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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 
$7.50 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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DISCOVER 
THE  DELICIOUS 
DIFFERENCE OF

EL ARRAYÁN
You might be wondering 

about the namesake fruit of 
Banderas Bay’s favorite Mexican 
restaurant EL ARRAYÁN. An 
arrayán is also known as the 
Guayabilla, a small guava-like 
fruit with a delicious tart flavor. 
It’s native to western Mexico 
and is traditionally eaten fresh 
or used in candies and popsicles. 
The arrayán, like the other fruit 
of the guava family are often 
referred to as a “super fruit,” due 
to the high content of fiber and 
vitamins, particularly vitamin 
C. They are also great sources 
of potassium, magnesium and 
vitamin A. 

The leaves and fruit of the 
arrayán tree have long been used 
for medicinal purposes including 
stomach pains. Extracts from 
guavas have been used for a 
variety of medicines including 
antibiotics. The Mayans used 
the wax from the fruit to make 
candles and still today the 
arrayán is used not only as a 
delicious fruit and cooking 
ingredient, but as an ingredient 
in perfumes, astringents and 
other beauty products.

At EL ARRAYÁN, you can 
try the arrayán fruit in a couple 
of their award-winning delicious 
choices, from the Arrayán 
margarita, to the  Duck Carnitas

EL ARRAYÁN has been 
awarded the AAA 3 Diamond 
restaurant and named Vallarta’s 
“Best Mexican Restaurant” for 
the 8th year in a row. Located 
downtown at 344 Allende, just 
a short stroll from the Malecon. 
Open Wednesday to  Monday, 
5:30 to 11 pm.  Closed on 
Tuesdays.  Reservations at 222-
7195 and now online at www.
elarrayan.com.mx

Puerto Vallarta was chosen once again as one of the top ten cities 
in Mexico, Central and South America by Travel + Leisure World’s 
Best Awards 2012 which, according to the readers of this publication, 
more than 970,733 people voted for the destination from last year, 
putting Puerto Vallarta on the 7th position among the top ten cities to 
vacation in Mexico, Central and South America as follows:

1.   Cuzco, Peru - 86.62 points
2.   Buenos Aires, Argentina - 86.09 points
3.   Rio de Janeiro, Brazil - 83.48 points
4.   Mexico City, Mexico - 83.40 points
5.   Santiago, Chile - 78.49 points
6.   Playa del Carmen, Mexico - 78.21 points
7.   Puerto Vallarta, Mexico - 78.01 points
8.   Lima, Peru - 76.12 points
9.   Panama City - 75.18 points
10. Cancun, Quintana Roo - 74.67 points

Every year, Travel + Leisure assigns their World’s Best Awards, 
listing the top cruise lines, hotels, airlines, car rental agencies and 
cities, according to the number of votes of their readers. “One of 
the special characteristics of these awards is that votes are cast by 
tourists from around the world”.

Puerto Vallarta is a diverse destination offering a wide range of 
activities and high standards for all tastes and budgets.

For more news from Puerto Vallarta, check out About World Best 
Awards at www.travelandleisure.com/worldsbest/2012/cities/latin-
america-cities/359

PV among Top 10 in Mexico, 
Central & South America
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Date: 16 Nov. 2012
All Aboard at

Get the first mates together to make your crew of 4.

Contact:  robinsworld55@yahoo.com
Members: $120. USD / $1620. Pesos

Non-Members:  $145. USD / $1955. Pesos
Sponsor Fee for a Tee Box :  $200. USD / $2700. Pesos

Discover what the treasure chest holds for the annual

BBWS Golf Classic 

If you would like to help so 
that tourists will not have to 
see scenes such as the one in 
Catherine Hart’s photo, you might 
consider joining the Beach Clean 
Up brigades organized by animal 
and environment activist, Shannon 
Beston.  

The temporary repair of 
the numerous potholes around 
the city’s streets and avenues 
is being accomplished with 
construction debris such as 
broken tiles and stones.  The 
City says the rains do not 
allow for permanent repair 
work to be done with durable 
paving material.

Groups from the municipal 
Public Works Department 
were seen working in at least 
ten different spots –the most 
affected ones- in town. The 
deterioration is due to the poor 
quality of paving materials, 
the constant flow of vehicles and the higher-than-usual amount of 
rain in the month of August.

In some places, such as Prisciliano Sánchez Ave. near Las 
Moras, the situation was so bad that cars had to line up single file 
to negotiate some sections and avoid damage to their suspension.

Víctor Hugo Fernández, head of the Public Works Department, 
said that it fixing potholes is very complicated during the rains 
as the asphalt softens, thus making the investment useless and 
counterproductive.

The deterioration of streets is a recurring problem in Puerto 
Vallarta, during every rainy season. Citizens complain that there is 
no adequate preventive maintenance of the streets, thus the claim 
of “permanent repairs” is absurd as they only last for a couple of 
weeks once the next rainy season begins. And this comes on top of 
the recent report by the Mayor who claims that his administration 
lacks the financial resources to deal with the problem…

(Source: Rodrigo López Becerril – Vallarta Opina)

Over the last few years, the 
Vallarta Opina -PV’s most widely 
read Spanish language daily- web 
page has greatly improved its 
presence on the internet, where it 
celebrated its 4th year last April.

The numbers have made VO’s 
staff very proud: As of Friday, 
August 24th, it was visited by 797 in 
Canada, 3,110 in the U.S., 43,000 
in Mexico, 414 in Columbia, 17 

Congratulations, Vallarta Opina!
from Brazil, 430 in Argentina, 
166 in Chile, 28 in Russia, 440 in 
Spain, 124 in France, 3 in India, 
44 in Honduras, 6 in Austria, 3 in 
China, and 1 in Iran. It received 
30,760 visits from within the State 
of Jalisco.

If you want to check out their 
daily paper online, please go to 
www.vallartaopina.net

Beach clean-ups

They take place every other 
Sunday beginning at 8:30 in the 
morning for an hour or two just 
north of the Rio Cuale at the beach 
near the “sails.”  Gloves and bags 
provided.  For more information 
and dates, please contact Shannon 
at shannon@bestonproperties.com

City potholes filled using débris
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Join the fun starting at 6 p.m. on Wednesday, September 5,
as we play Mexican LOTERIA –

the Spanish version of Bingo.
Win fabulous prizes, enter the 50/50 
raffle … and improve your Spanish

at the same time!
Our Loteria caller will be lovely local 

drag queen Beverly Fairfax.
We’ll be in the air-conditioned upper 
level of Los Alcatraces restaurant in 

Fluvial (the bright yellow building on 
Calle Jesus Rodriguez Barba,

 right behind Costco).
It’s just one block from the Francisco Villa bus route,

there’s lots of free parking, great food and drink…

MEXICAN
LOTERIA !!!
MEXICAN

LOTERIA !!!

In last article, we had an 
introductory discussion on how 
electricity is billed in Mexico and the 
infamous DAC rate. As professional 
renewable energy experts, we find 
that most people can significantly 
reduce their expensive CFE electric 
bills by utilizing the following “Top 
Ten List”. We will list 5 items this 
article and 5 in the next. Save the 
following list and check off each 
number as you have completed each 
task. Have fun! 

1. Educate yourself and stay 
informed: Learn how to read your 
meter, the CFE electricity bill, and 
understand how the electricity rate 
structures work here in Mexico. 

Most people are shocked to find 
out that electricity rates can be 
3-4 times more expensive than 
up North. Billing errors are very 
common, difficult to understand and 
have corrected - especially if you do 
not know what you are looking at 
except the total amount to pay and 
the cut-off date.  

