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From the editor . . .
A call to duty is sent out
and the strong and the brave reply.
They do it for love of country,
So there's never a need to ask why.
They leave behind all that they love,
Their families, their homes and their lives,
Because to preserve these precious things
Is the goal for which each soldier strives.
So God bless our troops,
The courageous women and men,
Who fight to make sure
The bells of freedom peal again.
Memorial Day is a US federal holiday which is celebrated every year on
the final Monday of May. Memorial Day is a day of remembering the
men and women who died while serving in the United States Armed
Forces.

YOUR AD

And a very happy and Felíz Día de las Madres to all our beloved Moms.

FITS HERE
Siempre Boricua, Ivonne Figueroa
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Last month President Obama awarded the Medal of Honor to 24 Army
veterans in recognition of their valor during major combat operations in World
War II, the Korean War, and the Vietnam War.
Each veteran honored had already received the Distinguished Service Cross –
the nation's second-highest military award – but 19 of them were previously
overlooked for the Medal of Honor due to their racial or ethnic backgrounds.
The ceremony follows a 12-year Pentagon review, ordered by Congress, of
past discrimination in the military.
"No nation is perfect," the President said at the ceremony. "But here in
America, we confront our imperfections and face a sometimes painful past,
including the truth that some of these soldiers fought and died for a country
that did not always see them as equal."
Master Sergeant Juan E.
Negron (September 26, 1929 –
March 29, 1996), received the
Medal of Honor posthumously
for his courageous actions
while serving as a member of
Company L, 65th Infantry
Regiment, 3d Infantry Division
during combat operations
against an armed enemy in
Kalma-Eri, Korea on April 28,
1951. On March 18, 2014, his
Distinguished Service Cross
was upgraded to the Medal of
Honor by President Barack
Obama in a ceremony in
the White House.
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Negrón was born and raised in the town of Corozal in Puerto Rico. In March
1948, he entered the U.S. Army in San Juan and was assigned to the 65th
Infantry Regiment.
Upon the outbreak of the Korean War the men of the 65th, now attached to the
Army's 3d Infantry Division, deployed to the Republic of Korea. They were
among the first infantrymen to meet the enemy on the battlefields of Korea.
After November, 1950, they fought daily against units of the Chinese People's
Liberation Army after the Chinese entered the war on the North Korean side.
One of the hardships suffered by the Puerto Ricans was the lack of warm
clothing during the cold and harsh winters. Among the battles and operations
in which the 65th participated was Operation Killer in January 1951, becoming
the first Regiment to cross the Han River in South Korea during the operation.
On April 1951, the Regiment participated in the Uijonbu Corridor drives.
On April 28, 1951, Negrón's unit came under heavy enemy attack. He was able
to halt the enemy attack of his unit, despite the wounds which he received, by
accurately hurled hand grenades at short range. For his actions he was awarded
the Distinguished Service Cross, the Army's second highest military decoration
for heroism.

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.
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José Rubén de Castro -Photo Editor
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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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In 1493, Columbus, on his second voyage,
introduced the ancestors of the Pure Puerto Rican
Paso Finos to the New World. during his
and subsequent trips by Columbus and other
conquistadors, Andalusians, Barbs and Spanish
Jennets were brought into what is now Puerto
Rico, the Dominican Republic, and other areas of
the Caribbean. The Spanish Jennet - now extinct was the primary contributor to the uniquely
smooth gait. The Spanish Jennet consistently
passed on their smooth natural gait to their
offspring - even when blended with Barbs and
Andalusians. The selectively bred offspring
became the foundation stock for the conquistadors'
remount stations and eventually what was to
become known as "Los Caballos de Paso Fino" the
horses with the fine gait - or Paso Finos.

Mi Puerto Rico
Joe Roman Santos, Editor

Guayama
Guayama was founded in 1736, but the city was destroyed by fire in the early 1800s. It
quickly recovered when the sugarcane industry grew by leaps and bounds, and the
wealth that the surrounding plantations brought to town is evident in the number of
striking neoclassical homes on the streets surrounding the main square. Some have been
beautifully restored, whereas others are crumbling. One of the finest 19th-century
homes, Casa Cautiño, is now a museum.

