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YOUR AD
It was hoped that Erika became a hurricane drenching Puerto Rico with
much needed rain. But it came as a tropical rainstorm instead and
bypassed Puerto Rico all together.

FITS HERE

However, the resulting rain was clearly welcomed in our little island that
has been in drought most of the year. Looks like the rain hit where it was
most needed and that is good.
Need a few more of these tropical near miss storms.
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The green almond-shaped fruit turns red to purple when ripe. The seeds are
dispersed by water. The smooth outer skin covers an inner layer of corky fibers
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Uses as food: The nuts are edible, taste like almonds
and are eaten, although the flesh is troublesome to
separate from the hard stone (Malays and some Pacific
islanders). Unlike the commercial almond, the Sea
Almond can be eaten raw. Oil extracted from the dried

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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Asopao or stew is the number one Puerto Rican
dish and the back bone of Puerto Rican cooking.

Caimans in Puerto Rico
When heavy rains begin to pelt flood-prone neighborhoods along Puerto Rico's north coast,
people start sharpening their knives and preparing their ropes, wire, duct tape and metal
poles. Islanders taught themselves the trick to hunting caimans, sometimes learning from
others how to rope them in and tape their mouths shut. They've also mastered the art of
flashing lights into the brackish waters of the nearby lagoon until they spot pairs of squinty
green eyes gleaming just above the surface.
The storm floods herald the arrival of caimans, a close relative of the alligator, whose
population has exploded in and around the lagoon, lakes and rivers. Caimans were recently
spotted in Aibonito. They will be found near bodies of water where ever that may be.
The scaly reptiles have been spotted prowling around schools and crawling into flooded yards
after rains, causing both widespread panic and curiosity in the community.
The creatures are native to Central and South America, but were introduced to Puerto Rico by
stores such as Woolworth's that sold baby caimans the size of lizards as pets during the 1960s
and 70s, Atienza said. When the caimans began to grow, people released them into the wild,
where females rapidly reproduced, laying up to 40 eggs at a time.
The island's government authorizes hunting caimans since they're considered non-native
species.
Some would say our people are being hunted by caimans. I suggest the best thing to do is
come up with a recipe for a great Caiman Stew, we love stew. A bit of sofrito, some root
vegetables, a bit of red wine in the pot and caiman meat! Add a little bacon para disfrazar.

Enrique Arturo Laguerre Vélez May 3, 1906 –
June 16, 2005 was nominated for the Nobel Prize
for Literature in 1999. He is considered the most
important Puerto Rican novelist. Laguerre was a
novelist, playwright, college professor, poet and
literary critic. In 1975, he received the National
Literature Prize from the Instituto de Cultura
Puertorriqueña. Among his works are La
Llamarada (1935), La Resaca (1949), and El
Laberinto(1959). Overall, he published 15 novels
that portray and trace the history of Puerto Rico
from the 18th century to the present day.

Refrán . . .
Tú tienes dos caras, como el yagrumo.

Cook with what you have!

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

BORICUA . . .

Mi Puerto Rico
Joe Roman Santos, Editor
Joe is a schoolteacher in Houston and spends most of his holidays and
summers in Puerto Rico.

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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La Cueva del Indio - This cave on the water edge along the rugged
coast in Arecibo contains a number of Taíno petroglyphs.

I’m Paco Alomar Rivera and I’m a happy old dog now.
I was rescued in Puerto Rico last year and now I live with my new
family in South Carolina. I have two new brothers that were also
rescued. We love arroz con habichuelas.

I have other friends in PR that also need to find a home.
http://www.saveasato.org
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Arturo Somohano Portela, ambassador of Puerto
Rican music throughout the world in born. He was a
famous pianist, composer, and was best known as one
of the leading orchestra directors of his time. He
founded the Orquesta Sinfónica de Puerto Rico and
was named Honorary Director of the Orquesta
Sinfónica de Madrid.
Carlos Ríos of El Barrio, first Puerto Rican elected
Democratic District Leader in NYC 1961.
Carlos Ortíz - boxing champion, birth.
Miguel Algarín, poet, playwright, writer and owner of
Nuyorican Poets Café in NY, birth
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,
birth
Lola Rodríguez de Tió, poet and nationalistic leader is
born in San Germán, birth
b. Sister Isolina M. Ferré was a humanitarian and
community leader whose work in NY and in PR
brought her recognition and awards including the
Presidential Medal of Freedom in 1999. She died in
2000.
National Hispanic Heritage Week, an annual event is
established by President Lyndon B. Johnson