2. Lighting: At night, turn 
off all of those lights that you are 
not using. Yes, you! Next, replace 
all incandescent light bulbs with 
compact fluorescents (ahorradoras) 
or even better, with LED’s. Start 
by replacing lights that are on for 
the most hours of the evening. Be 
sure to select bulbs with the color 
spectrum you like. Most people 
prefer warm light (2700 K`). If 

JSUN MILLSby

Cut your CFE electricity 
bill & Save big $$$

Part 1
the light bulb package is written 
in Spanish, look for “Luz Calida” 
not “Luz Blanca” or “Luz del Día” 
which is that bright white/bluish 
color that most people do not like.

3. Get yourself an energy 
usage meter such as the popular 
the “Kill-A-Watt”. This device will 
show exactly how much electricity 
a device is using and the associated 
monthly cost. It will also better 
help you understand and learn the 
basics of electricity and power 
consumption.  

4. Place all TV’s, stereos, 
computers and other electronics 
on power strips to stop “phantom 
loads” or “vampire” energy losses. 
Turn off the main switch when not 
in use to eliminate all unwanted 
standby loads. The US Energy Star 
program estimates that up to 10% 
or more of a modern household’s 
energy consumption is wasted on 
these devices while in standby 
mode. 

5. Replace that old 
refrigerator, freezer, computer 
monitors, TVs and other appliances 
with a new model certified with 
the FIDE seal. A good general rule 
of thumb is that if the appliance is 
more than 5 years old, it is probably 
worth replacing from an energy 
efficiency cost perspective. For 
more information, see www.fide.
org.mx  *Mexico’s Energy Star 

Jsun Mills is a 12 year experienced 
veteran and renowned professional in 
the international photovoltaic industry. 
On the local level, he is an entrepreneur 
and owner of “eSun Energy”, Banderas 
Bay’s premier solar electric solutions 
provider. For more information on 
solar: www.esunenergy.com  or call 
(329) 296-5657.
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About the pets…
JANICE GONZALEZby

Adorable dogs in the spotlight 
- Bo & Lily. Bo is a beautiful lab 
mix (photo doesn’t do him justice), 
sweet disposition, friendly, gets 
along well with other dogs, 
approx. 3 years old, weighs 25 
kilos. Anyone adopting this dog 
will have a wonderful and devoted 
companion.

Lily is also a dog that found us. 
She is 6 months old, house trained, 
loves people, gets along with other 
dogs and has lots of energy.

Photos by Sandra Briones
www.sandorafoto.com

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

Contact the SPCA at spcapv@
gmail.com if you are interested 
in adopting Bo, Lily or any of 
our animals. To see other animals 
available for adoption, 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 
- Here are a few of our older 
cats still waiting for their forever 
home.  Kittens are, of course, just 
so cute and tend to get adopted 
quicker than these sweethearts 
who are still young but not kittens.  
But there are some advantages 
to an older cat, like a more 
defined personality and a calmer 
demeanor.  Triny, in particular, is 
just the most affectionate of cats… 
crawling right into your lap and 
giving kisses.

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 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: Los 
Mangos Public Library at 1001 
Ave. Francisco Villa, just past 
the Pemex station and around the 
corner from Costco.  Time: 10 a.m. 
to 2 p.m. every other Saturday, 
i.e.: September 1st and 15th. We are 
always looking for help at the on 
Saturdays so if you can volunteer, 
please do contact us.

Also please remember, you can 
always checkout our blogspot to 
view all dogs and cats available for 
adoption.  Contact us to schedule 
a visit to the sanctuary to get up 
close and personal with potential 
adoptees.

Reminder:  We are always 
looking for help at the library on 
Saturday.  If you can volunteer, 
please contact us.

This ‘n That – It is an old myth 
that table scraps are bad for your 
dog.  Food from the table can 
have more nutrition than most dog 
foods. 

Healthy, non-spicy table scraps 
can actually be a great supplement 
to your dog’s diet.  A bit of meat 
or veggies from the table will 
probably have more nutrition and 
protein than they will get from a 
couple of days of dog food.  Try 
mixing table scraps in with their 
kibble to give them renewed 
interest in their food dish at 
mealtime.  You would not want to 
feed them cooked chicken bones.  
However, UNCOOKED bones 
are safe and a good supplement to 
your dog’s diet.  In addition, these 
raw bones keep his gums and teeth 
healthy.

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: 
http://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 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. 
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In Riviera Nayarit luxury means magic, and this magic can be found in innovative 
services and in the warmth of our people. Last August 23, the destination presented its 
magic to 20 members of the specialized travel media in Canada at a press conference 
organized together with the Mexican Council for the Promotion of Tourism (CPTM) 
in Toronto.

Travel Courier Magazine, Travel Hot News, Travel Industry Today, Canadian 
Traveller Magazine, Open Jaw, Travel to Wellness, Meetings and Incentive Travel, 
Dreamscapes Travel & Lifestyle Magazine, Travel Video Television News, SPOSA, 
Canadian Geographic, Chris Robinson Travel Show, Dunn Write Communications, 
The Globe & Mail, Toronto Hispano and KrollTravel.com, among others, attended the 
press conference with the Convention and Visitors Bureau of Riviera Nayarit.

Additionally, the CVB had one-on-one interviews with Diane Slawych, the 
specialized travel writer of the Toronto Sun, whose circulation is over 186,000 copies, 
and with Greg Coates, assistant director of the Canadian Travel Press and Travel 
Courier, which has a circulation of almost 25,000 copies.

During the presentations, the CVB of Riviera Nayarit highlighted its high-end tourist 
infrastructure, framed by a stunning natural environment along more than 180 miles 
of beaches, which make this destination an unforgettable place.

After the presentation, Michele Peterson who has over 2,600 followers on her Twitter 
account A Taste for Travel, posted: “We love Riviera Nayarit! Canadian visitors to 
Mexico are up by 120% since 2005 and we stay twice as long as Americans”.

The Tourism Trust of Puerto Vallarta, PV’s 
Convention & Visitors Bureau (OCV) and the State 
of Jalisco Department of Tourism, Guadalajara’s 
OCV and Copa Airlines recently got together 
in Panama for a presentation to 50 Panamanian 
professionals in the travel industry, where the newest 
tourist attractions of the State and Puerto Vallarta 
were showcased.  

The event was sponsored by Mexico’s Ambassador 
to Panama, Lic. Alejandra Bologna Zubikarai, who 
was accompanied by Lic. Juan Carlos González, in 
charge of Economic Matters at the Embassy, along 
with high executives of Copa Airlines’ corporate 
office and the airline’s director in Guadalajara.

All agreed on the importance of commercial and 
tourist exchange between Mexico and Panama. The 
other proposal put forth was a Guadalajara – Tequila 
– Puerto Vallarta circuit.

For his part, Lic. Guillermo Ohem Ochoa, General 
Director of PV’s Tourism Trust and OCV, stressed 
this city’s great interest in receiving Panamanian 
visitors, and those from all Latin America, to enjoy 
the attractions of our destination.

Riviera Nayarit presents to the Canadian Press

Successful promo for PV and Jalisco in Panama
Copa Airlines executives expressed their belief 

in the tourist viability of Puerto Vallarta, to which 
they will start a new direct route in the near future 
– the starting date and frequency of which has yet 
to be determined.  Such a direct flight opens up a 
convenient connection between PV and various 
South American countries whose visitors it hopes to 
attract. Copa Airlines is known as The Hub of the 
Americas as it offers convenient flight schedules 
designed for very quick connections and seamless 
end-to-end service. Bags are checked directly to the 
passenger’s final destination and there is no need to 
clear customs or immigration when connecting. 

