A Cultural Publication for Puerto Ricans
From the editor . . .

November is Discovery Day in Puerto Rico and is when we
should celebrate our roots, as opposed to America’s Hispanic
Month that lumps us all together as if we were the one.
Columbus discovered Puerto Rico on November 19th 1493,
during his second voyage to the New World. He found an island
populated by as many as 50,000 Taíno or Arawak Indians known
as Taínos. They called the island "Borikén". Columbus named
the island San Juan Bautista, in honor of Saint John the Baptist.
Later the name was switched to Puerto Rico.
Traditionally this has been a month of festive celebrations, but in
recent years those that favor their native roots have balked at
celebratory efforts.
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Thanksgiving is an American Holiday and not a traditional
holiday on the island, many Puerto Rican families calling the
States home began celebrating it by adding a touch of Sabor
Criollo.
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National Anthem

CREDITS
"La Borinqueña"
La tierra de Borinquen
donde he nacido yo,
es un jardín florido
de mágico primor.

©1995-2014
All articles and photos are the property of
of the writer or photographer.

Staff

Un cielo siempre nítido
le sirve de dosel
y dan arrullos plácidos
las olas a sus pies.

Ivonne Figueroa
Executive Editor & Gen. Mgr.

Cuando a sus playas llegó Colón
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La Borinqueña is the national anthem of the Commonwealth of Puerto Rico. After the
island became the "The Commonwealth of Puerto Rico" in 1952, the first elected
governor, Luis Muñoz Marín, signed law #2 of July 24, 1952 that stated that the musical
composition known as "La Borinqueña" was to become the official anthem of Puerto
Rico.
The words that go with the composition were approved by governor Carlos Romero
Barceló on July 27, 1977, law #123. The title refers to the aboriginal Taíno name for the
island of Puerto Rico, Borinkén.
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In 1868, Lola Rodríguez de Tió wrote a poem in support of the Puerto Rican revolution,
which was set to the Ramirez/Astol Artés music. In fear of investigation by the
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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.

confrontational set of lyrics were written in 1903 by Asturiasborn Manuel Fernández Juncos. The tune was officially
adopted as the Commonwealth's anthem in 1952 by governor
Luis Muñoz Marín, and the words were officially adopted in

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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There are a few different amphibians in Puerto
Rico, but one is most beloved by island residents.
You can’t come to Puerto Rico and not hear at
least a few members of this class. Of course, I am
talking about the Coqui frog.

Speaking Puerto Rican . . .
Ponerse como sapo de letrina. (over eat or
stuffed)

Refrán . . .
Lo dice y no sabe lo que dice.

Trivia
Islanders prefer Habichuelas Rosita or Pink Beans
instead of Pinto or Kidney beans, but we use all
kinds of beans.
Islanders prefer Don Q rum instead of Bacardi,
but Barcardi is used as well.

At the time of Discovery all of Puerto Rico looked much like El Yunque. ‘The "Eden"
called Borikén was ruled by nature. The island was almost completely a rain forest from
shore to shore.
Puerto Rico has lots of wonderful things to do, see, eat and listen to. One thing it is
lacking is any form of "exciting" wildlife. I know that when you hear El Yunque rain
forest you think of all sorts of colorful and exotic animals — like monkeys, jaguars, and
macaws. But you are not going to see those here. This is because Puerto Rico was
formed from an underground volcano — the island rose up from the ocean floor. So,
while we do have some nice reefs and varied aquatic wildlife (including mammals, such
as whales and manatees), we have a short list of land-based animals.

The term sofrito comes from our Italian
ancestors, which means more of less the same
thing, a mixture of seasoning for cooking.
The pilón we use for mashing garlic comes to us
from the Taínos. They used it for mashing foods,
seasoning, and body paint.

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

BORICUA . . .

Mi Puerto Rico
Joe Roman Santos, Editor
Joe is a schoolteacher in Houston and spends most of his holidays and summers in
Puerto Rico.

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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Agüeybaná was Puerto Rico’s chief
Cacique at the time of Discovery in
1493.
His people welcomed Columbus
with open arms and gifts and were
happy to meet them. Taínos were a
gentle and noble breed.

Agüeybaná

Cacique Pedro Guanikeyu

Columbus wrote in his journal that
Taínos had beautiful, tall, slender
bodies. Their color was dark or
olive, and they wore short haircuts
with a long hank at the back of the
head. They were clean-shaven and
hairless. The islands were densely
populated. According to Cristóbal
Colón, the Taíno tongue was
"gentle, the sweetest in the world,
always with a laugh."
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Nov. 2,
1992

Nydia Velázques is elected first Puerto Rican
woman in U.S. Congress.

Nov. 7,
1909

Ernesto Juan Fonfrías, lawyer, writer, poet,
and politician. He wrote about customs &
folklore.

Nov. 7,
1903

Jesús María Sanromá, became one of the
century's most accomplished and important
pianists.

Nov. 8,
1942

Angel Cordero, champion jockey. b

Nov. 12,
1851

José Gautier Benítez, poet and writer on
Puerto Rican customs and folklore.

Nov. 19,
1493

Puerto Rico's Discovery Day

Nov. 23,
1935

Celeste Benítez, journalist, politician, PPD
leader.

