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From the editor . .  . 
 
In February EL BORICUA celebrates AfroBorinquen by publishing 
articles related to the culture of black Puerto Ricans.   
 
The African imprint in Puerto Rican culture is apparent in many 
ways: foods such as gandules, yames, funche, plátanos and 
pasteles; music such as bomba and plena; and in our vocabulary 
with words like borundanga, and fufú.  
 
The most distinct African cultural influence comes from the 
Yoruba tribes in Africa.  
 
Our music and dance are finely seasoned with sabor Africano. 
 
 
Do you know what a fufú is? 
 
A fufú is an hechizo, a dark spell or curse . Just before your 
opponent throws the dice yell ófuf¼ ï not fufu but fufú, have to 
pronounce it correctly or it wonôt work. There are no hand signals 
to be used, no finger pointing, etc.  Just say fufú and thatôs it. 
 
Which of you have not thrown out a fufú during a table game? 
 
My mother often threw out fufús while playing Parcheesi or 
Monopoly making us laugh. But we concede that she also won 
more than her fair share of games.   
 
If you have an extreme case of bad luck, you might claim that 
someone did a fufú on you.   
 
A fufú can last you a lifetime and be passed down through 
generations ï so they say.   
 
Do you believe in the fufu? 

 
And yes, there is still black magic practiced in the Caribbean . . . 
 

 

Siempre Boricua,   Ivonne Figueroa 
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EL BORICUA is a monthly cultural publication, 

established in 1995, that is Puerto Rican owned and 

operated.  We are NOT sponsored by any club or 

organization.  Our goal is to present and promote our 

"treasure" which is our Cultural Identity - ñthe Puerto 

Rican experience.ò  EL BORICUA is presented in 

English and is dedicated to the descendants of Puerto 

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

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

about our little terruño. Subscribe to EL 

BORICUA, a monthly cultural publication for 

Puerto Ricans. 

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

 

Rafaél Cepeda 
Cepeda wrote and recorded over 500 pieces. 

 

Cepeda was born in Puerta de Tierra, San Juan, Puerto Rico, to Modesto Cepeda and 

Leonor Atiles. Cepeda was born into a family who have passed the traditional dances 

of the Bomba and Plena from generation to generation. The Bomba is a music, rhythm 

and dance that was brought to Puerto Rico by the West African slaves. The Plena is 

another form of folkloric music of Puerto Rico of African origin. According to 

Cepeda, he was born while his mother Leonor was in the middle of a Bomba dance. 

He attended San Augustin Catholic School until the 8th grade in San Juan. After 

Cepeda finished 8th grade he took up amateur boxing and worked as a carpenter. 

During his free time he continued to practice dancing the Bomba and Plena. 

 

In 1932, Cepeda married Caridad Brenes Caballero, a Bomba and Plena dancer. 

Together they had ten children. Cepeda decided to form a folkloric dance group with 

the help of his wife Caridad who would be the groupôs choreographer and the designer 

of the traditional costumes. In 1940, his first group, called "ABC", made their artistic 

debut in the local radio show of Rafael Quiñones Vidal "Tribuna del Arte" (Art 

Tribune). 

 

In 1957, Cepeda formed a second folkloric group which he called "Grupo Folklorico 

Trapiche". This group held shows in all of the major hotels of the island and 

participated in the following three movies: "Carnaval en Puerto Rico" (1961) 

(Carnival in Puerto Rico), "Felicia" (1963) and "Mientras Puerto Rico duerme" (1964) 

(While Puerto Rico sleeps). In 1973, members of the family which included his 

children, formed the "Ballet Folklorico de la familia Cepeda." This new group gained 

international fame and participated in the 1975 film "Mi Aventura en Puerto Rico" 

(My Adventure in Puerto Rico). The group which became a Puerto Rican institution, 

has made presentations in the United States, South and Central 

America, Europe and Asia.  
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Refrán . . .  
 