Speaking Puerto Rican . . .

The nearby countryside is home to Paso Fino horses. Each March at the Marcelino
Blondet Stadium, you can watch these high-stepping show horses strut their stuff during
the Feria Dulce Sueño, a fair named after one of the island's most famous
Thoroughbreds. Folk music and crafts are part of the festivities.

Refrán . . .

Una chinfosneta o "chinfoneta" is any vehicle
that is very beatened up ( jalopy). It is a word
used to make fun of the situation, usually by
the owner himself.

Lo que mucho vale, mucho cuesta

Trivia
Guayama is known as "La Ciudad Bruja" (witch
city) or "Pueblo de los Brujos" (city of witches).
Guayama was founded in 1736 by Matías de
Abadía.

Guest Articles are always welcomed, just
email to elboricua_email@yahoo.com

The Paso Fino is a naturally gaited light horse breed dating back to horses imported to
the Caribbean from Spain. Pasos are prized for their smooth, natural, four-beat,
lateral ambling gait; they are used in many disciplines, but are especially popular
for trail riding. In the United States two main groups of horses are popularly called
"Paso Fino:" One, also known as the Pure Puerto Rican Paso Fino (PPR), originated
in Puerto Rico. The other, often called the Colombian Paso Fino or Colombian Criollo
Horse (CCC), developed in Colombia. Though from similar Spanish ancestors, the two
groups developed independently of one another in their home nations.
These two groups have been frequently crossbred in the United States and Europe. In
recent years, a trend has developed favoring preservation breeding to preserve the
undiluted bloodlines of each group.
Joe is a schoolteacher in Houston and spends most of his holidays and summers in
Puerto Rico.

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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The origins of the Tainos are traced to the banks of the
Orinoco River in Venezuela. As early as 2100 B.C. villages
of horticulturalists who used pottery vessels to cook their
food had been established along the Middle Orinoco. During
the ensuing two millennia their population increased in
numbers and they expanded down river and outward along
the Orinoco's tributaries to the coasts of Venezuela, the
Guianas, and Trinidad and the antilles. Their movements are
easily traced because the pottery they manufactured is so
distinctive. Called Saladoid after the archaeological site of
Saladero, Venezuela, their vessels were decorated with
white-on-red painted, modeled and incised, and
crosshatched decorations.
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May 3, 1936

José "Cheguí" Torres, boxing champion, writer,
politician b.

May 10,
1838

Sandra María Esteves, poet b.

May 10,
1889

Antonia Sáez Torres, educator and playwrite. Won
awards from the Institute of Puerto Rican
Literature.b.

May 13,
1829

Segundo Ruiz Belvis, lawyer, politician, abolitionist.
Was born in Hormigueros.b.

May 14,
1876

Luis Llorénz Torres, lawyer, politician, and renouned
poet. Wrote "Canción de las Antillas".

May 16,
1857

Juan Morel Campos, famous musician and composer,
wrote many danzas.b.

May 22,
1892

José P. H. "Peache" Hernández, pharmacist,
musician, poet. Was born in Hatillo. b

May 23,
1919

Ruth Fernández, world famous popular music artist,
politician, former senator in Island's senate. b

May 25,
1862

Mariano Abril y Ostaló, writer and politician. Was
official island historian from 1931 until his death in
1935. b

May 28,
1943

Isabel Pico de Hernández, civic leader, writer,
feminist, lawyer, university professor. b

Don Guillo, the gardener . . . .
Growing yuca or cassava successfully relies upon tropical
climates and at least eight months of warm weather.
The plant prefers well-drained soil and modest rainfall, but it
can survive where soils are wet. Cassava roots do not tolerate
freezing temperatures and the best growth is in full sun.
Hola, soy Lobo Gutierrez Ortiz
I now live in South Carolina with my new mom Stacy and my
new dad Samuel. They tell everyone I am their baby and I get
all the food I want and I get to live inside. I am very happy and
am only afraid of thunder and lightning and the door bell too.
I have other friends in PR that also need to find a home.

