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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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Sound Off 3

Dear Editor,

Dear Editor,

Dear Editor,

To the Editor:

Dear Editor,

The popular Malecon pedestrian walkway, 
certainly one of the best seaside walks in the 
world, is surprisingly kept dark after the sunset. 

I just wonder why the City authority 
responsible for street lighting is not switching 
the lights on to make the place more lively 
and safer to stroll around.  If this is a prudent 
measure to save on electricity then it does not 
go well during this high tourist season when 
visitors feel somewhat lost in the dark. With 
lights on, El Centro sure will look brighter and 
more interesting place to enjoy leisure walks.

Here I would like to take the opportunity to 
congratulate the City for the excellent job of 
fireworks display to celebrate the arrival of 
the New Year. I along with my friends really 
enjoyed the show.

  
Angelo Scopazzo.
Friend of the Malecon

I live in Nuevo Vallarta so can only read the 
paper on line since you have no delivery this 
side of the bridge.   The last two weeks, I have 
not seen the list of the visiting cruise ships.  I 
really liked seeing which ships come in on 
which day, what happened to that feature?  

Faithful reader, 

Dee Cockerham

If you want the best massage in PV, go to 
Ocean Therapeutic Massage at 230 Lazaro 
Cardenas. Alejandro is a skilled, well-trained 
masseuse. I began my massage with some 
muscles from tennis. Without telling Alejandro 
which ones were sore, he found them and 
skillfully worked out the kinks. When I left my 
body was refreshed and no longer sore. 

You really receive a therapeutic massage 
from Alejandro.  There are many people in PV 
who give massages, but few who are trained 
masseuses. Alejandro is one in a million. Get 
your massage from the best and visit him!

Mary Fitzgerald

As a long time winter resident in Paradise, I 
love all that Mexico has to offer. Lately

I hear all the comments about the slowdown 
in the tourist industry in our city. Yes, PV’s 
restaurants, shops and attractions are slow. 
Here is the economic reality.

The 2011-2012 tourist season saw exchange 
rates (CN and US) of 14.26 to one Peso. The 
current exchange rates are in the 12.40 to one 
Peso range, give or take a fraction. This is a 15% 
decline in the buying power of Canadian and 
USA tourist. Couple that with the usual 7% to 
10% increase in prices most local establishments 
put in place during the summer and you have 
a whopping 25% loss of buying power for all 
tourists from Canada and the USA. Simple 
economics tell you that those vacationing in 
our wonderful Puerto Vallarta will spend their 
same budgets but will get 25% less. Thus you 
can expect a slowdown in business of about 15-
20% at restaurants, shops, etc.

I know more people cooking at home and 
having happy hour with friends before going 
to their favorite eatery or attraction. It’s still 
paradise, but at a different exchange rate.

Joel Hart
Marina Vallarta.

I am a writer who spends half of the year 
in PV and half in Arcadia, CA. Having a 
working computer is essential. I had often 
wondered how I would be able to deal with a 
major computer problem in PV. Thanks to Ron 
Bravo of CanMex Computers, I discovered that 
concern is not nearly as formidable as I had 
thought it would be. 

Dear Editor: 
I have missed the cruise ship schedule for 

the past two weeks. I hope you will consider 
publishing it for future issues. I enjoy seeing 
how many ships we will have arriving, and 
watching them sail in and out of the bay.

Long time reader
 
Steve Kraxberger

Dear Ms. Cockerham and Mr. Kraxberger,,
We haven’t been publishing the cruiseship 

schedules for the last two weeks because the 
Port Authorities did not update their calendar 
– until today, following a number of requests on 
our part for them to do so. You will note that, 
according to the calendar they uploaded onto 
their website this past Monday, there are only 
two ships coming into our port this week.

Furthermore, it appears that this will be the 
Carnival Splendor’s last visit to PV. It will be 
replaced by the Carnival Miracle, but it will 
only begin visiting Vallarta on a weekly basis 
in October, 2013. Please take a look at the 
separate article in this issue on this topic.

The Ed.

Please go to next page for continuation...
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Sound Off4

Continued from previous page...

Thank you so much for putting the announcement in the PV Mirror for 
the fund raising art event for Pasitos de Luz on January 16th from 4 to 7 
at Casa de las Flores.

I always look forward to the opportunities to see the latest art from 
specially abled child artists along with the other art in Casa de las Flores 
…as well as tasting the gourmet delights from many favorite restaurants.

What a great cause and a spectacular event!

Barbara Crompton

We are from Minnesota and spend 3 months each winter here in 
Paradise. We enjoy the Mirror. We read the article about the Copa de 
Oro - Solandra Maxima Cup of Gold flowers in the PV Mirror Issue 220, 
titled CUP OF GOLD.  

After reading the article and welcoming a new adventure, Phil and I 
set out to search for the flowers. After a long walk up the street, past 
the Tropicana Hotel, we could see green vines dotted with large gold 
flowers spread across a balcony.  A man was standing on the balcony and 
we waved. He waved back and after calling back and forth a couple of 
time, he invited us in. As we entered the staircase, a statue of St. Francis 
welcomed us. We soon learned this was the home of Jeff Jackson, one 
of the owners of this beautiful Casa de las Flores Guesthouse. When we 
arrived, he invited us to come up to see the flowers more closely.  Jeff 
was very friendly, hospitable , warm and outgoing.  He could not have 
been nicer or more helpful. He offered us a glass of cool water, showed 
us around, and told us about the yellow flowers, and the vegetation. 
Jeff picked a very large beautiful flower for us. He gave us a couple of 
clippings to try to root and grow. What a very delightful person and how 
very gorgeous his home is.  It was another great experience in PVR.

Phil & Anne
Minnesota

Recently, my computer warned me that a hard drive failure was 
imminent. I recalled seeing Ron Bravo’s interesting and informative “In 
Cyberspace,” column and his ads in the Mirror and contacted him.  

Ron did a superb job. He picked up my computer at my condo at the 
time he said he would be there and returned with it fully repaired less 
than 24 hours later. Not only did he replace the hard drive, but he was 
able to save all important files and, amazingly, the computer seems to 
run better than it has in years. Things such as a web cam and internal 
microphone that haven’t worked in a long time, if ever, now are operative. 
I particularly appreciate being able to communicate with Ron, who is from 
Toronto, in English about technological matters, something that would 
have been difficult with my high school Spanish. 

I don’t wish computer problems on anyone, but when they inevitably 
arise, I recommend Ron Bravo of CanMex Computers. It is wonderful 
having someone with his knowledge and abilities available here in Puerto 
Vallarta.

 
Mike Hais

Dear Editor,

Dear Editor,
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You may wonder what I have to compare this 
too. I have had surgery in my home country 
(Canada) and this is by far the best.  I am so 
glad I can share this with you and your readers.

If I can answer any of your questions, I’m at 
bjgerber@rogers.com

Please do not ask me prices as I would not be 
able to tell you what your cost would be... that 
is not my business. Oh... FYI... no aspirin for 
three weeks.

Warm regards,

Judy Gerber

Sound Off 5

Since the highway 200 has been upgraded 
with yellow lines and lights from the new 
reflectors, we can now drive there safely. 

On the other hand, the Libramiento [by-pass 
road] is a death trap.  Whoever is responsible 
for the highways, please take action NOW.  We 
desperately need Yellow Lines and Reflectors 
there before there are more fatal accidents.

Sam from Conchas Chinas

The new PV stainless steel work of art is 
installed and has officially opened on the beach.  

Now all we need is a pier.  
You know, the kind of extension of the land 

that people can freely fish from, tie boats, 
pangas and fishing platforms to, and that allows 
folks to wander onto it and inspect the catches, 
the boats and the boaty people. 

Sigh… or we could have used some of the 
funds to allow more regular garbage pick-up. A 
pier and orderly garbage pick-up would enhance 
the tourist enjoyment of PV much more than the 
art work. Not that it isn’t gorgeous!

Bryan Frazer

This is the letter you cut out and save, as you 
never know when you will need a great plastic 
surgeon, in my opinion best in the world.

It took me three years of searching to find 
him, then one day in the park we chatted with 
some people (now friends) and my friend was 
going to see this doctor tomorrow... the doctor 
had been recommended by her friend who had 
extensive surgery after a airplane accident.

Dr. Miguel A. Saldana Salas comes highly 
recommended by all who have found him.  And 
yes, this is your lucky day!!!

This is the info you will need to contact the 
Doctor: miguelsalas@hotmail.com

The practice is at Av. Los Tules #146 Col. 
Diaz Ordas (in front of Plaza Caracol), Tel.: 293-
6090. The girls on reception at Dr. Saldana’s 
office are so good and they speak English...

Dr. Saldana did my surgery at Medasist 
Hospital, which is a private hospital (from what 
I understand.) The staff at the hospital is so kind 
and good, they make you feel relaxed even if 
you are not. You are in a private room with flat 
screen TV (hello!!!) air conditioning, of course 
washroom, and the buzzer chimes and when the 
nurse comes he/she is very caring and kind.

Dear Editor, Dear Editor,

Dear Editor,
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January 18 – February 1 - with 
Daniel Grippo, Ph.D., Latin American 
History – at the IFC Clubhouse.

“For myself, I was bitterly 
opposed … and to this day regard 
the war… as one of the most unjust 
ever waged by a stronger against a 
weaker nation. It was an instance of 
a republic following the bad example 
of European monarchies, in not 
considering justice in their desire to 
acquire additional territory.” - U.S. 
General and President Ulysses S. 
Grant, 1883

The war between the United States 
and Mexico, 1846-1848, is one of the 
most fascinating subjects in North 
American history. As a result of this 
war, Mexico lost a sizeable portion of 
its territory, borders where changed, 
national identities were recast, and 
relations between these two “distant 
neighbors” were forever changed. 