No todo lo que brilla es oro. 

Tri via 
 
Plena is a music genre and the words to the music 

traditionally talk about current events, often 

gossip! Plena is referred to as "El Periodico 

Cantao" or the Sung Newspaper. The lyrics could 

be fun, such as singing how the day went, or 

serious like criticizing the government. 

 

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

 

BORICUA . . . 
 is a powerful word.  

It is our history,  
it is our cultural affirmation,  

it is a declaration,  
it is a term of endearment, 

 it is poetic . . .            

 . . . . . .      it is us. 

Print your copies of EL BORICUA and file 

them in a 3-ring binder.  

Bomba and Plena are defining musical sounds of 

the Afro-Puerto Rican population.  They are 

percussion-driven musical traditions from Puerto 

Rico that move people to dance. Often mentioned 

together as though they were a single musical 

style, both reflect the cultural impact of the 

islandôs African communities, but there are basic 

distinctions between them in rhythm, 

instrumentation, and lyrics. You can hear the 

difference in these songs. In "Baila, Julia Loíza" 

the drums or barriles are lower pitched and form a 

different rhythmic accompaniment than 

the pandereta drums in the plena example, 

"Báilala hasta las dos." 

 

 

 

 
The plena originated in Ponce around 1900. It was first heard in the neighborhood 

Barriada de la Torre, whose population consisted mostly of immigrants from St. Kitts, 

Tortola, and St. Thomas, who had settled on the island since the late 1800s. 

 

At the beginning, sung texts were not associated with the plena which, was rendered 

by guitar, accordion and pandero; eventually, in 1907, singing was added. 

The music is generally folkloric. The music's beat and rhythm are usually played using 

hand drums called panderetas, but also known as panderos. The music is accompanied 

by a scrape gourd, the güiro. Pleneras resemble tambourines but without the jingles. 

These are handheld drums with stretched animal skins, usually goat skin, covering a 

round wooden frame. They are three different sizes of pandereta used in plena: the 

Tumbador (the largest of the three), the Seguidor (the medium-sized drum), and the 

Requinto. An advantage of this percussion arrangement is its portability, contributing 

to the plena's spontaneous appearance at any social gathering. Other instruments 

commonly heard in plena music are the cuatro, the maracas, and accordions. 

 

The fundamental melody of the plena, as in all regional Puerto Rican music, has a 

decided Spanish strain; it is marked in the resemblance between the plena Santa 

Maria and a song composed in the Middle Ages by Alfonso the Wise, King of Spain. 

The lyrics of plena songs are usually octosyllabic and assonant. Following the 

universal custom the theme touches upon all phases of lifeðromance, politics, and 

current eventsðin fact, anything which appeals to the imagination of the people, such 

as the arrival of a personage, a crime, a bank moratorium, or a hurricane. 

 

Plena was often called the periodico cantado or "sung newspaper" for the lower 

classes because it spread messages among people, similar to the corridos in Mexico. 

The traditional center of plena was probably San Antón, a barrio of Ponce, although 

the black neighborhood of Loíza is also mentioned as the heartland for the genre. Its 

popularity peaked in the 1920s. 

 

Plena is played throughout Puerto Rico especially during special occasions such as the 

Christmas season, and as the musical backdrop for civic protests, due to its traditional 

use as a vehicle for social commentary. Whenever plena is played the audience also 

joins in the singing, clapping, and dancing. 

 

As a folk genre, there have been many good composers, some well-known in their day 

and into the present. Perhaps one of the genre's most celebrated composers and 

performers was Manuel Jiménez, known as 'El Canario'. Certainly, there were many 

others, including such greats as Ramito, Ismael Rivera, Mon Rivera (the Younger), 

and Rafael Cortijo. The genre has had a revival recently, as evident by the emergence 

of many plena bands (such as Plena Libre, Atabal , and Viento de agua) and its use in 

various songs, such as Ricky Martin's recent song "Pégate" and Ivy Queen's "Vamos A 

Celebrar". 
 

