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T os tres Santos Repes
Y os tres Santos Repes
Y os tres p los tres
Y os saludaremos con divina fe,
Y os saludaremos con divina fe.
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TEMBLEQUE

4 cups coconut milk
2/3 cup sugar

% cup cornstarch
cinnamon

Y% tsp. salt

Arroz con Gandules

¥ pounds raw green pigeon peas

3 cups water (used to precook the green pigeon peas)
2 cups white rice

2 ounces diced smoked ham

2 tablespoons corn oil

% cup sofrito

Y4 cup tomato sauce

1 teaspoon salt

1) In a bowl, mix the salt, the cornstarch and ¥ cup
of coconut milk with a whisk until very smooth.
Make sure there are no lumps, and set aside.

2) In abig saucepan, place the rest of the coconut
milk, which should be 3 ¥ cups, and the sugar. Mix
well. Bring this to a boil over medium-high heat
then slowly add the cornstarch mixture and whisk ‘a
to’ lo que da’ baby, steadily so it won’t lump.

3) Bring the heat down to low and continue to cook
for 5 more minutes stirring continuously.

4) Pour into wet (not soaked) molds, or use a large
wet deep plate and sprinkle some cinnamon on top.

For soaking the green pigeon peas:
1 quart water
2 teaspoons salt

Rinse the rice well and set aside. 5) Let it cool before you put it in the refrigerator.

Soak the raw green pigeon peas in 1 quart of water and 2 teaspoons of Don’t be in a hurry to eat it or you will burn your

salt for about 15 minutes. Rinse them and cook in 4 cups of water until bembas.

they have softened. 6) Leave in the refrigerator for 2-3 hours before you
cut into it and before you do be sure to run a regular

In a 4 quart cooking pan, add the oil and smoked ham and simmer over table knife along the edge of the plate to separate it.

moderate heat for about 3 minutes while stirring. Add the sofrito and
tomato sauce and simmer for another 3 minutes while continuing to stir.

Turn up the heat to moderate high and add 2 tablespoons of the water HINTS:

that was set aside and the green pigeon peas. Simmer for 3 minutes

while continuing to stir. Raise the heat to high and add the water that 1) If you don’t want a skin like texture to form on
was set aside. Once the water boils, add the rice. the top, put plastic wrap over the dish or mold. |

love the thick skin, ( mal pensao’) so I don’t cover
mine.

2) You can also use fresh coconut milk instead of
canned coconut milk.

Mix all the items well. Once the water starts to boil again, reduce the
heat to moderate high and cook uncovered until most of the water has
evaporated.

Reduce the heat to low, stir the rice again, then cover the pot with
aluminum foil and put the lid on.

Cook for 25 minutes. Stir the rice and continue to cook until done.

In Mother Spain the word aguinaldo is used in Octavas and Octavitas are ancient Catholic
reference to a gift usually given from Church traditions going back centuries, brought
godparents to godchild. In Puerto Rico, to the island by our Spanish ancestors. The
aguinaldo is a gift, and in the case of a Puerto celebrations are in honor of Los Reyes Magos.

Rican aguinaldo it is a gift of song.
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MIISLA Isla, t estas oprimida indi i
(Décimas a Puerto Rico) ; primic El BrlndIS_ del Bohe_mlo
por la fuerza del destino Th bsit
© Tere Matthews triste desatino © POSN 15 0N OUr WEbsITe
que con I also found it recited by Juan Llibre

mmatthe35@aol.com

Conozco un rincén bonito
una tierra diferente
suelo fértil, sol caliente
la tierra del jAy, bendito!
También del buen cafecito
que fuera de aqui se extrafia;
muy ligero uno se amafia
a su masica y folclor,
escuchando al trovador
cantandole a la montafia.

El recorrer los plantios
nos hace ver la riqueza
gue esta en la naturaleza
de los campos vy los rios.
Sin pensamientos sombrios
bailaremos una plena
poniéndonos en escena
dandonos esa esperanza
de sequir con la afioranza

de esta tierra, que es tan buena.

Al recordar al paisano
gue también la tierra extrafia
siento como el frio empafia
el corazdn del hermano.
Al llegar el borincano
es con suma diligencia
que despliega su paciencia
también su dote de artista
listo para la conquista
la que dicta su conciencia.