http://www.saveasato.org

Growing cassava yuca from start to harvest can take up to 18
months. The plants are started from propagules made from parts
of mature stems. These are two to three inch cuttings with
several bud nodes along the length. Lay the cutting on prepared
soil in a pot and keep lightly misted in a sunny location.
Grow the cuttings indoors until temperatures outside are at least
70 degrees Fahrenheit. Transplant them outside when the
cuttings have sprouted and have at least two inches of growth.
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Lukiyo Cocktail
Mabí
A fermented tea from Puerto Rico and the Caribbean.
1 ounce Mabí bark
1 ounce ginger -- fresh
1 cinnamon stick
1½ cups water
12 cups water
2½ cups sugar
2½ cups brown sugar
2 cups Mabí ‘pie’ (starter, previously made)
Place the first 4 ingredients in a very large pot and boil for
approximately 5 minutes.
Remove from heat, strain and cool completely.

A white sangria made with orange juice, sliced
strawberries, Moscato and either Grand Marnier or a
mandarin / orange vodka such as Hangar One
Mandarin Blossom.
1 oz Grand Marnier
2 strawberries, sliced
1 orange wheel
4 mint leaves
1 oz orange juice
4 oz Moscato
Lemon squeeze
Combine ALL the ingredients in a cocktail shaker. Top
with ice and shake vigorously. Pour contents into a wine
goblet and serve. Can be made ahead in a pitcher for
later.

Place the next 3 ingredients in a very large pot and mix well. Add
the strained liquid and the 2 cups of Mabí.
Take a ladle and begin to mix the liquid well until it has foam on the
top.
Pour the Mabí into quart size bottles only 3/4 full and cover with
cloth.
NOTE - DO NOT COVER WITH TIGHT LID. Place the bottles in a
warm place, in the sun is fine, and allow to ferment for about 3 or 4
days. Then refrigerate and drink cold. The colder the better..!!

Mabí bark can be found online, as Mabí, maví, or Mauby.
If you don’t have ‘pie’ or starter, then make a first batch and dump
all except for 2 cups to save for starter. Then use the 2 cups starter
to begin the next batch. Always save some for starter.

* 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.

Elena Cintrón Colón
Primos Editor

Paraguayan Mandioca Salad

* 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.

2 lbs mandioca or yuca (casave), peeled, cut into 2-inch chunks (about 4 cups)
2 lbs pumpkin, peeled, cut into 2-inch chunks (about 4 cups)
2 cloves garlic
1 small onion, chopped
2 hard-cooked eggs, divided
½ cup KRAFT Real Mayo Mayonnaise
Place mandioca, pumpkin and garlic in large saucepan. Add enough water to cover all
ingredients by 2 inches. Bring to boil on medium-high heat. Reduce heat to medium-low;
simmer 15 min. or just until yuca and pumpkin are tender. Drain and cool.
Spoon mandioca mixture into large serving bowl. Add onions; mix lightly. Chop 1 of the
eggs. Add to mandioca mixture along with the mayonnaise; stir gently until well blended.
Cut remaining egg into wedges; arrange over salad.

The Paraguayan kitchen, as is the case in all cultural expressions, has a strong indigenous roots,
although the eating habits of Paraguayans became much more open since colonization, and
cooking standards now come European origins, as well as the rest of the countries of the world,
in modern times.
The bases for Paraguayan gastronomy are found in two main staples of indigenous
origin: cassava (a tuber with generous roots, also known as mandioca or yuca)
and corn (American grain), from which a variety of products are made for consumption in
varying forms.

