A Cultural Publication for Puerto Ricans
From the editor . . .
Okay, summer is almost over, kids went back to school and hopefully
the weather will turn reasonably mild soon.
Don’t forget to remind your children’s school teachers that
elboricua.com has a Free Puerto Rico Lesson Plans section for teachers.
The plans include lessons, quizzes, worksheets and fun coloring pages.
There is also a poems section by kids . . .

Abuela has a big sillón.
It is made of wood and straw.
Big sillón that rocks me to sleep,
rock me to sleep once more in el balcón.

YOUR AD

Let me sleep to the sounds of the coquíes
and dream to the twinkling lights of los cucubanos.
Then let me wake to the aroma of café.
Coquí-coquí, coquí-quí-quí-quí
sleep, sleep, sleep
sillón, sillón
rock, rock,
rock me to sleep.

FITS HERE

By: Ivanna

This section is named Boricua Kids . . .
http://www.elboricua.com/BKlessonplans.html

Siempre Boricua, Ivonne Figueroa
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The evening of the Matanza

CREDITS

Ivonne Figueroa
Once when I was a child and living in the middle of the city in Rio
Piedras back in the late 1950’s, Papi brought a pig to live in our side
yard. The pig was fed leftovers (lots of rice and beans) soaked in water
and even the neighbors brought over their leftovers for the pig. Our
friends came by daily to check on it. It was a big deal. It grew and grew.
His pen was pretty clean did not smell or anything. I imagine Papi
cleaned it out regularly.
Then there was the ‘matanza’ at our house, the slaughter - the night
the pig was killed and gutted. It was a Friday night and there was to be
a pig roast the next day for a family Christmas celebration to which all
the neighbors were invited.
That night our house was full of people, all the extended family in Papi’s
side and all our neighbors were there to participate. There were people
on the front porch sitting around. Someone bumped into Mami’s large
plant and almost broke the pot. I remember that my younger sister and
I ran over to tell Mami about it. She responded with her usual ‘no sean
sanganas.’
People from the country slaughter their own animals, they learn to do
this as children. Our family, being from ‘la isla’ or the county – inland,
as it is said in Puerto Rico, was no exception. They knew how to do
this well, they were from Coamo Arriba. Coamo Arriba is a magical
place in the minds of our family, it is our ancestral land. To this day we
can say that we own a little piece of Puerto Rico in Coamo Arriba. It is
important to remember where we come from, my dad used to tell us.
The animal was killed with a long sharp knife and care was taken to
make one stab only to reduce suffering. The pig screamed loudly, in
agony for a few seconds and then it died.
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My sister and I did not see this, we were secluded in our room by Mami
who told us to stay there until she came for us. We knew what would
happen to our pig. So, we sat on the bed and held hands listening
quietly. We did not move around or play or even speak to each other.
We were waiting for ‘the moment.’ All we heard for a while was the
noise from the kitchen and then music was turned down. Everyone else
seemed to be outside by the pig pen and then everything was quiet and
still. The only noise we heard was the loud chirping of the coquies as
they always do all over the island once the sun goes down . . . . co-qui,
co-qui, co-quí .

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

continues on page 3

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 - “the Puerto
Rican experience.” EL BORICUA is presented in
English and is dedicated to the descendants of Puerto
Ricans wherever they may be.