Sept 18,
Orlando Cepeda - Major League Baseball Star
1937
Sept 22, NYS Assemblyman Roberto Ramírez is
1994
elected the first Puerto Rican to chair the
Bronx Democratic Committee.
Sept 23, "EL GRITO DE LARES", Puerto Rico's one
1868
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.
Sept 23 On this day we remember Mariana Bracetti,
Guillo,and
thethe
gardener
. . who
. . sewed
"BrazoDon
de Oro",
woman
the Lares flag for El Grito. Mariana was born in
Mayagüez in 1825, the exact date is unknown.
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the penalty of prison where
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birthisto a
knowing the cold-hardy
still born child. She died
in 1903 in Añasco a
variety that grows in the
forgotten heroine and north.
in the poorest conditions
imaginable.
• Is the most cold-hardy

Windmill Palm Tree
Trachycarpus fortunei

palm tree... thrives up
north!
• Adapts to most climates
and soils
• Resists pests, diseases
and drought
• Easy to grow

The Windmill Palm is the most cold tolerant of the tall
palms. The head of your Windmill Palm Tree will get 8-10
feet wide and 20-30 feet tall. This tree is disease and pestresistant, giving you a very hassle-free plant to grow.

Most people think palm trees can't survive
outside of the tropics. The trick is knowing the
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Poemas Riqueños
POMARROSAS
José de Diego
En las orillas de los viejos ríos,
que llevan sus corrientes rumorosas
por los bosques recónditos y umbríos,
nacen las pomarrosas
pálidas, escondidas y aromosas,
lejos del sol, como los versos míos...

Continue . . http://www.elboricua.com/Poems_deDiego_Pomarrosas.html

Chupacabra Cocktail
Kosher Salt
2 ounces light rum
¾ ounce grapefruit cordial
4 ounces ginger beer
Salt half a rim of a double old-fashioned glass.
Shake and double strain the rest of the ingredients.
Garnish with a grapefruit peel if desired

Pomarrosas (pommerac) is a tropical fruit that grows in Puerto Rico.

FunnyPuerto Rican Refranes
"Corazón de melón."
"Melon heart."
We'll just let you picture this one for a second. Weird right? Actually, no!
This one is the Spanish equivalent of calling someone a sweetheart.
A corazón de melón is someone who cares so deeply for others that s/he
must have a watermelon-sized heart in order to fit all that love.

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

Roasted Chapulines
Grasshoppers
Yep, grasshoppers. These tiny little guys are commonly eaten in Mexico, especially the
state of Oaxaca. Available all year round, they're most popular in summer and autumn
months. Crunchy, salty, smoky, high in protein and low in fat, chapulines can be dressed
up with fine cheeses, dressed down in tacos, or eaten straight up as a quick snack.
They’re crunchy with a toasty, yeasty flavor almost like potato chips. The chile-lime kind
— that’s what these little guys are seasoned with after a quick deep-fry, and make a
great snack to accompany your beverage.

* 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.

The grasshoppers are collected from fields at night with large nets and are then soaked
in vats of water. After this, there are various ways that they can be prepared, from sun
drying to boiling, frying, baking, or even eating raw. It is my impression that cooking them
on large clay stoves is common in Oaxaca and other Mexican states.
As far as flavoring goes, there seems to be a world of options that encompass almost
the entire liturgy of Mexican flavors. Though they are mostly flavored with chili, lime,
garlic, and onions. If you like other Mexican snacks that use these flavor combinations,
then you would probably like chapulines — well, as soon as you get over the fact that
you are eating bugs.
Chapulines can be eating on their own as a snack or as an addition to other foods. They
can be put in soups, made into tacos, spread on sandwiches, or layed into a bed of
guacamole and cheese.

Mexico, officially the United Mexican
States, is a federal republic in North America. It
is bordered on the north by the United States;
on the south and west by the Pacific Ocean; on
the southeast by Guatemala, Belize, and the
Caribbean Sea; and on the east by the Gulf of
Mexico. Covering almost two million square
kilometers (over 760,000 sq mi), Mexico is the
fifth largest country in the Americas by total
area and the 13th largest independent nation in
the world.
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Jaime in the Kitchen
A Food Blog
Cocina Criolla – Cooking Hints
By: Anna María Vélez de Blas
This is an old fashion soup and dumpling recipe, a real jíbarito special.