Desde el taino aguerrido
hasta el jibaro de hoy
también yo el corazon doy
con mi canto enardecido.
Aquél que es bien conocido
para ofrecer homenaje
orgullosa del linaje
enarbolo mi bandera
para todo aquél que quiera
aqui esta el canto que traje.

te tomd desprevenida.
oy en mi afan por la vida
luchando por tus valores
venciendo asi mis temores
adquiriendo fortaleza
disfrutando tu belleza
iOh!.., patria de mis amores.

Escucho los ruisefiores
rindiendo su dulce canto
a la Isla que quiero tanto

quiero brindar mis honores.

A pesar de mis dolores

eres para mi especial
te ubicas en un sitial
muy cerca de las estrellas
siendo bella entre las bellas
eres algo celestial.

No es necesaria la guerra
ama tu suelo y tu ambiente
sé feliz entre tu gente
cuida tu cielo y tu tierra.
Hoy mi corazon encierra
este pais que es tan mio
s con gusto que hoy sonrio
ejercitando prudencia
orgullosa de mi herencia
pues en mi tierra confio.

Puedo decir con vision

y extenso vocabulario
que desde este escenario

exalto yo a mi nacién.

Hoy, desde cualquier rincén

escogiendo mi momento

expreso mi sentimiento
con mucho arte y cultura

sintiendo como natura
me abre el entendimiento.

He podido componer
una décima sentida
a esta tierra tan querida
esto es como un renacer.
He logrado disponer
de rima con elegancia
afiadiendo consonancia
al escribir mi lamento
afiadiendo fundamento
a su cielo y a su estancia.

in a CD carried by Antojitos.com
titled
“24 Canciones que cautivaron a los
puertorriqueiios en la Navidad”
Traditionally this poem is recited and
listened to right after midnight on
New Year’s Eve
You all have been asking for this!
Order it NOW!
It’s a great CD, see link on page 12

The First Riquefio Christmas Tree

It is believed that the very first
Christmas tree in Puerto Rico was put
up in Bayamon back in 1866 by Dr.
Agustin Stahl, born in Aguadilla of
German parents.

YOUR AD
E L BORICUA

FITS HERE

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.

Spanish-English Dictionary
On-line



http://www.elboricua.com/elbrindis.html
http://www.freedict.com/onldict/spa.html
http://www.freedict.com/onldict/spa.html
mailto:mmatthe35@aol.com
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Coquito

30 ounces coconut milk

2 cups Bacardi rum

14 ounces condensed milk (1 can)
pinch of salt

sprinkle of cinnamon (optional)

Put all ingredients in the blender. Pour into a bottle
and refrigerate. Make ahead for richer flavor. Serve in
small glassware.

Pasteles
Easy, step-by-step directions.....
http://www.elboricua.com/pasteles.html

GANDINGA

3 Ibs. gandinga (pork heart, Y. tsp. orégano

kidneys, and livers) 2 garlic cloves
4 tsp. salt Y tsp.sugar
2 small bay leaves 2 thsp. pimiento stuffed olives
3 thsp. achiote ¥ cup of tomato sauce
Ya tsp. of black pepper 2 tsp. capers
4 culantro leaves 3 cups boiling water
% cup sofrito 3 large potatoes

10 stems of cilantro

1) Rinse the gandinga very well and remove the yucky chunks
and the skins. From the kidneys, remove the outside membrane
and cut the kidneys lengthwise to remove all the fat and the white
veins. Cuttheminto1%"-2 " pi eces.

2) Place the hearts and livers in one pot with water to cover and
boil them for about 3-4 minutes. Do the same with the kidneys.
After 3-4 minutes drain them, and repeat procedure, using clean
fresh water.

3) After draining them again, chop everything into %-inch pieces
and season them with salt. Set this aside for now.

4) In a big caldero, heat the achiote, over medium heat. Add all
the spices, the crushed garlic (good for the nails), the chopped
cilantro, the chopped capers, the tomato sauce, and the olives
(and some for me). Cook between 3 to 4 minutes over medium
heat.

5) Add about 1/3 cup of boiling water, plus the gandinga and
cook for about 5 minutes but stir constantly.

6) Turn up the heat high and pour in the rest of the boiling water
plus the sugar.

7) When it starts to boil, turn the heat down to medium, and cook
for about 40-45 minutes.