It is the most direct way to connect with the 
Americas due to Panama’s geographic location. In 
addition, its favorable climate conditions allow the 
airport to operate 24 hours a day, 365 days a year. 

Copa Airlines provides service to a wide variety 
of destinations in North, Central, and South America 
and the Caribbean, with one of the youngest fleets 
in the region (average age of aircrafts: 4.3 years). It 
also boasts on-time performance above 90%, among 
the best in the world.
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This Tuesday I was sitting in the 
waiting room for my weekly session 
with my young, ‘Obi-Wan Kenobi’ 
wise-woman acupuncturist. She 
and another colleague, Margaret, 
had taken photos during one of our 
recent flash storms. They mentioned 
that in one of the photos, there was 
what appeared to be a disc-like 
flying object over a field. A UFO.

Next to me sat an unassuming, 
average looking mom of about 40. 
In a nanosecond, she leapt over to 
the counter and asked, “Where was 
it? I want them to take me!”

“Looking for the mother ship are 
you?” I quipped.

“You bet! I’m ready.”
Ten years ago, talk of aliens and 

the mother ship would have had you 
banished from the waiting room. 
Lately, it’s a common topic. I don’t 
know about you, but like me, this 
mom seems to have an embedded 
memory of a place much sweeter 
than this.

If you can tell me of one person you 
know who doesn’t think the world is 
a little left of centre right now, I’ll 
show you a big Fibber McGee - or 
someone over medicating.

In my grandmother’s era, a 
woman’s daily focus was fairly 
straightforward and simple. And 
with your daily chores, there was 
no need for scheduling exercise 
or worrying about insomnia; your 
whole life was a workout kneading 
bread, washing, wringing and 
hanging laundry, ironing, scrubbing, 
cooking from scratch, gardening, 
chasing brats, etcetera, etcetera 

WANDA ST. HILAIREby

Where’s the Mother Ship?

“I am seeking. I am striving. I am in it 
with all my heart.” - Vincent Van Gogh

(although, judging by the overall 
wingspan of her underarm dingle 
dangle, I suspect my grandmother 
may have indulged in one too 
many lard-laden goodies in spite 
of all the hard labour -and her 
nine children- that should have 
kept her svelte).

Not that many years later, but 
seemingly light years away from 
my grandmother’s era, we now 
have a mélange of hobbies, goals, 
jobs, reading, technology, home, 
bad news, rather ridiculous tasks, 
and people to manage in a day, 
all with feelings of being over-
extended. And our choices are a 
thousand fold.

Lately I’ve been prone to 
awakening early, then throwing 
the covers over my head in hopes 
of escaping a sense of doom. This 
week on the morning of my school 
coaching sessions, I realized why 
my sense of overwhelm is so, well, 
overwhelming.

For one thing, I looked at my 
dreaded <music here for effect> 
Box of Papers. I loathe piles of 
paperwork yet confess to being a 
paper packrat. In it, aside of many 
other stupid papers, are lists upon 
lists of lists. Also, as a writer, it’s 
littered with scrap papers full of 
scribbles of “brilliant ideas,” some 
of which I can no longer decipher.

I wrote a list of my life’s 
categories. Then I cluster-listed all 
of those notepapers (I’m a master of 
make-work projects). Of all things 
I need to be coached on, this insane 
list should be numero uno.

And what’s even more alarming 
is that if I, with my little life, have 
this much “to do” minus a husband, 
lover, children, yard, dog, or even 
a pet goldfish, then what does the 
average person out there have to 
do? My sister is a single mother 
of two with a busy practice and 
my brother and his wife have four 
rambunctious children! I shudder to 
think.

When I took this humongous list 
I’ve developed   yet again, even 
after my period of reflection while 
recovering, and held it up to my 

values; what I want my life to really 
look like, I’m back to a distinct 
mismatch. I don’t see a lot of joy, 
fun and play on that list.

It’s understandable why people 
want to climb aboard the mother 
ship (minus the anal probe). We 
want a reprieve from our self-
imposed daily grind. We want 
answers. We want salvation. We’re 
tired. We want someone to quell 
our fears and take us away from our 
overload. (Beam me up Scotty!)

I’ve become acutely aware of 
what matters most here. I know it. I 
feel it. I taste it.

Have you ever watched the 
Planet Earth series narrated by the 
brilliant David Attenborough or 
Jacques Cousteau’s amazing ocean 
adventures or documentaries about 
the secret places and wildlife of our 
world?

I’m mystified why we earthlings 
come to this lush and verdant blue-
green playground abundantly filled 

with the most amazing vistas, 
hidden waterfalls, spectacular sea 
life, iridescent Amazonian bugs and 
butterflies, starry, starry nights and 
full moons, incredible cultures and 
civilizations, Indian orange sunsets, 
breathtaking multi-hued flora, an 
animal kingdom of staggering 
magnificence – all with the freedom 
of choice to play in this untamed 
garden, yet are more mesmerized by 
our legacy of striving and struggling 
than by this wonderment. The 
creator of this awesomeness must 
be equally bewildered.

We may have placed some of 
this on our bucket list, but are 
we fostering our joy factor as 
actively as we are the grind list? 
Surely we agreed to visit this 
school of hard knocks for more 
than the pain. I have an inkling 
that we lined up because of that 
dazzling panorama.

If you had Harry Potter’s 
magic wand, I Dream of 
Genie’s nod or Samantha’s nose 
wiggling instant manifestation-
what would your life look like? 
What’s on your “heaven on 
earth” list? Go ahead. Dream 

big. Nobody’s watching.
La vida es corta pero ancha – Life 

is short but wide.

Canadian author Wanda St. 
Hilaire has a penchant and passion 
for all things Latin. She travels 
extensively and returns to Puerto 
Vallarta regularly, to write and to 
escape the frozen landscapes of 
Calgary, Alberta.  Her first travel 
memoir, The Cuban Chronicles, 
is an honest, raw, and sometimes 
humorous account of the pleasures 
and perils of a single, untamed 
woman wandering Cuba alone and 
unchaperoned.  St. Hilaire is the 
also the author of the Circle of Life 
series and a poetry/journal written 
in PV called Of Love, Life and 
Journeys. You can visit her site at 
www.wandasthilaire.com and find 
The Cuban Chronicles at El Sofa, 
Casa del Libro, Las Mujeres de 
Villa and Gringo Books (Bucerías).
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Sometimes we all need more than 
just chips, guacamole and margaritas.  
Archie’s Wok is your haven for bold and 
innovative flavors to get you out of that 
Mexican rut!  

Since 1986, Archie’s Wok has been 
legendary in Banderas Bay for serving-
up original cuisine influenced by the 
exotic flavors of Thailand, China, 
and the Philippines.  Archie’s helped 
establish the culinary foundation of 
Puerto Vallarta and continues to be one of the bay’s most beloved, longtime 
established restaurants.

It all began in 1976 when Archie was asked to become Hollywood director 
John Huston’s private chef at his personal retreat on Banderas Bay’s south 
shore.   Only reachable by boat, Las Caletas (The Coves) was John Huston’s 
rustic jungle villa by the sea.

