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From the editor . .  . 

 
Visiting Puerto Rico like a tourist is the best thing!  Drive a rental car 

from one monument to the other, from one forest to the next, listen to the 

coquies chirping louder in rural areas than in the cities.  Breathing that 

clean air brought in by the ocean breezes.  Wow! 

 

 

 
 

On the way to Aguadilla and Rincon you see this La cara 
de el Indio sculpture in Isabela. 
 

Siempre Boricua,   Ivonne Figueroa 
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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 -  ñthe Puerto 

Rican experience.ò  EL BORICUA is presented in 

English and is dedicated to the descendants of Puerto 

Ricans wherever they may be. 
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There are three Puerto Rico's you need to learn 

about; the old, the new and the natural. Learn about 

our little terruño. Subscribe to EL BORICUA, a 

monthly cultural publication for Puerto Ricans. 

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

 
                      In case you are wondering, it looks like this . . . .  

 

This is a fully grown Puerto Rican coquí. More than one coquí is coquíes not 

coquís. Coquíes are in danger of extinction because of deforestation. 

The Puerto Rican coquí is a very small - tiny - tree frog about one inch long. 

Some coquíes look green, some brown and some yellowish - actually they are 

translucent. Coquíes have a high pitched sound and can be heard from far away. 

The male coquí sings - not the female. That means that in Puerto Rico we hear 

only half the coquíes singing.  

 

Coquíes begin to sing when the sun goes down at dusk. Their melody serenades 

islanders to sleep. Coquíes sing all night long until dawn when they stop singing 

and head for the nest. Puerto Ricans love their coquíes and have written poems, 

stories, and Aguinaldos about them. 

 

During the time of the Taíno Indians trillions of coquíes serenated our ancestral 

home. Many Taíno Indian myths surround the coquí. Coquíes are found in much 

of the Taíno art like pictographs and pottery. 

 

In Puerto Rico all coquíes are called coquí even though not all sing ''co-quí''. 

Only two of the species the ''Coquí Común'' and the ''Coquí de la Montaña or 

Coquí Puertorriqueño'' actually sing ''co-quí''. 

 

Puerto Rican coquíes have relatives all over Latin America. The coquí genre is 

found in all the Caribbean Islands, and in Central and South America. But again, 

the only ones that make the sound ''co-quí'' are Puerto Rican. Some just chirp 

rhythmically. And now we have óco-quiô singing in Hawaii, awesome! 

 

The scientific name for the coquí is Eleu-thero-dactylus, characterized because 

they have no webbed toes. There are 16 different species in Puerto Rico and all 

of them have padded discs at the end of their toes which helps them climb.  

 

When there is more light either from the moon or from street lights, there are less 

coquíes to be heard. Therefore there are more coquíes in isolated areas like the 

mountains. The specie ''Puerto Rican coquí'' sings co-quí, co-quí, co-quí at dusk 

and changes to co-quí-quí-quí, co-quí-quí-quí, co-quí-quí-quí, at dawn. It is 

arboreal - climbing to the top of trees in search of insects. There it remains until 

dawn when it changes its song and jumps down nesting until the evening. 
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Refrán . . .  
 

La fe mueve las montañas. 

Trivia    
Hurricane season typically runs from June 1 

to November 30 on the island.  
 

 

 
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. 

Guest Articles are always welcomed, just 

email to elboricua_email@yahoo.com 

1899 San Ciriaco hurricane, also known as 

the 1899 Puerto Rico Hurricane, was the longest-

lived Atlantic hurricane on record and the 

third tropical cyclone and first major hurricane of 

that season.  

 

 

 
Mi Puerto Rico  
Joe Roman Santos, Editor 
 
óThe history of hurricanes in Puerto Rico starts with the arrival of Christopher 

Columbus to the island in November 19th, 1493. Even though the island was 

"discovered" that year, the first Spanish settlement in Puerto Rico was established years 

later by Juan Ponce de León.  

 

This is the reason for having the first official records of tropical cyclones passing 

through Puerto Rico in the first decade of the 1500s. From that time on we have records 

of tropical cyclones in Puerto Rico until the present times. 

