A Cultural Publication for Puerto Ricans

From the editor . . .
We get tons of Thank You emails from our readers and it seems that we
hit the nail on its head with our publication. EL BORICUA is Dedicated
to the descendants of Puerto Ricans and we began our efforts in 1995
and have never regretted it. See samplings of our emails below.
One of our many emails reads . .. ..’ I am one of the few Puerto Ricans
that do not know how to cook authentic Boricua Foods. I grew up with
my Mom cooking all Puerto Rican food but never learned myself.
Slowly I am learning to cook and learning about Puerto Rico from your
publication and website. Thank You.
Another reads . . . Mami and Abuela are both gone. I sometimes don’t
remember what a dish is called or how to make it. Thankfully I can
always count on your site to get recipes. I show all my friends at work
all about Puerto Rico on your website. Thank you for making us so
PROUD to be Boricuas. And you have even personally answered a
couple of my emails with questions. Thanks a million! Love EL
BORICUA.

YOUR AD

Another wrote . . . Thanks so much for your magazine and website. I am
a third generation Puerto Rican, have an English first name and I married
an Italian. Nobody would guess I am Boricua, but I set everyone straight.
I especially thank you for your articles about Puerto Rico and the way it
used to be and for all the wonderful recipes. I am teaching my kinds now
to be Puerto Rican.
Also . . . You have the best recipes anywhere online. Not only do you list
ingredients and give easy to follow instructions, you also include hints
that only my Mother knew. She is long gone now and I am back to
cooking Puerto Rican. After years of making arroz that always turned
out amogollao, I now know how to prevent that. I love your Habichuelas
Rapiditas recipe. I never ever made bacalaitos until I found your website.
I liked the hint using the fingers to separate the bacalao, it saved me
from a sure disaster. I had already planned on using my mixer.
From California . . . . hey, gracias for teaching me how to clean my
caldero crusted with burnt rice. I never knew it was so easy to get clean.
I still can’t believe it. And thanks for your recipes and how to
information you publish. Now I can honestly say I am a pretty good
Puerto Rican cook. I never could say that before. Love your magazine.

Siempre Boricua, Ivonne Figueroa
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Happy Memorial Day.

Joe Román Santos

On Memorial Day, the last Monday in May, we remember our soldiers who died
in battle. Many of them were Puerto Ricans. Job well done!

Lisa Santiago Brochu, Chef

Travel Editor
Restaurant Reviews

Luisa Yaliz Alaniz Cintrón, MD
Guest Writer

Long ago in 1899 ‘The 65th Infantry’ was organized as a volunteer regiment, a
year after the United States seized Puerto Rico from Spain. At the time, the
Army considered the regiment to be "colonial troops" for the defense of the
island. In 1908 the regiment was attached to the Regular U.S. Army. Its
nickname, "The Borinqueneers," honors our native warriors.
It was during the Korean War, that the Borinqueneers made their mark and saw
extensive combat. The segregated unit was disbanded after the Korean War and
soldiers were dispersed among other units.

For more information visit . . . http://www.valerosos.com/

Betty Nieves-Ilyas
Guest Writer

Sally Rubio Canales
Guest Writer

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 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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Joe is a school teacher
in the Houston area and
spends most of his
holidays and summers in
Puerto Rico.

Mi Puerto Rico
Joe Roman Santos, Editor
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Bioluminescence is defined as the emission of
visible light by a living organism. It is mainly
due to light emission from a biochemical
reaction. The necessary conditions for
concentration levels are kept stable in time
and space and is a rare phenomenon in
nature. The luminescence in the bay is caused
by a micro-organism, the dinoflagellate
Pyrodinium bahamense, which glows
whenever the water is disturbed, leaving a trail
of neon blue. Among those that stand
in Puerto Rico with a high concentration of
plankton include: Bay “Phosphorescent” and
Bahia Monsio Joseph in the Parguera, Lajas;
Laguna Joyuda Cabo Rojo; The Black Sea in
Guayama; Laguna Grande in Fajardo and
Puerto Mosquito in Vieques.

Speaking Puerto Rican . . .
Jurutungo – slang for a mysterious distant
place that is difficult to access.