The Walk-In:  Archie’s daily 4-hour shopping adventures to Vallarta started 
to take its toll.  At the end of a particular hard week, Archie had enough… “I 
quit!”  John, wanting to make sure that Archie was happy, asked him what 
he needed…  “I need a walk-in!”  John’s response…  “What’s a walk-in?”  
I’m sure you can imagine, building a walk-in refrigerator in the jungle, in a 
location only available by boat, was an adventure! Today, Archie’s family 
upholds his legacy of only using the freshest local ingredients at this tranquil 
Asian-inspired restaurant.

So when you finally say “no more tacos,” head on over to Archie’s Wok 
and discover a world of flavors. Named “Best Asian” in Vallarta for the 
past 7 years.  Ask about their “gluten free” options.  Open Monday through 
Saturday from 2 to 11 p.m. The ever-popular d’Rachael continues to perform 
classical and contemporary music on harp, flute & vocals each Friday and 
Saturday evenings from 7:30 to 10:30 p.m.  Located in Vallarta’s South Side 
at 130 Francisca Rodriguez.  You know the street, the one that meets the new 
pier.  Tel.: 222-0411. No reservations needed.

This recipe highlights the best of local produce. 
The tomatoes have a more concentrated flavour this 
year and pair perfectly with fresh basil. Due to the 
acidity of the tomatoes, there’s no need for vinegar. 
Yellow cherry tomatoes are milder and easier on 
sensitive stomachs. The omega-3 fat in the walnuts 
and the anti-inflammatory action of the olive oil make 
this salad wonderfully healing. This recipe can last a 
few days and is a huge family hit anytime. (Makes 8 
servings.)

Ingredients:
4 cups of cherry tomatoes 
3 tbsp extra virgin olive oil
Sea salt to taste
1 cup basil leaves, packed 
1 cup walnuts
½ cup Kalamata olives

Directions:
1. Chop cherry tomatoes in half and add to a mixing 

bowl. 
2. Season with olive oil and salt.
3. Chop basil into thin ribbons and sprinkle over 

tomatoes. 
4. Add walnut pieces and chopped olives and gently 

toss all ingredients together in the bowl. 

Editor’s Note: Check out Julie’s article on basil in 
the Health section of this issue.

(Source: Julie Daniluk, RHN – Chatelaine.com)  
Nutritionist Julie Daniluk hosts Healthy Gourmet, a 
reality cooking show that looks at the ongoing battle 
between taste and nutrition. She is the author of Meals 
That Heal Inflammation.

Basil and cherry tomato salad There’s more to our history 
than just great flavors



SATURDAY 1 SEPTEMBER, 2012 FRIDAY 7

Health Matters10

Body & Sol
KRYSTAL FROSTby
organic-select@hotmail.com

If you’re like most people...
If you have an active lifestyle 

and rely at all on processed or 
fast foods, chances are you don’t 
get all the healthy nutrients you 
need from your diet. 

Ideally, it would be best for 
you to receive all your nutrition 
from high quality unprocessed 
foods. Unfortunately, 

Real Vitamins I realize it may not be practical 
or possible for you to do that 
100% of the time unless you plan 
ahead and take your tuppers with 
nuts and fruit.  We are also lucky 
to have plenty of freshly carved 
up fruit on the street stands for 
the brave of heart and iron of 
stomach.

So, if you currently supplement 
your diet by taking a multivitamin 
every day, good for you. You’re 
obviously a forward-thinking 
person who knows that you need 
the protection and fortification 
that a good multivitamin 
provides.

And if you make sure your 
spouse takes one every day, 
then you deserve extra kudos 
for showing how much you care 
about your loved one. 

Multivitamins help promote 
your optimal health and strong 
immune system, providing 
support for defense against 
a growing number of health 
concerns. 

Taking pro-active steps, 
including taking a multivitamin 
to help maintain and boost good 
health and wellness, is about the 
best thing you can do for yourself 
— and your health.

However, there are important 
issues for you to consider... Are 
you gambling with your health 

by taking “their” word for it? If 
you are taking a multivitamin, 
this is something you definitely 
want to find out.

Please don’t make the mistake 
of shopping for supplements at 
discount stores or large chains.  
In my opinion, these are classic 
examples of companies that 
primarily use cheap synthetic 
“sup”. Your body will only 
absorb a small percentage of 
an isolate form of vitamins and 
minerals — and utilize even less. 
(Your body absorbs much more 
elements from when introduced 
in a natural form.

Synthetic alternatives to whole 
foods are known as “isolates of 
the whole food form.) On top of 
that, there may be side effects, 
depending on the quality of the 
isolate. 

Don’t sell yourself short!  
Many retail outlets and online 
sellers are primarily interested 
in your money, not your health. 
Supplements are not their 
specialty. 

Consider these items when 
choosing a supplement: READ 
THE LABEL!

• If the ingredients were all 
natural, it would say so — very 
prominently — on their labels  

• If the product went 
through vigorous quality control, 
you can bet that it would be 
mentioned — many times. 

• If there were no additives 
or major potential allergens in the 
product, they would definitely 
tell you all about it. 

Additionally, the ingredients 
many companies use are not 
only synthetic, but there is a 
likelihood they may not have 
been thoroughly tested for purity 
and potency confirmation — and 
may have been shelved for a long 
time... this happens much too 
often in U.S.-based chain stores 

outlets in Mexico… you know 
who they are…

The manufacturers will often 
base their claims solely on the 
word of their suppliers. 

The suppliers’ word may be 
good enough for them, but is it 
good enough for Us??

I don’t think so!
Here are some local natural 

sources of vitamins and minerals. 
Super fast foods for on the run…

Pineapples, bananas, papayas, 
mangos, spinach, arugula, 
broccoli, chia, natural sea salt, 
almonds, amaranth, honzontle, 
jicama, nopal, Italian squash, 
chilies, watercress (verdolaga in 
Spanish), etc.

And if you like a morning super 
juice try:

Wheat grass juice, pineapple 
juice, carrot juice with a bit of 
celery, all ran through a juicer, 
toss in a tablespoon of chia seeds 
for the omega value and voilà... 
your daily vitamins and minerals!

Add a bit of open air and 
sunshine and that covers it.

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 15 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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Every year in August, my husband skips the flowers and brings 
home a bushel basket of basil from the farmers’ market for only 
$25. I’m always able to turn that gift into a freezer full of delicious 
homemade pesto. You see, while basil is native to Asia and Africa, 
it’s Italy that has instilled this herb into our hearts ever since pesto 
became one of the world’s most loved sauces. No surprise then that 
in Italy (and in my home!), basil is a symbol of love.   

But I also love basil for a few other reasons: its intense aromatic 
oil scares pests away and ensures a good harvest, and it also happens 
to be an incredible guardian of your health, too!

Have a look at these brilliant basil facts:
1. Adding basil to your diet can help to protect you from bacteria, 

yeast and mold. Basil has strong anti-bacterial properties. This 
powerful plant contains several essential oils that have been found 
to exhibit antimicrobial activity against a wide range of bacteria 
such as listeria, staphylococcus and salmonella. These strains of 
bacteria are not only widespread, but are becoming resistant to 
treatment with antibiotic drugs.

2. Basil has strong anti-inflammatory properties. Basil not only 
provides healing benefits for people with inflammatory diseases 
such as arthritis and inflammatory bowel disease, but it also 
provides relief from the symptoms. The volatile oils in basil contain 
a compound called eugenol, which mimics the action of over-
the-counter anti-inflammatory medications such as ibuprofen and 
acetaminophen.

The healing benefits of basil

3. Basil can protect your DNA from radiation and oxidative 
damage. Basil contains compounds called flavonoids. Two of these 
compounds, orientin and vicenin, have been studied extensively 
and results show that they protect the structure of cells as well as 
chromosomes from damage caused by radiation and oxidation. 