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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Matanza – continues from page 2
Even though we knew what would happen my sister and I were both kind of
startled and she cried a bit when the pig screamed. A little while later one of our
titis came to get us. We walked out of our room then ran straight for the pig pen
and we saw blood, lots of it. Abuela came to shove us out of there and said, come
get something to eat.
As it is tradition, and Puerto Ricans love any excuse for a fiesta, the matanza is
generally accompanied by a lot of eating, drinking and music and dancing, if there
are energies left. Note, when I say music I don’t mean ‘salsa’ music. Back then
the music of our family was musica del campo or Puerto Rican jibaro music,
played by guitars and accompanied by the güiro (which the family says Papi was
the best at it), and maracas. Our music was the ‘seis’ and lots of boleros, some
plena, etc. Salsa music was then young and still developing in New York, and
had not made it to the island yet. Papi played his albums in the record player in
the living room. Since it was Navidad, there were a lot of aguinaldos.
Nothing is ever wasted of the pig. The only part of a pig you can’t eat is its
squeak. The pig is shaved on the outside and washed then, it is split from the
throat to almost the tail end. It is then gutted, a large old fashioned metal laundry
pan was placed next to the pig and all the insides were put in the pan by my
grandmother and grandfather, because they were the eldest and knew what they
were doing. Then the guts were divided up. Even the blood is quickly drained into
a large pan and immediately taken to the kitchen where morcilla, is prepared.
Morcilla is a blood sausage and rice and spices. Finally the pig was washed and
cleaned inside out again and again until Abuela said, ya!
My sister and I mostly just ran from one ‘station’ to another to check what was
going on. We ran around our house holding hands all the time, that’s what Mami
wanted us to do, ‘hold hands and stay together,’ I was the oldest and my job was
to look out for my sister. And that’s what siblings did back then, hold hands and
look out for one another. There was a ‘cuneta’ all around the house from the back
to the side and to the street (a small ditch) and we had to be careful not to fall in it.
The ditch was so that rain water would flow from the back of the house to the side
and off to the street. It rains a lot in Puerto Rico.
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Pig Trivia . . . Did you know that pigs are ranked
#4 in animal intelligence? Chimpanzees are ranked
at the top together with the gorilla, orangutan,
baboon, gibbon and monkey. Dolphins and killer
whales are ranked #2. Elephants are #3. Pigs are #4
because they are very intelligent and can learn to do
tricks faster than dogs. Pigs have learned to push a
lever in the barnyard to get a drink of water or a
dish of food, and have been taught to tumble, race,
pull carts. and dance.

Speaking Puerto Rican . . .
Tú Sabes
One of the most popular sayings you'll encounter in
a conversation with a Puerto Rican, tú sabes, along
with ya tú sabes is literally "you know." As in,
"That beach is the best, you know."

Refrán . . .
Para nadar hay que tirase al agua.

Trivia
Hernando de Soto, the famous Spanish explorer,
brought the first pig to North America in 1539.
(Cows didn’t get here until 1611 with the
Pilgrims).

Guest Articles are always welcomed. We
need a music reviewer, an art reviewer or
blogger, etc. email us at
elboricua_email@yahoo.com

Note that my sister and I were wearing dresses as women never wore pants or
even shorts in Puerto Rico back then. So, our tias that were on their knees
working on the tripas, were wearing dresses too.
Our baby sister was being cared for by the nanny who was like part of the family,
although she wasn’t related, would at times hand the baby over to someone else
so she could jump in and participate. After a little while the nanny would wash her
hands and arms and go back to care for the baby. The entire time our nanny left
the baby with someone else, she wanted us to keep an eye on my baby sister ‘de
lejitos’ (from afar).
Abuela was cooking and she was happy to give us a bite every time we popped in
the kitchen. She saw her job as being the hostess and the ‘manager’ of the event.
She tried to keep everyone happy and well fed. Abuela was a lovely woman. She
was short with soft dark shoulder length hair, brown eyes and a beautiful smile.
She had very soft white skin and an eternal smile on her face.
We watched when they washed the pig after it was gutted. Mami kept trying to
get us to go somewhere else. Papi told her, ‘it’s ok for them to watch.’
continues on page 5

