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AREA: 1,300 sq. kilometers

POPULATION: Approx. 325,000 
inhabitants

CLIMATE: Tropical, humid, with 
an average of 300 sunny days per year. 
The temperature averages 28oC (82oF) 
and the rainy season extends from late 
June to early October.

FAUNA: Nearby Sierra Vallejo 
hosts a great variety of animal species 
such as iguana, guacamaya, deer, 
raccoon, etc.

SANCTUARIES: Bahía de 
Banderas encloses two Marine 
National Parks - Los Arcos and the 
Marieta Islands - where diving is 

allowed under certain circumstances 
but fishing of any kind is prohibited. 
Every year, the Bay receives the visit 
of the humpback whales, dolphins and 
manta rays in the winter. During the 
summer, sea turtles, a protected species, 
arrive to its shores to lay their eggs.

ECONOMY: Local economy is 
based mainly on tourism, construction 
and to a lesser degree, on agriculture, 
mainly tropical fruit such as mango, 
papaya, watermelon, pineapple, 
guanabana, cantaloupe and bananas.

CURRENCY: The Mexican Peso is 
the legal currency in Mexico although 
Canadian and American dollars are 
widely accepted.

BUSES: A system of urban buses 
with different routes. Current fare is 
$6.50 Pesos per ticket and passengers 
must purchase a new ticket every time 
they board another bus. There are no 
“transfers”.

TAXIS: There are set rates within 
defined zones of the town. Do not enter 
a taxi without agreeing on the price with 
the driver FIRST. If you are staying in a 
hotel, you may want to check the rates 
usually posted in the lobby. Also, if you 
know which restaurant you want to go, 
do not let the driver change your mind. 
Many restaurateurs pay commissions to 
taxi drivers and you may end up paying 
more than you should, in a second-rate 
establishment! There are 2 kinds of taxi 

cabs: those at the airport and the maritime 
port are usually vans that can only be 
boarded there. They have pre-fixed rates 
per passenger. City cabs are yellow cars 
that charge by the ride, not by passenger. 
When you ask to go downtown, many 
drivers let you off at the beginning of the 
area, near Hidalgo Park. However, your 
fare covers the ENTIRE central area, so 
why walk 10 to 15 blocks to the main 
plaza, the Church or the flea market?  
Pick up a free map, and insist on your full 
value from the driver! Note the number 
of your taxi in case of any problem, or 
if you forget something in the cab. Then 
your hotel or travel rep can help you 
check it out or lodge a complaint.

TIME ZONE: The entire State of 
Jalisco is on Central Time, as is the 
southern part of the State of Nayarit 
- from San Blas in the north through 
to the Ameca River, i.e.: San Blas, 
San Pancho, Sayulita, Punta Mita, La 
Cruz de Huanacaxtle, Bucerías, Nuevo 
Vallarta, etc.)

TELEPHONE CALLS: Always 
check on the cost of long distance 
calls from your hotel room. Some 
establishments charge as much as U.S. 
$7.00 per minute!

CELL PHONES: Most cellular 
phones from the U.S. and Canada may 
be programmed for local use, through 
Telcel and IUSAcell, the local carriers. 
To dial cell to cell, use the prefix 322, 
then the seven digit number of the 
person you’re calling. Omit the prefix if 
dialling a land line.

LOCAL CUSTOMS: Tipping 
is usually 10%-15% of the bill at 
restaurants and bars. Tip bellboys, taxis, 
waiters, maids, etc. depending on the 
service. Taking a siesta is a Mexican 
tradition. Some businesses and offices 
close from 2 p.m. to 4 p.m., reopening 
until 7 p.m. or later. In restaurants, it is 

If you’ve been meaning to find a little information on the region, 
but never quite got around to it, we hope that the following will help.
Look at the map in this issue, you will note that PV (as the locals call 

it) is on the west coast of Mexico, in the middle of the Bay of Banderas, 
the largest bay in this country, that includes southern part of the state 

of Nayarit to the north and the northern part of Jalisco to the south. 
Thanks to its privileged location -sheltered by the Sierra Madre 

mountains- the Bay is well protected against the hurricanes spawned 
in the Pacific. Hurricane Kenna came close on October 25, 2002, 
but actually touched down in San Blas, Nayarit, some 200 miles 
north of PV. The town sits on the same parallel as the Hawaiian 

Islands, thus the similarities in the climate of the two destinations.

considered poor manners to present the 
check before it is requested, so when 
you’re ready to leave, ask «La cuenta, 
por favor» and your bill will be delivered 
to you.

MONEY EXCHANGE: Although 
you may have to wait in line for a few 
minutes, remember that the banks will 
give you a higher rate of exchange than 
the exchange booths (caja de cambio). 
Better yet, if you have a «bank card», 
withdraw funds from your account back 
home. Try to avoid exchanging money at 
your hotel. Traditionally, those offer the 
worst rates.

WHAT TO DO: Even if your all-
inclusive hotel is everything you ever 
dreamed of, you should experience at 
least a little of all that Vallarta has to 
offer - it is truly a condensed version of 
all that is Mexican and existed before 
«Planned Tourist Resorts», such as 
Cancun, Los Cabos and Ixtapa, were 
developed. Millions have been spent to 
ensure that the original “small town” 
flavor is maintained downtown, in the 
Old Town and on the South Side.

DRINKING WATER: The false 
belief that a Mexican vacation must 
inevitably lead to an encounter with 
Moctezuma’s revenge is just that: 
false. For the 17th year in a row, Puerto 
Vallarta’s water has been awarded 
a certification of purity for human 
consumption. It is one of only two 
cities in Mexico that can boast of such 
accomplishment. True, the quality of 
the water tested at the purification plant 
varies greatly from what comes out of 
the tap at the other end. So do be careful. 
On the other hand, most large hotels 
have their own purification equipment 
and most restaurants use purified water. 
If you want to be doubly sure, you can 
pick up purified bottled water just about 
anywhere.

EXPORTING PETS: Canadian and 
American tourists often fall in love with 
one of the many stray dogs and cats in 
Vallarta. Many would like to bring it 
back with them, but believe that the laws 
do not allow them to do so. Wrong. If 
you would like to bring a cat or a dog 
back home, call the local animal shelter 
for more info: 293-3690.

LOCAL SIGHTSEEING: A good 
beginning would be to take one of the City 
Tours offered by the local tour agencies. 
Before boarding, make sure you have a 
map and take note of the places you want 
to return to. Then venture off the beaten 
path. Explore a little. Go farther than the 
tour bus takes you. And don’t worry - 
this is a safe place.

Need to Know2
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Vallarta’s favorite little plaza for everything 
delicious is thrilled to announce the tally for 
their season-long fundraiser in support of Los 
Mangos Public Library.  For the 6-month drive, 
patrons of the shops at Los Mercados raised an 
astounding $54,300. Pesos. 

Starting November 1, 2011 and continuing 
through the end of April, 2012, each store at Los 
Mercados donated 10% of its sales on a certain 
day of the week to support the Library.  “There 
are so many great charities in Puerto Vallarta 
that having to select just one was difficult. 
Nina, Béatrice and I decided that Los Mangos 
was the perfect exclusive fundraising partner 
for us this season because this much-more-
than-just-a library really offers something for 
people of all ages and across all cultures. This 
is truly representative of Puerto Vallarta. Today 
we are very happy to present this check to Ana 
María and the wonderful and dedicated Board 

Over $54,000 Pesos for Los Mangos Library!

Members of Los Mangos Library,” stated Peter 
van der Voort of Los Mercados.  “We are thrilled 
by the support of the shops at Los Mercados and 
from their clients,” added Ana María Platas, the 
Library’s new President of the Board.

One of the best cultural resources in Puerto 
Vallarta, the Biblioteca Los Mangos is located 
on Francisco Villa Avenue not far from Costco.  
It is open to the public and has a large selection 
of books in Spanish and in English, and also 
offers an extensive list of courses including 
ballet, piano, and painting - at very reasonable 
prices.  The best way to find out what is being 
offered is to visit the library.  At the main 
entrance is a bulletin board with postings for all 
of the courses and activities.  Also, many of the 
library’s events, classes, and cultural activities 
are listed on the library’s informational blog at 
http://biblioteca-los-mangos.blogspot.com/  

Los Mercados is located in the Romantic Zone 

(L to R) Peter van der Voort of Los Mercados presents the check to Los Mangos Board President Ana 
Maria Platas.  Other Board Members include Irene P. Johnson, Carl E. Johnson and Director Adriana 
Garcia.  Surrounded by many staff members of Los Mercados.

on the south side of Puerto Vallarta, offering 
a variety of shops to the local community; 
from fresh produce and wines and spirits to a 
delicatessen & café, along with family fun while 
you paint your own ceramics at FireWorks. The 
open-air courtyard and top floor patio hosts 
café tables, a water fountain, and plants making 
Los Mercados the perfect place to relax while 
enjoying a freshly prepared sandwich from 
Mikey’s, a coffee and pastry from k’rico :) or a 
glass of wine from Cork + Bottle.  Open Monday 
through Saturday 9 a.m. to 7 p.m. Los Mercados 
is located just a half-block west of Rizo’s at 
265 Aquiles Serdan.  For a complete list of new 
products, special events and happenings at Los 
Mercados, join them on Facebook or go online to 
www.LosMercadospv.com where you can also 
sign-up to receive their monthly e-newsletter.