4. Basil contains volatile essential oils that can help in the 
fight against acne. The volatile oils in found in basil have strong 
antimicrobial action that can help to fight the bacteria responsible 
for causing acne.

5. Basil oil’s eugenol also has anti-cancer properties. It is well 
documented that eugenol has a protective effect against melanoma, 
skin tumours, osteosarcoma and leukemia.

6. Basil can protect your heart and help to reduce blood pressure. 
The high levels of beta carotene in basil will be converted in the 
body to vitamin A. This vitamin provides strong antioxidant 
protection to the lining of the blood vessels and helps to prevent 
damage from free radicals. The high levels of magnesium in basil 
have been shown to relax blood vessels and improve blood flow.  

Editor’s Note: Check out Julie’s salad recipe in the Good Bites 
section of this issue.

(Source: Julie Daniluk, RHN – Chatelaine.com)  Nutritionist 
Julie Daniluk hosts Healthy Gourmet, a reality cooking show that 
looks at the ongoing battle between taste and nutrition. She is the 
author of Meals That Heal Inflammation.
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According to Jaime Torres, President of the College of 
Biologists of Puerto Vallarta and the Bay of Banderas, the 
Ameyalco project is incompatible with the zone. “…this 
zone is incompatible with new population centers,” he said, 
adding “there already has been a technical study made to 
justify it as a Protected Natural Area on the federal level, 
and even SeMADeS (the Department of the Environment 
for Sustainable Development) has issued a report that shows 
the project to be incompatible with the zone. I believe that 
the information given to the media and the City Council is 
incomplete. They do not have the information needed to reach 
an adequate decision.”

A totally new species of 
magnolia was discovered by 
researchers at the University of 
Guadalajara and ecological groups 
in Puerto Vallarta.  

“Ameyalco project incompatible 
with the zone”– College of Biologists

Magnolia Vallartensis 
discovered

Consequently, they will try to 
make it the City’s official flower 
and have it included in the City’s 
coat of arms, which would have to 
be modified.

José Antonio Vázquez García, 
researcher at the Instituto de 
Botánica del Centro Universitario 
de Ciencias Biológico 
Agropecuarias (CUCBA), 
stated that the new species was 
named Magnolia Vallartensis 
as it is endemic to the zone and 
discovered in the presence of the 
Director of the Organismo Público 
Descentralizado Xihutla, Ricardo 
Díaz Borioli.

“We first found a tree in a 
condominium complex and we 
could not confirm whether it was 
a new species as a tree can modify 
itself according to the fertilizers 
used and the care it is given,” the 
specialist explained.

“Last week we went into the 
forest to look and near Mismaloya, 
we found an area with over one 
hundred magnolia trees which 
assured us that this was a wild 
population of this species of trees 
we would like to call Magnolia 
Vallartensis.”

Vazquez García commented that 
the appropriate documentation has 
already been submitted for the 
flower to be officially recognized 

with the Vallarta name, which will 
be published in the Fronteras de 
Biodiversidad book, in the chapter 
on new neo-tropical magnolia, 
where other species from Mexico 
to Peru are featured.

The specialist added that further 
research will be conducted to 
determine the tree’s adaptability, 
as well as the construction of a 
path to the area where such trees 
are located in order to turn it into 
an additional tourist attraction in 
this destination, thus ensuring its 
conservation.

“I don’t know if this species 
can adapt to the entire Bay area, 
downtown, yes, it can grow, but 
we have to experiment. This 
magnolia has the largest leaves of 
all in western Mexico, we have to 
see where it can grow,” he said.

The topic was scheduled to 
be brought up at the August 29 
session of the City Council for the 
flower to be approved as the City’s 
official flower, to be incorporated 
into the City’s coat of arms.

(Source: Eric Sepúlveda / Grupo Reforma)
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HARRIET MURRAYby

I am game to try another property while it is still light, so we 
start off for another village to see the second choice of Denis.  
We find the GPS does not work as well among all the little 
winding roads, bridges, and stone fences.  We are lost after an 
hour. Denis calls a lady who keeps saying yes, it is there at the 
end of that bridge, but all we find is an open field.  Success 
finally comes when the grounds man answers his cell to tell us 
he is still waiting a few blocks away to lead us into the estate.

This large château is a very romantic image as we approach 
it from the road. It was built in the time of Louis XIII and 
survived the French Revolution.  We spend two to three hours 
going through every room, and all the grounds.  It is magical:  
you can almost see and hear the men, women and children who 
worked or lived in this home over the centuries.  A stone bust of 
the king over the front door was defaced during the revolution 
but never restored.  There are secrets in the walls…

Denis has chosen another castle 
for me to tour in Avignon…

The recently deceased owner was modernizing his home to be 
an efficient, “smart” villa. His plan was to conceal new electric 
and plumbing behind panels in each room.  His wanted to keep 
all the classic stone trim and plaster moldings, original large 
fireplaces and rooms as they were. He added recessed lighting, 
heat panels, and pressurized hot and cold water.  To add more 
bedrooms, he converted the original enormous ones into double 
suites. The architect built freestanding, curved wooden half 
circles which housed beds and end tables in one curve and a 
contemporary bathroom with modern fixtures, heated floors, 
ample lighting and mirrors in the opposite curve.  

The very large kitchen has wonderful slate and marble table 
tops, all modern recessed appliances with a French decorative 
touch of hand painted tile installed as wainscoting in the dining 
area.  

The gardens are a story all their own… two pools: one in the 
garden with a large cabana, and the second under greenhouse 
glass which opens to let out steam. In the gardens, there are the 
ancient herb garden, the dry flowering plants area, privet hedges 
forming a maze for games of hide and seek, and an ancient gazebo 
which used to have vines over it to host afternoon tea parties.  
Then there was an open theatre with grass terrace seating and a 
circular stage where amateur and not plays and musicals were 
held.  Hidden between the vegetable garden and grape vines is 
the gardener’s tool shed built into the side of an artificial hill.

The château is now for sale as the daughter has decided sell 
this home and keep the other estates which meet her current 
fancy.   Denis says the château lacks furniture and a new owner’s 
personality.  I am not sure where we are since we were so lost, but 
I hope there is someone with the money and taste to appreciate 
this historic and magnificent home.  Is the heir flexible in price? 
I do not know at this point. The asking price is 6.000.000. Euros 
or $7,158,000. USD.

Harriet Murray is now back on this side of the pond. She can 
be contacted at harriet@casasandvillas.comHe continued, “…should the project be approved, the 

surrounding areas and those wishing to live there will be 
fragmenting the ecosystem little by little, causing soil erosion, 
loss of the forested areas, reduction of the local fauna… We 
cannot allow this because we would end up like Acapulco 
where the mountains are buildings. This would open the way 
for more developments of this kind…”

Ronald Walker of Puerto Vallarta’s Ecological Group 
expressed his opinion: “I have no doubt that the municipal 
government will come out –once again- with the comment 
that the recommendations of the citizens, the experts 
and the consultants are simply that… recommendations, 
recommendations that they do not have to consider when 
reaching a decision.

As every town has the government it deserves, should 
there be a public consultation on the topic, the people should 
not lose the opportunity to express themselves. Silence is 
approval by omission.”

(Source: Carolina Gómez Aguinaga - Prensaglobal.com)
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THIS SATURDAY (Sept. 1) ONLY!
50% OFF ALL FOOD ITEMS!

378 Basilio Badillo - Tel.: 222-2071 - www.haciendaalemana.com

The restaurant will close for a short vacation,
reopening Monday, September 17th. 