Every change in cruise ship deployment results in “winners” and 
“losers”.   If you are on the East Coast, you can consider yourself in the 
win column of this redeployment announced by Carnival Cruises.

Carnival will reposition Carnival Miracle to the West Coast following a 
special Panama Canal voyage, and bring Carnival Splendor to New York, 
following three spectacular South America cruises. 

Carnival Splendor, a 4-year-old, 3,006-passenger ship, will be redeployed 
in spring 2013 to New York City, where it will sail year-round Caribbean, 
Bahamas and Florida cruises.  The Splendor had sailed year-round 
itineraries from Long Beach to Mexico since 2009.  Beginning March 
23, 2013, Carnival Splendor will launch a year-round schedule of 8-day 
Caribbean cruises from New York with 3 different itineraries. 

The “losers” in this redeployment appear to be those passengers hoping 
to go to the Mexican Riviera and other parts west from their own backyard 
port in Long Beach, CA.

All the major cruise lines have been gradually redeploying their ships 
from the West Coast market, citing increased violence and drug-related 
incidents in Mexico. 

While on the surface that seems to make sense, given news reports, one 
has to wonder if that were really the case, would there be any ships sailing 
there at all.  So, the real truth is that the cruise lines just aren’t making the 
amount of money they’d hope for in that market.

Carnival Miracle, an 8-year-old, 2,124-passenger ship, will move from 
the Big Apple to the West Coast in Spring 2013.  The Miracle will sail 
a seasonal Mexican Riviera itinerary along with Alaska and Hawaii 
itineraries which had currently been offered on Carnival Spirit.  The 
Miracle recently underwent its facelift with the addition of the adults-only 
Serenity and other enhancements.

It will operate 7-day Mexican Riviera cruises from Long Beach featuring 
the seaside resort town of Puerto Vallarta and a special two-day visit to 
Cabo San Lucas in April 2013 and from October 2013 through April 2014.

Carnival Miracle will reposition from Long Beach to Seattle in spring 
2013 to operate the line’s 7-day “Fun Ship” Alaska program. It will also 
offer several 15-day Hawaii cruises in 2013 and 2014. 

(Source: http://cruisewithchris.blogspot.mx/2012/02/carnival-splendor-and-miracle-swap.html)

Carnival Splendor and Miracle
swap coasts in 2013

The U.S. – Mexican War, 1846-1848:
Lecture Series and Documentary Videos

The war will be the subject of a 
series of lectures and documentary 
videos presented by Daniel Grippo in 
coming weeks at the IFC clubhouse. 
The lectures will be held Friday 
mornings, January 18th, 25th and 
February 1st, from 10:30 a.m. to noon.

Dan will also show the acclaimed 
PBS documentary, “The U.S. – 
Mexican War” at the IFC clubhouse. 
Part One will be shown Thursday 
evening, January 24, 7 to 9 p.m. 
Part Two will be shown Thursday 
evening, January 31, 7 to 9 p.m. A 
brief discussion period will follow the 
videos. Please join us as we explore a 
war that ripped two nations apart and 
echoes down to this day. Donation for 
each event: $100 pesos / $80 pesos for 
IFC members. Your donations help 
fund IFC support for local Mexican 
charities. For more information, 
please call the IFC clubhouse, 222-
5466, from 9 a.m. – 1 p.m. Monday-
Friday.
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For the year 2012, the Procuraduría Federal del Consumidor (PROFECO), the federal consumers’ 
protection bureaus in the State of Jalisco, ranked first in Mexico with complaints about unfulfilled 
agreements and contracts, 7,595 – more than any one delegation in Monterrey and Mexico City itself. 
And that is without counting the complaints received in Puerto Vallarta, Lagos de Moreno and Tequila 
that still haven’t been completely recorded.

Most of the complaints were filed against the electricity company, Comisión Federal de Electricidad 
(CFE), followed by DISH, the TV cable provider, Telcel, the cell company came in third, IUSAcell 
sixth and TelMex eighth. (Source: Leticia Arana - Prensaglobal.com) 

In addition to the many weekly recurring activities 
(ifcvallarta.com) the International Friendship Club 
(IFC) would like to invite you to attend some special 
events in January.   

Scavenger Hunt
The second annual Scavenger Hunt will be held 

on Monday, January 21st at the Oceano Restaurant 
on the Malecon across from the Cheeky Monkey at 
11 a.m.

The price is 250 pesos per person and this year 
you can submit your own team of four or we will 
partner you up with someone else who doesn’t have 
a team. Max: 4 per team. Buffet lunch is included.  
Get your ticket at the IFC office early because last 
year 100 people participated!

IFC Original Home Tours
IFC Home Tours resumed on January 9th and 10th. 

Get your tickets in advance at the IFC office or by 
going online to PVHometours.com or ifcvallarta.
com. The proceeds from the tours fund a number 
of Puerto Vallarta charities, primarily the IFC Cleft 
Palate Surgical Program and other Educational and 
Community Service Programs.

The cost is 450 pesos and can be paid in cash the 
day of the tour or at the IFC office in advance, or 
you may pay using a credit card or PayPal if you 
order online.  There are many new homes on tour 
this season!

Bo-Zo Tours - Botanical Gardens and Zoo!!
This special tour will run every other Tuesday 

beginning January 15th through March 26th.  You 
will visit the Zoo and the Botanical Gardens, hence 
the name Bo-Zo.  Be sure to bring your camera, 
comfortable walking shoes, sunscreen and insect 
repellent. The tour will head first to the gorgeous 
Vallarta Botanical Gardens.  

Jalisco’s PROFECO delegations tops in complaints

IFC January Special Events

The Botanical Gardens opened in 2004 and has 
added and improved each year, gaining international 
attention for its 20 acres containing hundreds of 
native tropical. There is also a guided tour available. 
Lunch and beverages are available in the garden’s 
restaurant if you choose.

From the Botanical Gardens, the bus tour heads 
on to the Puerto Vallarta Zoo in Mismaloya where 
it will spend two hours exploring the grounds and 
seeing over 100 species of birds, mammals and 
reptiles that live there. The zoo has only been open 
since 2005, so many people have yet to visit and 
see the many species native to this area as well 
as those from other continents. Hand-feeding of 
some species is allowed so you are in for a great 
experience.

The cost for this day-long excursion is just 450 
pesos. The tour will seat a limited number of guests 
so get your tickets in advance at the IFC Clubhouse, 
or order them online using a credit card or your 
Paypal account. For more details go to ifcvallarta.
com and click on Bo-Zo tour. 

Cleft Palate Program
Please note that the next Cleft Palate Program will 

be held on January 23, 24, 25, 2013. Consultations 
will be held at the IFC Clubhouse on Jan. 23 from 
2 to 6, with surgeries following the next day at the 
CMQ Premier Hospital.

The International Friendship Club is a registered 
charitable organization in Mexico listed as Club 
Internacional de la Amistad de Puerto Vallarta A.C.  It is 
located at the northeast corner of the Rio Cuale Bridge 
above the HSBC Bank, Colonia El Centro, Puerto Vallarta, 
Jalisco, Mexico, 48300. Phone: 322-222-5466. Website: 
ifcvallarta.com. Email: ifcvallarta@gmail.com
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After more than two years in the works, Jalisco 
Governor Emilio González Márquez presided over the 
inauguration of the new pier at Los Muertos beach last 
Friday evening, January 4th.

The project that cost $82 Million Pesos includes a small 
entrance plaza, a 69-meter long pedestrian walkway, 
a round look-out 66 meters in diameter and a 14-meter 
long wharf with a capacity for 7 different water crafts of 
different sizes.

The basis for this new construction consists of steel 
pilons 20 inches in diameter, anchored 7 meters deep.

As of this date, there will be no fishing allowed off the 
new pier, thus changing its traditional purpose and use. It 
will be used to pick up and let off passengers, though it 
appears that there will be a fee for such service.

The grand inauguration event included music, fireworks 
and an aerial show with parasailors, as well as the artistic 
illumination of the pier.

Photos by Javier Perez
(Source: Carolina Gómez Aguiñaga - Prensaglobal.com)

New ‘Los Muertos’ pier
inaugurated
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Without the dreams that former 
Governor Francisco Medina 
Ascencio had in his time, Puerto 
Vallarta would not be what it is today. 
Although the Governor originally 
came from Arandas in Jalisco, he 
formulated a series of projects from 
the moment he visited this area with 
which he fell in love and for which 
he worked constantly to give it the 
infrastructure bases it enjoys today, 
i.e.: the access highway, the airport 
and the port.

This is why, nearly 10 years after his 
passing, local and state authorities, 
businessmen and the general public 
rendered homage to him last week at the entrance 
to Las Juntas, with a statue in recognition of all the 
great works he accomplished for this town.

In his speech, one of his sons, Francisco Medina 
Jiménez, told how his father first got to know 
this place at the beginning of last century, when 

In addition to the celebration of 
the Día de los Reyes Magos, last 
Sunday, January 6th, also witnessed 
the opening of the new tunnel on the 
Luis Donaldo Colosio Libramiento.

According to Jesús Rodríguez 
Campoy, sub-director of municipal 
transit, “people are very happy, it is 
very nice, very ample, much better 
lit” now that all traffic has been 
diverted to the new construction.

Statue unveiled in homage to Francisco Medina Ascencio

he was brought here by his own 
father. It was love at first sight with 
this entirely rustic Puerto Vallarta 
that only had one access road, one 
hotel, a typical downtown area and 
kilometers of virgin beaches and 
lush vegetation on its hillsides.

As governor, Medina Ascencio, 
undertook all the aforementioned 
projects because he wanted the 
people of Tepic and Guadalajara to 
have access to Puerto Vallarta and 
get to know its natural marvels.