 

The naming system of storms here was based on the catholic tradition of naming the 

storm with the "saint" of the day (e.g. San Ciprián on September 26th). There was also 

the case that storms repeated in the same day on different years such as with San Felipe 

I and San Felipe II on September 13th, 1876 and 1928 respectively. This tradition of 

naming storms that way ended with hurricane Betsy on 1956 which is still remembered 

here as ñSanta Claraò. Years later with the passage of hurricane Donna in 1960, the 

storm was recognized as ñSan Lorenzoò. 

 
1508, August 16th; Tropical Storm ñSan Roqueò - First tropical cyclone in record in 

Puerto Rico. It was reported by Juan Ponce de León when his ship was brought to the 

shore by the high winds and waves in the southwest coast of Puerto Rico. The southwest 

area was the most affected. 

 
1514, July; Unnamed Tropical Storm - There are strong doubts if this storm was in 

1513, 1514 or 1515. Historians in recent times have been leaning more towards 1514 as 

the date. A lot of Indians died due to the plagues and lack of food. In the ñWest Indies 

Documentsò there are the reports of the treasurer of Puerto Rico reporting the damage 

by the storm in Puerto Rico to the Crown in Spain. 

 
1526, October 4th-5th; Hurricane ñSan Francisco" - Reported as a violent hurricane that 

moved slowly over the north of Puerto Rico and affected the Dominican Republic on 

October 5th. This hurricane caused extensive damage and widespread flooding. 

 

 

1530, July 26th; Hurricane ñSanta Anaò - First of 3 tropical cyclones that affected 

Puerto Rico that year. Some historians talk of 5 tropical cyclones that year, but 2 of 

them are doubtful. Affected the entire island and destroyed half of the houses in San 

Juan, some historians estimate the storm passed in July 28th. Puerto Rico had a 

population of 3,100 inhabitants based on that yearôs census. 

 

1530, August 31st; Hurricane ñSan Ram·nò -Violent hurricane that caused more 

extensive flooding and crop damage. There was so much suffering that many of the 

residents considered leaving the island.ô 
    Printed with permission 

 
Joe is a schoolteacher in Houston and spends most of his holidays and 

summers in Puerto Rico. 

The climate of Puerto Rico falls into 

the tropical climatic zone. Temperatures are 

moderate year round, averaging near 80 °F 

(27 °C) in lower elevations and 70 °F (21 °C) in 

the mountains. Easterly trade winds pass across 

the island year round. Puerto Rico has a rainy 

season which stretches from April into 

November.  

 

The mountains of the Cordillera Central are the 

main cause of the variations in the temperature 

and rainfall that occur over very short distances. 

The mountains can also cause wide variation in 

local wind speed and direction due to their 

sheltering and channeling effects adding to the 

climatic variation.  
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Yucayeques were built close to a water source. Living in 
the tropics they enjoyed daily baths, sometimes several in 
one day, and some being ritual baths.  
 
Taínos most often built their homes around a batey or 
plaza. The batey was used for areytos (ceremonies), ball 
games, and dancing. Their round thatch roofs homes were 
called bohíos. Bohíos were made from, reed, bamboo and 
tree branches tied together; grass was woven into them 
and they were packed with mud. 
 
In every yucayeque there was one great rectangular house 
where the cacique (chief) lived called the caney. The 
bohique also lived in a caney structure. The caneys were 
built in a central location on the edge of the batey and the 
bohíos completed the circle around the batey and the rest 
of the yucayeque. 

 
Bohíos did not have much furniture. Taínos slept on cotton 
nets that hung from the ceiling called hamacas 
(hammocks). Hamacas were also used to sit on or to move 
sick people around in much like a hospital gurney.  
 
Taínos sat on dujos. Dujos were short four legged seats 
with back rests. Most were carved with religious symbols 
and some were elaborately carved and decorated with gold 
and semiprecious stones. The cacique's dujo had a taller 
back rest. 

 

 

 

 

 
Don Guillo, the gardener . . . . 

 
Tropical gardens have long been seen as a romantic and exotic 

place and in many parts of the world can add value to a home 

both in enjoyment but also in creative and property value. 