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.
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What did Taínos eat?
Spanish records indicate that Taínos cultivated as many as 50
different plants, including varieties of sweet and bitter manioc,
sweet potatoes, cocoyams, beans, gourds, chili peppers, corn,
cotton, tobacco, bixa, genip, groundnuts, guava, and papaya.
The carbonized remains of corn, chili peppers, palm fruits,
unidentified tubers (probably manioc and sweet potato), and a
gourd are among the plant remains identified in West Indian
sites. At least 50% of the Taíno diet came from plant foods.
Yuca (cassava) was the staple, followed by sweet potato. Corn
was apparently of little importance.
The other half of the diet came from land animals and the sea.
The few land animals that were available (iguana, crabs, and a
cat-size rodent called hutia) were highly prized, but were
available in limited quantities. The major source of animal
protein came from the coastal marine environment. Marine
turtles and monk seals were available seasonally, but the main
foods were the fishes and mollusks who feed in the grass
flat/patch reef habitats between the barrier coral reef and the
beach: parrotfish, grouper, snapper, bonefish, queen conch,
urchins, nerites, chitons, and clams. Fish were captured with
nets, basket traps, spears, bow-and-arrow, and weirs. The
latter involved building check-dams across the mouths of tidal
creeks which allowed fishes to enter at high tide but prevented
their escape when the tide changed. Meat and fish were
barbecued (a Taíno word) on a grill, with leftovers added to the
pepper pot.

Sept 11,
1941
Sept 12,
1893

Sept 14,
1843
Sept 17,
1968
Sept 18,
1937
Sept 23,
1868
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Carlos Ríos of El Barrio, first Puerto Rican
elected Democratic District Leader in NYC
1961.b
Miguel Algarín, poet, playwright, writer and
owner of Nuyorican Poets Café in NY.b
Don Pedro Albizu Campos, born in Ponce,
became Puerto Rico's strongest nationalistic
leader. He ended up in prison for his activities
and later died in 1965. b
Lola Rodríguez de Tió, poet and nationalistic
leader is born in San Germán
National Hispanic Heritage Week, an annual
event is established by President Lyndon B.
Johnson
Orlando Cepeda - Major League Baseball
Star
"EL GRITO DE LARES", Puerto Rico's one
and only call for independence. After the
victory in Lares the rebels declared a free
República de Puerto Rico and appointed
government officials. However, the
insurrection was promptly defeated in just a
few days by the Spanish forces.

Don Guillo, the gardener . . . .
In recent months I’ve heard Puerto Ricans talk about
giving their homes that ‘West Indian’ or Island look.

Hola, soy Korki
I was rescued from under a bridge in Ponce two years ago. Now
I live in Virginia with my dad Saul. I love my new home, I have a
dog house outside and a dog house inside where I spend most
of my days. I love rice and beans and most dog food. I am
scarred of screaming kids and thunder. My job is to play with my
dad and help him throw a ball so I can run and get it.

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

One of the easiest ways and less expensive is once you are
done painting and putting in your larger pieces, consider
big plants.
In the days of West Indian Colonial people had lots of
plants indoors. There was little distinction between outside
and inside then since there was no air conditioner. There
were ceiling fans everywhere, inside as well as in the
verandas outdoors. Tall wide leaf plants were everywhere
as well. There are a number of short palms that can be
brought indoors and placed near a window for light.
Consider the fig tree, it has a wide leaf and grows tall.
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The Grito de Lares as a holiday
Commemorating the Grito de Lares as a holiday was outlawed by both Spanish and
American authorities in Puerto Rico, during different time periods.
The Spanish prohibition lasted until its colonial rule over Puerto Rico formally ended in
1899. Consequently, besides minor yearly events by the people of Lares celebrated
afterwards, the Grito was almost forgotten by most people. However, pro-independence
supporters such as José de Diego and Luis Lloréns Torres intended to popularize the idea
of commemorating the event as a holiday. De Diego, for instance, requested the
foundation of the University of Puerto Rico at Mayagüez (which he proposed to the
Puerto Rican Legislative Assembly) to occur on 23 September 1911, to coincide with the
Grito's anniversary
Key to the rituals associated with the Grito is the gift, given by Chilean writer Gabriela
Mistral to Albizu's family, of a tamarind tree obtained from Simón Bolívar's estate in
Venezuela. The tree was planted at the Plaza de la Revolución with soil taken from the
eighteen other Spanish-speaking Latin American countries. Albizu meant to give the
Plaza a living symbol of solidarity with the struggle for freedom and independence
initiated by Bolivar.
In 1969, under the administration of Governor Luis A. Ferré, a statehood supporter, Lares
was declared a Historic Site by the Institute of Puerto Rican Culture, and is known as the
birthplace of Puerto Rican nationalism. The date of the Grito de Lares is not a national
holiday in Puerto Rico, although it is considered a holiday by the University of Puerto
Rico.
*Wikipedia