THIS SATURDAY (Sept. 1) ONLY!
50% OFF ALL FOOD ITEMS!

Fish Tales14

STAN GABRUKWritten by

After a couple of weird weeks where it just did not make 
sense relative to Sportfishing in Puerto Vallarta, Yellowfin Tuna 
were fickle, Dorado absent, Marlin plain uninterested, I had a 
hard time writing a report last week where there were fish, but 
they were just fickle.

Of course things like this never last long and the week ended 
strong with what would be your fill of Yellowfin Tuna if you 
were hitting the bite at three o’clock in the afternoon. Tuna 
everywhere, but you won’t find them until the late afternoon. 
This is important stuff to know and I touched bases on this last 
week, because if you hit the fishing grounds and get skunked, 
it’s because of poor planning or you plain don’t know because 
the expert you purchased that cheap trip from didn’t know. 
Heading out to the fishing grounds and being there too early 
or late is very expensive to the average guy. Being in the right 
place is one thing, being there at the right time is completely 
different. Get good advice and ask the right questions with 
knowledgeable people or you will be paying for a boat trips 
while others catch fish! 

One big difference this week is that the seasonal rains returned 
with a vengeance. Heavy rains in the local hills and mountains 
wash organic ¨stuff¨ down into the rivers and streams which 
flow into the bay. 

Yellowfin Tuna explodes again, 
Dorado arrive, blue water, 

late bite, great fishing!

That organic ¨stuff¨, i.e. leaves, seeds, fresh water shrimp, 
langostinos (Crayfish), all wash down and form a line of 
sediment which is called the trash line. Well, it was working like 
a machine the last week with all sorts of smaller fish, including 
smaller Dorado feeding on it. Needless to say the fishing has 
improved greatly. Yellowfin in the 20 to 50-lb range are still in 
the deep holes off Yelapa and near Los Animas. Not a normal 
situation and it has been  like this now for more than two weeks, 
so this may change soon, then again… Needle Fish, Snapper, 
Dorado, Bonito, Skip Jack Tuna and more are waiting for you at 
the trash line, amigos.

El Moro & The Marieta Islands are alive with Pez Vela or 
Sailfish in English. As we enter this phase of summer the Sailfish 
always get thick around the islands. Same goes for just off the 
point at Punta Mita, it´s a heaven for them off the point. For now 
Red Snappers are about 20lbs, Needle fish, Bonito, Skip Jacks, 
Amber Jacks and even an occasional Jack Crevall which is a 
real surprise because these are cold water fish. 

The main story this past week is Corbeteña and El Banco. For 
me Corbeteña has been consistent and outperforming El Banco. 
Blue water out at the Rock and El Banco are helping things 
considerably. Plenty of bait in the water, no problem there. But 
the bite is late, very late in a fisherman’s day. Like I stated earlier, 
heading out when the fish will bite is as important as getting out 
there. Not much news on things like this unless you are looking 
for real time information on real time situations. Those who 
don’t know or just don’t care will not be able to direct you to 
these vital details, so make sure you talk with soemone who 
knows this. Captains know, I know, First Mates know, and the 
boat owners know since they deal with these sorts of things all 
the time. Timeshare guys who say they’re promoters or vendors?  
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Don’t even think of asking them a question like that, they 
won’t understand the question let alone be able to answer it. 
Those who find themselves around The Rock or El Banco will 
find the bite is way early in the morning, before 9 a.m. for 
now and around 3 p.m. in the afternoon if you are targeting 
Yellowfin Tuna to 40 kilos or just over 80 lbs. Black Marlin 
and Blue Marlin are still running the playgrounds, but they 
are not automatic. You’ll have to work for these babies for the 
moment with all the natural bait in the area. Dorado are now up 
to 55 lbs., they finally showed up. We should all be concerned 
with the later yearly timeframes we are seeing with Dorado, 
diminishing numbers are the problem. Amber Jacks to 50 lbs., 
Cubera Snappers to 60 lbs., Sailfish of course and who knows, 
maybe even Moby Dick! No real secrets this week, just run 
some lures and live bait that is in the area and it will happen. 
For those waiting for Monsters, they are not out there for the 
moment, but that was ten minutes ago, it may have already 
changed!

It is easy to get hurt while fishing. It happens to the best and 
most experienced of us. So remember when you are on a boat, 
there are loose lures with sharp hooks, 
Gaffs, knives, and even fishing line wrapped 
around a finger when grabbing a line can be 
dangerous. When you’re 50 miles out to sea 
and something happens, there is no quick 
way to remedy the situation. Remember, if 
something happens be sure to keep calm and 
isolate the problem. Many times if a larger 
hook goes through a forearm or finger, it is 
best to leave it in the wound, and wrap it 
tight. If you can cut the barb (most stainless 
steel hooks will not be cooperating on this), 
then you can pull it out, watch for a burr 
though. Many take like and wrap the line 
under the barb then try and pull it back out, 
this can work if the hook is not too bit. But 
whatever happens, it is very important to 
have an up to date and stocked first aid kit 
on the boat. Basic safety equipment is not 
always a given. Personal Safety kits are 
always suggested since cheap boats are just 
that… Unprepared. 

Well it looks like things have finally 
turned around after a couple of weak bites. 
The water conditions are about as good as they can get and the 
fish are out there. The only thing missing is you.    

Until next time, don’t forget to kiss your fish…
And don’t forget to visit Marina Vallarta with its 150 shops, 

restaurants and professional services. It’s Puerto Vallarta’s 
other Malecon and it’s largely ignored by tourists, what with 
no real promotion by the city.  

Why? Who knows, but it is how it is, amigos. With yachts, 
and the energy, you owe it to yourself to come down and see 
it!

22 million visitors with ̈ deaf¨ ears came to Mexico last year, 
a record year for tourism even with the news. Find out more 

here and calm your fears amigo: http://
theintelhub.com/2012/06/29/tourism-
booms-in-mexico- as-crime-rises/ 

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.   Facebook Fans 
get special perks you won’t find in my 
reports. 

Master Baiter’s has changed its 
location to a larger shop located on the 
boardwalk in Marina Vallarta, directly in 
front of Dock D in the shops behind the 
grassy area in the Puesta Del Sol complex, 
halfway between the Fajita Banana and 
Chappy’s bar, right next to the ATM.  
Map of location in Marina Vallarta: http://
masterbaiters.com.mx/location/   Come 
in and say hello to Stan. 

Facing the water, turn to your right and 
we’re down four doors or so from Las 
Palomas the Restaurant. 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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Last week we touched on some 
of the new features of Microsoft’s 
newest operating system, Windows 
8. This week we’ll look at some 
of the details on how, when and 
where to get Windows 8.

Microsoft plans to initiate an 
upgrade offer for those buying 
Windows 7 PCs, starting on June 
2, 2012. This offer will give those 
consumers buying Windows 
7-based PCs through Jan. 31, 2013 
the rights to upgrade their systems 
to the Windows 8 Pro edition 
by purchasing a $14.99 upgrade 
option during the promotional 
period.  

I have to say... think carefully 
before jumping at this offer.  Read 
online all the reviews and thoughts 
of other users. There’s no rush here 
- you have till January!

$14.99 seems like an inexpensive 
investment, but going back to 
Windows 7 will cost you a lot 
more time and $$$.

Windows 8 Done Baking – Part 2

Microsoft has announced 
aggressive upgrade pricing for its 
upcoming Windows 8 operating 
system: anyone running a copy 
of Windows from the last decade 
can upgrade for $40, making 
this potentially the cheapest 
Windows ever.

