A Cultural Publication for Puerto Ricans
From the editor . . .
In March we celebrate Puerto Rican women of achievement.
There are so many to select from. There are Puerto Rican women
in NASA and in the US Government and many, many physicians
and PhDs in science and medicine. We are doing all right!
Education is the key to success.
This month’s Music Review is the final review for Alberto
Gonzalez. He has written our music review column for a few
years and now he is moving on. Thank you Alberto for all the
great music reviews you have written during this time. We will
miss you.
EL BORICUA needs volunteer writers.. We need writers for
music reviews, book reviews, history, travel, etc. All articles are
to be in English and must be Puerto Rico related and all positive.
Please email a sample of your work to
elboricua_email@yahoo.com.

YOUR AD

Siempre Boricua, Ivonne Figueroa
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Helen Rodriguez-Triaz MD
1929-2001
Born in New York in 1929, Helen Rodriguez spent her early years in Puerto
Rico, returning with her family to New York when she was 10. Dr. RodriguezTrias, received her Medical degree from the University of Puerto Rico and
began her career as a pediatrician in Puerto Rico in the 1960s, but became
increasingly concerned with social factors that affected health and access to
health care. On moving to New York, she practiced community medicine,
supporting grassroots efforts for change in the Puerto Rican community served
by Lincoln Hospital in the South Bronx and training medical students to
become aware of and involved with the neighborhoods they would serve. Over
time, she focused increasingly on policies related to women's reproductive and
other health issues, on the health of children, and on the needs of those with
HIV and AIDS.

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 - “the Puerto
Rican experience.” EL BORICUA is presented in
English and is dedicated to the descendants of Puerto
Ricans wherever they may be.

Luisa Yaliz Alaniz Cintrón, MD
Guest Writer

Support Staff
Fernando Alemán Jr - Web Consultant
José Rubén de Castro -Photo Editor
María Yisel Mateo Ortiz -Development

Special Thanks to . . .
Tayna Miranda Zayas of MarkNetGroup.com

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
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Moca, La Capital del Mundillo, is a municipality
of Puerto Rico located in the north-western region
of the island, north of Añasco; southeast of
Aguadilla; east of Aguada; and west of Isabela
and San Sebastián. Moca is spread over 12 wards
and Moca Pueblo (The downtown area and the
administrative center of the village). It is part of
the Aguadilla-Isabela-San Sebastián Metropolitan
Statistical Area. People from Moca are known as
‘mocanos’.

Enrique Arturo Laguerre Vélez (May 3, 1906 –
June 16, 2005) was a teacher, writer, and critic from
Moca, Puerto Rico. His works include novels, plays
and newspaper columns for El Vocero newspaper.
Laguerre studied at various universities, obtaining
degrees in arts from the University of Puerto Rico
and Columbia University.

Refrán . . .
No se le puede creer ni el Ave Maria.

This was my own great grandmother, Luz Canales Santos, at
about age 15 working on mundillo ‘encaje’ or lace for her older
sister’s baby outfit. This photo has been in our family for
generations and is all over the internet, put there first by a
cousin. My great grandmother lived in Moca, but the lace was
made everywhere, not just there.

Trivia
The Chupacabra is said to have been first sighted in
Moca.

Sally Rubio Canales is a guest writer with roots in Ponce. She lives in
St Louis with her two daughters and spends the summers in Puerto Rico.

Mundillo is a craft of handmade bobbin lace popular in Puerto Rico. The term
'mundillo' means 'little world', referring to the cylindrical pillow on which the lace maker
('Mundillista') weaves intricate designs. The decorative lace or encaje, is created using
wooden bobbins about the diameter of a pencil, which are wound with thread that is
twisted and crossed to form a pattern. Depending on the pattern, as few as two dozen or as
many as several hundred bobbins may be used.
In addition to its use as edging and borders on tablecloths and handkerchiefs, and for
traditional shirt collars and trim, mundillo is also used to decorate items for special
occasions, such as wedding dresses, baptismal gowns, and the cloths used to adorn
religious icons. It is said that it was once common for lovers to exchange mundillo lace
with romantic inscriptions.
Bobbin lace was brought to Puerto Rico from Spain, where it had thrived in major
commercial markets as well as a cottage industry in Galicia, Castilla, and Catalonia. In
Puerto Rico, the towns of Moca, Isabela, and Aguadilla, all in the northwestern part of the
island, are famous for mundillo lace. In Moca, commonly known as the Capital or cradle
of Mundillo, there is an annual festival dedicated to the handmade lace as well as a
museum, El Museo Del Mundillo.
*Wikipedia

