A Cultural Publication for Puerto Ricans
From the editor . . .
There is nothing like Puerto Rican cooking. And the biggest
mystery about our cooking is how to peel green plantains. We get
a lot of emails about it.
Peeling green plantains is not easy, but as in everything else, it
gets better with practice. Most of our readers have seen their
mothers and grandmothers peel plantains several times over but
never had to peel green plantains on their own until later in life.
In case you have stored the plantains in the fridge, bring them
to room temperature. Cold temperature can make it twice as hard
to peel. One trick is to soak the plantains in hot tap water for a few
minutes to warm them up.
Peeling plantains that are yellow is easy, un guame, peeling
green plantains that have barely begun to ripen is also easier than
peeling green ones. For tostones we must use very green
plantains, without a hint of yellow.
The first step is to cut off both tips using a sharp paring knife.
Then make one or two slits from one end to the other or
lengthwise, being careful to just slit the peel and not the plantain –
you only want to cut thru the peel itself.
Next using the tip of the knife, carefully begin to pry off the skin
beginning at one end and edging up or down to the other. You
want to pry the skin a bit at a time so the peel comes off in one
strip without breaking off.
Drop the peel plantains in warm salted water until ready to use.
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At roughly 135 million years old, Puerto Rico is, geologically speaking, relatively
young. In fact, the whole Caribbean Plate, upon which Puerto Rico, most of Central
America (excluding the Yucatán and Southern Mexico) and the rest of the Greater
(excluding Cuba) and Lesser Antilles sit, wasn't formed until the midway through the
Triassic (ca. 200 million years ago) when the supercontinent Pangea broke up and
the Atlantic Ocean opened between the Americas and Europe and Africa. During this
time, the North and South American Plates separated, allowing a rectangular chunk
of the East Pacific Plate to squeeze between them and become what is now the
Caribbean Plate.
The northern border of the Caribbean Plate is marked by the 8,516 meter (28,000
feet) deep Puerto Rico Trench--the deepest point in the Atlantic Ocean. For tens of
millions of years this trench was the site of the subduction of the North American
Plate beneath the northward moving Caribbean Plate. The subduction of the North
American Plate into the Puerto Rico Trench resulted in a series of volcanic eruptions
that piled tuff, ash, and magma onto the ocean floor. Further tectonic motion
uplifted, folded and faulted these submarine piles of volcanic residue, eventually
pushing them above sea level where the cycle of volcanic deposition and erosion
continued. Lava, tuff, and ash would be deposited only to erode and form
sedimentary rocks on the margins of the original volcanic material.
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These highly folded, faulted, and eroded volanic and sedimentary rocks now form
the core of the Cordillera Central, an east-west trending spine of mountains that run
without interruption from Luquillo and Cayey on the east coast to the dramatic hills
above Rincón on the west coast. The Cordillera Central is characterized by jagged
peaks and steep slopes that are prone to landslides, making driving along the island's
mountain roads challenging to the initiated. The highest point in the Cordillera
Central is 1338 meter tall Cerro de Punta.
While they dominate the Puerto Rican landscape, volcanic rocks are not the only
types of rock found on the island. When the North American plate was being
subducted, bits and pieces of the ocean floor were scraped up on to the advancing
Caribbean Plate. These rocks and sediment were later metamorphosed into the
outcrops of amphibolite, gneiss, and serpentinite now found in the southwestern parts
of the island.
There are also plutonic igneous rocks found amidst the volcanic rocks that form the
core of the island. These rocks, once buried deeply in the volcanic matrix, have been
exposed by erosion and are most evident in the southeastern part of the island.
Weathering of these plutonic rocks creates almost pure quartz sand.
Perhaps the most unusual feature in the Puerto Rican landscape has formed since the
volcanic eruptions ended. Limestone was deposited whenever conditions were right
for the growth of coral in the shallow seas that surrounded (and, at times, covered)
the young island. As tectonic forces uplifted the island, this limestone was exposed
to rainwater and began to dissolve. When the rain stopped the dissolved limestone
would re-precipitate, forming case rock that is resistant to both chemical and
physical weathering. The combined action of the uplift, dissolution, and reprecipitation of the limestone formed the haystack-shaped mogotes that line the
northern coast of the island. Water percolates through these mogotes and forms
underground rivers that carve out caves and occasionally cause sharply sunken holes
called sink holes.
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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
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People from San Juan are known as
sanjuaneros.

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

Refrán . . .
Los tropezones aclaran la vista.

Trivia
"En mi Viejo San Juan" is a composition
by Puerto Rican composer and singer Noel
Estrada. Interpreted by numerous singers
and translated into various languages, the
song is "widely known around the world".