This is a big change for 
Microsoft: selling the OS is 
a profitable business, but it’s 
possible that at the usual $150-
$300 price, the risky new OS 
might be less than enthusiastically 
received and the next phase of 
Microsoft’s business may not take 
off. 

After all, many businesses and 
individuals just recently updated 
to Windows 7, and many are still 
running the venerable XP. The 
cost of upgrading again could be a 
significant deterrent. If Microsoft 
can’t capture a big audience for 
Windows 8, its whole strategy for 
the next few years falls apart.

There doesn’t appear to be any 
fine print: you just go to Windows.
com, pay your $40 and it will 
immediately walk you through the 
installation. If you want a disc, you 
can burn your own or pay an extra 
$30 for a hard copy at a retail store. 
The offer goes until January 31st, 
2013, so you’ve got some time to 
think about it.

Rumors had propagated 
following the release of the 
Windows 8 Betas that there 

would be as many as nine 
versions, from “Home Basic” to 
“Professional Plus,” and many 
were understandably upset at this. 
But fortunately, that information 
turns out to have been mistaken 
- or perhaps Microsoft saw the 
reaction and decided to rein in the 
number of offerings a bit.

The number of distinct versions 
of Windows one can choose from 
has become a sort of running joke. 
Between Home, Basic, Premium, 
Pro, Ultimate, and all the rest, it’s 
enough to drive a person to buying 
a Mac instead. Microsoft has at 
last addressed the problem, and the 
upcoming Windows 8 will have 
only three flavors to choose from.

Windows 8 - for x86-based 
hardware like your average desktop 
or laptop; includes all features the 
average user will need, including 
both the new “Metro” interface 
and the original desktop look.

Windows 8 Pro - for pros, 
naturally, and businesses, this 
version adds in things like 

encryption, virtualization, and PC 
management. There is a variant 
of this strictly for enterprise 
called, unsurprisingly, Windows 
8 Enterprise, but it’s not actually 
something home users can buy.

Windows 8 RT - also known as 
Windows on ARM, this version 
will be for devices like tablets that 
run on ARM processors. This is 
mainly for people who will only 
be using Windows on a tablet

One of the biggest user changes 
people will notice is 
the elimination of the 
“start” button we’ve 
all been clicking on 
since Windows ´95. I 
know many people will 
scream in unison to this 
change. Change can be 
difficult to accept; on 
this point... time will 
tell. 

So if you’re 
convinced you want to 

upgrade your existing computer, 
October 26, 2012 is the date you’re 
looking for. That’s the date general 
release will be available in retail 
stores and for online purchase.

So… is Windows 8 going to be 
worth upgrading to… or will it 
be a flop, which people will want 
to downgrade back to Windows 7 
again? I do think Windows 8 will 
be good for tablets and handheld 
touch devices, but as a desktop 
operating system, I don’t think 
people will like the dramatic 
change. We are creatures of habit! 

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, Data 
Recovery, 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 came out of the liquor store last week clutching four wine bottles in 
my hands, another under my arm and a bottle of vodka under my chin.

As usual, I’d forgotten my recyclable bags in the car and only 
remembered at the cash, when I didn’t feel like walking back three 
blocks. I wasn’t about to buy another pricey SAQ bag for a buck - I 
already have a large enough collection to sew into a tent.

The problem is I’m an impulse shopper who rarely buys anything 
unless I’m passing a store. Besides, I’m getting quite adept at carrying 
large amounts of liquor and other stuff now that we have to pay-for- 
plastic. Maybe I could go to juggling school and learn to keep several 
items in the air at the same time.

Then I could juggle food from the supermarket. I often stop in for 
a few dinner items, then realize I’ve done it again. The cashier asks: 
“would you like any bags with that sir?” - and I find myself feeling 
guilty, look around at people watching, then murmur “no.”

Then I stuff the sausages into my back pocket, the red pepper into my 
shirt pocket and the asparagus down my front pocket, while lugging the 
milk and OJ in my hands. Several times I’ve ended up chasing tomatoes 
and oranges down the street and I discovered mouldy blue cheese in my 
jacket pocket a month after buying it.

What I really need are those teenage “baggy pants” with 19 pockets all 
over them so I can carry home a whole order in my pockets. That would 
give new meaning to the name “bag-gy pants.”

Why don’t I just pay the five cents? It’s not that I care about a few 
nickels, but I get irritated paying for bags when there are six reusable 
ones in the car, another six in the kitchen and three more hanging by the 
front door.

They say women are more conscious of bringing bags than men - but 
that’s partly because they have purses where they store these tiny roll-up 
polyester bags. I have a wallet but it’s so overflowing with bank cards, 
loyalty cards, bills and receipts I need a plastic bag to supplement it.

In the coming post-plastic era, men obviously need a handy spot 
to store reusable bags. Maybe they could create Batman utility belts 
with pop-down shopping pouches. Or shirts whose sleeves detach into 
shopping bags. Or watches that explode with a shopping “air bag.”

Despite slackers like me, there’s been an extraordinary shift 
in behaviour since many stores started charging for bags. Metro 
supermarket is using 70 per cent fewer bags since they started charging 
last month - a breath-taking change. Why does the five-cent solution 
work - are we all that cheap?

No, says my friend the “cloth bag lady,” a recent convert. “I just can’t 
stand giving the big chains five cents a bag for nothing. 

Of course I don’t need a bag. 
Just pants with more pockets

If they gave the money to charity, I might be happy to contribute my 
nickels. But the idea that stores are getting five cents free makes me feel 
ripped off, and that - along with my plastic guilt - is making me a maniac 
about bringing my own bag.”

If the five-cent solution works for plastic, what else can we do with 
five-cent thinking? If we charged five cents a pound for non-recyclable 
garbage, would we all start composting? Would five cents per piece of 
litter outside our house turn us into a city of sweepers?

Frankly, we’re getting off easy. Toronto recently passed a city-wide 
law forcing all stores to charge five cents per bag, including small 
groceries, drugstores, clothing shops - even restaurants that pack you a 
“doggy bag.” Plastic bags have become so scarce in Toronto that many 
people are now hoarding them.

Even in Montreal, bags are becoming so scarce in many homes we’re 
suddenly appreciating all the uses they had. Plastic bags may be non- 
recyclable garbage, but they were the most reused item around.

My pet-owning friends have run out of bags to stoop-and-scoop. I 
need them to wrap up dirty shoes, wet bathing suits, take-out lunches 
and to bring liquor to parties. They made great trash can liners and even 
makeshift boots when caught in a storm.

I’ll gradually learn to live without them - and maybe even remember 
to bring cloth bags along when I’m shopping. I’m hoping it’s like the 
adjustment time I needed to learn to dial 514 and 450 before each call 
when the phone system changed.

They say the human brain is plastic and can change and grow at any 
age. I’m still waiting for mine to become plastic about plastic.

Josh Freed writes a humorous weekly 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 joshfreed49@gmail.com

© Copyright 2012 Josh Freed - No part of this article may be reproduced 
without the express authorization of the author.
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Ongoing Events & More...
The Museum on the Isla Cuale is open Tues. to Sat., from 10 a.m. to 5 p.m. Free admission.