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.
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March 2, -Eurípides Rubio, U.S. Army Captain and Vietnam
1938
War Hero, born
March 2, The Jones Act grants U.S. Citizenship to residents of
1917
Puerto Rico.
March 3,
-Juan Antonio Corretjer, poet - born
1908
March 3,
The Puerto Rican Constitution is approved.
1952
March 9, -ASPIRA, oldest national Puerto Rican educational
1962
agency, est. in NYC
March 9,
Francisco Matos Paoli, poet born
1915
According to the Spanish chroniclers the fabrication of giant
canoes involved a complicated spiritual ritual. The chief
who intended to make the canoe would first need to
communicate with the spirit of a Ceiba tree, which could
only be cut down if the tree spirit gave its permission.
The spirit would also indicate the manner in which it would
be transformed, giving detailed instructions as to the size,
nature of carving and even the painting of the canoe.
The spirit of the tree would then exist within the canoe, and
the chief would carry the responsibility for that spirit for the
rest of his life. This would involve ceremonies honoring and
making offerings to the tree spirit.

March 9,
Raúl Rafael Carlos Juliá (actor) is born in San Juan
1940
March
10, 1899

Antonio Ayuso Valdivieso is born in Yabucoa. He
founded "El Imparcial," the newspaper, in 1923.

March
10, 1904

Caguas, Margot de Vázquez is born in Caguas, she
was a noted teacher and essayist.

March
12, 1903

The University of Puerto Rico is established.

March
15, 1916

Hiram C. Bithorn, the first Puerto Rican major
league player is born.

March
16, 1969

José Feliciano wins Grammy for "Light My Fire"

March
Luis Palés Matos, poet, is born in Guayama.
20, 1898

My name is Rubia Blanco-Sanchez and I now live in
Orlando with my new Mom and Dad and my new sisters
Lisa and Paula. Lisa and Paula take me for short walks and
even though I’m slow now, I love waking with them. They
show me off to their friends and everyone wants to pet me.
My old mother went to Heaven and I was stranded. Now I
am where I belong.

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

March
21, 1937

Ponce Massacre

March
22, 1873

Slavery is abolished in Puerto Rico.

March
23, 1951

José Ferrer wins an Oscar for Cyrano de Bergerac.

March
24, 1751

José de Andino, first known Puerto Rican journalist
is born.

March
26, 1853

Braulio Dueño Colón, composer born

March
26, 1849

The first telegraph line is built in Puerto Rico.

March
28, 1953

Nydia Velázquez, first Puerto Rican woman elected
to Congress is born.

March
29, 1825

Pirate Roberto Cofresí is executed.
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Poemas Riqueños
Dí Corazón
por: Sylvia Rexach

Dí corazón
si aun me amas
di si mi amor
aun me llamas

Di si en las sombras de la noche
su recuerdo
vive en mi alma enamorada
que no cesa de sufrir

di si en las sombras de la noche
su recuerdo
vive en mi alma enamorada
que no cesa de sufrir

Dí corazón
si no la olvido
por que su amor
no es para mi

Dí corazón
si no la olvido
aunque su amor
no es para mi

Dí corazón
si esa llama
aun perdura
o si es locura
o si es amor

di corazon
si esa llama
aun perdura
o si es locura
o si es amor

Dí corazón
si es mera ilusión
di corazón
di corazón

Dí corazón
si es mera ilusion
di corazón
di corazón

.

Pasión Rosa
Sylvia Rexach (January 22, 1922 – October 20, 1961), was
a comedy scriptwriter, poet, singer and composer of boleros.
In 1951, Rexach had a newspaper column called "A Sotto Voce" where she
was a music critic. She was also a co-founder of The Puerto Rican Society
of Authors, Composers and Music Editors (Sociedad Puertorriqueña de
Autores, Compositores y Editores de Música). The tones of Rexach's
compositions varied from the soft and romantic to the harsh and
tormented.

4 limes, juice only
4 passion fruit, juice only
1 can 7-up
1 cup sugar dissolved in 1 cup water
¼ cup white Puerto Rican rum
pink food coloring
Mix all together. Serve over ice.

* 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.
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Our PRIMOS section journeys through Latin America celebrating our cousins.