 

Fortunately tropical style gardens aren't always high maintenance 

and they can be very low care if you plan the garden in advance. 

 
Tropical plants often like shade. My favorite tropical garden 

plants are low maintenance, beautiful, and multiply on their own.  

I prefer bananas, bougainvillea, oleanders, and Lilac trees (which 

grow fast).  I also fill my shady spots with shade loving tropical 

plants.  Thereôs tons of plants to choose from.  Visit your local 

plant nursery.  If you live in south Florida you can plant just 

about anything outside. 

 
Guapo  

I live in Virginia with my new mom and dad, Cati and Pablo and my new 
brothers Tony, Marco, and Luis. I was rescued from the beach in Puerto Rico 

and soon I was adopted and brought in a plane to my new home.  I have a 

doghouse outside and a doghouse in my brothers room where I keep all my toys. 

I live indoors and have all the food I can eat, but I prefer rice and beans to 

anything else.  I am scared of rain and thunder. 

 

I have other friends in PR that also need to find a home.     

http://www.saveasato.org 

August 
8, 1948 

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

August 
8, 1505 

Ponce de León founds Caparra, Puerto Rico. 

August 
8, 1898 

Spanish American War ends. 

August 
12, 1508 

Ponce de León begins colonization of Puerto 
Rico. 

August 
13, 1889 

b. Lidio Cruz Monclova, lawyer, educator, and 
historian is born. His works include La Gran 
Historia de Puerto Rico. 

August 
15, 1934 

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 
21, 1929 

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

August 
25, 1978 

Los Macheteros announce their existance. 

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. 

August 
31, 1936 

Sixto Escobar wins World Bantamweight 
Boxing Championship. 

 

http://www.saveasato.org/
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Bacardi Rootbeer float 

¶  

2 ounces vanilla rum, Bacardi 

4 ounces root beer 

Combine, serve with ice. 

*Perfect for punch bowl. 

 
 

 
Bacardi Rootbeer float 

 
 
 
* 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.    

Poemas Riqueños 

¡Rio Grande de Loíza!... Alárgate en mi espíritu 

y deja que mi alma se- pierda en- tus riachuelos 

para buscar la fuente que te robó de niño 
y en un ímpetu loco te devolvió al sendero. 

Enróscate en mis labios y deja que te beba, 

para sentirte mío por un breve momento, 

y esconderte del mundo y en ti mismo esconderte, 

y oír voces de asombro en la boca del viento. 

Apéate un instante del lomo de la tierra, 

y busca de mis ansias el íntimo secreto; 

confúndete en el vuelo de mi ave fantasía, 

y déjame una rosa de agua en mis ensueños. 

¡Río Grande de Loíza!... Mi manantial, mi río, 

desde que alzome al mundo el pétalo materno; 

contigo se bajaron desde las rudas cuestas, 

a buscar nuevos surcos, mis pálidos anhelos; 

y mi niñez fue toda un poema en el río, 
y un río en el poema de mis primeros sueños. 

Llegó la adolescencia. Me sorprendió la vida 

prendida en lo más ancho de tu viajar eterno; 

y fui tuya mil veces, y en un bello romance 
me despertaste el alma y me besaste el cuerpo. 

¿A dónde te llevaste las aguas que bañaron 
mis formas, en espiga de sol recién abierto? 

¡Quién sabe en qué remoto país mediterráneo 
algún fauno en la playa me estará poseyendo! 

¡Quién sabe en qué aguacero de qué tierra lejana 

me estaré derramando para abrir surcos nuevos; 

o si acaso, cansada de morder corazones, 
me estaré congelando en cristales de hielo! 

¡Río Grande de Loíza!... Azul. Moreno. Rojo. 

Espejo azul, caído pedazo azul de cielo; 

desnuda carne blanca que se te vuelve negra 

cada vez que la noche se te mete en el lecho; 

roja franja de sangre, cuando bajo la lluvia 

a torrentes su barro te vomitan los cerros. 

 

Río hombre, pero hombre con pureza de río, 

porque das tu azul alma cuando das tu azul beso. 

Muy señor río mío. Río hombre. Unico hombre 

que ha besado mi alma al besar en mi cuerpo. 