Contacts: MIKEY’S – Fine Foods & 
Delicatessen, 223-0588; CORK + BOTTLE 
– Fine Wines & Sprits, 222-2806; DON 
FRESCO – Fresh produce, 223-5482; k’ rico :) 
– Pastries, Coffees, Cakes & More, 222-3076; 
FIREWORKS – Paint Your Own Pottery Studio, 
222-2037.
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Autoservicios Gutierrez Rizo, 
simply known as Rizo’s among the 
expat community living south of the 
Rio Cuale, has been a staple for over 
40 years.

Twenty years ago, the only 
supermarket on the south side of 
the Rio Cuale, operated by Señorita 
Tina Gutierrez, had two floors laden 
with merchandise aimed to fulfill the 
needs and preferences of the foreign 
as well as the Mexican customers. 
The upstairs offered dishes, kitchen 
utensils and small appliances, pet 
food and school supplies, electrical 
supplies, souvenirs, etc. etc.

Southside landmark to bite the dust?

Downstairs was an expat’s 
treasure trove: imported products 
such as Febreze, Lysol and 409, 
tahini, oyster sauce and clam 
chowder, natural yogurt and real 
sour cream, pumpkin and cherry 
pie filling, cereals, breads and 
sweets, hams and cheeses by the 
kilo, breakfast sausages and other 
meats, filo (or phyllo) dough, pita 
bread and frozen bagels, fresh 
spices and herbs, Chinese and 
Japanese products, baby food and 
supplies, make-up, perfumes and 
other health products, snacks and 
soft drinks, books, newspapers and 
magazines, good quality imported 
wines (including kosher), liquor and 
pasta, coffee ground to your specs 
…and bins filled with a wide variety 
of fresh fruit and veggies.

All went well for years, and 
another store opened in Pitillal, the 
largest of Puerto Vallarta’s colonias 
(suburbs).

Then the H1N1 flu scare broke out 
in the spring of 2009, thankfully at 
the end of this town’s “high season”.  
By the time the next such season 
began, the number of visitors and 
residents from north of the border 
was greatly reduced due to the 
misinformation broadcast by all the 
major media there.  It was a hard 
time for Rizo’s.

In the spring of 2010, we were 
told that a large part of the stores’ 
inventory had been stolen. The upper 
floor of the south side supermarket 
was emptied to make room for the 
warehouse – which was difficult 
to supervise due to its location far 
away from this store.  That appears 
to have been the beginning of the 
end.

There were staff cutbacks, reduced 
stock, stricter supervision… to no 
avail. The economic downturn in the 
United States severely affected the 
number of Americans coming to PV 
and Señorita Tina’s credit with her 
suppliers suffered.  It was a vicious 
circle.  The shelves became emptier 
and emptier and the selection of 
goods became smaller and smaller, 
causing many to give up trying to 
support the lady and her store.

Last Tuesday, Señor Fox of 
Café Roma, sent us the photo that 
accompanies this article.  It leads 
us to believe that the employees, 
some of which have been there for 
decades, no longer wanted to wait 
for their salaries and decided to take 
matters in their own hands, shutting 
the doors to the few customers who 
may have wanted to enter the store 
to use the ATM or pick up a loaf of 
sliced bread.
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The Old Town Farmers Market-
Tianguis Cultural has completed its 
successful third season in Puerto 
Vallarta’s Zona Romantica.  This 
year’s move to streets of Pino 
Suarez and Basilio Badillo allowed 
the Market to double the number 
of Vendors to over 90 and provide 
ample room for shopping.  The 
very popular the food court inside 
the kindergarten school provided 
a welcoming venue for locals and 
tourists alike to visit friends or make 
new ones while enjoying the great 
selection of international foods 
made on site.

The Old Town Farmers Market-
Tianguis Cultural is Puerto 
Vallarta’s only “producers” Market 
where all the Vendors “make it, 
bake it, grow it, and sell it”. The 
main objective is to provide a 
venue and support for aspiring local 
entrepreneurs to introduce and/or 
grow their businesses.  When you 
shop at the Market you are not only 
getting unique, quality items you 
are making an impact on the local 
economy by helping families earn 
a livelihood.  A number of Vendors 
have been able to expand their 
businesses to include wholesale 
clients and some have opened a 
retail location. 

Each week from the first Saturday 
in November to the last Saturday 
in May as many as 5000 Market 
visitors made it their Saturday 
morning ritual. In addition to the 
clothing, jewelry, sandals, hand-

CHARLOTTE SEMPLEby

The Old Town Farmers’ Market –
Making a difference

made body products and works of 
art there was an incredible selection 
of baked goods and prepared 
foods.  You could find items ready 
to consume on site, like tacos, ribs, 
pizza, spring rolls, agua fresca or 
everything needed for entertaining 
at home such as fresh local produce, 
dips, meats, salsas, organic coffee 
and chocolates.   The workmanship 
on display at the Market reflected a 
true dedication to craft. Some of the 
items were whimsical or novelty, 
but all were one-of-a-kind creations. 
All of this was enhanced by the 
music provided by various talented 
musicians from around Vallarta.  

The Market is a “non profit” 
organization which provides support 
to the kindergarten school where the 
food court is currently located, to 
local business associations and to 
other community causes.

Each week Vendors donated their 
products for the raffle and this 
year $12,000 pesos were raised, 
all of which goes to fund projects 
to enhance the learning experience 
for the 175 students who attend the 
school.  The Market is currently 
assisting in the furnishing of 
flooring, tables, chairs and books 
for the new library/music room. 
A water pump was donated to 

make the pool easier to use. Over 
the summer projects will include 
more cleanup, painting and overall 
improvements within the school 
as well as the building of a stage 
for school performances.  Special 
thanks to everyone who donated the 
much needed school supplies and to 
those who bought the weekly raffle 
tickets.  For those of you coming 
back in the fall, remember to add a 
few school supplies to your suitcase. 

Many thanks to the Vendors who 
work so hard each week to ensure 
such a great variety of products, the 
local media who helped to spread 
the word, the City of Puerto Vallarta 
and the local business associations 
for providing the venue, to our 
volunteers who gave so freely of 
their time and to the many Market 
visitors without whom we would not 
exist.

After our summer break the 
Farmers Market will commence its 
4th season Saturday, November 3, 
2012, in our current location in Zona 
Romantica on Pino Suarez, along 
B.Badillio and inside the school. 
You can expect us to expand in 
many ways, all focused on ensuring 
that our Vendors are successful and 
that our customers are happy while 
we work together to  strengthen and 
promote the business environment in 
Puerto Vallarta. To learn more about 
our Vendors or to apply, visit our 
website at www.oldtownfm.com or 
follow us on Facebook at Old Town 
Farmer’s Market Puerto Vallarta. 
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About the pets…
JANICE GONZALEZby

“The greatness of a nation and its 
moral progress can be judged by 
the way its animals are treated.” - 
Mahatma Gandhi

Adorable dogs in the spotlight: 
Dixie is the mom that gave birth 
to only one pup (that we could 
find) in an empty lot.  We think 
she probably had more because 
she was very depressed when she 
came to the sanctuary and had no 
interest in the puppy to which she 
had just given birth.  It only took 
a week or so before she became a 
doting mom.  She was sick with the 
tick-borne disease “ehrlichia” but 

Photos by Sandra Briones
www.sandorafoto.com

we had to wait until she finished 
nursing to give her medication.  
She was a real trooper and pulled 
through fine and now is ready to be 
adopted.  A sweeter dog you could 
not find.  Very skittish with people 
in the beginning, she has learned to 
trust them.  She is about 4 years old, 
weighing 28 kilos.

Marley is one of Tasha’s cute 
puppies, 2-½ months old and ready 
for her forever home.

Please contact the SPCA at 
spcapv@gmail.com if you are 
interested in adopting Dixie, Marley 

or any of our animals. To see other 
animals available for adoption, you 
can visit our website www.spcapv.
com or www.spcapv.blogspot.com

Follow our official FACEBOOK 
page where all animal action and 
interaction is happening at https://
www.facebook.com/spcapv.