Bombas De Camarones Y Papas
Shrimp and Potato Fritters

2 medium-sized baking potatoes (about
½ pound), peeled and quartered
4 tablespoons unsalted butter, cut into
½-inch bits, plus 2 tablespoons butter
1 cup freshly grated Munster cheese (4
ounces)
1 egg yolk
¼ cup finely chopped fresh parsley
kosher salt & white pepper, to taste
1 pound raw shrimp in their shells
1 cup finely chopped onions
½ cup all-purpose flour
1 egg, lightly beaten
1 cup panko breadcrumbs
oil for frying

Drop the potatoes into enough lightly salted boiling water to cover them completely, and cook
briskly, uncovered, until they are tender and show no resistance when pierced with the point of a
sharp knife. Drain the potatoes in a sieve or colander, return them to the pan and slide the pan
back and forth over moderate heat for 10or 15 seconds, until they are completely dry.
Force the potatoes through a ricer set over a deep bowl, or mash them with a fork or potato
masher. Add the 4 tablespoons of butter bits, the cheese, egg yolk, parsley, salt and pepper, and
beat vigorously with a large wooden spoon until the mixture is smooth. Cover the bowl tightly
with foil or plastic wrap and set it aside.

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.

Shell the shrimp. Devein each by making a shallow incision down the back with a small, sharp
knife and lifting out the black or white intestinal vein with the point of the knife. Chop the
shrimp coarsely.
In a heavy 8- to 10-inch skillet, melt the remaining 2 tablespoons of butter over moderate heat.
When the foam begins to subside, drop in the onions and, stirring constantly, cook for about 5
minutes, until they are soft and transparent but not brown.
Add the shrimp and stir for 2 or 3 minutes, until they begin to turn pink. Do not overcook. Add
the contents of the skillet to the potato mixture and stir together gently. Taste for seasoning.
To form each shrimp cake, flour your hands lightly, scoop up about 3 tablespoons of the
shrimp mixture, and shape it into a cylinder about 2 inches long and ¾ inch in diameter. Roll the
cylinder in flour and gently brush or shake off the excess.
With a pastry brush, paint the entire surface of the cylinder with beaten egg, then dip it into the
bread crumbs. As they are shaped and coated, place the "bombas" side by side on wax paper.
Refrigerate them for at least 30 minutes to set the coating.
Fill a deep fryer or large, heavy saucepan with oil to a depth of 3 to 4 inches, and heat it to a
temperature of 375°F on a deep-frying thermometer. Fry the "bombas" in the hot oil 4 or 5 at a
time, turning them about with a slotted spoon for a minute or two until they are golden brown on
all sides. As they brown, transfer them to paper towels to drain.
Serve the "bombas" at once, either as an accompaniment to drinks or as a first course.

Dominican Republic, República
Dominicana – Quisqueya, is a nation
on the island of Hispaniola, part of
the Greater Antilles archipelago in
the Caribbean region. Dominicans or
Dominicanos or Quisqueyanos
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Jaime in the Kitchen
A Food Blog
Cocina Criolla – Cooking Hints
By: Anna María Vélez de Blas

Pineapple Upside-down Cake - Boricua Style
Aside from chocolate, this is one of my husband’s favorite cakes.
My kids love it too. And it so simple and easy to make!
You will need 1 yellow cake mix box, eggs, oil, as called for in the
box instructions. 1 large can sliced pineapples, 1 small bottle
Maraschino Cherries, brown sugar (about a cup, more or less)
and half a cup of Puerto Rican rum.

These cheese stuffed amarillos were a favorite of mine and my
sisters as children and now as grown-ups too. Mami used to fry
them and then stuff them –the cheese would melt on its own.
Everyone was healthy enough back then, lived long lives and all.
I made these for my kids too when they were growing up and they
loved them – even jumped up and down when I said I was going to
make some.
But things change. Now that my children are looking out for their
old man I have had to change my ways of frying stuff, so I bake
them. They can always tell when I’ve been frying stuff when they
come visit and then there’s the lecture.
They still come out great, not as great, but great enough, baked.

Prepare cake mix, as per package instructions but substitute 1½
cup of liquid with 1 cup pineapple juice (from the pineapple can),
and ½ cup rum.
Prepare baking pan by first sprinkling brown sugar inside the pan
to cover the bottom – lots of it. Then layer pineapple slices or
chopped pineapples over the brown sugar. At this time you can
lay a few cherries here and there.
Now carefully pour the batter over the pineapples and sugar.
Bake according to cake box directions. When done, let it cool
just a bit then flip over unto a plate or cookie sheet. Enjoy!

