and I now live in Virginia.  I was rescued 

from under a bridge in Puerto Rico.  I have a new Mom named Daisy 

and a new Dad named Paco. I live indoors and even have toys of my 

own. The doorbell drives me crazy, otherwise I am more than fine. 

 

I have other friends in PR that also need to find a home. 

http://www.saveasato.org 

July 3, 

1935 
Cheo Feliciano, musician (b) 

July 17, 

1859 

b. Luis Muñoz Rivera, poet, speaker, journalist, 

politician, head of the pro-statehood Liberal 

Party. Muñoz Rivera served as Resident 

Commisioner in Washington. He was born in 

Barranquitas and died in San Juan in 1916. 

July 17, 

1757 

Juan Alejo de Arizmendi y de la Torre was a 

Catholic priest who became Puerto Rico's first 

native Bishop. (b) 

July 21, 

1946 

Jesús T. Piñero is appointed first native 

governor of Puerto Rico. 

July 22, 

1949 

b. Aida Alvarez was appointed by President 

Clinton 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, 

1898 

U.S. invades Puerto Rico through the port at 

Guánica 

July 25, 

1952 

The Puerto Rican Flag, designed in the later 

part of the 1800's, becomes the island's Official 

Flag 

July 25, 

1952 
Puerto Rico's Constitution Day 

July 27, 

1857 

Dr. José Celso Barbosa, physician, journalist, 

and politician, was a founder and head of the 

pro-statehood Puerto Rican Republican Party. 

  

 

http://www.saveasato.org/
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Green Tea and Rum Cocktail 

 
 
1 cup of Lipton Diet Green Tea Honey Ginseng 
1.5 oz of Rum 
1 Tbsp of Lime Juice 
Ice 
 
Combine all ingredients in a shaker.  Shake, pour 
and serve! 
 
Itôs refreshing, delicious and easy!  A perfect drink 
to keep things simple when you want to enjoy the 
conversation more than the preparation.  

 

 
 
* 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.    

 
Yuiza 

Samuel Lind, artist 

 
Samuel Lind was raised in Loíza, Puerto Rico, which has been his lifelong 

home. His aptitude for art was identified at an early age by one of his teachers 

and she provided him with materials in order to motivate him to develop his 

talent.  

 

He studied in the Fine Arts University in San Juan during the seventies and 

was fortunate enough to be the pupil of several great artists of our country such 

as Augusto Marín, Lorenz Omar and José Alicea. At the beginning of his 

career his works were very identified with our Puerto Rican cultural traditions, 

especially his beloved town of Loíza, which and he captured spontaneous 

scenes with serigraph printing.  
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Elena Cintrón Colón 
Primos Editor 
 
* Elena, born and raised in Puerto 
Rico to Brazilian and Peruvian 
parents, lives in Buenos Aires most of 
the year.  She works for a large South 
American firm and travels throughout 
Latin America. She comes home to 
San Juan. 

 

Venezuela  
   On February 4th, 2014, students from the Universidad Nacional Experimental del Tachira 

(Experimental University of Táchira), located on an inland state of the country, protested due to 

the sexual assault of a fellow female classmate in lieu of the current insecurity situation of the city. 

The protest was repressed, and several students were detained. 

   The next day, other universities around the country had their own protests requesting the release 

of these detainees, being at the same time repressed and some of them incarcerated. The wave of 

indignation had the context of the economic crisis, the shortage of first necessity items and the 

crisis of basics public services, as well as the beginning of the enforcement of an economic plan 

on behalf of the President Nicolas Maduro. 

   Two opposing politicians, Leopoldo Lopez, and Maria Corina Machado, tried to capitalize on 

the wave of discontent rallying for new protests under the slogan ñThe Way Outò and try to 

pressure for the resignation of president Maduro. Their message also reflected the rupture and 

divisions on the inside of opposing politicians and the desire to replace Henrique Caprilesô 

leadership, who publicly rejected the protests. The Mesa de la Unidad Democratica (Democratic 

Unity Table) coalition, didnôt support them either. 

   When the government suppressed the protests, it made them grow bigger and wider all over the 

country. On February 12th, 2014, people from 18 cities protested for the release of all of the 

detainees and in rejection of the government. In some cities, inland, particularly punished by 

scarcity and lack of proper public services, the protests were massive. In Caracas, three people 

were murdered during the protests. The government blames the protesters, but the biggest 

circulating newspaper in the country, Ultimas Noticias (Latest News), who receives the biggest 

advertising budget from the government, reveals through photographs, that the murderers were 

police officers. As a response to this, Nicolas Maduro stated on National television and radio 

broadcast that police enforcement had been ñinfiltrated by the right wingò. 

Repression against protesters not only uses police and military enforcement agencies, it 

incorporates the participation of militia groups to violently dissolve the protests. A member of 

PROVEA, a human rights NGO, was kidnapped, beaten and threatened to death by one of then on 

the west side of Caracas. President Maduro has publicly encouraged these groups, which he calls 

ñcolectivosò (collectives). 