Adorable cats in the spotlight: 
We have plenty of kittens and 
juveniles in a variety of colors!  
Here’s just one of the cutest.  

Sanctuary News: We are always 
looking for volunteers to go to our 
sanctuary and cuddle and walk the 
dogs and socialize all our cats.  We 
want to be sure all our rescues get 

the love and attention they deserve 
and as frequently as possible.  If you 
would enjoy spending a few hours 
a day or a week, please contact us 
at spcapv@gmail.com to make 
arrangements and get directions to 
the facility.

To use your credit card to make 
tax deductible donations through 
PayPal, go to our website www.
spcapv.com/donate/.

Adoption Location: The SPCA 
de Puerto Vallarta continues to host 
adoption events every Saturday at 
Los Mangos Public Library, 1001 

Ave. Francisco Villa, just past the 
Pemex station and around the corner 
from Costco, from 10 am to 2 pm.

The Old Town Farmers’ Market 
has closed for the season, back 
on Saturday, November 3, 2012. 
Although there wasn’t much activity, 
probably due to the rain from the 
tropical storm, we were able to tally 
450 pesos from donations by the 
end of the day.

Reminder:  We are still looking 
for help at the library each Saturday.  
If you can volunteer, please contact 
us at spcapv@gmail.com

SPCA de PV animal resources: 
Remember, the SPCA PV receives 

many inquiries regarding animal 
abuse and neglect. These topics, as 
well as other topics are addressed 
in the FAQ section of our website 
(www.spcapv.com)

If you can no longer care for a 
pet, it is your responsibility to find 
it a suitable home. Utilize Mano a 
Mano, a local Spanish newspaper, 
to post a free ad; or talk to your 
neighbors, friends and local vets 
about the possibility of finding a 
new home. It is possible that the 
SPCA PV may be able to post a 
notice on our blogspot. Contact 

Sandra Briones shojomanga@
gmail.com

SPCA de PV Links - SPCA PV 
is supported by individual donations 
and fund raising events. It is NOT 
supported by the government, 
corporations, foundations or 
businesses. Financial donations are 
always needed. Monies received 
will be applied where the need is 
greatest.  Please donate at www.
spcapv.com/eng/donate.html

To report animal abuse / neglect 
- call the Ecological Police – 293-
2192; to report cruelty to animals: 
Fomento Agropecuario - Jesus 
Palacios at 290-0550 or Ecologia 

Municipal - Rafael Garcia de 
Quevado y Salvador at 225-9658 or 
225-0678.

For pelicans and other wildlife 
- info@vallarta-adventures.
com - they have a facility to care 
for injured animals.  Also report 
to Subdireccion de Ecologia 
Municipal - 224-8506 Oscar Aranda 
of seaturtlesvta@aim.com

See the website for Procuraduria 
Federal de Proteccion al Ambiente 
www.profepa.gob.mx or phone 293-
2192.
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MDC - The Meeting Planner’s Magazine conducted a survey 
in February and March 2012 to name the “Top 10 Convention & 
Exhibition Centers  México 2012”.

According to the results of the survey, Puerto Vallarta’s own new 
International Convention Center received the Readers’ Choice 
Award as one of those Top 10 privileged sites.

The panel was composed of expert businessmen, high level 
executives and decision-making leaders who decide matters related 
to the organization of events (working meetings, conventions, 
congresses, seminars, fairs, exhibitions, incentive, business and 
pleasure travels, etc.). The survey was also sent out to 8,000 
subscribers and some 24,000 readers that include American Express 
Corporate Meeting Card holders, meeting planners and travel 
managers of national and international companies, professional 
convention and congress organizers (PCOs), Fair and Exhibitions 
(B2B y B2C), association and chamber presidents, governments, 

Another award for 
Puerto Vallarta

specialized travel agencies, destination management companies 
(DMC’s) and specialized service providers, among others.

The survey qualified the following points 
for Convention Centers:

1. The number of halls for conventions
2. The number of halls for exhibitions
3. Physical state of the halls and salons
4. Capacity of the halls and salons
5. Physical state of the furniture and 
    equipment in the halls and salons
6. Business center
7. Space in public areas for events
8. Physical state of the public areas
9. General maintenance
10. Facilities for the handicapped
11. Loading and unloading areas
12. Bus areas
13. Technology
14. Services (telephones, Internet, audiovisuals, 
      electricity, computer equipment, water and drainage, 
      machinery, medical services, cleaning, security, etc.) 
15. Areas for the promotion of events
16. Parking capacity

Food & Beverages
- Kitchen capacity for Diners
- Banquet service
- Food quality and presentation
- Price to quality ration in F & B

On the Convention Center personnel
- Attention of the sales personnel
- Attention of the group, conventions and exhibitions personnel
- Attention of captains and waiters
- Response capacity in case of F & B emergencies
- Response capacity in set-ups.



SATURDAY 2 JUNE - 2012 FRIDAY 8

Beyond PV8

On June 7 to 10, in Riviera Nayarit, our luxurious nature will 
provide a special backdrop for the first National Stand Up Paddle (SUP) 
Championship, which will take place in Sayulita next June 7 through 10. 
The event is being organized by the Sayulita Surf Club and has already 
received the endorsement of the Surf Association of Nayarit (ASENAY) 
and the Mexican Surf Federation (FMS).

“During the last few years, it’s been common to see surfers rowing 
over different kinds of waves. Our country has already welcomed several 
events devoted to this category, but it’s time for Mexico to have its first 
SUP National Championship, and we’re expecting to see each one of the 
different state associations sending their best competitors”, stated the 
organizing committee. Organizers are expecting around 60 competitors 
from 12 states, a collection of the best SUP competitors in Mexico, who 
will vie to earn a ticket to represent Mexico in the SUP World Games of the 
International Surfing Association in 2013.

In addition to the surfing competitions that will be enjoyed by the public 
at the breaking point at the center of the Sayulita beach, the event has 
already confirmed a runway, a bikini contest and a concert.

The promotion efforts being made by the Convention and Visitors Bureau 
(CVB) of Riviera Nayarit include supporting tournaments like these, as 
they not only attract competitors and sport-related tourism to the region, but 
they also garner a strong media coverage that is provided by the different 
networks that cover these events.

FOR FURTHER INFORMATION: 
info.nacional.sup.2012@gmail.com

Riviera Nayarit to host 
First National SUP Competition
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ANNA REISMANby

I have a confession to make.
The reason why I did not submit a 

column for last week’s issue was not 
because I was “being squeezed out”, 
which can only happen –and does, 
quite often- when the paper is in print.

It was because I really didn’t have 
much to share with you, dear reader, 
other than my dining experiences at 
one restaurant after another… I’m 
sure you would have gotten bored 
with that very quickly. Nevertheless, 
before I go on to other topics, I 
must tell you that I was genuinely 
impressed with the menus and the 
portions at the restaurants we visited – 
even better than in past editions of our 
now-famous “Restaurant Week(s)”! 
Congratulations to all, and to the 
organizers at Vallarta Lifestyles. (If 
you’re curious, we went to Archie’s 
Wok, Trio, Vitea, Coco Tropical, 
Coco’s Kitchen, Café des Artistes, 
and Hacienda San Angel.)

Before I forget, I should mention 
that Coco Tropical is one of the very 
few restaurants that participated in 
the event that will continue offering 
its Restaurant Week specials until 
Saturday, June 16th. They’re closed 
on Sundays.

Now it is up to us, whether you live 
here all year long or not, to vote for 
all our favorite places in the annual 
Lifestyles Readers’ Choice survey. If 
you haven’t done it yet, please do so 
at www.surveymonkey.com/s/rc2012  
You only have ‘till June 15th to do it, 
so go for it!

It helps all the restaurants for which 
you vote and lets those that receive 
few votes know that there’s something 
lacking in their establishment… 
(maybe advertising so more folks 
know about them?)

And then there’s word 
of mouth, still the best 
method to spread good, 
and bad, news. I can’t 
believe how many of you 
contacted me to find out more 
about my new solar panels. I hope 
you can all join me in watching your 
electricity meters going backwards 
like mine. It is such a good feeling!

We received a very interesting email 
at the Mirror from our activist friend 
Ron Walker, of Puerto Vallarta’s 
Ecology Group. It read as follows:

‘According to the promises made 
by [former mayor] Gustavo Gonzalez 
Villaseñor in 2005, the conversion 
of Lazaro Cardenas Park (as well as 
Hidalgo, Benito Juarez and Pitillal) 
to a parking garage was going to: a) 
Solve the parking problem downtown, 
b) Reduce traffic downtown, c) 
Eliminate street vendors downtown, 
d) Give access to the Municipio, e) 
Make the parks more beautiful than 
before. Seven years later, we can see 
that he didn’t fulfill a single one of 
those promises. Now you have the 
opportunity to vote for Gustavo for 
a post in the Federal Government. I 
am not an admirer of Gustavo. He is 
a proven opportunist. I must question 
the [wisdom of] Mexican citizens 
who vote for him.”