Baked Stuffed Plantains
6 ripe plantains, whole
1-2 tbps melted butter or oil
6 thick slices of mozzarella or Feta cheese
Pre-heat oven to 400° (or use a toaster oven at 375°)
Peel the plantains, place them on a baking sheet and rub them with
butter or oil.
Bake the plantains for 30 minutes, then turn each one and bake for
another 15-20 minutes or until golden on both sides.
Remove the plantains from the oven, make a horizontal slit on the
middle of each plantain, and stuff them with the cheese slices.
In a few minutes the cheese will have melted, serve immediately.

*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 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
5 lb green bananas (not plantains)
2 large Spanish onions (yellow onions)
1 head of garlic
1 cup olive oil
¼ cup white vinegar
1 can red pepper, drained and thinly sliced
1 tbps black peppercorns
½ cup of olives with the pimentos, halved
¼ cup capers
salt (to taste)
pepper (to taste)
Mollejas:
2 lbs Mojellas (chicken gizzards)
1 tbps chicken boullion
1 tbps onion powder
1 tbps garlic powder

Boil the bananas in salt water until cooked, about 20 minutes. First cut
off ends and make a slit on the skin.
Boil the chicken gizzards in salt water, add 1 tbps chicken boullion, 1
tbps onion powder, and 1 tbps garlic powder, until chicken is very
tender, about 2 hours. (I do in less time by using my pressure cooker.)
Drain the chicken gizzards and cut into small pieces.
Cut onions into thin slices. Take garlic, oil and vinegar in a sauce pan,
heat in medium heat with onion slices, add salt and pepper to taste.
When you see the onions are soft, remove from heat.
Cut bananas into ½ inch rounds. Add bananas, chicken gizzards, olives,
capers, onions and olive oil mixture, mix well.
Best if prepared a day ahead and refrigerated. Serve cold or at room
temperature.

Escabeche de Guineo con Mollejas
Pickled green bananas and gizzards

Fried Saltines
Ages ago in Cayey, my grandmother ‘Mami Ana’ would render fat
from salted fat-back and used it for cooking, mainly for rice. Once
she removed the cooked fat, sometimes she would fry a few
saltines in it to give us as a snack. Oh my! – you say. But yes,
fried crackers are super delicious.
Just fry on one side and then turn a minute or so later after they
begin to turn golden and place on paper towels. These I fried in
bacon grease and those are the little bits you see on the crackers.
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Nuestra Cocina Criolla

Grilled Fish, Criollo
For best results, use ½" to 3/4" thick fillets of a firm white fish like
grouper, mahi-mahi, cod or halibut. This recipe is for 2 servings.
Two 1/2" to 3/4" thick fish fillets (approx. 6 oz each)
For the Marinade:
1/4 cup olive oil
2 tbps sofrito
1/2 lemon (juice and the zest)
1 tsp dried parsley
1 tsp minced garlic (about 2 cloves)
¼ tsp dried oregano
¼ tsp ground pepper
For the Garnish:
Zest of 1/2 lemon (or of a whole lemon if you prefer)
1 tbps capers, drained
1 tbps finely diced sweet red pepper
Zest the lemon and set aside the zest, then squeeze the juice from half
the lemon into a small bowl. Whisk in the remaining marinade
ingredients.
Place fish in a shallow lidded container or in zip lock bag, pour in the
marinade, cover/seal and gently shake to cover fish completely in
marinade. Marinate in refrigerator for 15 to 30 minutes (max).
While the fish marinates, combine the garnish ingredients in a small
bowl. Make sure your grill grates are clean and well-oiled, then preheat
grill to medium-hot.
When ready to grill, remove fish from marinade and place fish on grill
over indirect heat. Cover and cook for a few minutes, then carefully flip
over and continue grilling until fish is *almost* done (the center doesn't
yet flake).
Remove from grill and let rest for a couple of minutes while the
residual heat finishes cooking the fish. If it's still not done in the center,
you can carefully place it back on the grill for another minute or so (or
pop it in the microwave for 30 seconds), being careful not to overcook!
To serve, place fish on plate and spoon some of the garnish on top.

