A Cultural Publication for Puerto Ricans
Puerto Rico has been in a financial sew-saw and will miss a payment
on debt due Aug. 1, the governor's chief of staff said on Friday, an
event that will be considered a default by investors as the
commonwealth lurches towards what could be one of the largest U.S.
municipal debt restructurings in history. According to a 2014 bond
offering statement, Puerto Rico has never defaulted on the payment of
principal or interest of debt.
The missed payment will mark the first default by the commonwealth
and shows the depth of the island's economic and cash flow problems.
Puerto Rico Governor Alejandro Garcia Padilla shocked investors in
June when he said the island's debt, totaling $72 billion, was unpayable
and required restructuring.
"Tomorrow is Aug. 1 and we don't have the money," Victor Suarez,
chief of staff for Puerto Rico's governor, told journalists in San Juan,
referring to a $58 million payment due on Public Finance Corporation
(PFC) bonds.

YOUR AD

The non-payment would be the most notable since Detroit, which had
about $8 billion of bonds, defaulted on $1.45 billion of insured pension
bonds before it filed for bankruptcy in 2013.
"What could surprise investors is when they actually hear the word
'default,' and that a default occurred," said Lyle Fitterer, head of taxexempt fixed income at Wells Capital Management, which holds
mostly insured Puerto Rico debt.

FITS HERE

The looming default also indicates how cash-strapped the government
is. Suarez said the government only had enough cash to operate until
November if no additional measures are taken to increase cash flow.
The likelihood of a restructuring is leading investors to wonder how
Puerto Rico will prioritize debt payments versus citizens' needs.
"We're beginning to discern a ... mindset on the island that the
government is weighing the interest of investors against the economic
interest of the island," said Thomas McLoughlin, UBS chief
investment officer wealth management research, on Thursday.
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Arecibo Observatory: Watching for Asteroids, Waiting for E.T.
Arecibo Observatory in Puerto Rico, is the world's largest single-dish radio
telescope. Because radio telescopes can work at all times of day and in all
kinds of weather, the observatory operates 24 hours a day. It celebrated its
50th anniversary of work in 2013.
Astronomers use the huge radio telescope to study the close flyby of Earth
by asteroids. The observatory focuses on those that could pose a danger to
the planet, making an effort to accurately measure their sizes to gauge the
potential impact it could have.
Besides its scientific work, Arecibo is known for being the location of a
climactic fight in "Goldeneye," a 1995 James Bond film starring Pierce
Brosnan.
While the observatory does a lot of astronomy work, it is perhaps most
famous for being the site of the huge Search for Extra Terrestrial Intelligence
(SETI) message directed at the globular cluster M13 in 1974.
Arecibo broadcast a pictorial message into space in 1974, aiming for M13 —
a globular cluster of stars. It will take some time for the message to get there,
as M13 is about 21,000 light-years away. According to SETI, the broadcast is
roughly the same as a 20-trillion-watt omnidirectional broadcast. In simple
terms, the broadcast would be visible by just about any receiver in the galaxy
that is about the same size as the antenna at Arecibo.
"We translated the radio-frequency message into a warbling audio tone that
was broadcast over speakers at the ceremony. When the tone started, much
of the audience spontaneously got up and walked out of the tent and gazed
up at the telescope."
Besides asteroid research, Arecibo is also the site of the Planetary
Habitability Laboratory at the University of Puerto Rico at Arecibo. The group
has a habitable planets catalog that tracks the number of alien worlds in
other solar systems that could be in the Goldilocks zone, or area that is not
too hot or cold for life, of their respective stars.

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.

Jaime Garibay Rivera, PhD
Jaime in the Kitchen, Food Blog

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

Elena Cintrón Colón
Primos Editor

Diego Matos Dupree
Tavernero

Joe Román Santos
Travel Editor

Lisa Santiago Brochu, Chef
Restaurant Reviews

Luisa Yaliz Alaniz Cintrón, MD
Guest Writer

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

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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Those from Vieques are known as viequenses or
viequense.

