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Sailing on the northern coast

Rel axing and unwinding on a | ei
northern coast is a must do when visiting the island. The coast of .
San Juan, with miles of white sand beaches and crystal clear FITS HERE

water are unforgettable. Learn how to snorkel in the most
beautiful waters in the world. Take a picnic lunch and a drink.
Swim and relax and take lots of photos to show off your trip.

As visiting Puerto Ricans aucentes, our trips to our ancestral land
trigger many emotions. No wonder so many popular songs were IndeX Page
about the beauty of our island.
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Island Restaurants . . ..

EL JIBARITO

ElI Jibarito has been serving AC
nearly 30 years. This tastefullgcbrated restaurant has reasonable pric
and is a local favorite. 1tds a
after exploring the colorful streets of Old San Juan.

The Mofongos are extremely popular and | highly recommend the Shri
inGarlicSauce. I f youdbre not sure wl
recommendatiod you wondt be di sappoint

El Jibarito is located at 280 Sol Street in Old San Juan and open daily
10 amto 9 pm.

Lisa Santiago Brochu
Restaurant Reviews

* Lisa Santiago Brochu, is a trained professal Chef and a former restauran
owner in New York. She travels to Puerto Rico on business often. Her isle
roots are in Caguas.

EL BORICUA is a monthly cultural publication
establied in 1995, that is Puerto Rican owned a
operated. We are NOT sponsored by any club
organization. Our goal is to present and promote
"treasure" which is our Cultural Identity it he I
Ri can experience. o0 EL
English and is dedicated to the descendants of Pu
Ricans wherever they mayv 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
ourlittle terrufio. Subscribe to EL BORICUA, a
monthly cultural publication for Puerto Ricans.

http://www.elboricua.com/subscribenow.html
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Those from Orocovis are known as
orocovefio (s)

Speaking Puerto Rican . . .

Mi Puerto Rico Destornillarse de risa . . .
Joe Roman Santos, Editor

Itd s asy ttansktingdioms..'destornillarse'
mean to unscremthis phrase means something

Toro Verde Zipline adventures. What can | say about The Beast, except it's a like I'laughed so hard that | fell apart or became
uniquely thrilling experience? With good reason do they call this "The unscrewed. Funny saying.

Superman,” because on this zipline, you travel horizontally on your stomach,

looking down at the forest 853 feet below at its maximum height. Strapped in

a canvas cocoon, you can't move much, and the guides advise you to keep

your hands to your sides to stay as aerodynamic as possible so you can go Refran . ..

faster. Es mejor malo conocido que bueno por conocer
An astounding 4,745 feet in length, it's actually a leisurely journey, and the
experience of flying headfirst is simply terrific.

Trivia
Toro Verde Nature Adventure Park is a large (316 acres) and relatively new L ) ) .
ecotourism park, having opened in mid-2010. They designed this park with Orocovinameis derived from a locahdian
the best and newest adventure sports. And, they made the courses easy to Chief Orocobix

get to and still manage to keep you in the middle of the beautiful landscape.

Guest Articlesare always welcomed, just
email to elboricua_email@yahoo.com

http://iwww.elboricua.com/CCNOW_Caldexditml

BORICUA . ..
is a powerful word.
It is our history,
it is our cultural affirmation,
it is a declaration,
Joe is a schodkacher in Houston and spends most of his holidays and summer: itis a term of endearment,

Puerto Rico. it is poetic . . .
...... it is us.
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Thecaciquewas an inherited position of greaiyplege, which
transcended individual yucayeques.

The cacique was polygamous. Some of his wives were from
political marriages that would unite yucayeques and form alliant

Cacique also wore a distinctive head covering made from a cott
band with a gld amulet or seal of the tribal chieftains. It was
fashioned with blue and red macaw feathers and other parrot
feathers of many colors.

Theyalso wore a Mao, which was a round white cotton cover wi
a center hole used to cover the shoulders, chedtaokd The Mao
was a status symbol and was also used to keep the sun off the
shoulders.

Caciques participated in the cohoba ceremonies. They also owi
the most powerful religious symbols, which were carved from
wood or stone.

A cacique was carried onlitter by Naborias.

Often a cacique's favorite wife or wives were buried alive with

him. First they were given a potion to drink that would allow the|
to sleep through it.

There were some female caciques also.

Sato wall of Fame

My name is Grefiudo
| used to live on the streets of Caguas, now | live in Boston.
I love my new family and my new house.
I have other friends in PR that also need to find a home.
http://www.saveasato.org
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Cheo Feliciano, musician. b

Gerardo Rivera, Lawyer and TV personality, b

b. Gilberto Concepcion de Gracia was a founder :
first president of the Partido Independentista
Puertorriquefio. Born in Vega Alta Concepcion
received several degrees in Puerto Rico and the |
He died in San Juan on March 15, 1968.

b. Luis Mufioz Rivera, poet, speaker, journalist,
politician, head of the pratatehood Liberal Party.
Mufioz Rivera served as Resident Commisioner il
Washington. He was born in Barranquitas and die
in San Juan in 1916.

b. José S. Alegria, poet, writer, lawyer, and
politician, became the presidenttbé Puerto Rican
Nacionalist Party, and director of the Puerto Rica
Insitute of Hispanic Culture. Alegria died in San
Juan in 1965.

b. Juan Alejo de Arizmendi y de la Torre was a
Catholic priest who became Puerto Rico's first na
Bishop.