Ropa Vieja
10 cups water
2 pounds beef - flanked steak or skirt steak, trimmed
1 oz salt pork, chopped small
1 tomato, chopped
1 green pepper, seeded and chopped
1 onion, peeled sliced
3 fresh recao leaves, minced
1 tbps tomato sauce
½ cup Sofrito
1 teaspoon salt
¼ teaspoon black pepper
1. In a medium caldero, add water, beef, salt and pepper and
cook over medium heat for about 1½ hours.
2. Use two forks to separate the meat into strings while
continuing to cook on High to reduce the liquid.
3. Shred beef with fork or fingers. Add the rest of the
ingredients and continue to cook.
5. In caldero, cook salt pork, when almost done add pepper
and onion and sauté until tender. Add Sofrito, tomato, and
tomato sauce and cook over low heat for 10 min.
4. Add shredded meat and broth over medium heat and bring
to a boil.
5. Then simmer for 30 min
6. Remove from heat and garnish with cilantro
7. Serve and enjoy. Recipe serves 4
*This recipe is all over the Caribbean, brought in by our
Canary Island ancestors, which were the majority of
Spaniards in Puerto Rico.
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Nuestra Música

Ednita Nazario
“El Corazón Decide”
(2013)

Parrots Over Puerto Rico
One of the perhaps less well-known children’s book awards
that is given out by the American Library Association every
year is the Robert F. Sibert Medal.
The Sibert Medal is awarded to the author and illustrator of the
“most distinguished informational book for children”. It’s a
relatively new award, first presented in 2001.
This year’s winning book was Parrots Over Puerto Rico by
Cindy Trumbore and Susan Roth. It tells the true story of the
Puerto Rican parrots: of their history on the island of Puerto
Rico, their near extinction, and current efforts to save them.
Parrots Over Puerto Rico is a picture book telling the
intertwined histories of the Puerto Rican parrot and the island
of Puerto Rico, culminating with current efforts to save the
parrots from extinction. Puerto Rican parrots, once abundant,
came perilously close to extinction in the 1960s due to
centuries of foreign exploration and occupation, development,
and habitat destruction. In this compelling book, Roth and
Trumbore recount the efforts of the scientists of the Puerto
Rican Parrot Recovery Program to save the parrots and
ensure their future. Woven into the parrots' story is a brief
history of Puerto Rico itself, from before the first human settlers
to the present day.
I found this to be such an interesting and appealing book, not
only because of the amazing story (and it is amazing), but also
because of the beautiful cut-paper illustrations. They are
stunning – absolutely deserving of an award!
Available online.
Parrots Over Puerto Rico
By: Cindy Trumbore and Susan Roth
Publisher: Lee & Low Books (September 15, 2013)
Language: English
ISBN-10: 1620140047
ISBN-13: 978-1620140048
Product Dimensions: 10.5 x 9.1 x 0.5 inches

“Ponce es Ponce”; that’s how the popular saying goes. “La ciudad
señorial” and “La perla del sur”, as it is nicknamed, is the cradle of an
endless list of artists (besides politicians, sportspeople, and renowned
figures in general) such as Danza composers Manuel G. Tavárez and
Juan Morel Campos, Opera singer Antonio Paoli, Classical composer
Héctor Campos Parsi, popular singers Cheo Feliciano, Héctor LaVoe,
Ismael Quintana and Pete “El Conde” Rodríguez, pianist Eddie
Palmieri, “La Sonora Ponceña” with leaders Quique and Papo Lucca,
percussionist/leader Tito Puente, and singer/senator Ruth Fernández;
forgive me for the many more not mentioned here.
Featured this month of March, dedicated to Puerto Rican women, is
another important artist from Ponce, the always popular Ednita
Nazario. Born to be a singer and getting involved in the music world
at a very short age in the single-digits, Ednita’s trajectory passes
through plenty of successful years, from the 1960s on. Already with
many songs on the radio, her own TV show and concerts, Ednita
participated in an OTI Festival interpreting what became one of her
major hits in her career, “Cadenas de fuego” (1979). Another major
tune, “Mi pequeño amor”, was released as the theme for the Puerto
Rican soap opera “Coralito” in 1983. The productions “Tú sin mí”
and “Fuerza de gravedad” at the end of the ‘80s, and a solid start of
the ‘90s with “Lo que son las cosas”, consolidated her at the top of
the charts and as a major exponent in the Ballad explosion of the
time.
Her latest work “El corazón decide” (The heart decides) – 2013, is a
Ballad/Pop production that proves once more her fadeless musical
quality. An overall good 11 tracks consistent with her signature
musical style, from which the following can be highlighted: “El
corazón”, “A mí no”, “Empezar a vivir”, “No quiero tus besos”, “Así
es la vida sin ti”, “Llorar por ti”, and a powerful “La más fuerte”.
The always current and prevailing singer will start a musical tour
called “La más fuerte” (The strongest one) with a concert this coming
May 2014 in “Coliseo de Puerto Rico” and will continue performing
in different cities in the United States.

-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-