Speaking Puerto Rican . . .
Mi Puerto Rico
Joe Roman Santos, Editor
I spent most of July in la isla Nena or Vieques. Love going there, camping on the
beach and enjoying life to the fullest. I take my 4-wheeler on the Lancha and can
carry a bunch of supplies and equipment. The wild horses will come up to anyone
and walk smack in the middle of paved roads. Snorkeling is the best there.
Vieques is home to the mellowest beaches anywhere. There are black sand
beaches, coral beaches, hotel beaches, rocky piers, and bays. You can try them all,
as I did, or you can hold out for the softest white sand beach you can find. After
tromping through mangrove swamps and hitting various dead ends at the eastern tip
of the island, I made my way south and landed at Media Luna. The sand is baby-fine,
what I imagine it would feel like to walk on a cloud. I pulled up right up to the beach
and made camp under the shade of trees. The water is almost a pastel turquoise;
underwater, the sand feels like clay. It's a not too quiet, not too crowded, mostly local
spot.
Mosquito Bay is possibly the most luminous bay anywhere on Earth. The shape of
the waterway keeps the concentration of neon microorganisms very high, and as the
hour grows later and the sky grows blacker, the water takes on a supernatural
quality. Go by kayak. I've done the boat before — in the bio bays of Puerto Rico —
but there's nothing like silently paddling on top of the water, watching sparks fly with
each dip of the paddle, like currents on an electric grid.
Do take a few minutes to take in the grandeur of the Ceiba tree, a 400-year-old
deciduous with an incredible root system and remarkable survival tactics. It's no
wonder that the native Taino people (along with the Mayans and several African
tribes) believed that the Ceiba connects the terrestrial world to the spirit-world above.
It looks exactly as I imagined the Tree of Knowledge would. It feels like you are in the
presence of something very special.

We call oranges "chinas" instead of naranjas like
the rest of Latinos. The term china came from a
brand of oranges in the 19th century, advertised as
Naranjas de la China. We call bitter oranges
‘naranja’.We also call the color orange, china.
Someone from China is a chino or china.

Refrán . . .
Hay que consultarlo con la almohada.

Trivia
Vieques is located just a short 8 miles off the
southeast coast of Puerto Rico, but if you are
taking the lancha from Fajardo the distance is 18
miles.

Print your copies of EL BORICUA and file
them in a 3-ring binder.

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

BORICUA . . .

Wild horses in Isla Nena

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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August 8,
1948
August 8,
1505
August 8,
1898
August 12,
1508

U.S. grants Puerto Rico the right to elect own
Governor.

August 13,
1889

b. Lidio Cruz Monclova, lawyer, educator, and
historian is born. His works include La Gran Historia
de Puerto Rico.
b. Roberto Clemente, Major League baseball player,
and humanitarian is born in Carolina. He died in
1972 while attempting to aid victims of a disaster.

August 15,
1934

Parrotfish are the most common fish in archaeological Taíno sites.

Ponce de León founds Caparra, Puerto Rico.
Spanish American War ends.
Ponce de León begins colonization of Puerto Rico.

August 21,
1929

b. Herman Badillo, Caguas born
Bronx politician. Became the first native born
Boricua to serve in Congress, 1971-77

August 26

b. Mercedes Negrón Muñoz (seudonim Clara Lair)
poet was born to a family of poets and writers. Niece
of Luis Muños Rivera and José A. Negrón. Her
poetry won awards from the Instituto de Literatura
Puertorriqueña.
Sixto Escobar wins World Bantamweight Boxing
Championship.

The major source of Taíno animal protein came from the coastal
marine environment.
Marine turtles and monk seals were available seasonally, but the
main foods were fish and mollusks who feed in the grass flat/patch
reef habitats between the barrier coral reefs and the beach:
parrotfish, grouper, snapper, bonefish, queen conch, urchins,
nerites, chitons, and clams.
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August 31,
1936

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.