Although Ron forgot to mention 
that the vendors were going to be 
relocated to good permanent locations 
– which also hasn’t been done, I 
couldn’t have said it better myself, 
even if I did mention my surprise at 
seeing Gustavo’s picture plastered all 
over town…

Did you see the damage that 
thunderstorm (NOT hurricane) Bud 
did to the sections of the southbound 

highway (#200) that haven’t been 
cemented yet? I’m glad I don’t have 
to deliver papers along that route 
any more ‘cause those potholes just 

keep on multiplying. I feel bad 
for all those folks who had to 
drive it at night after a great 
dinner in town during the 
Restaurant Weeks. I hope 
it didn’t diminish all their 
great dinner memories.

By the way, another 
word of caution: As the 
mango season is in full 
swing right now, the trees all 

around town are heavy with 
fruit, and those have a habit 

of falling onto the ground below 
without warning. So if you look up 
and notice all those lovely mangoes 
overhead, quicken your pace a little 
so they won’t hit you on the head as 
you walk by.

It’s also lychee season. For those of 
you who happen to love that sensuous 
fruit as much as I do, now’s the time 
to buy a whole lot of them, spread 
them out on a cookie sheet, freeze 
them (unpeeled), then put them into a 
ziplock bag …and enjoy them all year 
long. I do.

After purchasing a few kilos of 
them at Costco, on my way back 
along Francisco Villa, I noticed that 
what used to be the Ciné Versalles 
is being turned into yet another 
university campus, that will open in 
September. That’s a good thing. If my 
memory serves me right, and if the 
articles I read were correct, the Ciné 
Luz María on Mexico Avenue will be 
Woolworth’s new home. This means 
that the only one of the three movie 
theaters that succumbed to the arrival 
of the cineplexes, whose fate is still 
undecided, is the Ciné Bahía near the 
northbound bridge on Insurgentes. 
At one time, it was going to become 
a supermarket, but from what the 
neighbors tell me, there have been no 
rumors whatsoever about that huge 
building lately.

I brought my Rottweiler and my 
rescuee (the ones pictured in the 
SPCA calendar for the month of 
May) to be spayed - finally.  With 
the new COLINA Spay & Neuter 

Clinic having opened a block from 
my house, I no longer had a valid 
excuse for postponing the procedure 
any longer. I must say that I was 
most pleasantly surprised with the 
professionalism of the young lady 
vet and her tireless assistants. I also 
want to express a very special thanks 
to Danielle who helped me hoist my 
still-a-little-woozy 80-lb Rottie into 
the back of my Tracker, rode home 
with me, and then helped me bring 
her upstairs.

Colina’s space is clean, ample and 
airy, and the little ones that were there 
waiting and hoping to be adopted 
were not caged; they have plenty of 
space to run around.

If you live south of the Rio Cuale 
like I do, and you need to have a similar 
procedure done to a furry you’ve 
adopted, please do check out Colina. 
It is open Sundays to Wednesdays, 
9 a.m. to 2 p.m., at the very back of 
the Unique ATV courtyard, 429-B 
Basilio Badillo between Aguacate 
and Jacarandas. Colette’s cell number 
is (322) 104-6609 and Sabrina’s is 
(322) 779-2377. Email: colinapv@
hotmail.com

The closure of Rizo’s supermarket 
greatly saddens me, especially 
considering that the employees do not 
believe it will -or can- ever reopen.  
It was such a special place for us 
“southsiders” for so many years, a 
place where you were always sure 
to find what you needed, and meet 
someone you knew with whom you 
would stop and chat for a while…

On the other hand, if one is to 
believe all the information published 
in one of the local dailies, detailing all 
the abuse Rizo’s employees suffered 
over the years, I can empathize with 
their plight …and their actions once 
they reached their breaking point.

True, some of the items they carried 
can be found elsewhere now, but …it 
means driving or taking the bus to get 
to them.  We were spoiled.

Hasta la próxima, when I have 
more stuff to share with you, have 
a great time and may your Mirror 
always reflect a happy, healthy you. 
sheis@ymail.com   
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Hacienda Alemana, Puerto Vallarta’s one and only authentic 
German restaurant, is featuring its 3-course “Summer Menu” with 
various options, including all the draft beer you can drink, for only 
$189. pesos. 

Open for lunch and dinner, Hacienda Alemana features a variety 
of fresh salads, vegetarian dishes, exquisite fish and seafood and, of 
course, all your traditional German favorites including sauerbraten, 
bratwurst, ham hocks and four different types of schnitzel.  All main 
dishes include a bread basket, and your choice of home-fried potatoes, 
French fries, sauerkraut, red cabbage, spätzle or dumplings. 50% Off 
entire menu on Mondays. All you can eat BBQ Ribs & Sausages on 
Fridays & Saturdays for only $190 pesos! (Salad, soup and BEER 
included on the price.) And every day: the 3-course menu for only 
$189 pesos includes draft beer.

Hacienda Alemana awaits your visit from Monday to Saturday, 
from 11:30 a.m. to 11 p.m. at 378 Basilio Badillo in the Romantic 
Zone on the south side of town. Tel.: 222-2071.

If you’ve never had a BEIGNET (ben yay), boy you are in for 
a real treat. A New Orleans favorite that originated in France, 
beignets are fried dough, sort of like a donut with no hole, with 
a powdered sugar topping. Beignets date back to the middle ages. 
Nowadays they line up around the block for them in New Orleans 
(beignets were declared the official state doughnut of Louisiana in 
1986), but now you can have one made fresh while-you-wait at the 
Saturday Market Co-op. YUMMMMM! 

Come thrill your taste buds this Saturday. Our summer hours 
are now 9 a.m. to 12:30 p.m. And should it rain - as is possible - 
remember that we are under cover!

So many good things to see and taste; we have new vendors 
with new delights and old vendors with old delights. Breakfast 
sandwiches, hamburgers, Ben’s fabulous sausages, Thai delicacies, 
fresh bagels, decadent pastries, Jeff’s incredible maps of Vallarta, 
cooling ties just in time for the hot weather, from the Fabulous 
Fabric Fellows, and so much more.

Speaking of Thai… I have been buying pad Thai to go. It reheats 
beautifully and makes a great dinner course later in the week 
when cooking is not on the agenda, like Monday Men’s Chorus 
rehearsals. 

And speaking of the Puerto Vallarta Men’s Chorus, tickets are 
now available at www.boutiquetheatre.ca for the June 17th Premier 
public performance of the first Gay Men’s Chorus in Mexico, and 
only the second in all of Latin America. Tickets are limited, so buy 
them now. It’s an amazing sound. Don’t miss it.

Show support for your local vendors who work so hard to bring 
you so many locally produced things. It will make you feel good, 
not to mention how it will help them support their families.

The Saturday Market Co-op is located at 127 Pulpito, across 
from Coco’s Kitchen.

See you there.

Archie’s Wok – “A feeling of 
serenity... very soothing... like 
an Oriental patio... extremely 
comfortable... subtle, intriguing 
flavors... care to detail... cuisine 
of the Philippines, with delicate 
touches of Thai and Chinese... 
some of the best exotic cocktails 
around.” Open Mon.-Sat. at 130 
Francisca Rodriguez, 2 to 11 p.m. 
222-0411.

El Arrayan – “Authentic 
traditional Mexican cuisine, voted 
Best of its class 7 years in a row... 
true, inimitable delights to sight 
and taste… spacious, welcoming 
and charming Hacienda patio 
style … cool, casual atmosphere 
… attentive, friendly service 
promoting the use of regionally-
produced ingredients…” Open 
Wed. to Mon. at 344 Allende, 5:30 
to 11 p.m. 223-7195.

Coco’s Kitchen - “An oasis 
in PV… flowers and plants 
everywhere. Diners may sit inside, 

SID GOODMANby

Saturday Co-op Market News Been there…
near the street, or out in the open 
rear area in shaded sunlight. Coco 
Iñiguez and daughter Vanessa 
Villegas offer fine breakfast 
items as cinnamon French toast, 
pancakes, omelets and eggs 
Benedict… Coco’s brother Ruben, 
renowned from Karpathos fame, 
heads dinner with an emphasis on 
Greek cuisine on Mondays... On 
a very hot morning, the tropical 
draw of Coco’s Kitchen is hard to 
resist.” Open 5 to 11 p.m. at 122 
Pulpito. 223-0373.