*Wikipedia 



 

 

FEBRUARY  2014     EL BORICUA                 PAGE 4 

 

 

Taino Petroglyphs 
 
One of the oldest geometric shapes found throughout the 
ancient world are spirals. Petroglyphs of spirals date back to 
around the Neolithic period. Yet, ancient cultures throughout 
the world carved the same symbol with little or no 
communication with each other.  
 
The spiral is fundamental to nature, appearing on animals 
such as the snail, seashells, and occurs in natural 
phenomena such as whirlpools, hurricanes, tornadoes and 
spinning galaxies.  
 
The spiral has become a powerful symbol for creation and 
growth, used by many ancient cultures and religious 
traditions.  
 

Taínos carved spirals often. 
 

 

 

 

 

 

 

 
Don Guillo, the gardener . . . . 

 
Recao is an herb used in Puerto Rican cooking, for those of 

you born and raised outside the island.  Once you have a 

recao plant you are able to cut off what you need for your 

dish and the leaf will grow back. 

 

 
I am Chocolate and was rescued from under a bridge in Puerto Rico.  I 

live with my new dad, Pablo and my two new brothers, Carlo and Raul.  

I sleep with Raul on his bed.  I donôt have any more fears. 
 

I have other friends in PR that also need to find a home.     
http://www.saveasato.org 

February 

2 

Día de la Candelaria - This festivity officially finalizes 

the end of Christmas for Catholics. In Puerto Rico the 

festivities include a procession where the statue of the 

"Virgen de la Candelaria" is carried on the shoulders. 

Others follow with lit candles until they reach a church 

where a Mass is celebrated. In the evening the festivities 

continue with a giant bonfire and singing. 

February 

17, 1904 

Born - Luis A. Ferré, a successful businessman, art 

patron, and former Governor of Puerto Rico, was born in 

Ponce in 1904. He earned an Engineering degree from 

MIT in Boston, went into the family business, made a 

fortune and later founded El Museo de Arte in Ponce. 

Luis Ferré has attained the honored positions of elder 

statesman and philanthropist. He is one of four Puerto 

Ricans to have received the Presidential Medal of 

Freedom. 

February 

17, 1917 

Born - Julia de Burgos, the best-known female poet in 

Puerto Rico and one of the best of Latino America, was 

born on February 17th, 1917 in Carolina, Puerto Rico. 

De Burgos graduated from the University of Puerto Rico 

as a teacher. She also studied in Havana and later moved 

to New York. At age nineteen her first verses were 

published. Her best-known poem is "Río Grande de 

Loíza". De Burgos published several books including; 

Poemas Exactos de mí Misma, Poemas en Veinte Zurcos 

and Canción de la Verdad Sencilla. She received several 

honors and homages, before and after her death. De 

Burgos died on July 6, 1953 in New York. 

February 

18, 1898 Born - Don Luis Muñoz Marín, poet, journalist, and 

politician. He was born in San Juan where he died in 

1980. Muñoz Marín founded the ELA or el Estado Libre 

Asociado de Puerto Rico. He became the first elected 

governor of the island in 1952.  

February 

23, 1822 
Born - Ramón Baldorioty de Castro, politician and 

activist, died 1889. 

 



 

 

FEBRUARY  2014   EL BORICUA       PAGE 5 

  
 
Guava-Rum Lemonade 
 
1 can Guava juice 
1 container of frozen lemonade 
1 can Lime soda 
¼ cup grenadine juice 
¼ cup orange juice 
½ cup white Puerto Rican rum 
 
Mix all ingredients together, serve over ice and 
garnish with orange slice. 
 

 
 
 
 
* Diego Matos Dupree, born in Bayamón, is a tavernero 
for a popular cruise line and lives on board most of the 
year.  He gets to travel the world for free.    