Matanza – continued from page 3
Our tias, then older teenagers, were in charge of preparing the morcillas
using the blood and intestines that had to be flushed and cleaned out – really
cleaned out. We went to watch as my aunts washed the pig innards – which
was totally gross and we almost puked a few times because of what we saw
and smelled. Our tias were happy to this job and would go step by step.
Abuela would be called to supervise and give the ok, that’s clean enough
now, etc. Morcilla typically has onion, garlic, sweet and spicy paprika,
oregano, pig’s blood and rice. This would be stuffed into the casings then tied
at the ends. When ready to eat they are fried, then sliced and served.
Delicious!
The pig had to be seasoned and the first thing to do was cut a bunch of slits
into the pig and then season it with a rub made of garlic, salt, pepper and
oregano. Papi gave me the short knife so I could slit the pig but I didn’t want
to – I almost cried because he insisted, my sister went to get Mami.
My tias seasoned the pig by spreading the rub all over it, inside and out.
They refer to this as ‘sobando.’ Next a pole was run thru the mouth of the pig
and thru the back end and the stomach was tied up with string for roasting on
the spit. My uncles worked on preparing the pig and their cousins worked on
getting the spit set up in the back yard for roasting overnight.
The pig began to roast very late in the evening across the street at abuelos’
house. We were there for the beginning of that but went home with Mami to
sleep, and it must have been way after midnight.

Carolina Cocktail
4 oz coconut rum
4 oz light (white) rum
10 oz frozen strawberries
8 oz pineapple juice
8 oz cream of coconut
2 cups crushed ice
fresh pineapple wedges, for garnish
In a blender, combine coconut rum, light rum,
and strawberries. Blend to a puree. Transfer to a
clean pitcher.
Clean and wash out blender. Add pineapple
juice, cream of coconut, and crushed ice. Blend
until smooth.
Divide strawberry rum puree among 4 serving
classes. Slowly pour pineapple coconut mixture
into the glass. The red mixture will evenly swirl
with the white mixture.
Garnish with a pineapple wedge and serve
immediately.

* 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.

Pork Tacos are number one!
Prepare a small pork roast by seasoning with 3 parts fresh mashed garlic, 1 part each salt, pepper,
and oregano. Cook in a crock pot, skin up over-night (skin on top, no need to add liquid). Shred
the meat. Fry corn tortillas for tacos. Stuff with meat and freshly made Pico de Gallo (diced
onions, tomatoes, jalapeños, cilantro, salt, and minced fresh garlic). So easy and sinfully good!

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.

Cancun Underwater Museum
Submerge yourself in one of the most
beautiful and clear waters of the world;
The Mexican Caribbean. In the near future
these crystal clear waters will be home to
one of the largest underwater museums on
the planet, located in Cancun, Quintana
Roo, Mexico.
Forming this museum will be a series of
underwater sculptural installations all sited
within the protected National Marine Park,
of the Yucatan Peninsula, Mexico.
Divers and snorkelers will have the
opportunity to admire more than 400
original sculptures in depths ranging from
9 to 20 feet. The artist behind the project
Jason de Caires Taylor offers a
contemporary and cultural view of how the
Mayan people have evolved throughout the
years in “The Silent Evolution”. This
monumental installation consists of more
than 400 life size figurative sculptures.