La Leche – “A true author’s 
kitchen that reflects young Chef 
Alfonso’s multidisciplinary bases 
… blending aromas, ideas and 
flavors of diverse cultures, passing 
through the Orient, to his own 
natal land: Mexico. In Monterrey, 
Alfonso’s original LA LECHE ® 
was rated as one of the Top Ten 
Best Restaurants in the country.” 
Open for dinner every day, next 
to the entrance to the Fiesta 
Americana Hotel. 293-0900.

Tidbits…
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GISELLE BELANGERby
RN, LCSW

Over the years I have heard 
people in recovery say, “they are just 
replacing one drug with another” or 
“trading one dependency for another” 
or “they must learn to be sober 
without taking any other drugs.” 
This is not always true. Sometimes 
medications are necessary.

Myth 
We are very aware that there are still 

people (especially in recovery circles) 
who believe that once someone 
becomes clean and sober they should 
not take any other medications 
especially for the treatment of 
psychiatric symptoms. They believe 
that if someone chooses to take 
medications for depression, anxiety, 
or to treat and manage alcohol/drug 
cravings that they are not clean and 
will end-up depending on/become 
addicted to these medications. Nothing 
could be further from the truth. In 
fact, anti-depressants, anti-anxiety, 
and medications for cravings are 
not addictive and are very necessary 
to treat the chemical imbalances in 
the brain.  Of course there are some 
medications that should generally not 
be prescribed to people with addiction, 
particularly benzodiazapines (ie: 
Valium, other tranquilizers) and 
narcotic pain killers because they 
are so addictive. Prescribing pain 
killers (analgesics) to a person with 
addiction/chemical dependency is 
very delicate. The doctor should be 
made aware of the addiction and 
should cautiously prescribe a limited 
dose for a short period of time (ie: 
recovery from surgery). Treating 
people with chronic pain is even more 
complicated and challenging. 

Sometimes medications 
are necessary

Mental Health Disorders / 
Mental Illness / Dual Diagnosis

Approximately 50% of people 
diagnosed with mental illness 
(depression, anxiety, bi-polar, 
schizophrenia, psychosis) are also 
afflicted with addiction. This is 
referred to as “dual diagnosis.” If these 
disorders go untreated the person 
suffers miserably with sometimes 
overwhelming and incapacitating 
symptoms (depending on which 
disorder) such as auditory or visual 
hallucinations, chronic insomnia 
(results in exhaustion), extreme 
paranoia; may believe someone is 
following them or wants to hurt them, 
in psychosis they may be out of touch 
with reality or may believe they are 
someone else. Depression can render 
someone incapacitated or suicidal, 
leading to death. 

Bi-Polar Disorder is when 
someone fluctuates or cycles between 
depression and mania. In mania 
they have extreme energy, may only 
sleep 3-4 hours a night, may behave 
in extreme ways such as excessive 
spending, extreme sexual promiscuity, 
working crazed long hours without 
taking time to eat. Many people are 
very productive and enjoy their manic 
periods and are therefore resistant to 
take medications to bring them out of 
it. However, they are usually reckless 
and spiraling out of control, doing a 
lot of damage along the way, ending 
up with extreme consequences; 
major debt, sexually transmitted 
diseases, lost relationships, lost 
jobs. Eventually, they end up very 
depressed, sometimes unable to 
get out of bed for days or weeks, 
they may stop eating, lose weight, 

disconnect from everyone, become 
incapacitated; unable to work/
function, unable to take care of 
their kids, and they lose interest and 
motivation. If it goes untreated they 
could end-up feeling suicidal and 
actually attempt or succeed at taking 
their own life. Do you feel tired 
and overwhelmed just reading this, 
imagine living with it?! Believe me, it 
is difficult enough to live with when 
they are taking medications, let alone 
when they are not. Now add this to 
also having an addiction and battling 
with sobriety and recovery!! 

Which came first the addiction 
or the mental illness?

It is of course very important to 
distinguish between drug induced 
depression or psychosis for example. 
There are many symptoms caused 
either by intoxication or withdrawal 
which mimic mental health disorders. 
Once the person is sober, it can take 
several months or longer to determine 
which came first, the depression/ 
hallucinations/ anxiety or the drug 
addiction. However, in the meantime 
the symptoms usually need to be 
treated in order for the person to get 
better (or at least improve) and stay 
clean/sober long enough to make an 
accurate diagnosis.

Addiction / Chemical Cravings
Chemical imbalance  can result from 

alcohol and drug use, but the problem 
is very real and more common than 
you might imagine. Unfortunately, 
it often goes undiagnosed and 
many addicts struggle to fight their 
addiction without realizing there is 
a chemical brain imbalance making 
things worse, sabotaging their efforts. 
There is nothing more frustrating 
than to see someone trying to make 
it, to keep their head above water, 
to keep from drowning, and despite 
their best efforts find themselves 
relapsing over and over again. Thank 
goodness science has made some 
strides forward in this area and 
come out with medications to help 
treat the actual imbalance versus the 
symptoms. 

They need and deserve a 12-step 
support program

The need for them to be able to 
safely attend AA/NA without being 
judged or ridiculed is imperative.  
Empathic understanding and 
acceptance while they are struggling 
with much more complicated issues 
and attempting to get better and turn 
their life around, is essential to their 
recovery.

 It’s not just a matter of 
will-power or self-control.

Giselle Belanger, RN, LCSW  
(psychotherapist) is available for 
appointments in person, by phone, 
or by skype webcam. Contact info: 
ggbelanger@sbcglobal.net, Mex 
cell: 044 (322) 138-9552 or US cell: 
(312) 914-5203.
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Body & Sol
KRYSTAL FROSTby
organic-select@hotmail.com

Are you one of those who think 
you are doing yourself a favor by 
choosing diet drinks or sugar-free 
yogurt?  I have seen a number of 
friends and patients that are hooked 
on the idea of sugar-free foods.  I 
highly recommend that you take a 
second look at what is in aspartame, 
one of the most popular artificial 
sweeteners used on the market 
today.  Also known as Nutra- Sweet, 
or Equal.  

Artificial Sweeteners
the Good, Bad and Ugly

When you drink, say, a can of diet 
soda sweetened with aspartame, 
what are you REALLY consuming? 
Here’s a breakdown of aspartame’s 
three chemicals: the amino acids 
aspartic acid and phenylalanine, and 
methanol.

Allow me to add that whenever I 
address this sugar issue… I get quite 
mixed reactions. I boldly stick to my 
guns about this.

1. Aspartic Acid (40% 
aspartame)

Aspartate acts as a neurotransmitter 
in your brain by facilitating the 
transmission of information from 
neuron to neuron. Too much aspartate 
in your brain kills certain neurons 
by allowing the influx of too much 
calcium into your cells. This influx 
triggers excessive amounts of free 
radicals, which has a negative effect 
on the reproduction of brain cells.  
Now, when aspartic acid is consumed, 
it significantly raises your blood 
level of aspartate, which leads to a 
high level of those neurotransmitters 
in certain areas of your brain, where 
they slowly begin to destroy neurons.  
Regular consumption can lead 
to chronic illnesses such as the 
following, which may by caused 
by long-term exposure to excitatory 
amino acid damage.

- Multiple sclerosis, Parkinson’s 
disease and Alzheimer’s disease 

- Memory and hearing loss 
- Hormonal problems 
- Epilepsy 

- AIDS 
- Brain lesions 
- Neuroendocrine disorders

2. Phenylalanine (50% of 
aspartame)

Phenylalanine is an amino acid 
normally found in your brain, 
however it has been shown that 
ingesting aspartame, especially along 
with carbohydrates, can lead to excess 
levels of phenylalanine in your brain.. 
Even consuming aspartame one 
time has been found to raise your 
blood levels of phenylalanine. 
What’s the risk of this? 
Excessive levels of phenylalanine 
in your brain can cause the levels of 
serotonin in your brain to decrease, 
leading to emotional disorders such 
as depression. It can also cause 
schizophrenia or make you more 
susceptible to seizures.

3. Methanol (a.k.a. wood alcohol) 
(10% of aspartame)

Methanol/wood alcohol is a 
deadly poison, and the absorption 
of methanol into your body is sped 
up considerably when free methanol 
is ingested. Well, free methanol 
is created from aspartame when 
it is heated to above 86 degrees 
Fahrenheit (30 Centigrade). This 
would occur when an aspartame-
containing product is improperly 
stored (in the sun, for instance) 
or when it is heated, such as part 
of a “food” product like Jell-O. 
Meanwhile, methanol breaks down 
into formic acid and formaldehyde -- 
a deadly neurotoxin -- in your body.  
The U.S. Environmental Protection 
Agency (EPA, now there’s a name 
we can trust) states that methanol 
“is considered a cumulative 
poison due to the low rate of 
excretion once it is absorbed. In 
the body, methanol is oxidized to 
formaldehyde and formic acid; both 
of these metabolites are toxic.”  
They recommend a limit of 
consumption of 7.8 mg/day, but 
a one-liter aspartame-sweetened 
beverage contains about 56 mg of 
methanol. Heavy users of aspartame-
containing products consume as 

much as 250 mg of methanol daily 
- or 32 times the EPA limit!  One 
12-ounce diet soda contains about 
180 mg of aspartame, so you do the 
math.