 

Playa Negra 
Vieques Island 

 

Vieques is well-known for its beaches, most of which have beautiful white 

sand. But there is one little beach that has black sand, called Playa Negra. 

This beach is a "hidden" site, so it takes some time and effort to get there to 

see it.  

 

Magnetite, an organic volcanic mineral, washes from the hillsides during 

rains to create the black sand. Surrounded by clay cliffs and a clear blue 

sky that engulfs the beautiful black sand, this beach is certainly worth the 

hike. 

 

If you take some time to look at the landscape of Vieques, it is obvious to 

see that much of Vieques is made from the lifting of tectonic plates; youôll 

see lots of limestone and layers of sediment. But the island also had some 

volcanic activity, hot magma pushed up through the plates in the ocean 

floor. Some obvious signs of that volcanic activity would be the rocks of 

Puerto Ferro, and this black sand beach. The black sand is very fine (but 

very heavy) volcanic material that runs down the volcanic areas of the 

island (mainly Monte Pirata) along with rain run-off and ends up in a small 

stream (Quebrada Urbana), where it eventually gets pushed out onto Playa 

Negra. 
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Elena Cintrón Colón 
Primos Editor 
 
* Elena, born and raised in Puerto 
Rico to Brazilian and Peruvian 
parents, lives in Buenos Aires most of 
the year.  She works for a large South 
American firm and travels throughout 
Latin America. She comes home to 
San Juan. 

 

Bolivia 
 

 

Pique a lo Macho . . . 
 

Boliviaôs various regions each have their own typical dishes, and one of the most famous 

in Sucre is the Pique a lo Macho. A layer of French fries is buried underneath a mountain 

of chopped-up steak, hot dogs, cheese, eggs, onions, green peppers and locoto chili 

peppers, then smothered in a rich, dark brown sauce of ketchup, mayonnaise and 

mustard.  

 

ñMachoò refers to the size of the plate. One helping is enough for three normal people, 

and if you can finish a serving by yourself, youôre a real man.  

 

 

 
Roasted Tatu (Armadillo) 

Our PRIMOS section journeys through Latin America celebrating our cousins. 

Bolivia hands down, is soccer! 
 

No other sport can rival soccer in Bolivia, 

which in Spanish is called futbol. It's 

played mostly by men and boys but 

women and girls are beginning to 

participate little by little.  

 

Bolivians like to joke that soccer is like a 

religion and the truth is soccer fanatics 

really are addicted to the game; so much 

so, that Bolivia sports fans often get into 

brutally physical altercations at soccer 

matches.  

 

Going to soccer games on Sundays is one 

of the most ingrained Bolivian traditions. 

Really die-hard soccer fans plan their 

social life, life and work around it.  

 

The sport has divided entire families and 

at the same time brought others closer 

together.  
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 Cocina Criolla ï Cooking Hints 

By:  Anna María Vélez de Blas  

 
Bolitas de Mofongo rellenas 
 

The first step in making monfongo is to make tostones.  Peel 3 very green 

plantains using a small sharp knife to get under the peel. Slice into small 1ò 

rounds. 

Heat a frying pan and then pour in about an inch of oil into the pan. When the 

oil is hot, add some of the plantain pieces, lower the heat to medium-low, and 

cook for 3 minutes on each side. We want the plantains to be fork-tender but 

not too browned. Remove the tender pieces and drain.  Flatten with the 

bottom of a glass and then place in warm salted water until all plantains are 
done. 

When all the pieces are flattened, cook 3 bacon slices until almost crispy, dice 
and set aside. Peel 4 pieces of fresh garlic and mash in a pilón and set aside. 

Heat up the frying pan again to medium-high and add the plantains back to 

the pan. Cook for about 2 minutes on each side until crispy.  Drain on paper 
towels and salt.  

Add a bit of garlic and some of the bacon to the pilón, then a few pieces of 

plantain and mash down until it is well mixed.  There will probably be some 

small chunks and thatôs fine.  Continue until all the ingredients are used up.  If 

the mofongo is too dry and crumbly, add a bit of the bacon grease. 