Decorate your outdoor living
spaces with tiny detailed
series of pocket gardens
around the sides of the
house and by the doors
leading outside.

To achieve that tropical look
simply use plants with large
leafs and use a lot of
greenery to compliment
them. Plant tall shrubs, vines
on walls, hanging baskets,
etc. These should have a lot
of shade and should be
watered almost daily.

Don Guillo, the gardener. . ..
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Happy July the 4™

REAL HEROES DON’T HAVE
A NAME ON THE BACK OF THEIR JERSEY.

0 4
MOSSY OAK

THEY-HAVE-THEIR COUNTRY'S
FLAG ON THE ARM OF A UNIFORM.

THANK YOU FOR OUR FREEDOM

Caprichosa Cocktall
Funny Puerto Rican Refraqeg

Divide among eight glasses 1 cup pomegranate
seeds, 1/4 cup superfine sugar, and a lime sliced
into eight wedges. Muddle the mixture in each glass
to dissolve the sugar. Pour 2 0z. vodka into each
glass and top with ice and 1 oz. of seltzer. This can
be multiplied for a pitcher and made ahead.

|
|

-
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"Eso es un mamey."

A mameyis both a sweet fruit grown in Central America and the Caribbean a
a term used for anything that is obvious or easy to grasp.

"Mamey" and the related phrase "it falls from the tree" are the Spanish
equivalents of the English "low hanging fruit."

Con la boca es un maméyneans easier said than dorfigue to the classic
refrain, thisMamey Refrescis also sweet, quick, and easy, meaning it's made
with mamey and is itself a mamey. Jackpot!

Sally Rubio Canales
is a guest writer with
roots in Ponce. She
lives in St Louis with

her two daughters and * Diego Matos Dupree, born in Bayamon, is a
spends the summers tavernero for a popular cruise line and lives on

in Puerto Rico. board most of the year. He gets to travel the world
for free.



http://thelatinkitchen.com/r/recipe/sapote-and-tangerine-refresco
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Our PRIMOS section journeys through Latin America celebrating our cousins. \Lf

This section was added in 19@8order to becomenore inclusive and at the request of selpriblic schools using our publication in the classroom.

Changua

(Colombian Egg and Milk Soup)

In Colombia, Changua is served for breakfast with bread on the side or in the soup,
but this Colombian breakfast soup can be eaten at any time of the day. It is also
known to help with a hangover.

4 cups milk

2 cups water

4 eggs

% cup chopped fresh cilantro, plus more for serving
3 scallions chopped

1 minced garlic clove

Salt and pepper

Bread with butter to serve

Place the milk and water in a medium pot and bring to a boil. Add the onion, garlic,
salt and pepper and cook for 3 minutes. Reduce the heat to medium and add the eggs
without breaking them.

Let the eggs cook for 3 minutes and add the cilantro.

Serve warm with bread on the side and garnish with fresh cilantro.

1 Some households add chopped cooked potatoes, cheese and bread in the
soup, soggy bread is delicious. Add the potato with the milk and once cooked
continue with the recipe, add the bread and cheese just before the eggs.

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.

The Lost City of Teyuan
La Ciudad Perdidais a Pre-Inca
civilization hidden in the Santa Marta
Sierra Nevada mountain range of
northern Colombia. Built by the
Tayrona people around 800 AD, the
city was "discovered" in the early
1970s by looters searching through
the region.
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i = g uh L Jaime in the Kitchen
""" g = A Food Blog

Cocina Criollai Cooking Hints
By: Anna Maria Vélez de Blas

The French have themirepoix,and the Cajuns their holy triniyboth
mixtures of chopped aromatic vegetables that act as flavor bases for me
their classic dishes. Faatinos especially ones who come from Caribbeai
countries, our version is lbad sofrito. And while many variations exist (as
do many ways of callingdti n Col ombi a, Venezue
calledahogado;i n B r aefogaldo)in ntost sases the sauce acts as the
backbone of a dish. Akilled Puerto Rican cook will tell yoihe eal secret

to a deliciouglishis Sofritoi e ve n i f itds. not a F

Sofrito

Black beans Guisadas

1 large yellow onion
1 pimiento (Cubanelle) or substitute with green bell pepper

1 sm jar(about 4 ozyoasted red peppers There beans and there are beans, these are really easy to

1 medium head of garlic (2 tbsp. minceatli) make, the most difficult part is making fresh old-fashioned

10 recao leaves ordunch of cilantro sofrito, one that is not run thru a blender. This was the

12 ajies dulces (hard to find and may skip) sofrito my abuel ads made, an
%, cup Spanish olives, pitted the ingredients were fresh from their own garden and it was