Aside from the damage it can do 
to your brain, aspartame can cause 
cancer. One well-controlled, peer-
reviewed, SEVEN-year study even 
found that as little as 20 mg per day 
can cause cancer in humans. 

The symptoms of methanol 
poisoning include: Vision problems, 
Headaches, ear buzzing, dizziness, 
Nausea and gastrointestinal 
disturbances, Weakness, numbness 
and shooting pains in your 
extremities, Behavioral disturbances, 
Memory lapses…

Aspartame is not your friend.
Let me say that every time we 

bring up the subject of sugar and 
sweeteners we notice how passionate 
people are in their defense of these 
products. Keep in mind that these 
products are not much more then 
legal drugs, and are habit forming. 
If you have NutraSweet or Equal 
packets in your home, I urge you 
to get rid of them. About the only 
good use for them I’ve heard about 
is using them to kill ants in the 
kitchen.  No sugar is best, but just 
about impossible to get by these days 
without a sugar fix.  Consider eating 
a fruit, dry or fresh, and sweeten with 
esparta, bee honey, or agave honey.  

References: Food Quality News 
April 6, 2008 and European Journal of 
Clinical Nutrition 2008, 62, 451–462

Krystal Frost is a long time 
resident of Puerto Vallarta. Graduate 
of University of Guadalajara, and 
specialized in cosmetic acupuncture at 
Bastyr University in Washington State. 
She is the owner of Body & Sol for over 
10 years where she practices traditional 
Chinese medicine, acupuncture, 
massage therapy, yoga, meditation and 
nutritional counseling. She has created 
healing programs for individuals, 
retreats and spas. Questions and 
comments may be directed to organic-
select@hotmail.com
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HARRIET MURRAYby

“Why Nations Fail”, co-authored by M.I.T. economist Daron 
Acemoglu and Harvard political scientist James A. Robinson, is 
receiving a lot of attention as the world deals with global issues and 
nations search for answers. These authors are not saying anything 
original, but most importantly, they are going back to basics and 
explaining their view in a clear and understandable manner.  

The key differences between countries are institutions. Nations 
thrive when they develop inclusive political and economic 
institutions. They fail when those institutions become exclusive to 
concentrate power and opportunity in the hands of only a few.

Inclusive economic institutions which enforce property rights, 
create opportunity for citizens, and encourage investments in new 
technologies and skills are more conducive to economic growth 
than closed economic institutions that are structured to extract 
resources from the many for the few.

Hernando de Soto in his speech last week emphasized the 
importance of property rights for citizens of all countries with 
reference to what is now known as “The Arab Spring”.  This 
became a movement in favor of property rights when one person 
who was disenfranchised, took an action which was “heard around 
the world.” 

Private property is the wellspring of a country’s
standard of living for its citizens

A Tunisian street vendor by the name of Mohammed Bouazizi lit 
himself on fire when authorities expropriated his goods and took 
away his right to work in one spot on December 17, 2010. Within 
the next 60 days, 49 other people across the culturally and politically 
diverse Middle East self-immolated. All of them had recently had 
their assets expropriated.* The Arab Spring is as much about real 
property as it is about politics.

Humanity’s greatest achievements have resulted from good 
property rights. This is because property documentation not only 
records the ownership of things, but it relates people and things to each 
other — creating countless and increasingly valuable combinations 
and collaborations which have resulted in flight navigation systems, 
the Internet, and global satellite positioning available for the family 
car.

De Soto also referred to a well-known movie which came out 
several years ago using advanced computer technology. It tells 
a classic story of the fight over land and resources. “Avatar” 
is a science fiction movie about Western miners taking land and 
resources from locals. 

During the past few years, there is in fact an increasing number of 
property and business related conflicts taking place in remote areas 
of the South American Amazon, Africa, and India. These disputes 
are principally over control of oil, gas, and mining activities, and 
large tracts of agricultural land.  These disputes take place between 
local, poor or indigenous communities with informal or customary 
rights to their land, and business and formal investment companies 
who are eager to exploit the value of those lands and the natural 
resources. De Soto believes these conflicts won’t get resolved until 
those concerned realize that this is not a matter of an indigenous 
culture against a Western one, but the problem of ill-defined 
property rights.

* Expropriation is the politically-motivated and forceful 
confiscation and redistribution of private property outside the 
common law.

This article is based upon legal opinions, current practices and 
my personal experiences.  I recommend that each potential buyer or 
seller of real estate conduct his own due diligence and review.

Harriet Murray can be contacted at harriet@casasandvillas.com
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STAN GABRUKWritten by

May is a month when things start to happen. We are nearing 
the end of May now and we have already seen two hurricanes form 
and fizzle which seems unusual, but in reality it is right on time. 
Water temperatures continue to inch up to about 78 to 80 degrees 
now as the days get warmer and more humid. Bait is moving into 
the bay which of course attracts larger fish. The trash line will soon 
be a daily thing for those short trip days when you’re looking for 
action, but time is an issue. Blue water 10 miles before Corbeteña 
is a wonderful sign with Striped Marlin and a few Blue Marlin 
sightings. Sailfish are increasing is numbers and the fishing grounds 
are deserted. That’s right folks, summer is knocking and spring is 
stepping aside. From this point on, fishing will be nothing like it has 
been for the past six months.  Those looking for fresh information 
regarding fishing in Puerto Vallarta have come to the right place and 
here it comes…

Ok, straight up, fishing has gotten just this side of great – which, 
for once, is a pleasure to report. Dorado of the smaller version of 20 
lbs. or so, are moving in closer to shore and building in numbers. 
Skip Jack Tuna, Football Tuna, whatever you call them, range from 
20 to 30 lbs. in the bay …with an appetite. Bait is also moving into 
the bay more heavily than expected this time of the year. The down 
side in the bay is that the water is still a little dirty and if the fish 
can see your bait, then there are fish. If the visibility in the water is 
down, hit the trash line, if there is one…  Remember with the rain 
comes debris in the bay. Stuff just under the surface of the water can 
cause real issues with props, supports, shafts, you name it. 

Rainy season begins in PV, 
Dorado and Football Yellowfin in the Bay,

blue water at Corbeteña

So keep your wits about you in the morning hours before the sun 
comes up. 

Outside of the bay or rather in the open to the mouth of the bay 
lay the Marieta Islands.  The Islands are always good, with reefs 
and plenty of small bait fish in the area, there is always decent 
fishing here. In these transition times, we see the species change 
and it can seem like overnight. For now we’re still seeing some 
Rooster fish in the 30-lb range. Dorado are also increasing in 
numbers, but the sizes are still on the smaller side. Just remember 
to throw the females and babies back for another day. Sailfish just 
a little farther out, with Skippies, Snappers, Pompano moving in a 
little and a host of other species available on any given day. Well 
worth the 8-hour day and expense. 

At the northern end of the bay, Punta Mita is still alive and 
rockin’. Rooster fish at Anclote (Sayulita), Dorado at the point, 
Sailfish in the same area, with Striped Marlin heading out to El 
Banco. Ten-hour days get you on the bite mostly midday right 
now. Head north to find larger Dorado and more abundant Sailfish, 
around Guayabitos. 

Now as I mentioned earlier, dirty water has been the norm 
with this clear green to coffee-colored dirty water. But ten miles 
or so before Corbeteña we have Blue Water. That high visibility 
blue color is where baits and actions are visible from distances 
by Yellowfin Tuna, Marlin, Sailfish, and you …the players. With 
these Footballs moving in, it is just a matter of time before we 
see something of size, like Tuna and Marlin. It’s still very early to 
see Marlin and Monster Yellowfin at places like Corbeteña but the 
conditions are ripe and anything is possible. Footballs are in the 30 
to 50-lb range at the Rock, right now! Preferred bait for Monsters 
and Billfish alike.  Cubera Snappers have been surfacing as well. 



SATURDAY 26, MAY 2012 FRIDAY 1, JUNE

15Fish Tales

Wahoo a possibility while trolling the jutting finger, wire leaders 
and jig rigs recommended.