After Puerto Vallarta Mayor 
Ramón Guerrero Martínez praised 
the former governor, he informed 

the attendance that by approval of the City Council, 
the entire access road to town, from Las Juntas, 
will bear the name of Francisco Medina Ascencio.

(Source: Rodrigo López Becerril – Vallarta Opina, 
photo by Fernando González)

New tunnel open to traffic
Old tunnel temporarily closed

Rodríguez also explained that the 
old tunnel is temporarily closed to 
traffic so that it may be somewhat 
widened at both ends.

In addition, he pointed out that 
although the lighting system in the 
new tunnel is not definite, “it is fine 
and in perfect working order”.

(Source: Daniel Mora Valencia – Meridiano)
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THE KINSEY SICKS, America’s 
Favorite Dragapella Beautyshop 
Quartet, celebrate their 20th 
anniversary year with a new musical 
taking on the cultural bludgeon of 
reality TV.  This show opens January 
13 and runs through January 23 at 
8pm most nights (except Fridays 
and Sundays showtime is 10pm). 
In this brilliant reality mash-up, 
we find Rachel, Winnie, Trixie 
and Trampolina teamed up in the 
jungle, trying their best to succeed 
at challenges that involve singing, 
dancing, dating, dieting and, of 
course, large insects. Will they win? 
Will they find spouses? Will they 
stay together? Will they be able to 
withstand the pressure? Will they sing 
on key for once? 

THE KINSEY SICKS were, 
in fact, contestants in Season III 
of “America’s Got Talent.” Their 
first performances there brought 
standing ovations from the audience 

The Kinsey Sicks launch 20th Season
at The Palm Cabaret

and gushing praise from 
the judges. One of their 
performances was featured 
as the theme footage for the 
season trailer. However, 
once the Kinsey Sicks 
performed their tongue-
in-cheek song, “I Wanna 
Be a Republican,” they 
were cheerfully shown 
the door, and the footage 
of their performances 
was left on the cutting 
room floor. “AMERICA’S 
NEXT TOP BACHELOR 
H O U S E W I F E 
CELEBRITY HOARDER 
MAKEOVER STAR 
GONE WILD” brings 
the group’s firsthand 
knowledge of the reality 
show experience to bear, 
poking fun at the unreality and 
backstage surreality of this genre. 
And all in glorious 4-part harmony!

THE KINSEY SICKS 
launch “AMERICA’S NEXT 
TOP…” at The Palm Cabaret and Bar 
at 508 Olas Altas (in the Romantic 
Zone on the south side of town) for 
5 nights only beginning on January 

14, 2013.  Tickets are available on 
our website www.thepalmpv.com 
or at the door beginning 2 hours 
before showtime.  Shows often sell-
out so buying early and/or online is 
encouraged.  Tickets for this show are 
350 pesos general or 400 pesos for 
VIP seating.

THE KINSEY SICKS formed 
by freak accident in December of 

1993 in San Francisco. Since then, 
they have written and performed 
scores of musicals, starred in their 
own Off-Broadway show at New 
York’s legendary Studio 54, toured 
internationally, recorded 8 albums 

and have been the subject of 
2 feature films. Their fan base 
is extensive and remarkably 
diverse – including people 
of all ages, genders, religions 
and several political positions. 
The New York Times has 
praised their “voices sweet as 
birdsong” and Variety calls 
them “one act that should 
not be missed.” The San 
Francisco Chronicle says, 
“Their mangling of hit songs 
hits genius level.” Read 
more about them at www.
kinseysicks.com

“AMERICA’S NEXT 
TOP…” boasts some of THE 
KINSEY SICKS’ best music 
of these last two decades – 
both wicked parodies and 
objectionable originals – plus 
some brilliant new songs 
written just for this show. 
And, of course, what would 
any reality show be without 
a production number in 

Yiddish?
Tickets for The Kinsey Sicks 

performances and all shows at The 
Palm Cabaret may be purchased 
online at www.ThePalmPV.com or 
at the door starting by at least 6 p.m. 
nightly.  You can also find the Palm 
on Facebook at The Palm Cabaret and 
Bar.  
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JOE HARRINGTONby

As promised, I finally get around 
to reviewing this extraordinary 
musical.  I first saw this on stage in 
Manhattan.  I was flabbergasted by 
the power of the music.  This is a story 
about honor and duty and how the 
two can clash.  Too many renditions 
of this tale paint the policeman Javert 
as the antagonist.  He is not – he is 
a policeman who did not create 
the horrific laws that were in place 
in France in the early 1800’s.  He 
enforces the law, he does not create it.  

Some critics panned the first 
third or so of this film.  I cannot 
understand why unless it was the 
gritty presentation of the reality of life 
back then.  Ugly?  You bet.  Squalor?  
Absolutely.  Ridiculous laws that send 
a man to prison for years for stealing 
a loaf of bread to feed his sister’s kid?  
That’s the essence of the story.

Jean Valjean plays a man who 
spends 19 years in prison before being 
released on parole.  

Les Misérables Prison has changed him into a 
man who hates.  The movie begins, 
brilliantly, with him part of a prison 
gang of workmen trying the haul a 
warship into dry dock.  The song is 
“Look Down, Look Down.”    

This musical just celebrated its 
25th year of production – making 
it the longest running musical 
ever.  There is something about 
legitimate theater that most 
movies can’t capture and that’s 
the electricity that can spark between 
those on stage and those in the 
audience.  That magical connection – 
when the actors pull it off – is what 
brings people to stand and shout, 
“Bravo!”  

At the theater I watched this movie 
in, it also brought those in attendance 
to their feet with huge applause.  Stop 
and think when you ever experienced 
the audience applauding a silver 
screen.   It happens, but very, very 
rarely.  I spoke with a friend of 
mine who watched the movie on 
Christmas Day.  She told me the same 
thing happened, people on their feet 
applauding.

This musical is different than almost 
all modern musicals that went before.  
For instance, every line in Evita was 
dubbed in later.  Not this time, every 
song, every word, was sung while the 
cameras rolled.  Russell Crowe plays 
the policeman.  This guy is a fine 
actor, but he is no Placido Domingo.  
Yet, after a slightly shaky start, he 
pulls it off – mainly by the passion he 
puts into his lyrics.    

Song after song mesmerizes.  Dream 
a Dream and Bring Him Home, God 
on High, Hear my Prayer and Red, 
the Color of Angry Men.  I watched 
this five days ago and still some of the 
lyrics reverberate in my head.  Lines 
like “To love another person is to see 
the face of God” and “Instead I live, 
but live in Hell.”

This flick captures passion, 
revolution, despair, triumph.  

The Academy Awards nominations 
have not been posted yet as I write this 
column.  If the lead Hugh Jackman 
doesn’t receive a nomination then 
there is something seriously wrong 
with the people who vote on these 

things.  Ann Hathaway should get 
one, so should Crowe.  Best Picture, 
Best Director, I can’t wait to see what 
accolades this film receives.

And what really astonished me is 
top critics who panned this effort.  
People like Mick LaSalle, one of my 
favorites and a person I usually agree 
with 99% of the time.  He wrote for 
the San Francisco Chronicle, “At the 
heart of the ‘Les Misérables’ movie 

was a good idea that just 
didn’t work out this time. 
The idea was that the actors 
should sing their songs live 
on camera.”  So Mick thinks 
because people had to act 
and sing at the same time 
created a mistake?  Bull, 
it made for that seemingly 
impossible connection on 
the silver screen between 
those delivering the 
entertainment and those 
watching it – that almost 
never happens outside of a 

legitimate theater, but happens here.
Time for another contest.  The 

playbill for this musical is well known 
around the world – that of a young 
French girl – a waif with a haunted 
look in her eyes.  My challenge is to 
come up with a caption that fits the 
image but is also funny.  Winner gets 
a free e-book of mine called Mauled.    

                  
Joe is an internationally published 

author and documentary filmmaker.  
You can send him comments or 
criticism at JoeMovieMadness@
Yahoo.com.  Artwork by Bob Crabb.
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Nestled towards the rear of 
the south side’s busiest market 
center, the lights of the Paradise 
Stage are shining brightly this 
season. But it isn’t just about the 
world-class musicians and local 
entertainers who perform there. 
The Paradise Stage itself has 
become a shining beacon of hope 
for many Banderas Bay residents 
who struggle to provide for the 
basic needs of their children. 
This life-changing outreach 
is accomplished through the 
generosity of CompassioNet 
Impact Mexico - the operators 
of the Paradise Stage in the Zona 
Romantica.

Any given week will see up to 2,000 
people pass through the gates of the 
Paradise Community Center located 
at 127 Pulpito, just up the street from 
La Palapa restaurant on Los Muertos 
beach. Most of the crowd stops in to 
shop at the Saturday Market Co-op 
that runs every week from 9 a.m. to 1 
p.m. Several hundred more are taking 
in the myriad of entertainment options 
presented on the Paradise Stage.

Todd Ringness has been the 
manager of the Paradise Stage since 
last August. He and his wife Gaye sold 
everything and moved from Kelowna, 

Basilio Badillo at Naranjo, Puerto Vallarta
Tel 044-322-728-6878

Boutique Theatre

Thurs, Fri, Sat Jan 10, 11, 12  8 pm
Sun Jan 13 5 pm

Thurs Fri Sat Jan 17, 18, 19 8 pm
Sun Jan 20 5 pm.

Tickets $250 

Buy t ickets :  w w w.boutiquetheatre.ca
M ira lo,  236A I turbide

NV Bookstore,  216 Bas i l io  Badi l lo
Paradise  Encounters,  134 Rodolfo  Gomez 

A platform for social change: Paradise Stage

British Columbia, specifically to serve 
with CompassioNet Impact. Ringness 
says he can hardly believe the level of 
talent accessible in this community. 
“I would have never imagined that 
I’d be juggling so many different 
kinds of exceptional musicians and 
entertainers,” reports Ringness. “I 
believe this 2012/13 season is the most 
active with the most entertainment 
options ever presented on any stage in 
this region,” he says.