Refrán . . .
Soñar no cuesta nada.

Trivia
The Spanish colonists believed that the
bioluminescence they encountered at the
bays while first exploring the area, was the
work of the devil and tried to block ocean
water from entering the bay by dropping huge
boulders in the channel. The Spanish only
succeeded in preserving and increasing the
luminescence in the now isolated bay.

If you visit Puerto Rico the kayak tour to the Bioluminescent Bay is a must.
We went on a perfect new moon night, at the 8pm tour on Sunday with the
company that has the bottom glass kayak. The experience was amazing. I
love to kayak but this was my first time kayaking in complete dark though
mangroves and it was a great experience. We start seeing the glow as soon
as we enter into the mangrove. When we reach the lagoon it was beautiful
everything was glowing around us, when you touch the water your hand get
full with glow and anything that moves the water. You can even see the glow
of the fishes swimming away from you under the water. We really enjoyed
visiting the bioluminescent bay.

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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May 3, 1936

José "Cheguí" Torres, boxing champion, writer, politician b.

May 10, 1889

Antonia Sáez Torres, educator and playwrite. Won awards
from the Institute of Puerto Rican Literature.

May 13, 1829

Segundo Ruiz Belvis, lawyer, politician, abolitionist. Was
born in Hormigueros.

May 14, 1876

Luis Llorénz Torres, lawyer, politician, and renouned poet.
Wrote "Canción de las Antillas".

May 16, 1857

Juan Morel Campos, famous musician and composer, wrote
many danzas.

May 22, 1892

José P. H. "Peache" Hernández, pharmacist, musician, poet.
Was born in Hatillo.

May 24, 1848

Julio J Henna doctor and civic leader.

May 25, 1862

Mariano Abril y Ostaló, writer and politician. Was official
island historian from 1931 until his death in 1935.

Casave or Casaba was the main or staple Taíno food. Yuca is grinded while
raw and then dried to form flour that is processed and made into bread. The
bread was simply a thick flat bread. Cassava, also known as yuca or
manioc (manihot esculenta), is a staple food in several countries in South
American, most noticeably in Amazon regions such as Ecuador, Brazil, and
the Guianas. It's a versatile product that is used to make a number of dishes
from pão de queso in Brazil to cassavareep (bitter cassava juice) in
Guayana.
Yuca was also simply boiled and used in pepper pots or stews. It needs to
be cooked as raw juices from this vegetable are seriously poisonous.
In the Guianas, especially Guyana and among the Maroon people in
Suriname, there is a tradition of baking flat cassava bread, which in some
regions is a staple food. In rural areas it's baked on a scalding-hot iron
griddle over a wood fire. Cassava is high in carbohydrates and since it's
gluten-free and wheat-free it's a perfect alternative for people suffering
from celiac disease.

My name is Canelo Guitierrez Bolón
I am now an old dog but still love attention and affection, and I am still afraid of
stormy weather. I was rescued from the beach in Puerto Rico two years ago and
now I live with my new family in Florida. I love my new family, I have a lot of
human nephews and nieces who come on the weekend to play with me.
I have other friends in PR that also need to find a home.
http://www.saveasato.org

Don Guillo, the gardener . . . .
The Jacaranda tree, found in Puerto Rico and often
mistakenly called Blue Flamboyan, is a fast growing
fragrant tree. Jacaranda is a genus of 49 species
of flowering plants in the family Bignoniaceae, native to
tropical and subtropical regions of Central America, South
America, the Caribbean and the Bahamas. Jacaranda can
be propagated from grafting, cuttings and seeds though
plants grown from seeds take a long time to bloom.
Jacaranda grows in well-drained soil and tolerates drought
and brief spells of frost and freeze

MAY 2015

EL BORICUA

PAGE 5

z

Agüeybaná Punch

Felíz Día de las Madres

Breadfruit (Artocarpus
altilis) is a species of flowering
tree in the mulberry family,
Moraceae. Its name is derived
from the texture of the cooked
fruit, which is similar to freshbaked bread. At the green stage
the breadfruit is starchy with a
firm texture; it is mainly boiled
or roasted at this stage.