Paraguay is a landlocked country in
central South America, bordered
by Argentina to the south and
southwest, Brazil to the east and
northeast, and Bolivia to the
northwest. Paraguay lies on both
banks of the Paraguay River, which
runs through the center of the country
from north to south. Due to its central
location in South America, it is
sometimes referred to as Corazón de
América.
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Jaime in the Kitchen
A Food Blog
Cocina Criolla – Cooking Hints
By: Anna María Vélez de Blas
This recipe is a family favorite. I serve it often for lunch with toasted
and buttered and garlic French Bread.

This time I bring you a recipe from years ago, I came up with this
one after watching a TV cooking show while waiting for the
hospital to release my son RJ. He had fallen off his bike after
colliding with the fence and limped home with a broken ankle.
RJ was only twelve and I had to take his little sisters along
because their mother wasn’t in the picture no more, and Mami was
in Mayagüez. Anyway, the girls were entertained with their dolls
and I watched a cooking show. In the show they poured cheese on
muffins and then baked them, I said to myself, ‘gross.’
As a ‘crowned’ Sandwich King, I said to myself, ‘Jaime, you can
do better.’

Grilled Ham and Double Cheese Sandwich
4 tablespoons butter, softened
8 slices bread
1/2 cup freshly grated Parmigiano-Reggiano cheese
1/2 pound sliced Swiss cheese, preferably Gruyère
8 ounces thinly sliced ham
2 tablespoons Dijon mustard
Butter each slice of bread and sprinkle with Parmigiano, pressing
to help it adhere. Invert the slices onto a work surface, cheese side
down. Top 4 of the slices with the Swiss cheese and ham. Spread
the mustard on the remaining 4 slices of bread. Close the
sandwiches and griddle over moderate heat, turning, until golden,
crisp on the outside and melted inside, about 3 minutes. Cut in half
and serve right away.

Camarones Al Ajillo
Garlic Shrimp
3 Tbsp. butter, 1 lb. large black tiger shrimp (size 16-20), 5 cloves
garlic, crushed and chopped, 1 Tbsp. chopped parsley, 1 tsp. fresh
sage, chopped, 1 tsp. fresh tarragon, chopped, 1/2 lemon, 2 oz. dry
white wine, salt and pepper to taste.
Heat the butter in a large skillet and saute the garlic for 2-3 minutes.
Add the peeled and deveined shrimp and saute until the shrimp
turns pink. Deglaze with the white wine and squeeze the lemon in
the skillet. Cook until the wine evaporates. Add the fresh herbs at
the last moment, season and serve the camarones al ajillo together
with the garlic butter sauce and some warm crusty bread on the
side.

*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

Canoas de Amarillos
6 ripe plantains, whole
2 tbs melted butter or oil
8 oz grated mozzarella (and/or crumbed queso fresco)
6 slices thick bacon, cooked and chopped
Pre-heat the oven to 400 F.

Spiced Candied Orange Peel

Peel the ripe plantains, place them on a baking sheet and
rub them with butter or oil.

4 oranges
2½ cups sugar
2 cups water
1 vanilla bean, split down the middle
10 whole black peppercorns
6 cardamom pods, smashed
4 cinnamon sticks
3 cloves
1 cup sugar for coating

Bake the plantains for 25-30 minutes, then turn plantain
over. You can brush them with oil or melted butter when
turning them over if they look like they are getting too dry.
Bake for another 15 minutes or until they’re golden on both
sides.
While the plantains are baking, or ahead of time, cook the
bacon in a frying pan until crispy, drain the grease and cut
into pieces.

Cut the orange into quarters. Use a spoon to scoop out the fruit but be
sure to leave as much of the white pith attached as possible. Slice the
peel into thin slices about ¼ inch thick or smaller.

Remove the plantains from the oven, make a lengthwise
slit in the center of each plantain, and stuff them with
layers of bacon and cheese
.
Return the bacon and cheese stuffed plantains to the oven
and bake for about 3-5 minutes or until the cheese is fully
melted.

1.
2.

Serve immediately.

3.
4.

5.
6.