8) Now add the potatoes and cook until the gandinga is tender
and the sauce is thickened. This should take about 35 to 45
minutes.


http://www.elboricua.com/pasteles.html
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The Rican Chef

Por fin llegaron, las Navidades, las fiestas reales..............
Oh, well! Singing is not the best of my qualities.

Navidad is finally here and | have selected some of our
traditional recipes just for you. The arroz con gandules recipe is
the first thing that pops into my mind for this beautiful season. |
remember when my grandmother sat us down with a bowl on one
side and the gandules pods on the other. We shelled gandules for
the Christmas Eve dinner and of course, who can forget the
"gandules wars."

The coquito is the most traditional drink in the Christmas
season. We as kids used to get the one without the rum while our
parents got the one "baptized" with rum. They never knew that
when they weren't looking, we would drink theirs too. They
always thought we wanted to go to sleep early because of Santa
Claus, while they never knew that we were tipsy and sleepy from
the coquito. Teach your kids to love it too, but keep your "third
eye" on them.

The gandinga and morcillas is a must to have and as
traditional as you can get at Christmas. | remember back in the
parrandas the people would serve gandinga and white rice to the
musicians to keep them happy so they could sing all night. The
others would get asopao to "revive" them and keep them going.
After all, our tradition as Ricans is to leave in the evening, but
return home at daybreak from the parrandas.

To even dream of getting a piece of flan or flancocho, we
would have to show our mom our empty plate of food. | preferred
the tembleque. 1 knew I could count on eating tembleque at
Christmas when my grandma sent me to "Oscar Groceries" to
buy coconuts. All these recipes and more are on The Rican
Emeril Recipe section. Check it out.

My dear friends, my wish for you for the coming year is lots of
health, lots of blessings and happy cooking!

Feliz Navidad!

Your Rican Chef
Carmen Santos de Curran

EL BORICUA
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Sangria Criolla

1-1/2 cups frozen passion fruit pulp, thawed
2 cups pineapple juice

1/2 cup fresh lemon juice

2 cups red wine

2 cups lemon-lime soda

1 cup white rum

1 6-ounce can mandarin oranges

1 large jar Maraschino Cherries

ice cubes

Combine all of the ingredients in a pitcher. Chill for at
least 1 hour before serving. Preferably make a day
ahead.

A Traditional Puerto Rican
Christmas Menu

Pernil
Arroz con Gandules
Pasteles
Guineitos Cocidos
Ensalada

Arroz con Dulce
Flan
Café con leche

A

See our website for recipes -



http://www.elboricua.com/navidad_menu.html
http://www.elboricua.com/navidad_menu.html
http://www.elboricua.com/navidad_menu.html
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Las Campanas de San Juan

Coro
Pero mira como suenan las campanas
de San Juan
Pero mira como suenan las campanas
de San Juan
Tilin, tilan, las campanas de San Juan
Tilin, tilan, las campanas de San Juan

Anoche el la iglesia, anoche en la
salve

Que bonita estaba la Virgen del
Carmen

Que bonita estaba la Virgen del
Carmen

Coro
Pero mira como suenan las campanas
de San Juan
Pero mira como suenan las campanas
de San Juan
Tilin, tilan, las campanas de San Juan
Tilin, tilan, las campanas de San Juan

El santo lugar donde se ofrecia
Aquel sacrificio al Hijo de Maria
Aquel sacrificio al Hijo de Maria

Coro
Pero mira como suenan las campanas
de San Juan
Pero mira como suenan las campanas
de San Juan
Tilin, tilan, las campanas de San Juan
Tilin, tilan, las campanas de San Juan

Todo se veia con gran esplendor
Para el gran amor que el Nifio traia.
Para el gran amor que el Nifio traia.

Coro

Pero mira como suenan las campanas
de San Juan

Pero mira como suenan las campanas
de San Juan

Tilin, tilan, las campanas de San Juan
Tilin, tilan, las campanas de San Juan

Ya de madrugada los gallos
cantaban

Todos anunciaban del dia la llegada.
Todos anunciaban del dia la llegada.

EL BORICUA

El Santo Nombre de Jesus

Coro

Dios bendiga el Santo Nombre de
Jesus

que murio en la cruz donde sufrio
tanto.

Dios bendiga el Santo Nombre de
Jesus

que murio en la cruz donde sufrio
tanto.