1 cup Puerto Rican Coconut Rum
2 cups orange juice
2 cups pineapple juice
2 cups ginger ale
1 cup grenadine syrup
Orange and lemon slices, maraschino cherries for garnish
Mix Coconut Rum, orange juice, pineapple juice and ginger
ale together. Pour over ice and add grenadine, which will sink
to the bottom for a beautiful hue. Serve with orange and
lemon slices and maraschino cherries for garnish.

When fully mature the breadfruit becomes softer and the interior slightly
pasty and becomes a bit sweeter.

Sally Rubio Canales is a guest
writer with roots in Ponce. She
lives in St Louis with her two
daughters and spends the
summers in Puerto Rico.
* 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.
This section was added in 1998 in order to become more inclusive and at the request of several public schools using our publication in the classroom.

Roasted Cuy
Peruvians eat more than 65 million guinea pigs every year. That should answer any question
about edibility. Sixty-five million guinea pigs (a 2005 figure) is more than two rodents for every
man, woman, and child in that county. Peruvians have been consuming the pseudo-porcines for
some four-thousand years. The furry piglets… (figlets?) …reportedly provide half of the needed
daily protein for Peruvians. Known as Cavy, Cuy and a lot of other native names, they have more
protein and less cholesterol than beef, pork, or chicken (21% protein, 8% fat.) They’re also
vegetarians, eat grass and behave much likes cows… except they aren’t milked… While run-ofthe-house Cavy weight one to two pounds specially bred livestock guinea pigs can weigh up to
seven pounds. And they aren’t pigs, nor are they from Guinea.
Scientifically they are Cavia porcellus, and are not found in the wild. Cavia (KAY-vee-ah) is Dead
Latin for Cabiaiwhich is what the Galibi Indians called them. The Galibi Indans were once native
of French Guiana, which is possibly where the Guinea part of the name came
from. Porcellus (poor-SELL-us) is Dead Latin for “little pig.” Cavy are somewhat shaped and
colored like pigs and have among their various sounds grunts hence porcellus. When all of that is
combined and abused into English we get Guinea Pig. They also have a huge number of names
mangled in various other languages ranging from Meerschweinchen in German (sea piglet,
because they also make grunting noises like a dolphin) Helanzhu in Chinese (which means
Holland Pig) to the Spanish conejilo de Indias (little rabbit of the Indies.) Later the ruderal
rodents were used for a lot of medical research and lent their common name to anyone who
was being used for an experiment.
Guinea pigs are among the most prolific, easiest and least costly of all table meats to raise. They
outbreed rabbits and can be raised indoors in suburbia on vegetable table scraps. A concern of
22 breeding guinea pigs (two guys and 20 girls) will meet the protein requirements for a family
of four annually producing 160 to 200 guinea pigs a year. That same stock if not eaten
immediately can produce 6,000 guinea pigs within two years. Many Peruvians have a home
business of raising guinea pigs. However, it must be said they are not neat animals and do
require cage policing. One of the odd things about guinea pigs is like humans they cannot make
vitamin C and must get enough of it in their diet or get scurvy. Some common plants are toxic to
guinea pigs. They include: Parsley, wild mustard, dandelions, blackberries, coriander, and green
potato peels.

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.
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Jaime in the Kitchen
A Food Blog
Cocina Criolla – Cooking Hints
By: Anna María Vélez de Blas
Puerto Ricans mostly use Pink Beans or habichuelas Rosita when making
Habichuelas Guisadas. These are the beans for everyday beans. And my
mother used to make freshly made beans almost daily. She used dried beans
and that meant they had to be soaked starting the night before and then
cooked for a long time. Now you can buy canned Pink Beans at the market
almost everywhere, so making habichuelas is easy.
Start with olive oil and sofrito. For my own family, hubby and three
elementary school kids, I use two cans of beans and 2 frozen cubes of sofrito
or half a cup of sofrito. I also add sliced onions and peppers, just because it
make the beans look more interesting, but it is not necessary. Cook the
sofrito and veggies for 2 or 3 minutes. Add any leftover ham, diced or even
chopped, cooked bacon. Add about half a cup of tomato sauce, and a packet
of Sazòn. Traditionally our beans have potatoes, which you can now buy
canned, sliced or chopped. I like to use about half a cup of sliced potatoes.
Add 2 cans Pink beans, drained and a can of water or more or chicken broth.
Our habichuelas should have plenty of water. Add capers and olives with
pimentos. In Puerto Rico they often add fresh West Indian pumpkin cubes,
but I can’t find that at the market.
Let this come to a boil and then simmer for 20 minutes or so and you have
Habichuelas Guisadas!