A quick review of the 
PCC online calendar (www.
ParadiseCommunityCenter.com) 
confirms what Ringness is saying is 
true. (See graphic.)

One outstanding group of musicians 
takes up residency on the Paradise 
Stage at least once a month. The 
Banderas Bay Jazz Allstars (www.
BanderasBayJazzAllstars.com) have 
selected the Paradise Stage as their 

exclusive Puerto Vallarta concert 
venue. Allstars keyboardist Chas 
Eller shares, “We always have 
a great time playing for the 
wonderful folks at the Paradise 
Stage!” The Banderas Bay Jazz 
Allstars are next in concert on 
Friday, January 25th.

CompassioNet Impact 
operates the Paradise Stage 
like a business, by charging 
admission, operating a box 
office, maintaining technical 
equipment, and hiring helpers 
for specialized tasks or when 
volunteers aren’t available. 
After the operating expenses 
are covered (well, the essential 
expenses anyway) there 
are indeed profits left over, 

thanks entirely to the support of our 
community through their ticket, food 
and beverage purchases and generous 
donations. 

But these profits don’t go to a large 
nameless corporation, or to some 
secret bank account of an uber-rich 
hombre in Guadalajara. 

Instead, CompassioNet Impact uses 
100% of these profits to help make 
a difference for the under-resourced 
who live in the outlying areas of Puerto 
Vallarta. This is done through food 
service programs, English-language 
skills improvement, practical job 
skills training programs, and when 
funds are available, micro-finance 
loans for small business startups or 
home-building.

You can find out more about 
CompassioNet Impact by visiting their 
website (www.4compassion.org) and 
you can check out the schedule for the 
Paradise Stage, through the Paradise 
Community Center website (www.
ParadiseStage.com). This “Calendar” 
page also shows the dozens of classes, 
workshops and other events offered 
at PCC, located at 127 Pulpito in 
the Zona Romantica. They are open 
Tuesdays through Saturdays from 9 
a.m. to 4 p.m. and for special events.
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When Galería Corsica opened its doors back 
in 2002, owners Jean Pierre Renucci and José 
Villavicencio didn’t think they were about to create 
the most fascinating and biggest space in town 
dedicated to Mexican Contemporary Fine Art. One 
day they just decided that they wanted to show 
the most important Mexican contemporary artists 
to the national and international public in Puerto 
Vallarta and for that purpose, they contacted their 
art involved friends in Mexico City, many of them 
museum directors and curators, and looked for the 
artists that they liked the most and whose work 
was displayed at the most important art museums. 

That’s how they found Flor Minor, who at the 
time was a renowned drawer and they decided that 
she had to be the artist for the first show of their 
gallery. The exhibition was a success and eleven 
years later not only they still represent the artist but 
they have sponsored her first sculpture project to 
celebrate her 30th anniversary as an artist which has 
been exhibited as a solo show at two important art 
museums in Mexico city with very good reviews 
from the art critiques.   

Later came artists such as Rocío Caballero and 
brothers Antonio and Agustin Castro who, at the 
time, changed the face of the art world in this 
increasingly cosmopolitan coastal pueblo and who 
became favorites to the Vallarta art market and that 
still are represented by Galería Corsica.

That was only the beginning of Galería Corsica. 
As the public got used to a higher quality of works, 
Jean Pierre and José realized that they could not stop 
innovating and that the public was looking for the 
best, that’s how they brought three very important 
solo shows, for the first time to Vallarta: Juan 
Soriano, José Luis Cuevas and Manuel Felguérez. 
The three of them, being the most important living 
artists at the time, were a success and gave public 
in Puerto Vallarta the chance to admire the works 
of these Mexican art masters - who happened to be 
very good friends of Jean Pierre and José.

For the last eleven years, Galería Corsica has 
represented more than 50 Mexican artists and 
performed a large number of solo and collective 
exhibitions in their premises or cultural art venues. 

GALERÍA 
CORSICA
MORE THAN A DECADE 

DEDICATED TO EXHIBIT THE BEST 
MEXICAN CONTEMPORARY ART 

IN PUERTO VALLARTA

The gallery has worked with museums including 
the Dolores Olmedo Museum, the José Luis 
Cuevas Museum, the Palacio del Arzobispado 
Museum and the Universidad Metropolitana 
Museum, all of them located in Mexico City.  It 
has  also participated in National and International 

art fairs. 
Activities have also 

diversified to producing 
exhibitions in alternative 
spaces and partnership 
projects with other 
galleries at a national and 
international level.

Showcasing a wide range 
of the best traditional and 
contemporary Mexican 
fine art, Galería Corsica 
is the right place for the 

discriminating collector and for anyone interested 
in top Mexican fine art.

Galería Corsica has 5 exhibit rooms and a 
courtyard on Leona Vicario 230, and an alternate 
space at 735 Guadalupe Sánchez, both in 
downtown Puerto Vallarta. Phone: 223-1821. 
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The other day, I went to Los 
Mercados to replenish their newsstand 
with the latest issue of the P.V. Mirror, 
as well as to grab an espresso and one 
of their heavenly chocolatines. As I sat 
in the courtyard sipping my coffee, I 
was watching a hummingbird flit from 
flower to flower and it reminded my 
friend that we needed to purchase 
some fresh produce too.

If you live here, full or part time, 
or even visit for a week, you start to 
realize that finding everything you 
want in one place is nearly impossible 
and can often require multiple stops 
and shops. Even when Rizo’s was 
alive and well, you were not always 
able to get everything on your list…

Although we’ve always eaten 
“healthy” (something my children 
were not particularly happy about 
at times…), I’ve been including 
increasingly more local organic foods 
over the years, so I was happy to see a 
really good selection of that fresh stuff 
at Don Fresco, the produce shop inside 
Los Mercados. If you haven’t been 
there yet, you really should go.

They carry all the usual fruit and 
veggies, but they also have a large 
selection of hard-to-find items such 
as yellow lemons, baby spinach, fresh 
cranberries, raspberries, beautiful 
leek, sweet potatoes and a wide variety 
of lettuce (including the “red butter” 

ANNA REISMANby

Don Fresco @ Los Mercados

variety), without forgetting the most 
beautiful eggplants I’ve seen in a long 
time. The nice thing is that you can buy 
one spear of asparagus or a handful 
of Brussel sprouts or just a couple 
of shallots. Much of their produce 
is locally grown and organic - when 
possible and in season. As well, they 
have alfalfa sprouts and fresh herbs, 
including fresh chives and REAL dill! 
Plus you do not have to buy a bushel, 
they’re sold in small, usable portions. 
Where else can you buy a bag of fresh 
basil for 3 pesos?

While in Don Fresco, I noticed 
that this season they added a spice 
rack filled with jarred Terana brand 
spices, plus an area stocked with dried 
beans, including the “impossible” to 
find kidney beans …and black eye 
peas! They also have vacuum sealed 
bags (for freshness) of dried fruit and 
nuts, chia seeds, quinoa (red, black 
and white), sesame seeds, barley, rice 
and many other items. This is a great 
addition to the area, making one-stop 
shopping almost possible here in the 
Romantic Zone on the South side of 
Vallarta. Now if only I could by-pass 
all of those amazing baked goods, 
pastries and cakes at k’rico:)

Los Mercados is open Monday to 
Saturday from 9 a.m. to 8 p.m. at 265 
Aquiles Serdan, a half-block from 
where Rizo’s used to be.  Check out 
their web site at www.losmercadospv.
com and of course, “friend” them on 
Facebook!

Happy eating and a healthy 2013!
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TOMMY CLARKSONby

Planting Roots in Mexico

Is mine, in fact, a Crinum 
augustum?   It seems to meet the 
physical description criteria.  The 
renowned tropical plant authority, 
W. Arthur Whistler, says it is native 
to the island states of Seychelles 
and Mauritius in the Indian Ocean.  
However, further research divulged 
that others believe the “Queen Emma” 
- named for the wife of Hawaiian 
King Kamehameha IV  - is actually a 
cultivated variety from – well Duh! – 
Hawaii.  Regardless of this confusion, 
the first ones we acquired were found 
back off the coast several miles in 
the mountains of the southern part of 
the State of Jalisco.  It happily grew 
in the front yard of a young Mexican 
couple with a darling little girl.  When 
he observed me coveting his plant, 
the gracious young man – though in 
his Sunday best and getting ready to 
go to Sunday Mass – promptly knelt 
down and, with his bare hands, started 
to dig up several of its newly sprouted 
babies for me!  Substantive further 
research has borne out that the origin 
of this outstanding looking lily is 
simply not clear… and I can but only 
wonder how it found its way up to this 
rather remote locale in Mexico! In 
fact, this may lend further credence to 
the belief by some that this plant is a 
naturally-occurring hybrid of Crinum 
zeylanicum and some other species.  
Suffice it to say, confusion is rampant 
on this species as the deeper one digs 
(pun probably intended) several other 
plants were found that are mistakenly 
described as Crinum augustum. 

That all aside, let’s just go with 
what we do know of these attractive 

Swamp Lily 
Crinum augustum (Queen Emma)
Family: Amaryllidaceas
(Also known as: Crinum, Crinum Lily, Cape Lily, River 
Lily, Mangrove Lily, Spider Lily, Milk Lily or Wine Lily.)

plants.  In the genus Crinum, there are 
around 150 varieties of these tropical 
and sub-tropical beauties with only 
a few commercially available.  They 
can be successfully used for borders, 
bedding plants or as a solitary feature 
plant.  In the wild, Swamp Lilies are 
often found growing along lakes, in 
swamps, marshes, and estuaries – but 

you might’ve already guessed that 
from the name, huh?