El Banco - nothing of any real size here, but blue water here is a 
positive thing. Bait moving in. Sails, Striped Marlin, Dorado (45 
lbs.), and the usual players.  For the moment, if you’re heading out 
to the deep water locations, Corbeteña would be the better choice. 
Then again, I’ve been wrong before - just ask my ex-wife - so 
always make those last minute decisions with the latest conditions 
and information available or off the docks in the morning. 

FISHING 101:  When it rains, crap comes down the mountains 
and runs off into the bay. Anything imaginable -and many times 
unimaginable- is floating in the bay, amigos. Have high powered 
lights facing forward blaring as bright as possible when heading out 
in these obstacle-laden waters. I have seen refrigerators floating in 
the bay, dead horses, and redwood-sized tree roots (Dead Heads) 
six inches under the surface of the water, essentially invisible. Your 
rudder, prop, shaft, supports, will let you know there is a problem 
in the most expensive terms possible. It is best to leave as dawn is 
breaking, which of course is not always advantageous when fishing. 
Manta Rays, and who knows what else, is possible in the bay come 
the summer rains. 

Master Baiter’s is putting together 3- and 4-day packages with 
lodging and fishing included for an unbelievable price point. You 
will get more on this as I put it together.  But the boys at Fishhound.
com are putting together some affordable deals for the normal guy 
who isn’t rolling in money and still has a mortgage to pay. 

Master Baiter’s has changed its location to a larger shop in Marina 
Vallarta on the Boardwalk in front of Dock D. Facing the water, turn 
to your right and we’re down four doors or so from Las Palomas 
Restaurant, behind the grassy area in the Puesta Del Sol complex. 
Come in and say hello. Please tell your friends where they can find 
us! 

You can come be a ̈ Fan¨ on Facebook here: http://www.facebook.
com/pages/Master-Baiters-Sportfishing-Tackle/88817121325  
Looking forward to meeting you online!  Reports, Fish Pic of The 
Day, Local information, Tournament information  and all that good 
stuff that keeps you informed and not wasting your time or money 
on B.S., if  you know what I mean. Also Facebook Fans get special 
perks you won’t find in my reports. 

That’s about it for now from PV… Until next time, don’t forget 
to kiss your fish!            

Remember, at Master Baiter’s Sportfishing and Tackle, “We 
Won’t Jerk You Around!” If you have any questions on any 
subject regarding fishing or Puerto Vallarta, feel free to ask at 
my email: CatchFish@MasterBaiters.com.mx  Web page:  www.
MasterBaiters.com.mx

The trade name Master Baiter’s ® Sportfishing and Tackle is 
protected under trade mark law and is the sole property of Stan 
Gabruk. 
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Plumeria is a tropical flowering 
tree.  Its uses in the garden and 
landscaping are numerous, adapting 
very well to a sub tropical area, 
with a little help from you.  We 
do not need to worry about cold 
temperatures here in the Bay of 
Banderas, but Plumeria can be 
grown in many places in the U.S. and 
Canada - if protected from the cold, 
i.e.: brought inside during the winter 
and storing the dormant plant until it 
warms up outside. While dormant, 
they should be kept dry and kept in 
a well ventilated room. Here in PV, 
it does not get cold enough for the 
tree to go dormant, so we have the 
advantage of foliage and flowers 
almost constantly.  

In Hawaii, the plumeria is called 
Pua Melia and in many parts of 
the globe it is called Frangipani.  
Some are evergreen and some are 
deciduous (meaning that they lose 
their leaves and go dormant for a 
short period of time). The Plumeria 
Rubra or Temple Tree is a native of 
Mexico and the whole region down 
to Panama. 

PAUL SANDERSby

Plumeria, crown jewel 
of the tropics

Plumeria come in all colors and 
shades and combinations of white, 
pink, yellow, orange, red and coral.  
Some of the flowers open fully and 
others only part way, forming what 
is called a shell plumeria.  The 
flowers are so highly appreciated 
that there are many clubs and 
organizations, even societies, just 
to learn and display the new colors, 
the combinations of colors, and also 
cultural advancements.  Plumeria 
lovers are very dedicated and to 
some, it becomes a life’s work. 

All varieties are valued as a 
landscape plant, although they also 
do very well in containers, and on the 
balcony - if it is sunny. If the plant is 
to be taken inside during the winter, 
it can be planted in a container and 
that container can be buried in the 
ground to be taken in when need be.  

The flowers can be used for 
decoration in other ways than just 
in Hawaiian leis. The blossoms will 
last for 2 or 3 days out of water.  
Spread them around a buffet table; 
place them on other green plants for 
color accent and fragrance, or use 

tiny sticks, such as hors-d’oeuvre 
size shish kabob sticks as stems 
to give them elevation.  There are 
many ways to propagate plumeria, 
but the easiest and most popular is 
by a cutting.  The branches are very 
tough-looking but they will rot out 
before rooting if you are not careful.  
Cut off a branch, almost anywhere 
on the plant will do.  Let this cutting 
dry out on the cut end for a day or 
two before you plant it.  This allows 
the end to seal over so that when 
placed in soil it will not decay. Watch 
for new growth on the upper end.  
This can happen in weeks or months, 
just be patient and don’t keep it too 
wet.  N.B.: Here in Vallarta, the rainy 
season is not a good time to start new 
plumeria plants.  Wait until January 
for the best results. 

The Plumeria branch tip is where 
new growth, including leaves and 
flowers occur.  The branch and its tip 
are usually the same diameter as the 
rest of the branch, very much like a 
broomstick.  The young branch and 
its tip are soft but brittle.  They are 
full of a white milky latex substance 
or sap and this can be irritating to 
some people.  Each of these new tips 
usually produces three new tips but 
sometimes only one or two. As you 
grow from cuttings, it is not unusual 
for a plant to bloom before it has 
leaves. Plumeria is aggressive and 
a survivor, it just wants to get going 
and show off its beauty. Placing 
the cutting in water to root is not 
impossible, but your chances of 
success are very slim. 

Most plumeria flowers have 5 
petals - although 4, 6, 7 or more 
petals are not uncommon – and most 
have a strong pleasant fragrance, 
more intense during the early part 
of the day.  Intensity of fragrance 
is determined by the variety.  My 
yellow, white variegated ones are 
much more fragrant than my pinks.  

Wind here in this area can be a 
problem as the Plumeria is very 
brittle.  This can be a problem and a 
blessing.  Usually, if the plant or tree 
breaks during a storm, it is getting 
too big anyway, especially if it is in 
a container.  

This is the perfect opportunity 
to start new plants to share with 
friends and neighbors.  Some of 
my branches that were broken off 
in the winds earlier this year are 
strong growers at a friend’s home in 
Guadalajara now.  Others have filled 
in some vacant spots in my other 
macetas (pots).  By the way, if you 
look closely on your way to that big 
city, you can spot many plumeria 
growing amongst the greenery along 
the road and up in the hills.  Although 
Plumeria is considered a tree, it can 
be grown as a container plant with 
proper trimming and support.  As the 
tree gains height, cut off that healthy 
upper end and plant them at the base 
of the plants.  These will flower and 
fill in the space and in a year or two; 
they will be the taller plant that you 
will be taking cuttings from. 

Plumeria is just too good to miss.  
Given lots of sun, they will provide 
you with many beautiful, fragrant 
blossoms.  They like to be fed; any 
well balanced fertilizer will do.  
They should be well drained and 
never standing in water. Leaf spot 
and other fungus type diseases can 
be a problem in our humid weather 
especially when there is no air 
circulation.  This can be controlled 
with the same fungicide that you 
would use on roses.  

Give Frangipani a try.  If you don’t 
find it a your local vivero (nursery), 
just wait for a big wind and go 
looking under the trees along the 
Rio Cuale or around those in the 
Romantic Zone.  It could become the 
crown jewel of your garden.  

Keep your plants up …till next 
time.

Paul Sanders has retired from the 
retail flowers business in Pacific 
Palisades and Malibu, California, 
and the nursery business he ran on 
Santa Catalina Island. He was a 
founding member of the American 
Institute of Floral designers, A.I.F.D.  
Today, Paul lives full time in Puerto 
Vallarta. If you have any questions 
or comments, you may contact him 
through avineberg@yahoo.com
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Before I get started, just a quick note. For those of you who 
don’t know yet, Ronnie Bravo has found a new home with Canmex 
Computers. You can count on the same attentive service I’ve always 
strived to provide, and now at a bit more affordable rates as well. 
So don’t hesitate to contact us for anything an email question can’t 
solve.

Speaking of emails... It’s amazing how lazy we all can get with 
writing them. Hehe... you know who you are! New users of all ages 
hit the Internet every day. They’re so new that even the most well-
established “netiquette” (internet etiquette) can seem bizarre and 
nonsensical to them. Especially when it comes to the killer app of 
all time: e-mail. So here is some of the best advice I’ve heard over 
the years.