Guanimes con Habichuelas
2 cups yellow cornmeal
1½ cups a/p flour
2 tbsp margarine
1 tsp sugar
½ tsp salt
1½ cups hot water
½ tbsp shortening
Big pot of salted water
First start boiling a large pot of salted water.

Kids say the funniest things and mine were no different. Once long ago,
when we lived up north and my children were still young, they were
really surprised one day when I served white beans instead of the usual.
Papi, have you been watching cooking shows again,?they asked.
My children were really hesitant to try these white habichuelas dish. I
said hey, Puerto Ricans eat all kinds of beans and they are always good
especially when I serve them with rice. As it turned out they loved my
white beans.
Having raised my kids as a single father brought us together in a tight
bond and part of that bond is our food that connects us as a family, fills
us with the tastes and aromas of our culture and heritage and gives us
our identity. No matter what I serve or served in my kitchen, even if it
was simply sandwiches, my food had a Puerto Rican flair 90% of the
time. I was the Sandwich King and my sandwiches always came with
homemade platanutres.
These delicious habichuelas blancas are made with Cannellini beans,
drained of course, and these have left over ham, which makes them
delicious and finger licking good. The recipe is just about the same as
habichuelas guisadas, but hold the tomato sauce and use 1 tbp tomato
paste instead, don’t forget the olives and capers. I could not find West
Indian pumpkin so I used zucchini instead.
A note here . . . everyone seems to love Puerto Rican habichuelas, so I
sometimes take these as a cover dish. I add lots more ham than usual
and not put as much liquid in them. I also take a loaf of buttered French
bread. My friends always look for my crock pot and it always comes
home empty.

Cut flour, cornmeal, sugar, margarine, salt, and shortening together
until it is the size of peas. Slowly add hot water and mix enough to
make a firm dough. You might not need all the water.
Separate the dough in half and then half again and again until you
end up with balls the size of a golf ball – maybe a bit smaller. Roll
out the balls to make cigar like dumplings. When they are all rolled
out, add the dumplings to the pot of boiling water, carefully as not to
break them. Boil for around 20-25 minutes. If you need to stir do so
gently to prevent breakage. Drain on a plate or just add to your bean
soup pot.
Add dumplings to habichuelas guisadas with salchichas and make
sure there is plenty of broth. You don’t need to serve with rice or
anything else. Just enjoy!

*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.

Habichuelas Blancas . . .
* 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
2 tbs olive oil
1 white onion, diced
6 garlic cloves, crushed
3 tomatoes, diced
1 green bell pepper, diced
½ cup sofrito
2 tsp cumin
1 tsp achiote
½ tbs dried oregano
2 tsp hot pepper powder

2 tbs finely chopped recao (or cilantro)
10 cups water
1½ lb beef bones
1 lb beef, stew style, cut in pieces
4 green plantains, peeled and cut in half
2 carrots, peeled
1 large fresh yuca, peeled and chunked –
or 20 oz frozen
3 fresh ears of corn, cut in half

Heat the oil or butter over medium heat in a large pot, add the
diced onions, tomatoes, bell pepper, cumin, achiote, recao/cilantro,
oregano, sofrito, salt and pepper. Cook this for a few minutes, adding
the garlic about 2 minutes before the rest is done.
Add the 10 cups of water, the beef bones, the meat chunks, and
plantains pieces. Bring to a boil, reduce temperature and simmer for
about 30 minutes.
Add the yuca pieces and continue simmering for another 30 minutes
or until the meat is tender Add the carrots, and corn, cook for another
15 minutes or until all the ingredients are fully cooked.

Caldo de Res con Bolitas de Platano

Remove pot from the heat and let cool until safe to handle, once
cooled remove the bones from the broth and discard them. Then
remove meat, carrots, corn and yucas from the broth, leave the
plantains in the broth until ready to use them – keeping them in the
broth will prevent them from drying out and make it easier to mash
them.

Remove the meat and chop it into very small pieces. Cut the cooked carrots and corn into small pieces. Remove the strings from the yuca
and cut them into small bite size pieces.
Remove the plantains from the soup and throw back all the chopped veggies and meat back in the pot. Now begin heating up the soup
again so it’s nice and hot to serve.
Mash the plantains and shape into tight balls. Drop them back in the soup and reheat. Serve with buttered bread.