Una linda estrella, alumbro el
camino
a los peregrinos que fueron a ver
a un divino Ser que dio a luz
Maria,
un hermoso dia al amanecer.

Coro

El Nifio Jesus segun fue
creciendo
también fue adquiriendo saber y
virtud
para darle luz a hombres sin
conciencia
y por recompensa murio en una
cruz.

Coro

Lo sacrificaron
despiadadamente también lo
obligaron a cargar la craz y alli
en el calvario sufrio

amargamente
Dios bendiga el Santo Nombre
de Jesus.

Coro

Por fin llegaron la Navidades
las fiestas reales
de nuestro hogar.
Fiesta de todos
nuestros anhelos,
nuestros desvelos,
y nuestro afan.

PAGE 6

Las Navidades

Por fin llegaron las Navidades
Las fiestas reales
De nuestro hogar
Fiestas de todos
Nuestros anhelos
Nuestros desvelos
Y nuestro afan.

Soltar queremos nuestra tarea
Pasando un rato de deversiéon
Que son las pascuas
Mis simpatias
Y la alegria del corazén.

Cuanto me alegro

De haber nacido
En este nido, en este edén
Porque estas fiestas que adoro tanto
Son el encanto de Borinquen.

Con tamboriles, guiro y maracas
Mi serenata alegre esta.
Deseo a todos por despedida
Afos de via y felicidad.

Saludos, Saludos

Coro

Saludos, saludos
vengo a saludar
saludos, saludos
vengo a saludar
a lo isabelino
bonito cantar

a lo isabelino
bonito cantar

Alegres venimos para saludar;
alegres venimos para saludar

a las amistades de este santo hogar
a las amistades de este santo hogar
Coro

Saludos a todos queremos brindar,

Saludos a todos, queremos brindar,

con nuestra presencia un bello
cantar

con nuestra presenciay un bello
cantar.

Coro
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Llego la parranda, llegé el parrandén
Llego la parranda, llegé el parrandén

Abranos la puerta, abran el porton.
Brindemos licores, comida y calor.
Brindemos licores, comida y calor.

El arroz con dulce, pastel y lechén
El arroz con dulce, pastel y lechén
Son ricos manjares que-en la Navidad
Alegran la cena de cualquier hogar
Alegran la cena de cualquier hogar.

Si yo no hubiera nacido
En la tierra en que naci
Estuviera arrepentido
De no haber nacido aqui.

Como yo no soy de piedra
Algun dia moriré
Y a mi Borincana tierra
Mis despojos le daré
Entiérrenme donde quieran
Pero si en mi Borinquen.

Yo tenia una luz
Que a mi me alumbraba
Y venia la brisa ... fua

Y me la apagaba.

Como a lo invisible
Venia y la soplaba

Yo tenia una luz
Que a mi me alumbraba
Y venialabrisa ... fua

Y me la apagaba

Hermoso bouquet, aqui te traemos
Bellisimas flores del jardin riquefio.
Hermoso bouquet, aqui te traemos
Bellisimas flores del jardin riquefio.

EL BORICUA

Potpourri (Dallas Boricuas)

Cantemos todos con alegria
Con nosotros anda la Virgen Maria.
Cantemos todos con alegria
Con nosotros anda la Virgen Maria.

Camina la Virgen, Camina la Virgen
San José su esposo
Pues se acerca el tiempo del parto
precioso
Pues se acerca el tiempo del parto
precioso

Cantemos todos con alegria
Con nosotros anda la Virgen Maria.
Cantemos todos con alegria
Con nosotros anda la Virgen Maria.

Hacia Belén se encamina
Maria con su amante esposo
Llevando en su compafiia
A todo un Dios poderoso.

Cantemos todos con alegria
Con nosotros anda la Virgen Maria.
Cantemos todos con alegria
Con nosotros anda la Virgen Maria.

Llegan a Belén
llegan a Belén
Pidiendo posada
Solo en un pesebre pudieron hallarla
Solo en un pesebre pudieron hallarla

Después de aquel tiempo
Después de aquel tiempo
Como estaba escrito
Entre mula y buey, Maria tuvo el Nifio
Entre mula y buey, Maria tuvo el Nifio

Cantemos todos con alegria
Con nosotros anda la Virgen Maria.
Cantemos todos con alegria
Con nosotros anda la Virgen Maria.