Place the orange peels in a large saucepan and cover with cold water.
Bring to a boil and simmer for 3 minutes. Drain and repeat this process
2 more times using fresh water each time (do not skip this step because
it removes the bitterness from the peel).
Clean the saucepan with soap and water. Add the water, sugar, vanilla
bean, peppercorns, cardamom pods, cinnamon sticks and cloves. Bring
to a boil, stirring occasionally to dissolve the sugar. Reduce to a simmer
and add the orange peels. Simmer on low heat, stirring every 10-15
minutes, until the fruit becomes slightly translucent, 1½ to 2 hours.
Line a baking sheet with parchment paper and a cooling rack. Using
tongs, remove the orange peels from the syrup, shake off any excess
liquid and move to the rack to finish draining. Don’t discard the syrup,
it’s wonderful in drinks. Allow the candied orange peels to dry
overnight.
Toss with sugar.
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Nuestra Cocina Criolla

Farina (a breakfast food)
Coconut Cream of wheat
Coconut milk (use this instead of water)
Cream of wheat
Spices (cinnamon, nutmeg, cloves, ginger) according to taste
Lemon or lime peel (just a slice)
Sugar
Pinch of salt
Boil the coconut milk. Add spices, lemon or lime peel, sugar, and
salt as it’s coming to a boil.

Bistec Empanizado (Milanesa)
This was one of my favorite foods as a child. It used to be a time
consuming recipe, but no more. Buy the meat already sliced at
the meat market. Buy ‘ready-made’ cracker crumbs seasoned
Italian style.

Whisk in cream of wheat (amount per package instructions).
Turn down heat and thicken to desired consistency, stirring
occasionally. Discard lemon or lime peel.
Spoon onto plates and spread. Sprinkle with cinnamon.

6 large slices of thin steak ¼" appx.
meat tenderizer
1 tbsp. crushed garlic
4 cups cracker crumbs
1 tbsp. Adobo
½ tsp. salt
¼ tsp. black pepper
garlic powder
oil for frying
Sprinkle the steaks with meat tenderizer on both sizes and wait 10
minutes. While you wait, place the cracker crumbs in a plate for
easy coating and whisk those eggs with salt, pepper, garlic and
Adobo.
Dip each steak in the egg on both sides, then coat them evenly
with the cracker crumbs. Gently tap the steak into the crumbs.
Repeat on the other side. Try not to handle the meat too much. If
there are any uncovered spots on the steak, sprinkle more
crumbs over the spot and press down. Bread all the steaks first
before frying. Really this is not that much work only takes a few
minutes to bread.
Fry in oil, over medium high for about 2 minutes on each side.
Drain excess oil on paper towels. At this point I like to sprinkle
mine with a bit of garlic powder.
In Puerto Rico this would be served with white rice, beans, and a salad.
Kids like to put ketchup on the meat, it's ok. I like to serve it with French
Fries and make Milanesa sandwiches with the leftovers.

This is comfort food in Puerto Rico. A fried egg over simple
rice, served with avocado and fried bananas. Yes!