Also located in the museum, near the
island of Isla Mujeres, a sculpture entitled

Cabo San Lucas
Cabo San Lucas, commonly known
as Cabo, is a city at the southern tip of
the Baja California peninsula, in the
Mexican state of Baja California Sur.
Cabo San Lucas together with San José
del Cabo is known as Los Cabos. As of
2010, the city had a population of 68,463.[
Cabo has been rated as one of Mexico's
top 5 tourist destinations; it is known for
its beaches, scuba diving locations,
balnearios, the sea arch El Arco de Cabo
San Lucas, and marine life.
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Jaime in the Kitchen
A Food Blog
Cocina Criolla – Cooking Hints
By: Anna María Vélez de Blas
Homemade platanutres are so easy to make using a mandolin and
the taste is so much better than packaged store bought.

This was one of my best sandwich recipes, according to my
children. You already know my story. My wife abandoned me
and our 3 beautiful children, a son she had by another man and
our two daughters. Later my son changed his last name to mine.
I love my son and my daughters – they are my life, even now
that they are fully grown adults.
I had to learn how to cook fast for my young kids and that
meant sandwiches. Once on a Father’s Day, my kids crowned
me the Sandwich King, with a crown and all. Since then I have
learned to cook other stuff, but that’s another story.

Homemade Platanutres
3 very green bananas or plantains, peeled
garlic salt
oil for frying

Pernil Sandwiches

Slice the plantains as if making potato chips. Fry until crisp and
season with garlic salt while still moist and hot.

This Pernil Sandwich was one of my earlier attempts at making
a different kind of sandwich that my kids would eat. Couldn’t
serve grilled cheese or ham and cheese sandwiches all week,
had to come up with something different that they would like.
This sandwich is made with left-over shredded pernil, on a
toasted bun with mayo and a tiny bit of mustard, sliced onions,
topped with Mozzarella and put in the toaster oven to melt.
It was a quick, middle of the week dinner. And it was a big hit!
Who doesn’t like garlicky Puerto Rican roasted pork?

Mandolins can be purchased online if you can’t find it local.

*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

Puerto Rican Garbanzo Bean Salad
2 cups canned Garbanzo beans, rinsed and drained
2 ribs celery, chopped
½ red bell pepper, chopped
½ green or orange bell pepper, chopped
½ medium red onion, chopped
2 garlic cloves, minced or grated
3 tbsp chopped fresh cilantro
2 tbsp red wine vinegar
2 tbsp lime juice
2 tsp olive oil
1 tsp ground cumin
salt, pepper

In a large bowl, combine the chickpeas, celery, bell
peppers, onion, garlic, and cilantro. Season with vinegar,
lime juice, olive oil, cumin, and salt and pepper. Combine
all ingredients well and adjust the seasoning if necessary.

*This is not only a tasty salad but it is ‘healthy’ – don’t tell
anyone.

Pastelillos de Guayaba y Queso
Guava paste is widely available (most grocery stores who carry it will have
it in the Goya or Hispanic foods section.) Guava Paste can be ordered at
Amazon.com.
10 Goya discos (1 pkt)
1 (8 ounce) brick of cream cheese, cut into 10 slices -crosswise
10 slices of guava paste (2½ -inches long) más or menos
oil for frying
Lay out the discos or homemade empanada pastry discs. Moisten the inside
edges with water. Lay one slice of cream cheese and one of guava paste of
center on the disc. Fold in the disc to drape it over the guava paste and
cream cheese, then use a fork to crimp the dough closed.

Sofrito basted grilled shrimp. No need to say more. Love our food!

Preheat oil to 350°F. Carefully lower two or three of the hand pies into the
oil and fry until golden brown and delicious, about 4 minutes. Use tongs or
a slotted spoon or spider to transfer the pies from the oil to a paper towel
lined plate. Let cool for at least 5 minutes before eating. These can be eaten
at room temperature! These can be dusted with granulated or powdered
sugar.