El Lechén Se Coge

El lechdn se coge, se mata y se pela
El lechdn se coge, se mata y se pela
Se pone en la vara, y se le da candela
Se pone en la vara, y se le da candela

Se le da candela, sin ser descuidao
Se le da candela, sin ser descuidao
Por que asi es, que queda blandito y
dorado
Por que asi es, que queda blandito y
dorado

El lechdn se coge, se mata y se pela
El lechdn se coge, se mata y se pela
Se pone en la vara, y se le da candela
Se pone en la vara, y se le da candela

Y despues de asao, para el vacilén
Y despues de asao, para el vacilon
Cada pedacito, se pisa con ron
Cada pedacito, se pisa con ron

El lechdn se coge, se mata y se pela
El lechdn se coge, se mata y se pela
Se pone en la vara, y se le da candela
Se pone en la vara, y se le da candela

Por fin llegaron las Navidades
Las fiestas reales de nuestro lar
Fiestas de todos nuestros anhelos
Nuestros desvelos y nuestro afan.

Si me dan pasteles
Si me dan pasteles
Démelos calientes
Que pasteles frios empachan la gente
Que pasteles frios empachan la gente
Si me dan arroz, no me den cuchara
Si me dan arroz, no me den cuchara
Que mama me dijo, que me lo llevara
Que mama de dijo, que me lo llevara.
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THE AGUINALDO IN PUERTO RICO'S
CHRISTMAS CELEBRATION

Por: Wilfredo Santiago-Valiente, Ph. D.

If we imagine ourselves at a Puerto Rican
mountain-side Navidad in Comério, Naranjito, or Corozal in
the year 1900 we would dance to the tune of a seis, décima,
guaracha, caballo, villancico or aguinaldo; if the celebration
were in a coastal sugar plantation we would have to add
European musical traditions like a polish polka or mazurka
popular at the time and, of course, Afro-Puerto Rican bomba
dances.

With the modernization of Puerto Rico and the
introduction of so many new rythms and musical forms it is
usually surmised that the décima, the seis, and "jibaro"
villancicos or aguinaldos truly represent our traditional
Christmas music.

This, however, is not exactly so. In fact in the 19th
and early 20th century Puerto Rico not even the villancicos
were exclusively sung during Christmas. Indeed, of the
traditional Puerto Rican peasant (campesino) music only the
aguinaldo may be said to be the only form exclusive to the
Christmas season.

According to Cesareo Rosa Nieves, a former poet
and professor of Puerto Rican literature at University de
Puerto Rico, the aguinaldo has its origin in the Spanish
Christmas villancico. In its turn the villancico appears to be
musicaly related to the medieval moorish "zejel”. Among
the best known Puerto Rican (and Spanish) Christmas
villancicos we find "Alegria, Alegria”, "Venid Pastores"
"Pastores y Zagalas" and "Las Navidades " (Por fin llegaron
las Navidades/las fiestas reales de nuestro lar). However,
Rosa Nieves emphasizes that the villancico form is adapted
to any theme (love, country, children songs, or general
religious themes) and is sung at any time of the year.

An aguinaldo is a folkloric song in which
something is either offered or asked for. Indeed according to
Rosa Nieves the word seems to be derived from the
gaelic/celtic "iguinand", or what is given in Three Kings
Day. This suggests that settlers from the Spanish regions of
Galicia and Asturias, who are of Celtic origin, helped adapt
the aguinaldo message to the villancico musical form. (The
kelts/gaelics were a highly knit European tribal group
originally from the Austrian/Polish region in Central Europe
which occupied central France sometime in the 2nd. Century
BC. After the Punic, or Gaelic Wars in the 1st. century BC
Julius Caesar dispersed them to Wales ("Gales") in northern
England and Ireland and to the Asturias and Galicia.regions
in present day northern Spain. In the New Testament they
are known as the Galatians).

According to Francisco Lépez Cruz, Puerto Rico's
foremost student of "campesino" music, the villancico and
the aguinaldo are highly "poetical” compositions and are
intended to be heard , not danced to. However, contrary to
the villancico, which may incorporate different beats

(2/4;3/4;4/4), the aguinaldo is based on a 2/4 one. The
villancico may make use any of the medieval forms of
poetry, but the aguinaldo only uses stanzas with either four
(quartet) or ten (décima) verses, while each verse consists of
six syllables (hexameter). Moreover, the villancico is a titled
(Alegria,Alegria) carol (choral music), while the aguinaldo
is usually a non-titled popular chant sung by a soloist using
traditional "jibaro" instruments (guitar, tiple, bordonda,
maracas, guicharo).