From the Crowned Sandwich King. . . .
It's hard to imagine that someone could make a savory
pernil and still have a container of leftovers in the fridge the
next day. Pernil Sandwiches are a cinch to make and fit to feed
either a few or a crowd.
Heat a bit of oil in a sauté pan over medium heat. Add thinly
sliced peppers and onions, cook until softened and just starting
to burn on edges. Season with salt and pepper to taste, stir to
combine, and transfer to bowl.
In same sauté pan, on medium heat, add the pernil. Cook until
heated through and crisp on the edges.
Heat a second (clean) sauté pan over medium heat. Butter one
side of each slice of bread. Place two slices buttered side down
on pan. Sprinkle each slice with 1 ounce of habanero jack, top
with 1/4 of the peppers, layer on 1/4 of shredded pernil,
another ounce of cheese and top with another slice of bread,
buttered side up.
Cook for two minutes, flip, and cook for another minute or
until bread is golden and toasted.
You can add BBQ sauce to these. I also add sliced fresh vegies
for a crunch or shredded cabbage.

*Anna, born in Bayamóm and raised in Aibonito, 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.

MAY 2015

EL BORICUA

PAGE 8

Nuestra Cocina Criolla

Arroz Blanco con Jamón
When making Puerto Rican rice you must not over stir.

3 tbs olive oil
½ cup sofrito
2 Roman tomatoes, diced
1 medium yellow onion, sliced
3 garlic cloves, mashed
1 Cubanell or bell pepper, sliced
5 ajíes dulces, minced
1½ lbs chopped ham
1 can Pinto Beans, drained
1 cup rice, uncooked
2 cups chicken broth (or water)
1 tsp salt and pepper to taste
Start by cooking sofrito and veggies in the oil for 2 to 3
minutes. Add the ham and cook until it gets fragant. Add the
beans, rice and liquid. Season with salt and pepper. Stir only
once or twice.
Now bring to a boil and when the liquid dries up lower the
temperature to lowest on your stove, cover and cook for 25
minutes.

Island Cole Slaw
Add a bit of tasty crunchiness to your dishes
½ small (5 cups) head cabbage, cored and shredded
1/2 red bell pepper, seeded and sliced thin
1/4 small red onion, sliced thin
2 tbsp extra virgin olive oil
1 tbsp mayo
5 tsp apple cider vinegar
1/4 tsp kosher salt
1 cup unsweetened crushed pineapple, drained
fresh black pepper, to taste
In a large bowl combine oil, mayo, vinegar, salt and pepper,
then add the rest of the ingredients, toss to combine and let
stand 15 minutes before serving.

Hints:
Arroz gets amogollao with over stirring and too much liquid.
1 cup rice needs 2 cups water, 1½ tbsp oil, and 1 tsp salt
To make delicious pegao, cook at a bit highter temperature
for 30 minutes. This depends on your stove, how high is the
burner from the flame, etc. You might need to tweek this
formula to fit your stove. I have to cook almost over medium
low to get pegao.
You can also make pegao by frying the rice in a bit of oil, just
a bit.

Alitas
Delicious wings and a simple recipe. Rinse and dry with paper towels.
Springle with Sazón and let them sit on the counter 30 minutes to
soak in the seasoning and to get to room temperature. Fry until done.
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Nuestra Cocina Criolla

Bacon Wrapped Maduros
These Bacon Wrapped Maduros are crispy, salty, and sweet - and
oh-so-easy to make! Quick appetizers to wow a party crowed or a
delicious snack to satisfy that craving, plantains are wrapped
with bacon, fried until golden, and served with honey mustard
sauce.
½ cup mayonnaise
2 tablespoons Dijon mustard
2 tablespoons honey
2 tablespoons cilantro, finely chopped
¼ teaspoon cayenne pepper
3 medium very ripe plantains
9 slices thick cut bacon
oil for frying
In a small bowl whisk together the mayonnaise, mustard, honey,
cilantro, and cayenne pepper and set aside.
Peel the plantains and slice into pieces that are one inch thick and
about 1.5 to 2 inches long.
Cut bacon slices in half, lengthwise.