Form mofongo into balls and them poke a finger in the ball and insert either a 

piece of cheese or a piece of cooked, diced chorizo, then close the ball.  Fry 

these just a bit until golden over medium high heat. 

 

 
 

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

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

 
Jaime in the Kitchen 

A Food Blog 
 

This dish is called Viandas con Bacalao, and it is a 

traditional Puerto Rican meal.  My grandmother used to make 

this in the yard in a fogón. Hey, this is so easy, just peel the 

vegetables and boil in salted water, how easy is that?  I can 

prepare this with my eyes closed.   

 

The other day my son, RJ, and I went to the market and I 

found all these nice vegetables perfect for this dish.  

Traditionally this dish is just served with whatever root 

vegetables you happen to have at home, but since I live alone, 

I buy what I can find for my viandas. My vegetables included 

West Indian pumpkin, which I can get here in the market and 

one each of the following; green plantain, ripe plantain (have 

to add it to the pot later since it is ripe), yuca, yautia, potato, 

batata, and malanga. This recipe also calls for boiled eggs, 

which are sliced and added to the dish and sliced avocados, 

but I coulnôt find a ripe one. You also add sliced raw onions 

and boiled bacalao on the side, and then drizzle everything 

with olive oil.  It is so finger licking good!  I used left-over 

bacalao and it already had diced onions and diced tomatoes, a 

bit of minced recao and thatôs ok.   

 

So my daughter Mari calls and asked what I am doing and I 

tell her, RJ and I just came home from the market and are 

having Viandas con bacalao.  She lets out a loud sigh. My 

daughters live about 45 minutes away from me with their 

families. My son, RJ just lives 20 minutes away, therefore it 

is logical that I spend more time with him than the girls, but 

they donôt like it much. She says, óDad, you have to move 

closer to meé..ô 

 

 
 
* Jaime Garibay Rivera, Ph.D. is a retired college professor 

(Aerophysics), now living in Miami.  He has three children 

and his family roots are in Mayagüez. 
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Nuestra Cocina Criolla  

 

 

Sancocho 
A classic Puerto Rican stew made with meats and root vegetables ï 

just perfect for icy cold weather. 

 

 

1 Lb Beef Short Ribs, Bone-In 

1 Lb Top Round Beef Cubed 

1/4 Lb Smoked Ham Diced 

2 Cans Beef Broth 

2 Cans Chicken Broth 

1 Can Water 

1/2 Cup Sofrito 

2 Medium Yams Peeled/Chopped 

1 Lb Yuca Peeled/Chopped 

1 Lb Butternut Squash Peeled/Chopped 

2 Medium Tomatoes Cored/Chopped 

3 Green Bananas Cut 1 Inch Rounds 

3 Ears Corn Cut 1 Inch Rounds 

1/2 Tbs Salt 

1/2 Tbs Pepper 

1Tbs Parsley Dried 

1 Tbs Adobo Con Azafran 

1 Medium Onion Chopped 

2 Diced Cloves Garlic 

1 Tsp Minced Fresh Ginger 

1 Tbs Fresh Cilantro 

1 Tsp Ground Cumin 

1/4 Tsp Paprika 

1/4 Cup Red Cooking Wine 

1 Pkt Sazón con achiote 

 
 
¶  In a large slow cooker add broth, water, cubed top round and 

chopped short ribs, ham, add sofrito, salt, pepper, parsley, adobo con 

azafran, ginger, cilantro, cumin, paprika, red wine and condimento 

criolla con achiote and stir well. 

¶  Add yams, yuca, butternut squash, tomatoes, bananas, corn, onion, 

garlic and stir all ingredients really well. 

¶  Set slow cooker to high and cook for at least 5-6 hours until all 

veggies are soft.  This can also be set to low and cook for 8 to 10 hrs 

to be ready for dinner when you get home from work. 