 

¡Río Grande de Loíza!... Río grande. Llanto grande. 

El más grande de todos nuestros llantos isleños, 

si no fuera más grande el que de mí se sale 
por los ojos del alma para mi esclavo pueblo. 

Río Grande de Loíza 
Julia de Burgos  
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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. 

 

 
Pan de yuca 
A cheese bread snack 
 
Pan de yuca is best when eaten freshly made and while still warm.  They are somewhat 
crispy on the outside and soft and chewy on the inside, so good, you donôt even need 
butter.  This bread is great at coffee time.  You will love it and will be making these by 
the hundreds! 
 
 
1 cup tapioca starch (yuca flour) 
1 cup shredded/crumbled queso blanco  
1 egg, slightly beaten 
1 tsp baking powder 
Water 

 
1. Preheat the oven at 375F. 
 
2. In a bowl, combine the starch, cheese, egg and baking powder and start 
kneading into a dough. Since the dough will be crumbly at first, start adding water 1-2 
tbsp at a time until it sticks together and forms a ball. 

 
 
3. Begin pinching smaller balls off the dough and form little bites, about the size of 
a ping-pong ball. Place the dough balls on a cookie sheet lined with parchment paper, 
and bake for 15 minutes until golden brown. 
 
4. Serve immediately. 

 
 
 
 
*Yuca is glutten free. 

Our PRIMOS section journeys through Latin America celebrating our cousins. 

 
Ruta de las Cascadas, 

Baños, Ecuador 

http://www.flickr.com/photos/indichick/6905416157/
http://www.flickr.com/photos/indichick/6905416157/
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 Cocina Criolla ï Cooking Hints 

By:  Anna María Vélez de Blas  

 
What are the óbestestô tacos you will ever eat?  Pernil Tacos! 

 

Dice left over pernil and save it in a container with a bit of the grease so the 

meat stays moist in the fridge.  When you are ready to make the tacos, just 

drop the meat in a frying pan and heat up.  

 

I like crunchy tacos and add sliced avocados, sliced onions, tomatoes, sliced 

cabbage for crunchiness, green salsa (not too hot) and cilantro.  So yummy! 

 
Pernil Tacos 
 
*Anna is a Recipe Tester for EL BORICUA and is also a professional Chef, 

she lives in California with her husband, Joe and their three children. 

 
Jaime in the Kitchen 
A Food Blog 

 
This brings back memories of my Sandwich-King days. 

Meatball Sandwiches were one of the very first sandwiches I 

made when I had to make dinner for my children ages ago, 

when they were kids and I became a single father. I have many 

pictures of my kids eating these sandwiches.  Sometimes they 

request these when they come to visit their old man. 
 

 

Heat up store bought meatballs in spaghetti sauce and add 2 tsps 

of sofrito to the sauce so that it will taste better.  Once the 

meatballs are hot add 4 to 5 to each roll. Top them with 

shredded Mozzarella and pop them in the toaster oven until the 

cheese melts.  I always served them with platanutres ï you 

know, to keep it Puerto Rican.  

 

Kind of like a fancier Sloppy-Joe, the meat stays in the bun. 

You know they loved them then and they love them now. 

 

 
Sandwich-King, Meatball sandwiches 
 

 
* 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  

 
                     Chuletas Guisadas 

 
6 pork chops 

Sea salt 

Black pepper 

Crushed garlic 

Olive oil 

Onions, sliced 

Bell peppers, sliced  

Tomatoes, chopped 

Cilantro and Italian parsley, chopped 

pique (Puerto Rican hot sauce) 

White wine (optional) 

Ketchup 
 

    First thing, season the pork chops with salt, pepper and garlic. 

Set them aside while you chop the onions, peppers, tomatoes et al. 

   Brown the chops in a large skillet over high heat, use about 1 tbsp 

of oil to keep them from sticking. Flip them around 3 minutes or 

so. Then drain and set aside. 

   In the same pan/skillet brown the onions and bell peppers, you 

may need to lower the temperature to medium to keep them from 

burning. Once the onions have softened, add the tomatoes, parsley 

and cilantro. Continue cooking to allow the tomatoes to soften 

before adding the wine. The wine will help loosen all the yummy 

bits stuck to the bottom. If you donôt want to use wine, you can opt 

for a lager beer, broth or even water. Youôll add enough liquid to 

cover the onion-tomato mixture. 