1. Beware of hoaxes
People have the best intentions when forwarding dire warnings 

about the latest computer virus, telemarketer con jobs, natural disaster 
news, and whatever stunts the current political administration is 
trying to pull. The problem: The vast majority of e-mail about such 
topics is total fiction.

I beg you: Whenever the opportunity strikes to pass on some juicy 
tale of woe that has hit your inbox, first visit Snopes.com. This is the 
Internet’s master repository of what is a hoax or scam and what isn’t. 
Bookmark the site. Visit it and do a search.

2. Don’t add to “junk mail”
Here’s news you may not believe: Most people don’t necessarily 

share your sense of humor. Or your belief in chain letters that can 
cause bad luck involving your reproductive organs.

Your friends and family are too polite to ask you to stop, and 
everyone else is far too busy dealing with important messages to 
want to wade through that nonsense. They all know to hit the delete 
key, but that doesn’t mean receiving these messages isn’t annoying.

3. Get a permanent address
There’s no such thing as a truly permanent and forever e-mail 

address. For most of the history of the Internet, people got e-mail 
addresses through either their Internet service provider or their 
employer. But few jobs or ISPs last forever, so that means changing 
your address, which means putting your friends through all the 
annoyance and hassle of updating their address books.

You can minimize the chances of going through that change by 
utilizing an e-mail from a provider you believe will be around a 
while. Gmail, Yahoo, even Hotmail are all good bets.

Email Etiquette…

4. Don’t hand out your address like candy
Your e-mail address is a precious commodity, assuming you don’t 

want an inbox filled with spam, phishing schemes, and advertisements. 
Give it only to friends and coworkers. Eventually all addresses get 
spammed, but keeping it close will minimize the problem.

Many online services want an e-mail address when you sign up. But 
you don’t necessarily want to receive e-mails from the service, much 
less spam from whomever they sell their mailing lists to. Best to set 
up an extra free email account (Gmail... Hotmail or Yahoo) and hand 
out that address when signing up for something online.

5. Do not use “Reply All” blindly
We’ve all seen these messages come in: Some stray person who got 

the same e-mail (a newsletter etc) you received, hits “Reply All”. Now 
everyone in the original emailing has to see his gripes. Don’t be that 
person. Especially don’t be that person if you’re going to gripe about 
someone in particular—it’s almost guaranteed that your subject will 
be on the list of people getting the message. Sadly, that kind of thing 
happens all the time.

6. BCC is your friend
CC once stood for “carbon copy.” Some say today it stands for 

“courtesy copy.” Either way, that’s how you send a message to 
someone else along with your intended recipient. However you 
interpret CC, the “B” stands for “blind,” and the BCC field is where 
you put in the names of those people you want to read your message 
on the sly. The people listed in the To and CC fields don’t get to see 
who’s included in the BCC field. Even the other recipients in BCC 
don’t see each other.

It also serves another purpose. When sending a message to a 
very, very large list, always put all the addresses in BCC. That way 
recipients don’t have to wade through a gigantic list of names at the 
top of the message—and you’re not abusing everyone’s privacy by 
revealing their e-mail addresses.

That’s all my time for now. See you again next week. Until then, 
Remember… only safe Internet!

Ron can be found at CANMEX Computers. Sales, Repairs, 
Networking, Wi-Fi, Hardware upgrades, Graphic Design, House-
calls available. www.RonnieBravo.com,  Cellular 044-322-157-0688 
or just email to Canmex@Gmail.com
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JOSH FREDby

I just visited the Excentris cinema, a stylish movie house on the 
Main that recently reopened after being closed for a long while.

The theatre is back to showing classy Hollywood and foreign films 
but this time there’s one massive change: It’s actually permitting - 
gasp! - popcorn.

For years the place banned the stuff because its owner thought the 
sound and smell of popcorn ruined a film’s flavour. In fact, popcorn has 
traditionally been forbidden at the Montreal International Film Fest, 
too, where czar Serge Losique has hated the crunch and stench of the 
stuff.

But after years of losing money, Excentris cinema has finally 
surrendered to the power of popcorn - and when I was there, the 
customers were buying.

The fact is popcorn and movies go together like fries and ketchup. At 
most cinemas, crowds line up for bathtub-sized portions of popcorn, 
washed down with garbagecan-sized soft drinks.

A popcorn and bottled water will set you back about the same price 
as a film, and that’s why most theatre owners love selling it. Almost 40 
per cent of their money comes from food, so the profit is in the popcorn 
- and the more, the better.

You can’t even get a small size anymore - unless you ask for a child’s 
portion.

Part of popcorn’s success is that famished North Americans can’t 
last two hours without food. They get a snack attack and need survival 
rations. Another part is nostalgia - the taste of our childhood movies. 
It’s the only place I ever touch the stuff and I’ve eaten it even when it’s 
been stale.

But why popcorn? How did this greasy, smelly, noisy snack become 
the official food of film?

The story goes back to the dawn of cinemas in the 1920s, when 
sidewalk vendors pushed popcorn carts through city streets and stopped 
outside movie houses. Audiences poured out to buy it and, eventually, 
theatre owners decided they’d make the popcorn - and the money, too.

At first it didn’t matter if someone beside you was munching loudly 
(or talking) because films were silent. But by the time “talkies” arrived, 
popcorn and movies went together like baseball and hotdogs, or Stanley 
Cups and riots.

Since then, the habit has spread ‘round the world. I’ve eaten sweet 
popcorn with beer in German theatres, curry-flavoured popcorn in 
Indian cinemas and barbecue paprika popcorn in Thailand.

Popcorn loses top billing 
at stylish new theatres

It’s all because of those early street vendors. If they’d been selling 
chips or pretzels or pickles, that’s what we’d be munching in movies 
today.

“Will that be half sours or garlic dill with your film, sir? With 
cheddar powder topping or garlic flavoured powder?”

The Toronto film fest doesn’t just serve popcorn - it worships the 
stuff. It officially opened last year’s festival by exploding 1,000 boxes 
of popcorn at the airport luggage carousel when film stars arrived.

Meanwhile, Montreal’s festival has sunk steadily over the years as 
Toronto’s pops. Could the secret difference have been the popcorn?

Perhaps it’s time we boldly embraced the stuff, too. After all, 
popcorn is a genuine part of movie history that goes back almost as 
far as film. Maybe we should rename our film fest “The Montreal 
International Festival of Popcorn - and Cinema.”

Take that, Toronto! Alternatively, we could come up with a good 
alternative to popcorn and all that other movie junk food.

Much of Europe lets you take beer and wine to your seat (with your 
popcorn). In the U.S., stylish new theatres are now selling all kinds 
of gourmet movie food. The AMC in Atlanta offers mango margaritas 
to take to your seat, while Kansas City serves wine-poached shrimp 
and Thai lobster rolls. I visited a theatre in Washington that served 
shredded duck tacos and truffle fries along with “gourmet popcorn” 
that had even more calories than regular.

There were waiters who came to your seat before the film to recite 
the menu (I ordered the “Japanese Wagyu” beef burger). I bought 
a seat in the “plus” section, a kind of first-class area with reclining 
chairs and a leg rest.

My server was available during the whole movie, offering everything 
from wine and cheese to champagne and popcorn.

Many U.S. theatres are also opening fancy separate restaurants 
so you can go for dinner and a movie - at the movies. Cinemas are 
transforming into dinner theatres and it all started with those popcorn 
vendors.

What next? Will movie theatres have private rooms with box seats 
like sports stadiums do, so business patrons can drink cocktails, eat 
lobster and make phone calls? Or press the pause button on the film, 
like at home?

The future of movie dining is changing and it may be coming our 
way soon. So let’s come up with a new sophisticated movie food 
that’s distinctively ours.

Anyone for popcorn poutine?

Josh Freed writes a humorous Saturday column about everything 
from potholes to politics to the pigeons who’ve taken over his back 
balcony in Montreal. In both 2002 and 1997 he won the National 
Newspaper Award for best Canadian columnist, while a collection of 
his columns also won the Leacock Prize for humor. Between columns, 
Josh is an award-winning documentary-maker whose films have taken 
him from Mongolia and Russia to the North Pole. His “Merchandising 
Murder” won the World Medal for Investigative Reporting at the 
New York International TV Festival. He has also written several best-
selling books. Josh is directionally-disabled, calligraphy-challenged 
and hair-impaired, as his regular readers know. But he believes that 
he who laughs, lasts. His e-mail address is josh_freed@hotmail.com

© Copyright 2012 Josh Freed - No part of this article may be 
reproduced without the express authorization of the author.
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