It is a perennial herb with an onion-
shaped bulb and erect, strap-like 
leaves which grow up to three or 
more feet in length and are three plus 
inches wide. Their very attractive six-
petaled, flowers rise from the bulb 
on long flower stalks, separate from 
the leaves.  Four of mine are tinged 
purple and smell like lilac.  The other 
is wholly white. Both remind me 
of a grouping of Spider Orchids on 
steroids! 

These long living plants can grow 
up to 6 or even 8 feet high in highly 
structural clumps in well-drained 
sandy soil. The pride of its existence 
(depending on the variety you have 
found) are those 20 to 30 large, lily-
like red, white, pink, purple or bi-
color flowers at the ends of long, stout 
stems.  

I understand that in the wild, those 
tiny - but loud mouthed - little green 
tree frogs find homes in these clumps, 
and know for a fact that hummingbirds 
love their blossoms.  It can tolerate 
poor soil as long as it’s cool - hence 
mulching is good - and has plenty of 
water to drink.  For those you have 
planted, beyond copious agua, top 
dressing of compost or dried cow 
manure is much appreciated by them.

These Crinum lilies flourish in 
sun or partial shade.  Ours thrive in 
full sun in large pots. Fertilize your 
Swamp Lily weekly during growth. 

Lastly, the root makes a good wound 
poultice; heated and oiled leaves can 
be applied to sprains; and Australian 
aborigines crushed its stems and 
roots for application to marine, 
insect and jelly fish stings.  Ahhhh, 
I’m a veritable fount of worthless, if 
not outright strange, minutiae. But, 
perhaps - ya’ never know – the time 
might arise when you’ll need such 
nifty nuggets of knowledge!

In Manzanillo, visit Ola Brisa 
Gardens, Tommy and Patty’s verdant, 
multi-terraced tropical paradise nestled 
on a hill overlooking the magnificent 
vista of Santiago Bay.  Leisurely 
meander its curved, paved path, 
experiencing, first hand, a delicious 
array of palms, plants and flowers from 
all over the world. Or, e-mail questions 
to him at olabrisa@gmail.com

Presently by our pool, this beauty 
is being moved elsewhere tomorrow 
- to a bigger pot - as he’s grown so 

big as to block the view!

These lovely flowers smell slightly of the 
lilac bushes from my Midwest U.S. youth

On the northern side of our 
gardens, showcased in one of 

several large pots that we have 
constructed from old tinacos, the 

leaves of this variety droop slightly.
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Dear Friends of the Gardens,

Have a great visit to the Gardens 
– but come prepared!

It is the responsibility of all 
wilderness travelers to prepare 
themselves for the environs they visit, 
for their own comfort and safety. But 
sometimes visitors to the Vallarta 
Botanical Gardens are so in awe of the 
natural beauty and great biodiversity 
of our grounds that they forget to take 
a few precautions. Our native forests 
are home to a vast array of trees, 
orchids, bromeliads and vines—plus 
animal life. Birds that can be observed 
here include squirrel cuckoos, elegant 
trogons and military macaws. Jaguars 
are even occasionally spotted in the 
surrounding mountains. 

From Vallarta’s Botanical Gardens…

Although jaguars never pose a 
problem to our guests, much smaller 
creatures - jejenes, or “no-see-ums” 
- have proved a source of complaints 
from the unprepared. While not 
disease vectors like mosquitoes, these 
minuscule insects can deliver bites 
that may itch for a day or more and 
put a damper on an otherwise amazing 
visit.

No-see-ums occur throughout 
Western Mexico year-round. 
Some folks take a more aggressive 
approach against them than others. 
Many, for example, spray industrial 
insecticides in their surroundings 
to exterminate jejenes from their 
properties. Although this can reduce 
the number of no-see-ums in such 
areas, it also greatly reduces the 
number of other fascinating, beautiful 
and environmentally important insects 
such as butterflies, dragonflies and 
praying mantises. We at the VBG 
believe the more environmentally 
responsible option is to wear long 
pants and long-sleeved shirts and/or 
use insect repellent on ourselves rather 
than to apply poisonous pesticides to 
our grounds.

We draw attention to the no-see-
ums in the visitor information on our 
website as well as at our entry gate; 
we also recommend wearing sturdy 
walking shoes rather than sandals or 
flip-flops. If you forget to bring your 
own repellent to the Gardens, you can 
purchase it at our entrance or Visitor 
Center. This will let you enjoy your 
tropical adventure here while allowing 
us to preserve our biodiversity.

Despite sensationalist media reports 
to the contrary, Mexico remains a safe 
and beautiful country to visit. To those 
of you in Puerto Vallarta, please come 
up and visit us soon; to those of you 
in other places, keep Mexico in your 
hearts. HAPPY NEW YEAR!!

From the Gardens,

Bob Price, Curator and Founder

Jade Vine in Bloom
The Jade Vine (Strongylodon 

macrobotrys) is now coming into 
flower! We’ve waited all year for 
this botanical miracle to once again 
festoon the upper reaches of our 
Holstein Orchid Conservatory.

Over the summer we’ve been busy 
propagating this special plant, which 
has been heralded as “the world’s most 
beautiful tropical flowering vine.” 
Last year, our supplies quickly sold 
out - so purchase yours soon in the 
Gardens’ nursery. Members receive a 
10% discount on all plant and plant 
supply purchases.

____________

A day spent enjoying the Gardens 
would not be complete without a stop at 
our fabulous restaurant, the Hacienda 
de Oro, for authentic Mexican food 
and brick-oven pizza. Our new menu 
includes delicious dishes such as fish 
and shrimp tacos. Hike the Gardens’ 
nature trails and bask in tropical 
mountain scenery. Experience the 
Orchid Conservatory, Gift Shop, plant 
nursery, tequila tasting and more. You 
can even shop the Gardens remotely 
through our online store. The very 
best of Vallarta!

The Vallarta Botanical Gardens 
is a registered 501(c)(3) nonprofit 
corporation in the United States. 
Your donations and memberships are 
therefore tax deductible. We are also a 
registered charity (Asociación Civil) in 
Mexico. For more information should 
you decide to add your support to our 
projects: http://www.vbgardens.org

The Vallarta Botanical Gardens 
are located at the km 24 marker 
of Highway 200, Carretera Puerto 
Vallarta a Barra de Navidad, the only 
road that goes south from Puerto 
Vallarta (PV). The drive to the Gardens 
takes approximately 25 minutes from 
Old Town PV.
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by ALI HERNANDEZ

Skin regenerates naturally approximately every 
30 days. However, due to the different alterations it 
endures due to climate changes, age, stress and lack of 
care, the process often slows down, leaving residues 
that clog the pores. This results in an appearance that 
if rough, opaque and dry. Exfoliation is essential to 
accelerate its regeneration. The process is also known 
as gommage in French and peeling in English.

Exfoliation is a very simple beauty ritual that 
eliminates dead cells and impurities from the outer 
layers of the skin, while helping to stimulate the 
circulation of lymphatic fluids that contribute to 
the elimination of toxins and acts as a massage to 
improve blood circulation.

The effects of exfoliation are immediate: it 
smoothes the surface of the epidermis, making it 
softer, closing pores, strengthening the skin and 
giving it increased elasticity, leaving it radiant. It 
also contributes to attenuate the appearance of - and 
sometimes even make disappear – spots and scars, 
while facilitating the absorption and increasing the 
efficiency of the creams used for treatments.

EXFOLIATION METHODS
Regardless of which you choose, it is important to 

keep in mind that the efficiency of exfoliation does 
not depend on the amount of strength with which 
you rub, but rather on the frequency with which you 
do it. Consistency is fundamental in order to see and 
maintain the results. There are different options:

Vegetable sponge – used on the entire body with 
exception of the face as facial skin is finer and more 
sensitive. Its use is recommended once a week, with 
soft movements, in order to activate blood circulation 
while removing dead cells and impurities.

Pumice stone – excellent for the elimination of 
hardened spots along the soles, though it should not 
be used on other parts of the body as it could irritate 
the skin.

Cosmetic products – contain small non-abrasive 
grains, with nutritional and softening properties. 

Exfoliation – 
essential to your 

skin’s regeneration

They will remove dead cells and leave a deep feeling 
of purity and well-being. They can be applied to wet 
or dry skin, according to the product used.

BODY EXFOLIATION
As we know that it revitalizes, exfoliation of the 

body is best done during the morning shower. We 
should use circular movements, starting with the feet, 
the ankles and the legs. Then rub your hands, arms, 
shoulders, and work your way down slowly along 
the back and the torso towards the heart. Remove 
with plenty of water. If you’ve never done this 
before, it is recommended that you start with only 
weekly exfoliation for the first month. Afterwards, 
you can reduce the frequency to twice a month. If 
your skin is very sensitive or dry, once every three 
weeks is enough. Remember to use moisturizing 
cream afterwards.

FACIAL EXFOLIATION – HOW OFTEN?
Your face should be clean and free of make-up 

before exfoliating. The product is applied with your 
fingertips in soft, circular movements, with special 
care to the T-zone (forehead, nose and chin) specially 
if you have oily skin. Avoid the area around the eyes. 
Remove the exfoliant according to the instructions.

Normal and dry skins should be exfoliated once 
a week; mixed or oily skin, twice a week; sensitive 
skin, twice a month. If you have acne, exfoliation 
is NOT recommended at it could exacerbate an 
inflammation of the sebaceous glands. Better to 
consult an expert who can advise you as to the best 
way to clean this kind of skin in depth.

Come visit us at Ali’s Health & Rejuvenation Spa 
so that we may show you what our treatments can do 
to help you feel and be as beautiful as you should be!