Pan Fried Sardines
6 whole, fresh sardines
Adobo
Salt and black pepper
All-purpose flour
Parsley leaves, chopped, for garnish
Lemon wedges
Heat the oil in a shallow pan.
Season the sardines with Adobo, salt and pepper. Then, dredge
them in the flour, shaking off the excess and place them in the hot
oil to fry.
Turn the sardines over with tongs and fry on the other side.
Drain on paper towels. Garnish with chopped cilantro and serve
immediately with lemon wedges.

Wrap each banana slice with the halved bacon slice and secure with
a wooden toothpick.

Serve with Aioli sauce.

Heat the oil in a large skillet to 350 degrees. Fry the plantains
(without crowding the pan) until golden brown. This will take
between 3 to 5 minutes depending on the ripeness of the plantains.
The riper, the quicker it will caramelize.

Aioli Sauce

Drain on paper towel and serve immediately alongside honey
mustard dipping sauce.

Makes about 2/3 cup

2 garlic cloves, minced and mashed
1/4 teaspoon (or more) coarse kosher salt
1/2 cup mayonnaise
2 tablespoons olive oil
1 tablespoon fresh lemon juice
Small sprinkle Cayenne pepper, optional
Mix together and serve.
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Nuestra Música

The WAVES
Maria Rodriguez Denton was the first Puerto Rican woman to ever
serve in the Navy under the title of “officer”.
She was born in Guanica, Puerto Rico, in June of 1909. Officer
Rodriguez Denton served under the WAVES (Women Accepted for
Volunteer Emergency Service).
The WAVES was established in 1942 as a division of the United States
Naval reserve during WWll and consisted of women only.
The “emergency” word came from the fact that during the 1940’s
women were used in the military only on a temporary basis due to the
shortage of men who were fighting on the front lines. The officer was
assigned as an assistant to the librarian at the Cable Censorship Office
located in New York City.
A fascinating fact about Lt. Denton is that she was the first to transmit
the news to President Truman that, the war had indeed ended!
Today Puerto Rican servicewomen are met with a more welcoming
spirit. It was not the case during the officer’s time. Along with the
lieutenant are countless Puerto Rican women who have served the
United States Armed Forces under a huge umbrella of nurses,
physicians, dieticians, and transportation recruits with little
acknowledgement.
Amidst discrimination both as women and Puerto Ricans, these
courageous individuals made a difference to a multitude of soldiers
during war time. While their efforts were not in battle their contributions
are honorable and instrumental to military history and Puerto Rican
firsts.

*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.

Romeo Santos
Anthony “Romeo’ Santos, born July 21, 1981 in the
Bronx, and known professionally as Romeo Santos, is the
son of a Puerto Rican mother and a Dominican father. He
is a singer, songwriter, record producer, actor, featured
composer and former lead singer of
the Bachata group Aventura.
Romeo became The King of Bachata, and while he was
with Aventura, they were known as The Kings of Bachata.
As a member of Aventura, Santos has been a key figure in
popularizing Bachata, with hits reaching near the top of
the Billboard Latin charts and the top of charts in Europe.
In 2002, the band's song "Obsesión" was number one in
Italy for sixteen consecutive weeks. After releasing several
albums with Aventura, the group went its separate ways.
Since then, Romeo has embarked on a solo career which in
three years has spawned seven number one songs on the
Hot Latin Songs chart and eight number ones on the
Tropical Songs chart.
Today Romeo Santos is a hot Latino Super Star playing at
a sold-out Rockefeller Center two nights in a row. He calls
himself “a humble kid from the Bronx,” but crooner
Romeo Santos is a global sensation. The 33-year-old sells
out stadiums with his spin on traditional Dominican music
about love and heartache.