1 tbsp capers chopped small and made fresh each time, before starting to

2 tsps salt cook. | prefer this fresh sofrito for a few dishes because | like
1 tbsp black pepper to see the ingredients and to taste them. You can really

1 tbsp crushed orégano taste the ingredients when u
% cup olive oil the sofrito much when making this recipe, | prefer the

crunchiness and fresh flavor of the ingredients.
Seed, vash, dry, then lightly chop everything amda a food processoRo
not cook vegetableStore some in a glass jar in the fridge and freeze the

g - . The recipe is simple, just chopped up sofrito ingredients, 1
rest in ice cube trays to be dumped in a plastic bag once frozen for later b bS] PP P 9

small onion, 4 garlic cloves, 1 medium bell pepper, 1 large
tomato, 5 ajies dulces (if you can find them), and 2 chopped
recao leaves (if available). Sautee these chopped veggies
for a minute or two in about 3 thps vegetable, oil then add 2
cans black beans (drained but not rinsed),% cup sliced
olives with pimentos, 1 tsp oregano,1 tablespoon capers,
and 1 can tomato sauce. Season with salt and pepper to
taste (I always start out using 1 tsp salt and then taste), |
also like to add a sprinkle of cayenne pepper (to almost
everything). Add about %2 water to this, bring to a boil, then
simmer for about 5 minutes a

Serve overwhiter i ce with a side of
so many gatherings, makes a great cover dish.

* Jaime Garibay Rivera, Ph.Ds a retired college professor

*Anna, born in Bayamém and raised in Aibonito, is a Recipe Tester for EL (Aerophysics), nowiving in Miami. He has three children and his
BORICUA and is also a professional Chef. She lives in California with her family roots are in Mayagiiez.

husband, Joe and their three children.


http://nbclatino.com/tag/latinos/
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Nuestra Cocina Criolla

Polvorones
Almond cookies

% cup almonds
1 can sweetened condensed milk (14 ounces)
2 eggs

¥ cup unsalted butter, at room temperatu re
3 cups all-purpose flour

1 tablespoon baking powder
FRQIHFWLRQHUVY VXJDU

Preheat the oven at 350°F.

In a food processor, pulse the almonds until fine.

In a stand-alone mixer fitted with a paddle attachment,
combine sweetened condensed mik, eggs, and almonds,
beating at medium speed.

Add the butter to the mixt ure, 1/4 cup at a time, beat at
medium speed until the ingredients are combined. The
mixture will have small bits of butter throughout.

Add the baking powder and flour, 1 cup at a ti me, beating
at low speed. The dough should be sticky. With some flour
in the palm of your hands, pinch a portion of dough and
roll it between your palms to form a ball the size of a golf
balls.

Bake in the preheated oven for 10 to 12 minutes. The
cookies will crack slightly on the top. Insert a toothpick
within the cracks to test for doneness. If the cookie is
done, the toothpick will come out clean.

While still warm, roll the cookies in a generous amount of
FRQIHFWLRQHUVY VXJDU 6HUYH

IRU GXVWL(

oD

Fricase de pollo

2 Thsp olive oil
1 medium onion, diced
1 green pepper, diced
2 Tbsp minced garlic
1 Tbsp dried oregono
2 sprigs fresh cilantro,chopped
1.5 Ib chicken,cut into pieces
¥ ¢ tomatoe sauce
1 bay leaf
12 pimento stuffed olives
1 Tbsp capers
1 Thsp vinegar
3 Thsp adobo seasoning with pepper
PHGLXP SRWDWRHV SHHOHG DQG FXEHG WR 0°
1 15.50z can sweet peas, drained, liguid reserved

Heat oil in a pot over medium heat. Add the ham and brown. Add the onion,
pepper, garlic, oregano, and cilantro, reduce heat to medium low and cook for
10 minutes, stirring occasionally. Add the chicken and cook on medium for 5
minutes, stirring occasionally. Stir in the tomato sauce, bay leaf, olives, capers,
vinegar, adobo, and potatoes. Combine the liquid from the peas with water to
equal 2-1/2 cups, and add. Mix well. Bring to a boil, cover, reduce heat to low,
and cook for 45 minutes until chicken is tender. Stir occasionally. Stir in the
peas. Cook uncovered for 5 minutes or until sauce reaches desired consistency.
Makes 4 servings

Helado de Coco
Coconut Sorbert

2 cupsCoconut Milk 2 cupsHalf-andhalf ¥ aupsSugar

In a large bowl, whisk together the coconut milk, faifthalf, and sugariCover
the bowl with plastic wrap, and freeze far2thours, or until the mixture is very
cold. Remove from the freezer and pour into your ice cream machine. Freeze
the ice cream maker for 180 minutes, or until the sorbet is nice and creamy.
Scoop the sorbet into a container, and freeze for at l[éasn@re hours or
overnight.

I f you dondntedmvmalker j ca&nd | dondt é
Freeze initially for about 3 hoursScrape into a food processor and blend until
slushy. Pour back into the pan and back in the freezer until solid. Yum!