* Make extra and freeze after breading for another meal.
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El Hombre de Las Mil Batallas
In honor of the Puerto Rican soldier I decided to write about my
uncle, El Professor Juan Nieves. A professor, and educational savant
who has resided most of his life in Río Grande, Puerto Rico. He was a
professor of La Univesidad de Puerto Rico, Universidad
Interamericana Recito, and director Ascociado de el Colegio Ciudad
del Yunqe in Rio Grande. “A teacher of teachers,” said his 88 year old
brother Luis Nieves. A do-gooder who inspired the lives of many of
his students and always understood need and misfortune. During my
childhood years I remembered mention of him having been a soldier. I
decided to honor him.
They were a family of 11 children. Poverty was rampant. It did not
stop Tio Juanito from dreaming. All the children in the family were
required to leave school at an early age to help on the farm. Tio
implored his father that he had to continue. He had to become a
teacher. He said it was his destiny. His father granted his wish. He
studied hard and worked odd jobs in the sugarcane fields and shining
shoes to raise tuition. Sometimes shoeless and hungry he still studied.
In his early 20’s he was close to receiving his bachelor’s degree.
During this time he was also a member of the National Guard in
Puerto Rico. Simultaneously, the United States entered the Korean
War. My uncle was called to serve in the early 1950’s. His father, ran
after the bus that carried Tio Juanito away to fight America’s war,
waving desperately. My uncle would remember that image all his life.
In my research I began to piece together that my uncle may have been
one of the heroic Borinqueneers. More than 20,000 Puerto Ricans
fought with America since WW1. The largest amount was during the
Korean War. In attempting to contact my uncle the story became bitter
sweet. I learned he was very ill. Presently, he is suffering from
Alzheimer’s disease and is unable to recall much of his own story.
Now I am compelled to tell it for him.
Tio Luis and I began gluing the story of a family hero via
telephone. I asked him about the Borinqueneers and he stated, “I think
he served with the 65th.” I explained to him that this may be big news.
Tio Juanito may have been a part of a special history of brave and
exceptional Puerto Rican soldiers. Presently, there is a Congressional
Gold Medal initiative to commend the surviving and deceased
Borinqueneers of the 65th Regiment.
It was a lot to take in. Tio Luis and I interrupted each other trying
to catch up with an extraordinary life. When the town of Río Grande
learned what I was doing contact was quickly made. I reconnected
with cousins I had not spoken to in over twenty years! It included Tio
Juanito’s children. I was told my uncle was captured and held as a
prisoner of war. In a daring attempt as determination was his best
weapon, he escaped. The whole time believing that he would still
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become a teacher one day. During his escape he left behind fallen
comrades who did not make the escape. The haunting images would
always be with him. Badly injured from bullet wounds and grenade
blasts, he stumbled through the cruel and cold terrain of Korea for two
weeks. He would finally make it to a Red Cross Station that would
save his life.
Back in Río Grande no one knew what had become of Juan Nieves.
The letters stopped coming. My abulea cried nightly. It would be two
years before Tio Luis, desperate, began to call every facility in the
states until he located his brother in a Texas hospital. He was
apparently transferred from hospital to hospital in a successful attempt
to save his legs. Today, he holds the memories of that war in the
bullets and shrapnel that are still launched in his arms. Upon his return
to his home and limping, he completed his education and fulfilled his
dream.
Since the writing of the story I have located a picture of a young
Borinqueneer on their website. The likeness to my uncle is uncanny.
More uncanny, is the fact that has an educator myself, I have hung
that particular picture in my classroom many times, whenever we
studied unsung heroes.
My research is far from over. Presently I find no records of his
participation as a Borinqueneer. His children have located his Purple
Heart and other medals from the Korean War but as of yet, we have
not been able to connect him to the regiment. Painfully, we are trying
to piece together the puzzle of a quiet hero. As we plan a reunion in
Río Grande, in the near future, we are filled with joy and sorrow. The
mind of this brilliant man is quickly leaving and he spends a lot of
time recalling years that have long past. He speaks more often about
the war and recently told one of his nieces, that he wished he had the
time to tell everyone what happened in Korea. Whether a
Borinqueneer or not, he fought for a country he could not vote in. He
fought heroically. It is a courage that puts the rest of us to shame. He
calls himself “el hombre de las mil batallas.” The man of a thousand
battles. While my uncle lies losing his last battle to a cruel disease, we
reunite to tell his story as a family of Puerto Ricans and a proud
history. All I know, is everyone’s life must be remembered. All I
know, is he is a war hero.

Nuestra Música

*Betty Nieves-Ilyas is a
literacy teacher in
Harlem and writes
children’s books. She is
publishing her first, “La
Despeinada” in late
spring. Betty lives with
her two children Natasha
and Xavier in Brooklyn,
New York.

Puerto Rican and ex-Menudo, Robi ‘Draco’ Rosa, took home the
GRAMMY for Best Latin Pop Album with “Vida,” beating Frankie J’s “Faith,
Hope y Amor,” Aleks Syntek’s “Syntek,” Ricardo Montaner’s “Viajero
Frecuente” and Tommy Torres’ “12 Historias.”