¶  Serve over white rice or white rice on the side. 

 
 

Mondongo  

Tripe Stew 

2 pounds honeycomb tripe, cut into small pieces  
4 cups lemon juice combined with 8 cups cold water  
 
3 quarts cold water mixed with 1 tablespoon salt  
 
1 tablespoon annatto oil  
1 tablespoon corn oil  
¼ pound smoked ham, diced  
½ cup basic Recaito  
1 cup tomato sauce  
1 cup alcaparrado  
½ lb yautia, peeled and diced  
½ lb yuca, peeled and diced  
½ lb calabaza (West Indian pumpkin), peeled and diced  
2 green plantains, peeled and sliced  
4 bay leaves  
½ tablespoon black pepper  
salt to taste  
1 cup canned garbanzo beans 

Soak the tripe in the lemon water for 30 minutes. Rinse and put 
in a large soup pot with the 3 quarts of cold salted water. Bring to 
a boil. Lower the heat, cover, and simmer for about 2-1/2 hours, 
or until the tripe is tender. Drain and rinse. 

In a clean pot, heat the oils. Add the ham, Recaito, tomato 
sauce, and alcaparrado and saute over medium heat for 5 
minutes.  

Add the tripe, root vegetables, plantain, bay leaves, and enough 
cold water to cover. Add pepper and salt. Bring to a boil, reduce 
the heat, and simmer for 35 minutes, or until the root vegetables 
are cooked. Add drained garbanzos and cook another 5 minutes 
or so. 
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Nuestra Cocina Criolla  

 

Piononos 

 
This is the original and ófancierô version of the pastel·n de carne y 

amarillos.  Mami made these all the time when I was growing up. 

 

Prepare picadillo as usual by cooking 1 lb ground beef with sofrito 

and just a bit of tomato paste, olives, capers, etc. One pound of 

meat will do for a family and you might have a bit leftover. 

 

You might get 3 piononos out of one very ripe plantain.   

 

Peel and then evenly slice the plantain lengthwise about ıò wide ï 

you will have long strips.  Fry the strips until golden and just 

starting to crisp.  Drain on paper towels and season with salt on 

both sides. 

 

Take one strip, mold it into a circle and pin together using a 

toothpick. Then cut a piece of from another strip to fit the inside of 

the circle. Gentle mash it down just a fit to form the bottom of the 

circle (or cup) ï it should be just a bit larger that the pinned 

pionono.  Now insert this flat circle in the pinned pionono and 

sightly mash the sides of the circle into the sides of the pionono.  

Now you have a cup.  Do this with the rest of the amarillos. 

 

Next fill each pionono cup with the picadillo. 

 

Mamiôs piononos did not have cheese, but I like cheese and I 

sprinkle some of it on top of the meat. You can skip this step. 

 

Next scramble one egg and spread a bit of the egg or over each 

pionono to cover to the edges.  You might need to use a second egg. 

 

Next fry each pionono egg side down and then flip once the egg is 

cooked.  Cook another minute on the other side just to make sure it 

is warm.  Drain on paper towels, remove toothpick, and serve.  

 

 

 

Arroz con Jueyes 

Rice with crab meat 
 

 

  

4 tablespoons annatto oil  
1 pound lump crabmeat, towel dried  
1/2 cup Recaito  
1/2 cup manzanilla olives, chopped  
1 cup tomato sauce 
1 pkt Sazón  
3 cups long-grain rice  
5-6 cups boiling water  
¼ cup long green onions, diced 

    
 

  

Heat the oil in a large pot with a tight-fitting lid. Add crabmeat 
and fry for a few minutes until golden, then recaito, olives, 
tomato sauce, and Sazón. Saute over medium heat for 2 to 3 
minutes.  