   The Venezuelan government actually controls all of the TV stations, and has threatened with 

sanctions, radio stations and newspapers that transmit information about protests. Because of this, 

the privileged space for the distribution of information has been the social media networks, 

specially twitter. The use of personal technological devices has allowed the record keeping 

through videos and photographs of ample aggressions of the repression forces. 

Human rights organizations report detainees all over the country (many of them already released), 

the number has surpassed 400, and they have suffered tortures, including reports of sexual assault, 

cruel treatment, inhumane and degrading. As this is being written 5 people have been murdered in 

the context of the protests. 

   In his speeches, Nicolas Maduro, stimulates the protesters that are against him to assume even 

more radical and violent positions. Without any criminalistic investigation, he automatically stated 

that each deceased person has been murdered by the same protesters, whom he disqualifies 

permanently with all of the possible adjectives. 

   However, this belligerence seems not to be shared by all the Chavista movement, because a lot 

of itôs bases are waiting for what happens next, without any expressions of support. Maduro has 

only managed to rally public employees to the street protests he has done. In spite of the situation 

and due to the grave economic situation he faces, Nicolas Maduro continues to make economic 

adjustments, being the most recent, the increase of the tax unit. 

   The state apparatus reiterates repeatedly that it is facing a ñcoupò, that what happened in 

Venezuela on April 2002 will repeat itself. This version has managed to neutralize the 

international left wing, which hasnôt even expressed its concern about the abuses and deaths in the 

protests. 

   The protests are done in many parts around the country and are lacking in center and direction, 

having being called through social media networks. In the protesters themselves, there are many 

diverse opinions about opposing political parties, by which it is possible to find so many 

expressions of support and rejection at the same time. 

 

 

 

In the case of Caracas they are starred specially by middle class sectors and college students. On 

the other hand, in other states, other popular sectors have joined the protests. In Caracas the 

majority of the petitions are political, freedom for the detainees y the resignations of the president, 

Our PRIMOS section journeys through Latin America celebrating our cousins. 
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 Cocina Criolla ï Cooking Hints 

By:  Anna María Vélez de Blas  
 

 
Tostones Rellenos 
 

Fascinate your friends with this simple recipe. Make the tostones cups using 

a ócupô tostonera, available online. Four plantains make 20 tostones. 

 

4 green plantains (very green) 

vegetable oil for frying 

4 cloves garlic, crushed 

2 tbsps olive oil 

Cilantro leaves 

20 jumbo shrimp 

1 large avocado 

Salt and pepper 

Juice of 1 lime 

Cayanne pepper 

 

Cook shrimp and garlic in olive oil over low heat for about 3-4 minutes. 

Season with salt and pepper. 

 

Peel and mash the avocado, add lime juice, salt and pepper, and just a tiny 

sprinkle of Cayanne pepper stir well. 

 

Assemble just before serving by adding 1 tbsp of avocado mixture to each 

cup.  Top it with shrimp and decorate with cilantro. 

 
*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 in the Kitchen 
A Food Blog 
 
Just when you thought my recipes couldnôt get lazier and 
more delicious I bring you óPlayerosô. . . Yes, they are 
easy, Iôm not ashamed, and yes, Iôm proud to say I came 
up with this myself and that they are finger licking good.  I 
call them Playeros because they look like they are 
sunburnt and wrapped in a towel. My kids love them, I 
love them, everybody loves them!  Itôs the perfect mix of 
sweet and salty smoky bacon.  The perfect little bite! 

Playeros 
 

3 ripe plantains (the plantains should be very ripe but still 
be able to hold its shape; get those with blackened spots) 
This makes about 20 or so Playeros. 
1  7oz packet of bacon 
Toothpicks 
 
Preheat oven to 375 degrees. Line a baking sheet with 
foil. Peel the plantains and cut them into 1-inch circles. 
Cut bacon strips in half. Wrap each circle with a piece of 
bacon and secure with a toothpick. Align the bacon-
wrapped plantain on the baking sheet; place it so that the 
meaty side of the bacon is in contact with the baking 
sheet. Bake for 20 minutes or until the bottom of the 
plantains are caramelized and the bacon cooked through 
Remove from pan and place on wire rack to cool.  

 

 

 
* 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  

 
Caribbean Tres Leches 

 
Preheat the oven to 350° Fahrenheit. 

Lightly grease and flour a 9" x 13" pan. 

 

1. In a large mixing bowl, thoroughly mix together the dry ingredients - sugar, flour, baking powder, and salt. 

2. Add the softened butter and blend in with an electric mixer on low speed. The mixture should look crumbly at this stage. 

3. Add the milk and vanilla. Mix at low speed for about 30 seconds and then increase the speed to medium and beat for another 30 

seconds. While you are mixing, be sure to scrape the bottom and sides of the mixing bowl to incorporate all the dry ingredients. 