To illustrate, following are two stanzas (quartets) of
the much-longer and well-known aguinaldo popularly
known as "Si Me Dan Pasteles":

Aqui esté la trulla
Del afio pasado
Que viene a pediros
Le de su aguinaldo

Si me dan pasteles

Démelos calientes
Que pasteles frios

Empachan la gente

The villancicos and the aguinaldos were already
popular in Spain and its colonies by the XVI century. Since
the mountain-side region in Puerto Rico started to be settled
in the second half of the 18th century, it may be surmised
that "campesino™ musical traditions started to develop
sometime in the 1780's and 90's. By the mid 19th this
folklore had seemingly established itself through the Island
and in religious observances such as the Misas de
Aguinaldo.

To ilustrate, in 1843 a group of Puerto Rican students in
Barcelona published the "Aguinaldo Puertorriquefio” and in
1848 Manuel Alonso (1822-1889) described the "trulla" or
"parranda” tradition in El Gibaro, considered the first classic
of Puerto Rican literature. In his book Alonso discusses the
aguinaldo and distinguishes three types of "trullas": on horse
("a caballo") involving property owning families; on foot
("a pie") involving peasants(campesinos); and popular urban
trullas in San Juan and inland towns mixing all social
classes.

In 1868 a military uprising in Spain (within two
weeks of the Grito de Lares) deposed Queen Isabella Il and
led to the establishment of the First Spanish Republic. In
Puerto Rico the First Republic abolished slavery and
introduced freedom of religion, press and assembly.
However, in 1873 another military coup overthrew the
republic, reinstated the Queen and abolished all
constitutional rights. In the circumstances the San Juan
Municipal Government issued a decree "prohibiting all open
meetings at night", except "aguinaldo trullas organized
between Three Kings Day and the Octava de Belén
(Octavitas) so as to preserve this beloved tradition™.
Moreover, the trullas were allowed to use "all kinds of
musical instruments”, but not to perturb the tranquility of the

- continued on page 9
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Aguinaldos . .. continued from page 8 Gift Idea . . .
neighborhoods, or even less "bang doors or windows".
During the middle of the 19th. century families and
individuals from the northeastern United States spent their winter EL BORICUA
months in Puerto Rico. For instance, Charles and Edward =l month|y cultural pUbl ication

Emerson, brothers of the famed essayist and influential writer
Ralph Waldo Emerson spent winters on the Island in the 1830's
to escape the harsh Boston winters, while the New York painter
and inventor Samuel F. Morse, whose daughter was married to
the French owner of the Hacienda Henrietta in Arroyo, spent long
seasons in 1840's and 50's painting and experimenting with the
telegraph. (The principal street in Arroyo is named after him).

Of greater interest for our present purpose, however, is

the New Orleans pianist and composer Louis Moreau Gottschalk EL BORICUA makes a great holiday gift for
(1829-1869), considered the first major classical music composer family, friends, neighbors, teachers, and
of the United States. A follower of the European "nationalistic" acquai,ntances., ’ ’

musical movement which incorporated popular tunes and

folklore into their classical compositions (Chopin and traditional Don’t miss giving the gift that keeps on coming
Polish music is an example), Gottschalk spent nine month in an each month!

hacienda near Barceloneta sometime in 1857. During his stay he
composed his "Souvenir de Puerto Rico: La Marcha de los
Jibaros" based on the tune of the well known, popular aguinaldo
"Si Me Dan Pasteles". This composition was recorded by pianist
Félix Rivera Guzman who a year ago played it in a recital held in
New York's Merkin Hall under the auspices of Mdsica de

Buy gift subscriptions here.

Camara, a non-profit organization headed by the Puerto Rican Alegria, alegria, alegria,
soprano Eva de la O. Alegria, alegria, y placer
References: Que la virgen va de paso

---Martinez Sola, Jorge, "La Marcha Comienza: La Musica y Musicos
Clasicos de Puerto Rico Durante el Siglo XX", en Diaz Ayala, Cristobal,
La Marcha de los Jibaros: Cien Afios de Musica Puertorriquefia por el
Mundo, Editorial Plaza Mayor, San Juan, 1998.