Guest Articles are always welcomed, just
email to elboricua_email@yahoo.com

Wear comfortable shoes and buy a Panama hat before you start a walk through
the central streets of Old San Juan
Old San Juan is justifiably cherished for its beautifully preserved buildings and
its sleepy charm. Wander its streets with their distinctive blue-glazed
cobblestones: check out the cathedral on Cristo Street, stop for a rest in the
slightly seedy central Plaza de Armas on San Francisco Street, stroll along
Fortaleza Street until you come to the western end, where the grand governor’s
mansion sits.

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

BORICUA . . .
Just before dusk is a prime time to visit the Castillo San Felipe del Morro at the
north end of Del Morro Street, where it intersects with Norzagaray Street, one of
the two historic fortresses that more or less bookend the north side of Old San
Juan.
The majestic structure takes on a soft glow as the sun falls over the horizon and
offers views of the bay and the ocean that are best savored when pink and
orange bands of light begin to settle over the water.

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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Alluring to Columbus were the Taino-Arawak Indians
he met during his island hopping of the West Indies.
His journals record their "Naked innocence and quick
response to the influences of kindness rather than acts
of force... Their hair, thick as a horse's mane, falls in
long locks upon their shoulders. They are shapely of
body and handsome of face.
So ignorant of arms are they that they grasp swords by
the blade! They are very gentle, without knowing what
evil is, without killing, without stealing."
Even so, Columbus' rainbow rhapsody of Eden-like
islands and their peaceful, welcoming inhabitants could
not last. It was eventually pierced by his reminder to
himself that the goal was not to write lyrical poems but
to find gold.
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Oct. 6, 1822 - Manuel A. Alonso, doctor, writer, and
journalist is born in San Juan. He is known as ''el padre
del costumbrismo puertorriqueño''. Alonso wrote El
Gíbaro (old spelling) the first book on Puerto Rican folk
customs and traditions.
Oct. 7, 1777 Ramón Power Giralt, politician and
soldier, represented the island in the Spanish court.
Oct. 12, 1492 Cristóforo Colombo discovers America.
Oct. 12, 1913 La Prensa, a weekly newspaper, is
founded by Rafael Vierra in NYC
Oct. 24, 1892 Rafael Hernández, composer and
musician, is born in Aguadilla
Oct. 24, 1936 - Rafael Hernández Colón, lawyer and
politician, in 1972 became the youngest governor of
Puerto Rico.

Gold would be glittering evidence back home in Spain
of his discoveries and earn him both immortal fame
and earthly riches.

Speedy Flores Santiago
I was rescued from the beach in Puerto Rico and now I live in Detroit
with my new Mom, Awilda, and my new Dad, Papo, and my two
sisters Rosie and Kate. I have no more fears.

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

The Puerto Rican giant millipede, Rhynocricus
parcus, found in south-western Puerto Rico is
as thick as a human thumb.
It defends itself with noxious secretions from
pores found on each segment, clearly visible on
this individual as light dots.
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Coconut Rum Frozen Lemonade

Santería Beliefs
There are some islanders that continue to practice Santeria.
Many Santeria beliefs are not freely discussed outside of the faith. In
addition there are many religious leaders whose beliefs and practices
differ significantly. The following is a general outline of what is known:

1 1/2 cups ice cubes, crushed
3 tablespoons frozen lemonade concentrate
2 tablespoons coconut rum
Lime wedge (optional)
1.
Place ice, concentrate, and rum in a blender; blend until
slushy. Garnish with lime wedge, if desired.

Deities: God is referred to as Olorun, or Olódùmarè, the "owner of
heaven". He is the supreme deity, the creator of the universe, and of
the lesser guardians, called Orisha. Each of the latter has an
associated Christian Saint, a principle, important number, color, food,
dance posture and emblem. The Orishas need food in the form of
animal sacrifice, and prepared dishes, as well as human praise in
order to remain effective.
Ritual Sacrifices: These form an integral part of many Santerian
religious rituals. The animal's blood is collected and offered to the
Orisha. Chickens are the most common animal used. Their sacrifice is
believed to please the Saints, and to bring good luck, purification and
forgiveness of sins.
Possession: Rhythmic sounds and feverish dancing during Santerian
rituals are believed to lead to possession of the individual by the
particular Orisha being invoked. The individual then speaks and acts
as the Orisha.
Veneration of Ancestors: Ones ancestors, called Ara Orun (People
of Heaven) are referred to for moral guidance and example. Their
names are recited at family ceremonies.

* 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.