All services at Ali’s Health & Rejuvenation Spa are 
offered by professionals familiar with the techniques, 
the products and their applications, whether you’re 
interested in a facial, massage, manicure, pedicure, 
hair removal, or any of the many services available... 
Consultations are free. For more information, or 
to make an appointment with our expert in skin 
treatments or nutritionist Vanessa Altamirano, please 
give us a call.

(Source: www.feminis.com)

Ali Hernandez is one of the few certified 
cosmetologists in Puerto Vallarta. Her clinic is 
conveniently located on 5 de Febrero, No. 319, right 
near Rizo’s. Appointments can be made at

224-9633 or 044 322 292-8582.
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Body & Sol
KRYSTAL FROSTby
organic-select@hotmail.com

I am really into sprouts these days.  With all our 
activities, I need all the energy and resistance I 
can get. Sprouts are one of the most complete and 
nutritional of all foods tested. Sprouts are real Life 
Vitamins, Minerals, Proteins, and Enzymes. Their 
nutritional value was discovered by the Chinese 
thousands of years ago. Recently, in the USA, 
numerous scientific studies suggest the importance 
of sprouts in a healthy diet. 

As an example, a sprouted Mung Bean has the 
carbohydrate content of a melon, vitamin A of a 
lemon, thiamin of an avocado, riboflavin of a dry 
apple, niacin of a banana, and ascorbic acid of a 
loganberry. 

Because sprouts are predigested food, they have 
a higher biological efficiency value then whole 
seeds, raw or cooked. Less food is required, yet 
more nutrients reach the blood and cells. The 
sprouting process under the action of light, creates 
chlorophyll. Chlorophyll has been shown to be 
effective in overcoming protein deficiency anemia. 

Sprouts also have a regenerating effect on the 
human body because of their high concentration 
of RNA, DNA, protein and essential nutrients 
which can be found only in living cells. (Synthetic 
supplements are not life food.) 

The chemical changes that occur in the sprouting 
seed activate a powerful enzyme factory, never 
to be surpassed in later stage growth of any 
legumes. The rich enzyme concentration can lead 
heightened enzyme activity in your metabolism, 
leading to regeneration of the bloodstream. 
Sprouted grain appears to prevent depletion 
and earlier disappearance of youth due to sexual 
practice (vitamin E). Some vitamins increase 
during sprouting by 500%! In wheat, vitamin B-12 
quadruples, other B vitamins increase 3 to 12 times, 
vitamin E content triples. Fiber content increases 
three to four times that of whole wheat bread. 

Sprouts: High-powered 
super food

To begin with, sprouts are the most reliable year-
round source of vitamin C, carotenoid A, and many 
B vitamins (such as folacin), all of which are usually 
in short supply in our diet. Sprouting seeds, grains, 
and legumes greatly increases their content of those 
vitamins. For example, the vitamin A content (per 
calorie) of sprouted Mung beans is 2½ times higher 
than the dry bean, and some beans have more than 8 
times more vitamin A after being sprouted. 

Dry seeds, grains, and legumes, while rich in 
protein and complex carbohydrates, contain no 
vitamin C. But after sprouting, they contain around 
20 milligrams per 3.5 ounces, a tremendous increase. 
Also, if grown in decent soil or taken from your own 
garden, seeds, grains, and legumes will be high in 
organic minerals - so sprouts are an excellent source 
of minerals as well as vitamins. 

The great advantage in getting vitamins from 
sprouts is that you get a consistently high vitamin 
content without losses. In the dead of winter, when 
you can’t grow anything or get fresh produce 
anywhere, sprouts will provide a consistently 
reliable source of fresh, high-nutrient vegetables 
rich in vitamin C, vitamin A, and B vitamins. This 
will keep your immune system strong and your 
health in top condition. 

Have you ever heard of a vegetable that continues 
to gain vitamins after you harvest it? Sprouts do! 
Sprouts are living foods. They will continue to grow 
slowly in your fridge, and their vitamin content 
will actually increase. Contrast that with store-
bought fruits and vegetables, which start losing their 
vitamins as soon as they’re picked.

You can mix any sprouts into your salad, or make 
a sprout salad, great on sandwiches, in stir fries, and 
in soups.

Turn your kids on to them too.  They are said to be 
recommended to increase brain power and help with 
kids who are hyperactive or A.D.D. 

You can find sprouts in the supermarket, or 
Organic Select (online store: www.organic-select.
com), which is locally-owned and operated, and 
has a rich line of sprouts which include sunflower 
sprouts, lentil, alfalfa, garbanzo and mung bean.  
Check it out. 

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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GISELLE BELANGERby
RN, LCSW

Last week’s article described many 
characteristics of the Borderline 
Personality Disorder (BP). This week 
I am focusing on how their behavior 
affects the people who are or have 
been involved with them. 

Do you feel controlled?
Borderlines need to feel in control 

of others because they feel so out 
of control themselves. So much 
of their environment is, or at least 
feels, out of control to them that it is 
very important to control what they 
can. They are anxious and gaining 
control over something or someone 
calms them down. Ultimately, they 
are trying to make their world more 
predictable and manageable. They 
put people in no-win situations and 
create chaos.

Are you left feeling like you can’t 
do anything right?

Continual blame and criticism…
they may be blaming you for 
something “real” that really happened 
but they tend to exaggerate it or 
sometimes they blame you for things 
that are not real; never happened. 
The blaming can become verbally 
and emotionally abusive. They can 
have drastic mood swings and sudden 
emotional outbursts. They may also 
respond by making threats, setting up 
no-win situations, or giving you the 
“silent treatment” for hours or days.

The challenge then becomes more 
intense and complicated because 
Then, if you respond by objecting to 
the criticism or try to defend yourself, 
you are then accused of being too 

Is Someone You Love 
a “Borderline”?

(part 2 of 2) sensitive or over-reacting. You start 
to feel like your only choice is to take 
whatever they dish out. They cannot 
take any criticism. They are extra 
sensitive which makes it very difficult 
to have any healthy or productive 
discussion after an outburst or when 
they are unfairly blaming you for 
something. This makes it impossible 
to change or improve the relationship. 
It seems like the non-BP is always 
walking on eggshells, always the one 
adapting, desperately trying not to 
upset the BP. 

“My mom always acted like nothing 
happened” 

…and then they act surprised 
when you are still upset. Then you 
feel baffled and frustrated because 
the Borderline doesn’t seem to 
understand the impact of what they’ve 
done which makes you angry because 
they never accept responsibility for 
their behavior. So who is really right 
or wrong here? You start to question 
if you did over-react or if it was all 
of your fault. That’s called, “crazy-
making”. Again, change cannot 
occur on the part of the BP since they 
believe they haven’t done anything 
wrong. Essentially, everyone has 
to change to accommodate their 
expectations. 

Constant chaos
Is the borderline in your life 

addicted to drama? Do they seem to 
attract or create chaos? Just when 
things are going good and there is a 
calmness, possibly even a routine, 
they seem to do something to disrupt 
it. It’s like they can only stand it so 
long because it’s so foreign to them. 
“I love to be busy, I can’t just sit 
around”. 

The rest of us are “so boring” 
Everything and everyone is “so 

boring”. “Boring” for a borderline 
is anything not completely chaotic 
or extreme; extremely challenging, 
stimulating, exciting or extremely 
complicated, tragic, or dramatic. They 
seem to thrive on all of the details of 
their own drama or someone else’s. 
“Oh my God, you won’t believe what 
happened to me now”.

So… are you crazy or wrong…
…because you like downtime 

or home-time, or if a day off or a 
weekend doesn’t need to be packed 
with activity? Are you crazy because 
you like routine and predictability 
such as a regular mealtime or bedtime, 
or if you find it very satisfying to read 
a book or take a walk alone? BP’s 
always seem to need to be busy or 
distracted. Some become very angry 
with their partner and accuse them of 
being boring or unsocial, and insist 
that something is wrong with them 
(the non-BP) because they don’t 
want to accept every invitation or do 
something every minute. 

“Everyone else thinks she’s great” 
In social situations, the female BP 

can be very engaging, gracious, and 
endearing. The male BP, especially in 
work situations, can seem confident, 
self-assured, and charming. Since 
they cannot stand to be alone, this 
is where they shine. It’s where they 
get positive reinforcement and build 
their self-esteem and self-worth. The 
external world is where they thrive. 

Borderlines need people around. 

They do not know who they are. A 
sense of inner emptiness and chaos 
leaves BP’s dependent on others to 
figure out how to behave, what to 
think, and how to be. Therefore, being 
alone leaves them without a sense of 
who they are. This is why they make 
such frantic efforts to avoid being 
alone.

Recommended reading: 
1) Surviving a Borderline Parent: 

How to Heal your Childhood 
Wounds and Build Trust, Boundaries, 
and Self-Esteem, Roth, Kimberly 
and Freidman, Freda, (2003), 
New Harbinger Publications, 
Inc. ISBN# 1-57224-328-7 
 

2) Stop Walking on Eggshells: 
Taking Your Life Back When 
Someone You Care About Has 
Borderline Personality Disorder, 
Mason, Paul and Kreger, Randi, 
(2010) New Harbinger Publications, 
Inc. ISBN# 978-57224-690-4 
 

3) Understanding the Borderline 
Mother: Helping Her Children 
Transcend the Intense, Unpredictable, 
and Volatile Relationship, Lawson, 
Chrisitne, (2000) Rowman and 
Littlefield Publishers, Inc. ISBN# 
0-7657-0331-9

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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STAN GABRUKWritten by
of Master Baiter´s Sportfishing and Tackle

Seasonal changes continue as 
Sierra Mackerel and Jack Crevalle 
dominate bay fishing. Football 
Yellowfin Tuna at 40 lbs. hover off 
Yelapa. Corbeteña turns into Dorado 
Central. The Marieta Islands are 
still rocking with Rooster fish in the 
35 to 50-lb range. It’s wide open 
fishing and those with short day 
fishing trips can have great action 
with perfect conditions. Winter 
fishing still rocks! 