Don Guillo, the gardener . . . .
I never get tired of the amazing colors and patterns of tropical foliage. This
hardy Croton grows well in the southern states. It is a great plant for patio pots
and the garden as well. I have many of these in my patios, gardens and yard.
When I lived in northern Florida, I would bring it under the porch if there was a
freeze. It is a no hassle plant.

I am Negri Collazo

I live in North Carolina with my new family. My job is to bark if
any strangers come close to my boys. I love my new home.
I used to live in Puerto Rico but lost my family and was rescued.

I have other friends in PR that also need to find a home.
http://www.saveasato.org
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Corazón
Jilguero (hembra/female)
Euphonia musica sclateri
Antillean Euphonia
The Antillean euphonia (Euphonia musica) is a bird species in
the finch family, Fringillidae (formerly in Thraupidae). It is found in all
the main islands of the Lesser Antilles, and the Greater Antilles
from Hispaniola eastwards and Puerto Rico. Its natural habitats are
subtropical or tropical dry forests, subtropical or tropical moist
lowland forests, and heavily degraded former forest.

Refranes or ‘sayings’ are the best, weirdest, and most hilarious parts
of any culture, and Puerto Rican refrains and phrases are no
exception. Puerto Rican abuelas the world over repeat these sayings
because they know that one day your pineapple will go sour because
you run around trading oranges for bottles with your panas instead of
being the melon heart you really are. No clue what that means? Click
on!

50 ml rum, such as Bacardi OakHeart
50 ml pineapple juice
1 tsp marmalade
1 lemon wedge
Put the rum, pineapple juice and marmalade into a
cocktail shaker with a squeeze of lemon juice. Shake
well.
Strain into a glass and serve.

There's no need to put ice in the glass as shaking with
ice will chill the drink

"Cambiar chinas por botellas."
"Changing Oranges for Bottles."
This refrain means to trade in something wonderful and classic for a
new model of lesser quality, like trading fresh oranges for bottled
juice concentrate or your mother's greca for the first single-serving
coffee maker you find. Shame on you!
Always remember the value of oldies but goodies with a
simple Orange Margarita made with freshly squeezed jugo de china.

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.

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.

Cinnamon Dulce de Leche Ice Cream
A churro inspired dessert!

Ice Cream

Cinnamon Crunch Bits

2 cups heavy cream
1 cup half & half
1/2 cup brown sugar
2 tsp vanilla extract
1/2 tbsp ground cinnamon
pinch of salt
1/4-1/2 cup Dulce de Leche

1 Tbsp butter, melted
1/4 cup sugar plus 2 Tbsp
1/2 tsp ground cinnamon

Preheat oven to 350 degrees.
Crunch Bits - Mix sugar, cinnamon, and melted butter together. Spread the mixture on a
parchment-lined baking sheet in a thin, even layer and bake for 15-20 minutes, or until crisp.
Set aside and allow to cool, and then break into bite-sized pieces.
In a bowl, mix heavy cream, half and half, brown sugar, vanilla extract, cinnamon, and salt
together. Pour into a chilled ice cream maker, and follow the directions of your ice cream
maker.
Once the ice cream has thickened and is almost finished (about 20 minutes), drizzle in 1/4 to
1/2 cup Dulce de Leche, depending upon your preference. Next, add in cinnamon sugar
pieces. Allow to mix together for just a minute or so.
If you like your ice cream soft-serve, eat it right away, or store in an airtight container for 4
hours in the freezer.