   This is a good time to season the broth, since the chops will 

braise in it. Add about 3 tbsp of ketchupïyes, trust me. At this time 

add the habanero paste, and about 2 tsps of sugar. Check the 

seasoning and adjust with salt & pepper as necessary. 

   When this comes to a boil, add the chops back in and donôt forget 

to include the juices that ran off from them while resting. Reduce 

the temperature so that it comes to a slow simmer.  

   You want to make sure all the chops are in the liquid, even is 

theyôre not covered by it. Allow this to simmer covered for 30 

minutes, flipping them over to make sure all sides benefit from that 

sauce. 

 

 
Macarones Criollo  
        con cerdo y queso 

 
4 pork chops, deboned and diced into 1ò pieces 
Adobo 
Oil for frying 
1/3 cup sofrito 
½ large onion, sliced 
2 cups raw elbow macaroni 
2 to 3 cups boiling water 
Salt and pepper 
1 cup milk 
1 cup grated cheddar cheese 
 
 
1.  Season pork with Adobo and salt and fry in oil until done, will look 
golden, no need to get it crunchy. Set aside. 
 
2.  In a medium caldero boil water, add noodles, a bit of Adobo and 
salt and cook about 10 minutes till tender. Drain. 
 
3.  Meanwhile, the same caldero sauté sofrito and fresh onions for a 
couple of minutes, add the pork. 
 
4.  Add the cooked pasta, the cheese and milk and then stir and 
continue cooking over low heat until the cheese is melted and is the 
right consistency.  Add salt and pepper to taste. 
 
Puerto Rican style pasta with pork.  So delicious and easy! 
 
 
 

 
Morcillas 

recipe on our website.  www.elboricua.com 

http://wp.me/pFzw3-4m
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Nuestra Cocina Criolla  

 
Helado 

   Piña Colada 

 
1 cup pineapple, shredded 

2 cans coconut milk 

½ cup sugar 

½ cup shredded coconut 

½ tsp rum (optional) 

 

Mix, freeze covered with foil and serve 

 

 

 

 
Gazpacho Salad 
Bacalao and Avocado Salad with trimmings 

 
1 lb of boneless salt cod fillets, rinsed and purged of salt 
1-2 tomatoes, chopped 
1/3 cup white or red onion, finely chopped 
1 Florida avocado, peeled and chopped into cubes 
2 tablespoons extra virgin olive oil 
1 tablespoon vinegar 
salt and pepper, to taste 
 
Rinse off the salt from the bacalao and soak overnight in water, 
changing the water 3 times. Place the bacalao into a pot of cold 
water, and bring to a boil. As soon as the liquid comes to a boil, 
drain the salt cod and let it cool. 
 
Once it's cooled, break the salt cod into big flakes and place in a 
bowl. Make sure to check for any stray bones. 
 
Stir the chopped avocado, onion, tomato, olive oil and vinegar. 
Season with salt and pepper and combine. 
 
Serve with boiled green bananas.  Yum! 
 
Serve immediately, or refrigerate for up to 24 hours. 

 

 

 

 

 

 

 

 

Yuca with Olive oil 

 
1 1/2 pounds yuca, peeled, halved and cut into chunks  or frozen yuca 

1 lime (juice) 

6 cloves garlic mashed into 1 teaspoon salt  

1/3 cup lemon juice 

1/2 cup olive oil 

1 onion, finely chopped 

 

Place yuca in a saucepan; add water to cover, salt and lime juice, and bring to a boil. 

Reduce heat, cover, and simmer until tender -- about 30 minutes. Drain. 

Remove the "woody" or fibrous core from the center of the yuca.  
Mash garlic cloves into salt with mortar and pestle. Add garlic, lemon juice, and onions to 

olive oil in a separate saucepan, heat until bubbling, and then pour over yuca. 

Toss the yuca and all ingredients lightly while continuing to sauté over medium heat until 

barely browned, but not crisp! 

 

 

 

 