Add the rice and enough water to cover rice 1ò above rice line; 
bring to a boil.  Let this cook over high temperature until water 
evaporates (just a few minutes), then reduce heat to low, cover, 
and simmer for 25 minutes, or until the rice is cooked. One 
cooked, add green onions before serving. 

¡Buen provecho! 
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The Missing Chancleta 
and Other Top-Secret Cases 
By:  Alidis Vicente 

 
This very well written book is for kids, but I loved it and you will too.  A must 
read book of Boricua inspired short stories for young children, as well as 
others like myself, who enjoy a good story, even if itôs for kids. 
 
The stories are written from the point of view of a seven or eight  year old 
girl named Flaca (or Detective Flaca, pale and thin), who considers herself a 
detective and wears a pava (for cover) during her investigations into missing 
items. She also uses her abueloôs glasses instead of a magnifying glass ï 
because she doesnôt have one and because her abuelos glasses are 
óthicker and stronger than anything else.ô  Very cute stories, laced with 
Spanish words and Puertoricanisms, and told in an entertaining style. 
 
The first story is about a missing chancleta . . . what surprised me was that 
it was her chancleta that was missing and not her motherôs.  (You know 
what I mean here.) 
 
There are three funny and entertaining short stories in this book.  One side 
of the book in English and the other side in Spanish.  You will love it! 
 
Paperback: 64 pages 
Publisher: Pinata Books; Bilingual edition (November 30, 2013) 
ISBN-10: 1558857796 
ISBN-13: 978-1558857797 

 
Alidis Vicente is the author of a picture book, The Coquí and the Iguana (Operation 
Outreach-USA Press, 2011).  She received her bachelorôs degree from Rutgers 
University and worked for New Jerseyôs Division of Youth and Family Services.  She 
lives with her family in New Jersey. 
 
*Arte P¼blico Press is the nationôs largest and most established publisher of 
contemporary and recovered literature by U.S. Hispanic authors. 

 

Nuestra Música 
 

 
 

 

 

 
 

Atabal 

�³�£�<�D���V�R�Q���������´ 

2013 

 

 

 

30 years contributing to maintain the Puerto Rican 

folkloric music alive.  It is another excellent group 

with a musical offer based on Bomba and Plena, but 

also interpreting other popular genres.  Along with its 

founder and director Héctor Rodríguez, this 

sensational group Atabal started with Irvin García, 

who was a founding member of the great group 

Haciendo Punto En Otro Son, and Jorge Arce, also a 

former member of that same group.  Joining the club a 

little later, the ace bassist Polito Huertas, baritone-

saxophonist Beto Tirado (who was a member of 

Willie Rosarioôs orchestra during its golden years), 

and H®ctorôs son Caymmi Rodr²guez, among others.  

The group has collaborated in recordings and concerts 

with many renowned artists.   

 

Tweve tracks that can be heard non-stop (and 

repeated).  Starting with 2 plenas, ñSe prendi·ò 

(which basically ñignitesò this production) and ñEso eô 

ò, then followed by a nice bomba, ñDe playa en 

playaò.  Following is a plena by Andy Monta¶ez as a 

guest artist, ñCerr® la puertaò.  The fast and vivid 

tempo, up to this point, changes with a slow bomba, 

ñO² una vozò.  Another change, now in genre, comes 

with a Cuban son, ñSon de Arsenioò, popularized by 

pianist and salsa legend Larry Harlow in the early 

ó70s.   

 

Finally, I would like to mention ñEl solo golpeò, a 

plena dedicated to ñEl Fara·n del Verso Negroò don 

Juan Boria, famous and admired Puerto Rican poem 

reciter who established himself as the best Afro-

Boricua poetry declaimer, being one of his best and 

most memorable performances, ñMajestad Negraò, by 

the magnificent Luis Palés Matos. 

 

 

-Alberto González lives in South Florida, works in 

Spanish & ESL education and provides translation 

services.  Graduated from the Inter American 

University of Puerto Rico and attended the Music 

Conservatory of Puerto Rico- 

 