Its beaches are one of the best kept
secrets in South America.
They not only hosted the first World Cup
but also won it.
The love their president.
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Jaime in the Kitchen
A Food Blog
Cocina Criolla – Cooking Hints
By: Anna María Vélez de Blas
This is a great midweek dish to serve the family. It’s delicious, simple
and easy to prepare. Un guame!
In a large nonstick skillet, heat 2 tablespoons of olive oil. Season the
cod fillets with Sazonador Total from Goya. Cook the fish over
moderately high heat, turning once, until golden on the outside and
white throughout, about 10 minutes total.
Meanwhile prepare the mojo isleño sauce. Chop onions, peppers,
garlic, tomatoes. Cook vegetables in a pan with about ¼ cup achiote
olive oil (if no achiote may substitute Paprika to give it color). Add 1
tbsp red wine vinegar, ¼ cup sliced olives with pimentos and 1 tsp
capers, 2 bay leaves. Cook for about 15 minutes or so. Remove bay
leaves and add salt and pepper to taste.
This can be served over rice or with a salad. Just spoon the mojo
over the fish. Enjoy!

This was and still is one of my kids and grandkids favorite
desserts, but it was Mari who brought home the recipe from her
girlfriend’s Puerto Rican mother when they were in middle
school. ‘Look Dad,’ she said, it so easy that even you can make
it, and it’s Puerto Rican too! At that time I only specialized in
sandwiches, and she was so right. So easy to make!
4 ripe bananas
1 tablespoon lemon juice
¼ cup brown sugar
1 teaspoon ground cinnamon
¼ pint sweetened condensed milk
¼ cup orange juice
4 tablespoons butter
Melt the butter in a frying pan and add the orange juice, lemon
juice, brown sugar and cinnamon. Cook this mixture, stirring it
all the time, until the sugar dissolves.
Peel the bananas and slice them lengthways. Add them to the
frying pan and cook them for about 4 minutes or until the sugar
mixture has caramelized and the bananas are soft and golden
brown all over. Stir them often as they cook.
Serve with the sweetened condensed milk drizzled over the top.

Pan-Seared Cod with Mojo Isleño
*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.

Guineitos en Dulce
* 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

Sopón de Albondigas
1 pound ground beef
1 cup of white long grain rice
2 tomatoes chopped
1 onion diced
2 large potatoes diced
1 bunch Cilantro
2 eggs

1 can of tomato sauce
½ cup sofrito
Salt & pepper to taste
2 beef bouillon cubes
Sprinkle pique to taste
About 6 quarts of water

Seasoned Shrimp Tapas
16 pcs Jumbo Shrimp, uncooked, thawed, peeled, deveined
1 tsp garlic powder
Sazonador Total by Goya
1/4 tsp black pepper, ground
Salt, kosher, to taste
Olive oil, for frying
Thaw, peel & devein your shrimp. Season with garlic powder
and Sazonador.

Put a pot with water to boil, add bouillon, pique, and sofrito.
Meanwhile, in a separate bowl mix together meat, rice, tomatoes, onion
and some cilantro, with pique, salt and pepper as desired. Shape
mixture into meatballs, any size you want.
Add meatballs to boiling bouillon water in the pot. Add can of tomato
sauce and cook for 5-7 minutes then add potatoes and more cilantro,
cook gently until potatoes are soft and meatballs are cooked through.

Heat skillet with couple tablespoons oil until almost a smoking
point.
Carefully place shrimp on the skillet trying not to overcrowd the
skillet, to prevent drastic loss of heat. Cook for 1-2 minutes.
Turn to the other side. Cover with lid and cook for another 2-3
minutes, or until it’s cooked through.
When cooked, the shrimp will curl up even more. Remove to a
serving platter and stick a decorative 'toothpick'.