Belize sits in the southeast of the Yucatán Peninsula, on the Caribbean coast of the
Central American isthmus. It shares borders with Mexico to the north and Guatemala to
the west. The country is mainly tropical lowland and swampy plains, though the Maya
Mountains in the west rise to almost 1000m (3280ft). Thirty kilometers (19mi) offshore is
the world's second largest barrier reef.
The first inhabitants of Belize were the Maya and Carib Indians. Belize was a part of the
great Mayan empire that stretched through Guatemala, southern Mexico and parts of
Honduras and El Salvador. The Maya built beautiful temple complexes aligned to the
movement of celestial bodies. Although they remained technically a Stone Age culture,
they also developed sophisticated mathematics, astronomy and calendars. The Spanish
constructed some plain stone churches, but the modern architecture is predominantly
British Caribbean in style. Though the history of the Maya can be traced back for over
4000 years, the Classic Period of more advanced Mayan civilization began around the
3rd century AD and reached its height between the 6th and 8th centuries. By the 14th
century it was in serious decline. When the Spanish arrived in the 16th century, many of
the Mayan cities were deserted.
The Spanish crown thought of Belize as a backward colony suitable only for cutting log
wood to be used for dye. Although the Spanish `owned' Belize, they did not rule it. The
lack of effective government and the safety afforded by the reef attracted English and
Scottish pirates during the 17th century. After piracy acts died down, many of the pirates
began working in the logging trade. Belize was already British by tradition and sympathy
when a British force routed the Spanish armada off St George's Caye in 1798, delivering
Belize from Spanish rule. In 1862, while the USA was embroiled in its Civil War and
unable to enforce the terms of the Monroe Doctrine, Great Britain declared Belize to be
the colony of British Honduras.

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.

After WW II, Belize was granted self-government in 1964. The government decided to
build a new capital at Belmopan in 1970, after Hurricane Hattie all but destroyed Belize
City in 1961. Full independence became a reality in September 1981 when British
Honduras officially became Belize. Guatemala, which had territorial claims on Belize,
threatened war in 1972, but British troops were stationed in Belize to make sure the
dispute remained purely diplomatic. In 1992, a new Guatemalan government recognized
Belize's territorial integrity. The British garrison was withdrawn in 1994; Belize now has a
standing army of only 550 soldiers.

1/2 cup Gungude Powder (Sun Dried
Green Plantains)
3 cups Water
1/2 can Condensed Milk
1/2 can Evaporated Milk
1/2 sachet Coconut Milk Powder
pinch of Salt
2 tsp Vanilla extract
2 tsp Nutmeg Extract
In a deep pot, bring 2 cups of water to
a boil. In a bowl pour in 1 cup water,
stir in Gungude Powder then pour into
boiling water. Stir in both milks. Stir
for 5 - 10 minutes to get the thickness
you desire. Stir in vanilla and Nutmegt
stirring for 5 minutes. Serve hot or
cold.

OCTOBER 2014

EL BORICUA

PAGE 7

Jaime in the Kitchen
A Food Blog
Cocina Criolla – Cooking Hints
By: Anna María Vélez de Blas

I’m always ready when friends stop by unexpectedly. I make
sure I have snacks and stuff to prepare at the last minute.
Growing up in our little Isla del Encanto we never had any sort
of dip for our tostones or platanutres – only ketchup maybe.
Now people serve different dips with our favorite snack. Not to
be left behind, I found this easy recipe. It is delicious!

Habichuelas with ham hocks
2 cups raw beans (any beans)
1 smoked ham hock
1 bay leaf (remove once cooked)
1 large onion chopped
4 garlic cloves mashed
7 cups water

Salsa de Ajo

Place all ingredients in the crockpot. Cover with water. Cook
overnight or 6 to 8 hours on high.

1 cup of mayonnaise
5 garlic cloves
1/4 cup of fresh cilantro
1/4 teaspoon of salt or to your taste
2 tablespoons fresh lime juice

Once done transfer to a large caldero and add sofrito, a bit of tomato
sauce, potatoes, olives and capers, you know the rest. Bring to a
simmer cook another 20 minutes or so.

Blend all the ingredients until well blended.
Taste and add more salt if necessary.

Yum!

*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
C

Mondongo . . .
Puerto Rican Beef Tripe Stew
Takes apprx. 3½ hours with 20 min prep
SERVES about 12
A

4½ lbs beef tripe, trimmed
½ lb pig’s feet, cut up
6 limes, halved

B

¼ lb lean cured ham, washed and cut into ½” pieces
1 lb pumpkin or squash, peeled and diced
2 medium onions, peeled and coarsely chopped
2 green peppers, seeded and coarsely chopped
4 cloves garlic, peeled and coarsely chopped
6 fresh cilantro leaves, coarsely chopped
2 tablespoons salt
10 cups water

1 (1 lb) can garbanzo beans, boiled in salted water
1 lb apio or celeriac or potato, peeled and chopped
in 1½”
1 lb yautía, peeled and cut in 1½” pieces
1 lb pumpkin or squash, peeled and cut into 1½”
cubes (in addition to the amount previously called
for in "B" list)
1 (8 ounce) can tomato sauce
2 teaspoons salt