*****
Entrance to the Historical Naval Museum (right next to Los Arcos Amphitheater) is also free.

*****
The famous Voladores de Papantla perform every afternoon on the Malecon.

Saturday - Pet Adoptions - 10 a.m. to 2 p.m. at Los Mangos Public Library (every 2nd 

Sunday - 6 to 7 p.m. - Municipal Band, 7 to 8 p.m. - Danzon Music - In the main square

Friday & Saturday - 11 a.m. - 2:30 p.m. - AngeliCat Pet Adoptions - at Plaza Caracol

Thursday - 6 to 7 p.m. - Municipal Band - the main square

AT TEATRO VALLARTA - For info: www.teatrovallarta.com  Tel.: 222-4525/4517/4475.

Sunday - 10:30 a.m. - Christian Worship in Paradise - at the PCC *

Friday - 10 a.m. - 1 p.m. - PuRR Project Pet Adoptions - Plaza Marina

Saturday - Market Co-Op - 9 a.m. to 12:30 p.m. - at the PCC * - see ad in this issue

Mon., Tue., Fri. - 7 p.m. - Pre-Hispanic Dance - Parque Hidalgo 
Tues. & Thur. - 9:30 & 10 a.m. - Zumba in Paradise! - at the PCC *

AT THE NEW BOUTIQUE THEATER - Please visit www.boutiquetheatre.ca for more info

Sunday - 8 p.m. - Xiutla Dancers - at Los Arcos Amphitheater 

* PCC = Paradise Community Center located at 127 Pulpito. Closed on Mondays. 
For information & reservations - Cell: (322) 133-7263

Wed. & Fri. - 1 p.m. - Beginners Spanish at the PCC *

Thursday - 6 p.m. - Community Bible Study led by Pastor Randy Barr - at the PCC *

Saturday - SPCA Pet Adoptions - 8 a.m. to 12 noon at Stadium entrance

Wednesday, Sept 5. - 6 p.m. - Mexican Loteria - at Los Alcatraces, for PuRR Project 
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For visitors to Puerto Vallarta who wish to do a good deed for the 
less privileged in our little paradise, this is a list of some of the many 
organizations that could benefit from such kind gestures.

 
Asilo San Juan Diego home for the elderly - Contact: Lupita 

Sanchez Covarrubias Tel. 222-1257 or malupita88@hotmail.com or 
visit the website www.mexonline.com\asilosanjuandiego.htm 

Asociación Down - The Foundation for assistance to persons with 
Down’s Syndrome - Contact Ana Catalina Eisenring at 224-9577.

Banderas Bay Women’s Shelter - Safe shelter to women & 
children victims of domestic violence. Enables women to become 
financially independent through jobs, education and non-interest 
micro loans, professional counseling for them & their children. 
www.compassionforthefamily.org

Becas Vallarta, A.C. – provides scholarships to approximately 300 
high school and university students. Donations are tax-deductible in 
Mexico and the USA. Polly Vicars at (322) 223-1371 or Buri Gray at 
(322) 221-5285. Website: www.puerto-vallarta.com/amf

Casa Hogar a shelter dedicated to improving the lives of orphaned, 
abandoned, disadvantaged or vulnerable children.- Contact: Luz 
Aurora Arredondo at 221-1908, Rita Millan (322) 141-6974. 
casamaximocornejo@gmail.com

Centro Comunitario SETAC-GLBT - provides essential services 
to the GLBT community, including physical & mental health 
treatment and referrals, education & recreation, free AA meetings, 
English classes, HIV testing and counseling. Paco Arjona 224-1974 
or paco@setac.com.mx

Clinica de Rehabilitación Santa Barbara - Rehabilitation of the 
handicapped. Contact: Laura Lopez Portillo Rodriguez at 224-2754.

CompassionNet Impact - forms strategic partnerships & initiates 
programs that provide opportunities for people living in chronic 
poverty to transform their own lives. Bookmobile, homes, jobs 
creation, loans, English & computer classes, emergency food, 
medicine & clothing, etc. Tax-deductible in Canada & the U.S. Cell: 
(322) 133-7263. ric@4compassion.org

Cruz Roja (Red Cross) - handles hospital and emergency service 
in Vallarta. It is the only facility that is authorized to offer assistance 
to injured people on the street, transport them to their facility or other 
ones indicated by the injured person. Contact: 222-1533, 222-4973

Discapacitados de Vallarta, A.C. (DIVAC) association of 
handicapped individuals dedicated to helping one another. Contact: 
Ivan Applegate at 221-5153.

Grupo Ecològico de Puerto Vallarta - Contact R.C. Walker at 
222-0897, e-mail: rc_walkermx@yahoo.com.mx

Non-Profit Charitable Organizations

International Friendship Club (IFC) - Assists the people 
of Puerto Vallarta and environs. Donations are tax deductible in 
Mexico. Tel.: 222-5466 or email ifc@pvmexico.com Website: 
www.pvmexico.com/news/

Navy League - Helps in the transportation of donated supplies 
and equipment from the U.S. to Puerto Vallarta. Contacts: Jerry 
Lafferty at (322) 221-6156 or Jeff Miltenberger at navyleague@
prodigy.net.mx

New Life Mexico - a British Charity working in Mexico. 
“Challenging Child Poverty with Health and Education 
Programmes”. Contact: Philippa.VernonPowell@facebook.com

Pasitos de Luz (Mamas Unidas por la Rehabilitación de sus 
Hijos) - substitute home for low income children with any type of 
handicap, offers rehabilitation services and special support to their 
families. 299-4146. www.pasitosdeluz.org

PEACE Mexico – Works on Protection, Education, Animal 
health (free mobile spay/neuter program for cats & dogs), Culture, 
Environment & economic development, with communities in the 
Bay of Banderas area and beyond. Tax deductible in Canada & the 
U.S. Gretchen@peacemexico.org or www.peacemexico.org

Pro Biblioteca de Vallarta raises funds for Los Mangos Public 
Library. Tax-deductible receipts for Mexico and USA. Contacts: 
Ricardo Murrieta at 224-9966 or Jimmie Ellis at 222-1478.

Proyecto Pitillal, “Busca un Amigo” - association created by 
underprivileged mothers of paralyzed children who need society’s 
help. Tel.: 299-44 95.

PuRR Project - a no-kill cat shelter with approx. 250 resident 
felines living in a natural environment, un-caged, kittens in the 
Kitten Nursery, on-site clinic with daily veterinarian services. 
www.purrproject.com 

Refugio Infantil Santa Esperanza Shelter for children. Contacts: 
Madre Mari at 222-7857 or Sudy Coy at 222-5765. Donations are 
tax-deductible in Canada and the U.S. www.ccshf.ca

The goal of Roma’s Kids - a registered corporation in Mexico 
- is to educate the children of the Volcanes and surrounding area, 
to provide them with the skills necessary to become employable by 
the major industry here in Puerto Vallarta – tourism: math, English 
and computer programs a priority. 100% goes to the kids. www.
kids.romamexico.com 

SPCA PV – provides private vet costs for rescued animals, 
volunteers to create & maintain a data base of adoptions, to walk 
dogs at the foster home, Casita de Guadalupe, foster homes for dogs 
& cats, trap & release program for feral cats, etc. www.spcapv.com

Un Mañana Brillante (A Brighter Tomorrow) - partnership 
of Americans and Canadians to support the Colegio Mexico-
Americano. Contact: Margi Baughman. Email: mach1@prodigy.
net.mx or David Bender, email: dbender@prodigy.net.mx 

Vallarta Botanical Gardens - Vision: to build Mexico’s greatest 
botanical garden in the highlands of Jalisco, Mexico. Research & 
education of plant life, city beautification programs, bird watching, etc. 
Donations to the Vallarta Botanical Gardens are tax deductible in the 
USA. Tel.: 223-6182 or email info@vallartabotanicalgardensac.org.
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