4. Beat in the eggs, one at a time, about 30 seconds each time, on medium speed. Remember to scrape the sides of the mixing bowl as you 

go along. 

5. Pour the batter into the greased and floured pan. Tap the pan on the counter to release air bubbles and flatten and smooth out the batter. 

6. Bake the cake for 40 minutes. Note: This time is for a 9 by 13 cake pan. The cake is done when a toothpick inserted in the center 

comes out clean and it's golden brown around the edges and just beginning to pull away from the pan. 

7. Remove the cake from the oven and place it on a cooling rack. Allow it to cool in the pan for about 45 minutes. It must be completely 

cool before moving on to the next steps. 

 

Soak in Tres Leches 
1. Poke the top of the cake all over with a fork. You want hundreds of holes to soak up the milk. 

2. In a bowl, whisk together the evaporated milk, sweetened condensed milk, and coconut milk. Slowly pour the three-milk mixture 

evenly over the top of the cake. It should start soaking in right away.  

3. After youôve poured all the milk, cover with plastic wrap and refrigerate for at least 2 hours ï overnight is better. 

 

Add the Toppings 

1. Place the ingredients in a mixing bowl. Using an electric mixer, beat on low until stiff peaks form. 

2. Increase to medium speed and beat until thick. 

3. Spread the whipped cream topping over the cake, sprinkle with toasted coconut flakes, and refrigerate until ready to serve. 

 

For the Cake 
2 cups granulated sugar 

3 1/4 cups all-purpose flour 

2 1/2 teaspoons baking powder 

1 teaspoon salt 

3/4 cup unsalted butter (softened) 

1 1/4 cups whole milk (room temperature) 

2 teaspoons vanilla extract 

4 large eggs 

 

For the Tres Leches 
1 (12-ounce) can evaporated milk 

1 (14-ounce) can sweetened condensed milk 

1 cup coconut milk 

 

For the FFrosting and Garnish 
2 cups heavy cream 

1/2 cup sugar 

1 teaspoon vanilla extract  

1 cup coconut flakes (toasted) 
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Nuestra Cocina Criolla  
6 fish fillets 

1/4 cup beer 

3 garlic cloves, crushed 

1 tablespoon lime juice 

3 tablespoons vegetable oil 

1 onion, sliced 

1 teaspoon dried oregano 

½ green bell pepper, chopped 

1 tablespoon tomato paste 

1 tsp capers 

3/4 cup chicken stock 

1/4 cup dry white wine 
 

 

Heat oil in a skillet over high heat. 

Add onion, garlic, oregano and bell pepper. Sauté until onion is 

tender, about 5 minutes. 

 

Add remaining ingredients to pan and cook for an additional 5 

minutes.  Add fish and cook over medium-low heat until fish is done, 

about 20 minutes or so. 
 

 

 
 
 

 
Filetes De Chillo in Salsa 
Puerto Rican Fish Fillets 

 
 

 

 

 

 

 

 
Tostones de Pana 
Fried Breadfruit  

 
The best breadfruits for tostones are still pretty ñgreenò or unripe. 

First cut the breadfruit in half and then into wedges.  Peel it and 

remove the center where the spongy part and seeds are.  Wash the 

wedges well under running water to take away any ñmanchaò or 

stickiness it may have. Cut them into smaller pieces and fry them 

in oil over medium heat until theyôre cooked inside, but not really 

golden. 

 

Flatten the breadfruit pieces using a tostonera or  mash down 

using a plate or a cup. Next, fry again in the same oil until theyôre 

crispy and golden brown. 

 

Sprinkle them with garlic salt and enjoy right away. 

 

 

 
How to open a coconut 

A good coconut feels heavy and slushes inside when the fruit is shaken. 

The three "eyes" on the coconut should be dry, not wet or moldy. Press 

holes into the three coconut eyes using a screw driver or a large long 

nail and a hammer. Drain the coconut into a glass. The coconut water 

should smell of coconut and not be rancid and should be refrigerated 
and used within one day. 

To break open the coconut after its drained, place in a grocery bag and 

gently tap with a hammer a couple of times until it cracks apart. 

Separate the meat from the shell and scrape off any brown shell lining 
with a vegetable peeler. Rinse the pieces and eat! 

Coconut milk can be made with either fresh or packaged coconut. When 

using fresh coconut, grate by hand or break into smaller pieces and grate 

in a blender or food processor with approximately 2 tablespoons hot 

water.  Place 2 cups grated coconut in a large bowl. Add 2 cups boiling 

water and stir. When coconut mixture is cool enough to handle pick up 

clumps of coconut from the water and squeeze to express a white milky 

liquid back into the bowl. Continue to squeeze coconut in bowl for 4 to 

5 minutes. Pour coconut milk through a strainer with another large bowl 
underneath to catch the liquid.. 

 

 