Party food
Olives, anchovy and sweet peppers.
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Nuestra Cocina Criolla
1 lb top sirloin steaks, visible fat removed, pounded to ¼” thickness
4 garlic cloves, peeled and mashed with a mortar and pestle
Kosher salt and fresh ground pepper, to taste
Adobo or Sazonador Total
Garlic powder
3 eggs, lightly beaten
2 cups cracker meal made from ground soda crackers
Canola oil, for frying
1. Begin by marinating the steaks. In a wide, large glass bowl place the
steaks and rub all over with the mashed garlic. Season with salt and pepper.
Cover with plastic wrap, and refrigerated for at least 1 hour.
2. Meanwhile, set up an assembly line for the breading. In one bowl the
beaten eggs, and the cracker meal in another. Season the cracker meal with
a little salt and pepper, Adobo and garlic powder, stir until everything is
combined. Place a rack on top of a baking sheet and set aside.
3. Remove steaks from refrigerator and allow to sit at room temperature for
20 minutes. Dip each steak into the egg, coating on both sides. Remove it
from the egg, and place it in the cracker meal mixture, coating on both
sides.
4. Remove it from the cracker meal mixture and return to the egg again,
turning to coat. Finally, return it to the cracker meal mixture to coat one
more time on both sides. Set aside and repeat this process with remaining
steaks.

Bistec Empanizado

5. In a large fry pan, heat about one inch of canola oil to 350 degrees. Fry
steaks two at a time, being careful not to overcrowd the pan and turning
once to brown on both sides. Because the steaks are so thin, and if the oil is
hot enough, the frying should take no more than 2 to 3 minutes. Remove
the steaks, place on the rack and sprinkle with a pinch of kosher salt. Serve
immediately, with avocado slices and fluffy white rice.

Milanesa/Chicken Fried Steak Latino

1 ripe avocado
1 white onion
1 large tomato
1 Cubanell pepper (or bell pepper)
1 lb dried cod filet
1 tsp vinegar
Salt and Pepper to taste
Garlic powder
Olive oil, to taste
Soak the dried cod in water for at least two hours, regularly changing
the water to remove the salt. Bring to a boil and discard water. Let the
fish cool. Use a fork to break up the cod filet into small pieces.

Gazpacho Salad

Chop the ingredients into small cubes. Add the shredded fish, sprinkle
with garlic powder and season with salt and pepper.
Dress the salad with vinegar and olive oil and mix well.
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Nuestra Música

So long Maria!
Sonia Manzano more famously known as Maria, from the Sesame Street
innovative children’s program was a ground breaker. Born to Puerto Rican
parents who immigrated to the South Bronx before she was born, Ms. Manzano
would make television history.
She was cast as Maria and the first Puerto Rican actress to appear on a
television show. She also became a writer on the famed children’s program
bringing an understanding of Latino culture to the show. The actress also
writes children’s books.

Available online . . .

Ms. Manzano attended the High School of Performing Arts and Carnegie
Mellon University on a full scholarship. Opportunities for Puerto Ricans were
difficult during those times but being cast as Maria would change her life. She
came from humble beginnings with memories of the train that ran across the
track from her window and a corner bodega, to becoming an icon for
progressive learning, creativity, and identity through her Sesame Street
involvement.
After playing Maria from 1971 to present the role model decided to retire from
the show. It was time to move on she felt but not without fond memories of
Oscar the Grouch, Big Bird, and all the children whose lives she touched. She
admits to answering to the name of Sonia as much as Maria.
Ms. Manzano will continue to write children’s books among her many projects.
She retires from Sesame Street with 15 Emmys for being a writer on the show.
She was also inducted into the Bronx Hall of Fame in 2004. The grand lady in
addition, received the “Groundbreaking Lifetime Achievement Award” from
the National Association of Latina Leaders in the year 2005. Her countless
other awards and honors are too many to list.
Thank you Ms. Manzano for representing the Puerto Rican race, women,
writers, children, and all people with such reverence and vision. In addition,
thank you for showing us—how to get, how to get to Sesame Street. You will
be missed!

*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.

Lisa Vidal
A voluptuous body, petite nose, and charming
smile are three clear reasons why actress Lisa
Vidal belongs on this list. Vidal can boast a
plethora of movie roles and parts on shows
like Southland andThe Event.