Wash tripe and pig’s feet thoroughly under running water,
drain and dry. Reserve pig's feet. Rub tripe with limes and
place in a pot squeezing the rest of the lime over tripe.
Add water to cover tripe by 2 inches and bring rapidly to a
boil. Reduce heat to moderate and boil, uncovered, for 10
minutes. Drain and rinse well in cold running water.
Cut tripe into strips 1½ x 1 inch and place in a 10 quart
kettle, together with pig's feet and rest of ingredients
included in list"B". Bring rapidly to a boil, reduce heat to
moderate, cover, and boil about 2 hours or until tripe is
tender.
Add garbanzos, including liquid, and the rest of
ingredients included in list"C," and bring to a boil over
high heat. Reduce heat to moderate, cover, and boil until
vegetables are fork-tender. Taste and adjust seasoning.
Boil, uncovered, over moderate heat, until thickened to
taste.
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Nuestra Cocina Criolla
1 lemon cake mix
1 lemon instant pudding mix
4 whole eggs
¾ cup vegetable oil
Juice of 1 orange
Juice of 1 lemon
zest of 1 orange
zest of one lemon
½ cup granulated sugar
Food coloring drops, optional
1 orange for the glaze
Additional sugar for glaze

Dump cake mix in a medium bowl and add all the ingredients. Food
coloring is optional just to make the cake batter more orange than
yellow. Blend for a couple of minutes.
Bake in greased loaf pan for 50 – 60 minutes until done. Let it cool.

Prepare the glaze.
1 Tablespoon granulated sugar
Juice of 1 orange mixed with water to measure 1½ tsps
zest of 1 orange
Now poke holes in the cake all the way to the bottom using an ice
pick or something similar.

Cayey’s Bizcocho de China
This is an adapted version of mami’s cake made simpler by using a box
mix. In our neighborhood it was called bizcocho de china but it also had
lemon. Maybe it is because it had an orange tint.

Pinchos de Pollo con tostones
4 pounds boneless, skinless chicken thighs
1 tablespoon Adobo seasoning
2 packets Sazon with annatto seasoning
2 teaspoons dried oregano
1 tablespoon olive oil
1/3 cup barbecue sauce
Metal or bamboo skewers
Cut the chicken thighs into 1 inch cubes and
place them into a gallon-sized zip-top bag.
Season the chicken with the adobo, Sazon,
oregano and olive oil. Seal the bag and
refrigerate the chicken for at least 1 hour, but
preferably overnight.
Grill the meat separately for even cooking. When
done slather them with your favorite BBQ sauce.
Thread the chicken onto the skewers with
tostones and keep in a warm oven until serving.

Mix glaze ingredients together and warm in microwave. Gently pour
the syrup mixture all over the surface of the cake, distributing
evenly. The liquid will be quickly absorbed by the cake. The syrup
will keep the cake moist and also give it a nice glossy shine.
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Puerto Rican Women in Science
These exceptional women are part of today’s science and space
world. Puerto Rican women representing la raza with pride and
brilliance.
Nitza Margarita Cintron is the chief of the Space Medicine
and Healthcare Systems Office. She is employed at NASA’s
Johnson Space Center. She received the NASA Medal for
Exceptional Scientific Achievement. She was inducted into the
Hispanic Engineers National Achievement Awards Conference
Hall of Fame, in 2004. She was born in San Juan, Puerto Rico.

Mercedes Reaves is a scientist and
research engineer at the NASA
Langley Research Center. In her
current position she is responsible
for designing and testing a scale
model solar sail. She was born and
raised in Puerto Rico.

Olga D. Gonzalez Sanabria is a scientist and inventor. She
played an important part in developing the “Long-Cyle-LifeHydrogen Batteries” which are an important aspect of the
International Space Station power system. Ms. Gonzalez
Sanabria is the highest ranking Latin at the NASA Glenn
Research Center. In 1993 she received the NASA Exceptional
Service Medal. She was born in San Juan, Puerto Rico.

Amri Hernandez-Pellerano
designs, builds, and tests
electronics at the NASA Goddard
Spacecraft Center. She was born
and risedd in Puerto Rico.

Dr. Yajaira Sierra Sastre is a teacher and scientist. She is also
an aspiring astronaut and hopes to be the first Puerto Rican
woman to travel into space. She was born in Guayama, Puerto
Rico.
While Latinos are still underrepresented in STEM (science,
technology, engineering, and math) these scientists make us all
proud. Kudos to these exceptional individuals.

*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.

Mark Indelicato
Ultra-stylish Ugly
Betty star Mark Indelicato is
enjoying life as an 18-year-old
collegiate cutie! Similar to his
fashionably fabulous character
Justin Suarez on the hit show,
the NYU newbie has been
focusing on fashion with his
blog The Fashion Gangster.
On top of it all, Indelicato is
Puerto Rican!