Con su esposo hacia Belén.

—Morales Carrion, Arturo, Puerto Rico and the United States: The December 10, 1898 Treaty of Paris is signed
Quest for an Encounter, Editorial Academica, San Juan, P.R., 1990. conceding Puerto Rico to the U.S.

—L 6pez Cruz, Francisco, La Musica Folkldrica en Puerto Rico, The
Troutman Press, Sharon, Connecticut, 1967.

—Rosa Nieves, Cesareo, Voz Folkldrica de Puerto Rico, The Troutmsan
Press, Sharon, Connecticut, 1967.

December 11, 1846 Manuel Fernandez Juncos,
poet, journalist and writer is born in Tres Montes -
Asturias. Fernandez first lived in Ponce then in
Juana Diaz, Adjuntas and Vega Baja. He was a
staunch supporter of Puerto Rican interests and
wrote on the Puerto Rican culture. Among his
accomplishments; presided over the Ateneo
Puertorriquefio, founded El Buscapié, wrote and
published several books. He died in San Juan in
1928.

December 28th Dia de los Inocentes - This feast is
celebrated like a carnival, where men dressed as
the "evil soldiers of Herod" go house to house,
"kidnapping" the first-born boy from every family.
To recover their children, the families offer the
soldiers gifts. This tradition continues today in a
small town called Hatillo. The town joins in a
parade and later participates in a public party at the
town square.

How to roast a perfect pig
http://www.elboricua.com/lechon.html December 31, 1807 First newspaper is published

in Puerto Rico.
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Di a
holiday.

de Reyes is Puce

The Three Kings of the Epiphany
followed the star to Bethlehem, to offer
the baby Jesus presents of gold,
frankincense and myrrh 12 days after
he was born. So, unlike some cultures
that have Santa bringing the presents
on Christmas eve, Spanish cultures
have Los Reyes Magos, who come to
people’s homes on t
5th (La Vipera de Reyes or the Eve of
Three Kings Day) to bring them
presents. In the morning children wake
up to lots of gifts.

This celebration is unique and is an
integral part of the Puerto Rican
culture. In the old days, there was no
Santa in Puerto Rico — only Los Reyes.
We looked forward to their visit all
throughout the year.

After Christmas place a nice Three
Kings statue on your dining room table
as centerpiece. This will remind the
family that it is not over yet! Have your
kids place boxes under their beds and
put a little something in there by
morning.

Vispera de Reyes is January 5™ — island children prepare for the visit of Los Reyes. They find a
shoebox, cut grass and place it inside the box, place their wish list on top, and put the box carefully
under their beds. There are Vispera de Reyes parrandas and parties all over, much like Christmas
Eve.

January 6" is El Dia de Reyes. Island children wake up to find treasures under their bed and
spend all day playing with their new toys. There are fancy dinners served on this day and family
and friends congregate to celebrate El Dia de Reyes. _This is lo nuestro.

Even after Christmas, the chords of cuatros and guitars, accompanied by guiros and maracas, can be
heard playing the traditional tunes of an "aguinaldo™ or "villancico" (villancicos are a more religious
type-aguinaldo). Parrandas, also known as "asaltos” or "trullas,” are the Puerto Rican version of
Christmas caroling. Friends gather late in the evening and into the night going from house to house,
singing traditional aguinaldos
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De Tierras Lejanas

De tierras lejanas

venimos a verte

nos sirve de guia
la estrella de oriente

Oh brillante estrella
gue anuncia la aurora
no nos falte nunca
tu luz bienhechora

Al recién nacido
que es rey de los reyes
oro le regalo
para ornar sus sienes

Gloria en la alturas
al Hijo de Dios
Gloria en las alturas
y en la tierra amor

Como es Dios el Nifio
Le regalo incienso
perfume con alas

que sube hasta el cielo

Oh brillante estrella
gue anuncia la aurora
no nos falte nunca
tu luz bienhechora

Al Nifio del cielo
que bajo a la tierra
Le regalo mirra
gue inspira tristeza

Gloria en la alturas
al Hijo de Dios
Gloria en las alturas
y en la tierra amor