We have entered the second 
week of what I would refer to as 
the beginning of our winter fishing 
season. Yellowfin Tuna are moving 
from El Banco directly north toward 
the Tres Marias Islands and they 
can run over 200 lbs. If you have 
the time, money and inclination, 
then this is where you need to be, 
amigo. As for El Banco, things are 
quieting down but there are still 
Cubera Snapper over 50 lbs. taking 
surface baits. Sailfish and Marlin 
have pretty much moved out, but 
anything is possible.

Corbeteña is still an amazing place 
to be for now. Cubera Snapper as 
well taking surface baits, but there 

Bull Dorado at Corbeteña, 
Cubera Snappers at 60 lbs.

are bull Dorado running 50 lbs. and 
we have not seen this all year at any 
of the deep water locations. Sails 
moving out - as you would expect. 
But Yellowfin running from 40 to 
80 pounds are still being boated. 
Nevertheless, with some warm 

water currents still running around 
The Rock, there have been a few 
100-lb. Yellowfin Tuna caught on 
Google Eyes. This won’t last much 
longer, so I suggest you get out 
there pronto.

The Marieta Islands, as expected, 
have turned into the fish producing 
machine this area is. Snapper 
running 25 lbs., Sierra Mackerel 
in the 20-lb range, Rooster fish are 
still attacking baits running 50 lbs. 
and down. With Bonita, Skip Jack 
Tuna, Jack Crevalle and more, this 
is action central and will be for 
the coming months. Recent winter 
rains (yes, we have winter in PV) 
made the water a little murky this 
week, but that was short-lived and 
the water is blue and perfect for 
now. Water temperatures are still 
hovering around 80oF, but will be 
dropping shortly.

Punta Mita is seeing resurgence 
at Anclote Reef with Rooster Fish, 
and around the corner as well, at 
Sayulita. Dorado are in the area and 
if you are looking for Sails, they 
are still hanging out north of San 
Pancho, which would equate to a 
10-hour day. For those interested 
in late season Sailfish, you have an 
option!

For those visiting Puerto Vallarta 
for the first time, a short day on the 
water in the bay will produce some 
great action for everyone. With 
Sierra Mackerel, Bonito and Jack 
Crevalle running strong, young 
people on the smaller side can have 
some great fun and not worry about 
the fish overwhelming anyone. 

The moon phase is not going to be 
much of a factor for the next several 
months with the species we have 
running now. But it will affect the 
bite which is now moving back into 
the mid-morning and mid-afternoon 
time frames. As for bait, there is 
plenty around the bay and farther 
out. Bait balls are scattered around 
the place, on the smaller side, but 
they’re everywhere. Sardines, 
Google Eyes and running blue 
runners will produce on any given 
day. So have fun and make sure you 
get on the water one way or another. 

The winter season is upon us and 
it looks like we’ll have another 
wonderful year. 

Until next time, don’t forget to kiss 
your fish and remember: at Master 
Baiter’s Sportfishing & Tackle “We 
Won’t Jerk You Around!”

Master Baiter’s has changed 
locations in Marina Vallarta 
and are now near Victors Café 
Tecuba, set to reopen soon. Look 
for me at the least traveled end of 
Marina Vallarta and I will be there 
in my new place! Everyone coming 
by to see my new location will get a 
FREE CITY or JUNGLE TOUR!  
So I expect to see you all at my 
shop soon! Master Baiter’s is still 
the only real fishing company 
in Marina Vallarta with its own 
exclusive boats that are reliable, 
fast, with English-speaking, fish-
catching professionals!  For 
questions on any subject, please 
feel free to ask at my email: 
CatchFish@MasterBaiters.com.mx  
Web page:  www.MasterBaiters.
com.mx, or call me directly 
locally at: (044) 322 779-7571 or 
if roaming: 011 521 322 779-7571 
(this is my cell phone directly until 
the shop phone is working). You 
can come be a ¨Fan¨ on Facebook 
here: http://www.facebook.com/
pages/Master-Baiters-Sportfishing-
Tackle/88817121325  Facebook 
Fans get special perks you won’t 
find in my reports. 

The trade name Master Baiter’s ® 
Sportfishing and Tackle is protected 
under trademark law and is the sole 
property of Stan Gabruk. 
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GIL GEVINSby

Cousin Lenny and I were three 
hours and one liter into our marathon 
Monopolio (Mexican Monopoly) 
game when we began to notice an odd 
odor. It was after two am and between 
us we had consumed an entire bottle 
of Raicilla (Mexican moonshine). 
That we were capable of noticing 
anything was remarkable.

“What’s that smell?” Lenny asked.
“The effluvium of defeat. In case 

you hadn’t noticed, Cuz, you just 
landed on Ixtapa/Zihutanejo.”

“Smells like they put too much 
chlorine in your swimming pool.”

“I don’t have a swimming pool, 
Lenny. But I do have a Fiesta 
Americana and a Sheraton on Ixtapa/
Zihuatanejo. So you now owe me 
four-hundred thousand pesos.”

Lenny grabbed me by my shirt 
lapels. “Cheater!”

My cousin and I had been cheating 
each other at Monopoly since we 
were small children. It was a family 
tradition. On my next turn I landed on 
“Chance”.

“Oh, this is a good one,” I said. 
“It’s a combo card: ‘Get Out of Jail 
Without a Bribe’ and ‘Luxury Tax On 
Your Opponents Property’. You owe 
me another four-hundred thousand 
pesos.”

“What combo card? They have no 
combo cards in Monopoly.”

“They do in Monopolio.”
“I don’t trust your translating,” 

Lenny snarled. “Every time I breathe, 
it costs me four hundred thousand 
pesos!”

A few minutes later my wife 
wandered into the living room, 
rubbing her eyes. “What’s that 
smell?” Lucy asked.

EVACUATION 
VACATION

“It’s your swimming pool,” Lenny 
said, tossing the dice. “They put in 
too much chlorine.”

“We don’t have a pool, Lenny.”
“Whoa, bad news, Cuz!” I cried.
“Why? Now what’s it say?”
“You own all four Mexican Bus 

Companies, right?”
“Sure do. Now I finally get some 

return on my investment.”
“Okay, the card says, ‘All four 

of your bus companies have run 
over a pedestrian. Pay four hundred 
thousand pesos for each fatality.’”

“Pay, pay, pay! That’s all I ever do. 
When do I stop paying?” 

“When you stop hiring brain-dead 
homicidal bus drivers.”

“My eyes are burning,” Lucy said. 
“Shouldn’t we do something?”

“We are doing something, honey. 
Uh-oh, Community Chest. This could 
really cost me.”

“About time,” Lenny growled.
“Let’s see. It says, ‘Go directly to a 

time-share breakfast. Do not pass Go. 
Do not bring your credit card. Pay a 
fine of ten daily minimum wages.’”

“How much is that”
“Um…fifty pesos?”
“Fifty pesos!” Lenny screamed, 

lunging for my throat.
Soon we were rolling around on 

the floor attempting to strangle each 
other. Lucy, who had witnessed this 
type of behavior before, said, “I’m 
calling the police.”

“No police!” Lenny gasped. 
“About the smell,” Lucy said. “I’m 

calling them about the smell.”
 “For sooth,” I said, releasing Lenny 

from a half-nelson, “something is 
rotten in the state of Jalisco. Your 
turn, Cuz.”

At that moment a tremendous 
pounding was heard on our front 
door.

“I landed on ‘Electric Company,” 
Lenny said. “What does that mean?”

“Four hundred thousand peso fine.”
“For what?”
“For not stealing electricity.”
Suddenly, a breathless man was 

standing over us. “You have to 
evacuate at once,” he said. “A tank of 
chlorine gas is leaking at the sewage 
plant.”

“There’s a fine,” Cousin Lenny 
said, “for not stealing electricity?”

The breathless man was shocked by 
our apparent lack of concern. “This is 
a mandatory evacuation!” he shouted.

“Where should we go?” Lucy 
asked.

“Just head south, away from the 
treatment plant,” the man said, 
rushing for the door.

“I don’t have four hundred 
thousand pesos,” Lenny said. “How 
about another loan?”

“You still owe me from the last 
loan.”

“Boys,” Lucy said, “the game is 
over. We’re leaving!”

“But I’m losing,” Lenny said. 
“Then you lost,” Lucy said. “Now, 

both of you get off your skinny 
wasted rear ends. We’re out of here!”

“All right,” Lenny said, slyly 
stuffing a wad of million peso bills 
down his shorts, “we’ll take the game 
with us. Then we can finish it up 
while we’re evacuating.”

“Good idea,” I said.
“Good idea?” my wife repeated in 

disbelief.
Getting the game, intact, into the 

backseat of our Volkswagen Bug 
was not easy. “Keep the board level,” 
I told Lenny, “my Holiday Inn is 
falling off Cabo San Lucas.”

“That’s nothing. My Marriott’s are 
sliding into Acapulco! When’s the 
last time you heard something good 
about Acapulco?”

Lucy drove while Lenny and I sat in 
the back with a couple of flashlights 
and a fresh bottle of Raicilla. Despite 
the late hour the malecon was filled 
with several thousand sleepy people 
all shuffling along in a daze. Many of 
them were carrying blankets

“This looks like a scene out one of 
those low-budget disaster movies,” 
Lenny said.

“Yeah, like, Night of the Living 
Republicans.”