Read
more: http://www.foodiewithfamily.com/2014/07/28/gu
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Nuestra Cocina Criolla

Picadillo
The meat stuffing

Alcapurrias
5 very green bananas
2 pounds of yautia
2 teaspoons of salt
1 packet of Sazón with achiote
1 tablespoon of melted cooled shortening
1 lg bowl hot water
1 lg bowl salted water
Fill a bowl with hot water. Cut the ends of the guineitos and cut a slit
lengthwise. Then place the guineitos in the hot water (hot water
makes them peel easier).

1/2 pound of ground pork meat or beef
1/2.ounces of tocino (salt pork)
1 ounce of jamón de cocinar (cooking ham)
2 tablespoons of recaíto
1/2 teaspoons of dried oregano
1/2 teaspoon of olive oil
1/2 teaspoon of Sazon with achiote
1/2 teaspoon of salt
1/4.teaspoon of black pepper
4 large pimento stuffed olives (chopped)
1/2 teaspoon of alcaparras (capers)
In a frying pan brown the meat. Once browned add all the
remaining ingredients and stir well then cook at medium heat for 15
minutes. Taste the meat for seasoning, add more salt if needed to
taste.
Heat 2 cups of vegetable oil to 375 degrees. Take a large piece of
aluminum paper and place a little oil on top and smear it around.
Spread about 1/4 cup of the alcapurria dough onto the aluminum
paper. Place a tablespoon of the meat filling in the middle and flip
one side of the dough over using the aluminum paper to cover the
meat. Using a spoon help glide the dough gently into the hot oil.
Cook until golden brown and blot on paper towels.

Peel the guineitos and yautía and as you peel place them in the salted
water. If you are going to use a hand grater use the fine side and grate
the vegetables into a plastic bowl. Note: If you have a food processor
cut the vegetables into small pieces and process until fine. Add the
salt, Sazon and shortening and mix well. Refrigerate for 3 hours or
for best results overnight.

Makes appx. 15
You can substitute the bananas and yautia with 6 pounds of frozen
grated Goya yuca (thawed) to make Alcapurrias de Yuca. Less
work and also delish!
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Nuestra Música

Chayanne ‘Humanos amarte
Latest album . . . . online.

Monumento al Jíbaro Puertorriqueño
Scott McCreery
(born October 9,1993)
is an American
country music singer
of Puerto Rican
descent. He won
th
the 10 season
of American Idol on
May 25, 2011. Since
then he has released
several highly
successful albums.

Monumento al Jíbaro Puertorriqueño was sculpted by artist Tomás Batista.
Mr. Batista was born and raised on the northeastern part of Puerto Rico, in
Luquillo. He is considered to be one of Puerto Rico’s greatest sculptors. The
Monumento al Jíbaro Puertorriqueño is dedicated to the hard working farmers
and country folk of years past. It is a tribute to the values and traditions of
Puerto Rican pride and history.
The statue is located on Highway 52 in Barrio Lapa of Salinas, Puerto Rico.
The statue was funded by the government to honor the hard working jibaros.
Today the term jibaros does not define the more educated and well versed
citizens of the island. Life as Puerto Rico once knew it has changed greatly.
The traditional jibaro was not necessarily schooled in the ways of academia.
They were hard working folk who knew how to treat, respect, and yield
survival from the land. They understood the importance of home remedies,
taking care of family, and hard work on the fincas. Visiting such a reverential
monument is well worth the trip to Salinas.
Today Puerto Ricans are jibaros at heart. I bow in respect and pay tribute to
Mr. Batista’s statue, what it represents for posterity, and in admiration for all
those proud Puerto Ricans who came before us.

*Betty is a literacy teacher in Harlem and writes
children’s books. She is publishing her first, “La
Despeinada” in late spring. Betty lives with her two
children Natasha and Xavier in Brooklyn, New York.

The monument is located on Puerto Rico Highway 52 at kilometer post number "49.0".
Colocated with the monument is the northbound PR-52 rest area, the only roadway rest area
in Puerto Rico. Its location is between PR-52 exit 39 and exit 58. The monument is
accessible via the southbound lanes of PR-52 only; there is no access from the northbound
lanes or the northbound PR-52 rest area..

Scott McClary