Arroz con leche

In Puerto Rico this recipe is simply a rice soup made with milk. Usually
made for babies, children, or when someone has a bad stomach. It is a
comfort food, great for stormy Caribbean nights, eaten when the electricity
goes off, by candlelight. Yum!

1 cup uncooked rice
4 cups water
1 cup whole milk
salt
In a medium caldero boil rice in water with salt over medium heat until rice
is cooked. Approximately 30 minutes or so. When rice is done add enough
whole milk to cover rice, cook another 15 minutes or so. This should be
soupy. Serve warm with a teaspoon of butter in the middle.
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Nuestra Cocina Criolla

Ensalada de Garbanzos

Bistec Guisado

2 cups chickpeas, rinsed and drained
2 ribs celery, chopped
½ red bell pepper, chopped
½ green or orange bell pepper, chopped
½ small red onion, chopped
2 garlic cloves, minced
3 tbsp chopped fresh cilantro
2 tbsp red wine vinegar
2 tbsp lime juice
2 tsp olive oil
1 tsp ground cumin, or more according to taste
salt, pepper

1 lb steak, any kind, cut into serving portions
1 packet of Sazón
2 tbsp sofrito
½ green pepper, thinly sliced
1 medium onion, thinly sliced
6 garlic cloves, minced and mashed
¼ cup olive oil
16 oz beef broth
1 cup frozen corn or mixed vegetables

In a large bowl glass bowl combine all ingredients well and adjust
the seasoning if necessary. Cover in plastic wrap and refrigerate
until needed. Stir once more before serving.

In a medium caldero heat the oil, add the steak and brown on
all sides, set aside. In the same caldero with remaining oil,
sauté onion and pepper for a couple of minutes, add the
garlic and cook another minute or so until it becomes
fragrant. Add sofrito and cook another minute or so.
Add the steak back into the caldero, add Sazón and stir to
combine. Add the corn or mixed vegetables last. Bring to a
boil and cook for about an hour or until meat is fork tender.
Serve over white rice with a salad and a side dish of your
choice.

Of all the yummy things that grow on all the trees in the Caribbean, I’m not sure there’s
anything that reflects the region’s broad diversity more than quenepas,the sweet-‘n’sour fruit.
The fruit has a tight and thin but rigid layer of skin or rind, traditionally cracked by the teeth.
Inside the skin is the tart, tangy, cream pulp of the fruit, which is sucked by putting the whole
fruit inside the mouth (the seed takes most of the volume of what is inside the skin). When
done the pit is spit out.
This summer fruit Vendors will offer to sell you bunches of quenepas in urban areas and along
roadsides throughout the region, but you can easily find them growing wild for a free snack.
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Nuestra Música

Doña Fela
Felisa Rincón de Gautier was the first woman elected mayor of the island of
Puerto Rico. She was known to many as Doña Fela, a well-deserved title for a
woman rights activist, political leader, and patriot.
Doña Fela was the 5th woman in Puerto Rico to register to vote and a strong
advocate of women’s rights. She is considered a true suffragist! In 1932 she
joined the Liberal Party of Puerto Rico believing in the island’s independence.
By 1938 she became influenced by Luis Muñoz Marín and joined the Popular
Democratic Party of Puerto Rico.

Music for salsa lovers.
Available online.

Among her endless accomplishments as mayor beginning in 1946, she
established “Las Escuelas Maternales.” These preschools would later serve as
the model for the current “Head Start” programs for disadvantaged children, of
the United States.
She also worked to restore and preserve historical structures of old San Juan
having great pride in the island. She provided housing for the poor, and helped
establish the School of Medicine in San Juan.
Doña Fela was a true woman of the people. The grand lady’s accomplishments
are too many to list. Many of those who admire her remember how she was
known for bringing not only gifts but plane loads of snow to the children of the
island who had never seen such a thing. She wanted them to have the
experience and the memory.
She served as mayor of San Juan for 22 years. After her retirement she became
a goodwill ambassador for many United States presidents. There are
dedications, streets, and schools honoring Doña Fela both in Puerto Rico and
the United States.
At the age of 97 the visionary leader was put to rest. Other dignitaries from all
over the world attended her departure.

*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.

Carlos Ponce, Puerto Rican actor,
singer, composer and TV personality.
Ponce was born in Santurce, Puerto
Rico but his family migrated to
Florida where he grew up.