“Vallarta Sneeze.”
“Where are we going?” Lucy asked. 
“One Flu Season Over the Cuckoo’s 

Nest.”
“Off the Beach.”
 “Seven Days in Mayo…”
“Quiet! Where are we going?” My 

wife, for some reason, felt in need of 
a destination.

“Nacho’s house,” I said. “He’s 
always happy to see us.”

“It’s three in the morning,” Lucy 
pointed out.

Nacho was a man of infinite 
patience, and nearly infinite 
hospitality. Nonetheless, being barged 
in upon by two lunatics carrying a 
Monopolio board (and their sleepy 
keeper) at three am put him slightly 
off his game.

“Hey Nacho, how you doing?” 
Lenny asked our beleaguered friend. 
“You like Monopolio? How about 
some Raicilla?”

“I have to go to work,” Nacho 
said, squinting at his watch, “in three 
hours.”

“Fantastic!” Lenny said. “That 
gives you plenty of time to fry us up 
some ham and eggs. I’m starving.”

“I am a vegetarian,” Nacho 
announced.

 Lucy passed out on the couch. 
Nacho went back to bed. Lenny 
excused himself to go to the 
bathroom. And didn’t come back. 
Five minutes later I found him inside 
the hall closet, stealing the million 
peso bills out of Nacho’s Monopolio 
set. 

   
Gil Gevins is the author of four 

hilarious books, including the cult 
classic, PUERTO VALLARTA ON 49 
BRAIN CELLS A DAY, and his latest, 
SLIME AND PUNISHMENT. Signed 
copies of Gil’s books are available 
at his wife’s wonderful folk-art shop, 
LUCY’S CUCU CABAÑA, located at 
295 Basilio Badillo. His books are 
also available on Amazon Kindle.
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by:

This truism quoted by real estate 
agents is a lesson they have learned 
from their actual experience.   Why 
is the first offer you receive on your 
property the best one?  From my 
experience, here are some of the 
reasons:

1. The first offer is from the 
first person who has written an offer, 
regardless of the number of showings 
the property has had.

2. This offer is influenced by 
the current market conditions current 
at the time the offer is made.

3. The written offer is often a 
reality check for the seller regarding 
how the market views the value of his 
property.

4. It is crucial to work the 
offer through negotiation as long as 
possible.  You never want to be the 
side to give up first.  Counter on 
price, terms, conditions, the kitchen 
sink, etc.

5. The offer is not personal, 
and the seller should not take it as 
such.  The offer process is business 
being conducted.

6. I have never personally 
known sellers who were glad they 
turned down their first offer.  On the 
contrary, they regretted that they had 
lost the first offer through unrealistic 
expectations of higher prices or better 
terms later.

7. Real estate is a commodity 
and has cycles up and down. You 
must have an understanding of where 
the market is at the time of the offer.

The general economy, real estate 
environment, and expectations of 
the principals at the time of the offer 
influence the outcome:

HARRIET MURRAY

“The first offer is the best offer”

The seller generally wants and 
expects his extra care in construction 
or amenities to be of the same value 
(or more) to the buyer in terms of the 
price offered.  What is difficult for 
the seller to see is that in a buyer’s 
market or market with no buyers, it 
is very difficult to receive ANY offer.  

To receive an offer for less than the 
listed price, is going to be the most 
likely scenario.  

Even if the asking price was 
dropped the day before, the offer 
is still the best one because it is the 
only one.  For a seller to think back 
one year or 5 years before when the 
market was in a different cycle is a 
waste of time.  

The seller, if he wants to sell his 
property, has to be a realist.  Prices 
before could have been too high to 
be realistic. They may have been set 
when we were in a bubble. We all 
know that a bubble is not realistic. 
In a bubble, prices and activity are 
extreme and not the norm.  The best 
advice I can give a seller is to be in 
the ‘’now.”

From the buyer’s perspective, he 
has other pressures affecting his 
desire to write an offer. He is bound 
by how much money he has.  He 
is influenced by the press, gossip, 
economy, and general perception 
of the market at the time. He has to 
worry about buying too high in a real 
estate market which may still go lower 
before it stabilizes.  Anyone who will 
make an offer in a slow market has 
more risk that he is still paying too 
high if there are no comparables of 
sold prices and dates available to him.  

Closing costs for the buyers are 
higher here than in the rest of North 
American and much of Europe and 
South America. Keep in mind a 
purchase price of 155,000usd may 
cost the buyer another 8,000 - 10,000 
USD, not including any financing 
costs or unusual circumstances.  

Closing procedures can take weeks 
and months to close because of many 
factors:  documentation of persons in 
an international transaction, wiring 
of funds internationally, fideicomiso 
(bank trust) approvals, and holidays 
occurring in more than one country 
which impede the transfer of funds or 
information.

The classic truism which says the 
true price is what the buyer is willing 
to pay and what the seller is willing 
to sell.   Nothing else matters at that 
point. Are you willing to sell? Are 
you willing to buy?  Do we agree 
on the price and terms?  If not, let’s 
negotiate!

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 may be contacted 
at harriet@casasandvillas.com



ISSUE 221 | JANUARY 2013 FRIDAY 18SATURDAY 12

Hi-Tech26

For most of the history of Apple 
and Mac computers, viruses and 
malware were never a real threat. The 
biggest reason for this was that Mac 
computers only accounted for less 
than 5% of the computers being used 
in the world.

If you were a kid with a skill for 
writing computer code and wanted 
to get famous for a spreading a 
worldwide virus, what would you 
target? 95% of the world’s computers 
(PC’s) or 5% of the world’s computers 
(Mac’s). Obviously you’d target the 
largest group - and that’s the way it 
USED to be.

That has been Apple’s biggest 
protection against the world of 
malware and viruses for over 25 
years. Well, fast forward to 2012 and 
many have taken up the challenge 
from Apple’s “Invincible Mac’s”.  
2012 marked a huge spike in viruses 
and malware targeted especially for 
Mac’s!!

It appears the powers that be at 
Apple have feared this for some time. 
Starting with OSX Snow Leopard, 
Apple quietly included a malware 
detection program built into the 

Do Mac’s Need Antivirus???

operating system! No fanfare, no 
publicity. You know there’s a growing 
problem if Apple is even addressing 
it!

Since Snow Leopard, all Mac 
systems have their own built-in 
malware detection service, but it’s 
usually months behind the databases 
provided by other security firms. OS 
X is a UNIX based system, so it’s 
very strict about file permissions and 
user accounts, but malware doesn’t 
need an administrator account to steal 
your personal information.

You don’t have to be “cruising the 
red-light district” of the internet to be 
at risk, either. Take the MacDefender 
problem in 2011 as an example. 
MacDefender, along with variants 
MacSecurity and MacProtector, were 
malware that tricked users by looking 
like it’s actually an anti-malware 
app, and it usually shows up when a 
poisoned image or link is clicked in 
an otherwise innocent list of search 
results. 

Does that mean you’re likely to 
get infected with something today? 
Not likely. Mac users could probably 
keep doing nothing for another year 

before change is forced on them, but 
there’s no reason to sit back and wait 
for it. Whether its spyware, viruses or 
Trojans, there are tools available. So, 
let’s take a look at a few of the best 
options available today that can help 
protect your Mac.

2012 saw almost ALL major 
antivirus companies that have served 
the PC world, come out with Mac 
versions of their protection software. 
From Norton, to McAfee to Avast, 
all have a Mac flavor in their line-up 
now.

Of the free options for Mac malware 
protection, many experts suggest 
Sophos. It’s one of the most trusted 
authorities on malware and viruses in 
the industry, and their free offering for 
OS X is well worth the download if 
you’re feeling insecure. 

It’s extremely user-friendly and 
never tries to push you to “upgrade” 
to a paid version. It comes with its 
own uninstaller (which is actually 
rare) and it can scan networked drives 
(which is even rarer). While you’re 
using your Mac, it constantly scans 
in the background for viruses and 
known malware threats, along with 
any suspicious signs of unknown 
malware threats. 

It doesn’t put a noticeable dent 
on your system’s performance, and 
Sophos is extremely quick to react to 
emerging threats (which means you’ll 
always have up-to-date protection). 
Best of all, of course, is the fact that 
it’s all free! www.sophos.com

Of the paid options for Mac’s, 
Norton Antivirus seems the most 
comprehensive. It is designed to 
protect all of your valuable Mac 

programs that contain your personal 
data, including iTunes, iMovie, 
iPhoto and more. This Mac antivirus 
application shields your programs and 
your data from viruses, worms, Trojan 
horses, rootkits and other forms of 
malware. 

It also protects your computer from 
spyware, so you can rest assured 
knowing that you don’t have another 
set of eyes following all the tasks you 
perform on the computer.

In addition to protecting your Mac 
from viruses, worms and similar 
threats, this application also provides 
antivirus protection while browsing 
the web. This allows you to surf the 
internet safely and destroy any threat 
that creeps onto your device. 

This Mac antivirus software also 
offers protection for your email and 
instant messaging by scanning any 
suspicious attachment on your email 
or messaging system. Additionally, 
this security software offers network 
monitoring. It also has the capability 
to detect Windows viruses that may 
be attempting to attach themselves 
to your computer.     us.norton.com/
macintosh-antivirus

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, Data 
Recovery, 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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SUDOKU!
Sudoku is a logic-based placement puzzle.

The aim of the puzzle is to enter a numerical digit from 1 through 9 in each 
row, column and group of squares enclosed by the bold lines (also called a 
box). Each box must contain each number only once, starting with various 
digits given in some cells (the “givens”). Each row, column, and region must 
contain only one instance of each numeral.

Completing the puzzle requires patience.
It is recommended as therapy because some studies have suggested they 

might improve memory, attention and problem solving while staving off 
mental decline and perhaps reducing the risk of Alzheimer’s disease.

Solution to Sudoku on Page 24

Solution to Crossword 
on Page 24
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