Today Cacique Pedro Guanikeyu
leads the Jatibonicu Taino
Tribal Nation of Boriken, a group of
people who, via oral family history,
can trace their ancestry to the noble
Taínos; and who banded together to
form a recognized American Indian
Tribe. Visit their site.

Don Guillo, the gardener . . . .

My name is Cuca Rivera and
I live in Atlanta with my new
Mom. It is just the two of us
and we love it that way. I
was rescued from under a
bridge in Cayey and Mom
adopted me and brought me
home with her. I am scared
of the phone flash, so I hide
in our bed. I love my new
life and my Mom.

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

Yuca was the main crop of Taínos in Puerto Rico and the
Caribbean. From this root vegetable they could make flour for
bread called casabe. Yuca could also be boiled and fried,
much like a potato. Puerto Ricans still love our yuca. It is also
known as manioc and tapioca.
Yuca becomes a tall plant growing in tropical climates and in
Florida and gives the garden a Tropical island look.
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The Piña Colada is said to have originated nearly a halfcentury ago in Puerto Rico when bartender Don Ramon
Portas first concocted the famous coconut, pineapple and
rum blend at the Barrachina in Old San Juan.

Piña Colada
3 parts fresh pineapple juice
1 part cream of coconut
2.5 oz Puerto Rican rum
1 cup ice

Christopher Columbus (Italian: Cristoforo Colombo; Spanish: Cristóbal
Colón; born between 31 October 1450 and 30 October 1451, died 20 May
1506) was a Genoese explorer, navigator, and colonizer, born in
the Republic of Genoa (today part of Italy). Under the auspices of
the Catholic Monarchs of Spain, he completed four voyages across the
Atlantic Ocean. Those voyages, and his efforts to establish permanent
settlements on the island of Hispaniola, initiated the Spanish colonization of
the New World. On the second voyage Columbus left the port of Cadiz on
September 24,1493, with a fleet of 17 ships carrying 1,200 men and
supplies. He discovered Puerto Rico on November 19th 1492. (The Niña,
Pinta, and Santa María ships were on the first voyage). The passengers
included priests, farmers, and soldiers, who would be the new colonists. This
reflected the new policy of creating not just "colonies of exploitation", but
also "colonies of settlement" from which to launch missions dedicated to
converting the natives to Christianity. There were some free slaves aboard.

Juan Ponce de Leon was born in Spain in 1460 into a noble family. Juan
Ponce de León became a soldier, fighting in a notable campaign against the
Moors in Granada. By various accounts, he began his exploration career as
part of Christopher Columbus' second expedition to the New World (1493),
after the war with the Moors ended.
Juan Ponce de León then led a European expedition to discover the mythical
fountain of youth, instead finding the southeast coast of what would become
the United States. He gave Florida its name and went on to become the first
governor of Puerto Rico. His remains are now in Puerto Rico.

Blend together and garnish with a slice of orange and a
maraschino cherry. Salud!
This can be made in large batches and refrigerated in a
pitcher until needed.

Perfect to serve with your Piña
Colada is a traditional island
appetizer, guava paste and queso
fresco on a toothpick. Sweet and
salty . . . yum

* 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.
This section was added in 1998 in order to become more inclusive and at the request of several public schools using our publication in the classroom.

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.
The landscape of Chile is truly varied, and the fact you can see both vineyards and volcanoes in
one trip is testament to this.
You’ll start your self-drive getaway in Santiago, the capital of Chile. Before you jump into your
car, make sure you explore what the city has to offer, as it’s truly fascinating.
While on the surface Santiago looks like a bustling modern-day city, you can still see a traditional
side of the country thanks to the old buildings dotted across the destination, along with stalls
selling crafts. Picking up a souvenir or two is a fantastic way to remember your trip, while you
should also soak up the bustling nightlife, particularly in the districts of Las Condes and
Bellavista.
Once away from the capital, you can expect to drive to some of the best wineries in Colchagua,
before taking time to explore the Pacific coast and the forests on the slopes of the Andes. Rafting
on the Trancura River and hiking up the Osorno Volcano.
Osorno Volcano is an 8,701 feet tall conical stratovolcano lying between Osorno
Province and Llanquihue Province, in Los Lagos Region of Chile. It stands on the southeastern
shore of Llanquihue Lake,, and also towers over Todos los Santos Lake.
Osorno is one of the most active volcanoes of the southern Chilean Andes, with 11 historical
eruptions recorded between 1575 and 1869. The basalt and andesitelava flows generated during
these eruptions reached both Llanquihue and Todos los Santos Lakes. The upper slopes of the
volcano are almost entirely covered in glaciers despite its very modest altitude and latitude,
sustained by the substantial snowfall in the very moist maritime climate of the region.
Osorno sits on top of a 250,000-year-old eroded stratovolcano, La Picada, with a 6-km-wide
caldera

Chilean Chorizo and Herb Tortilla
In South America, flat omelets or
frittatas are called tortillas; this one
is made with spicy chorizo sausage,
parsley and cilantro and sweet
caramelized onion. There is no crust
on this.
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Jaime in the Kitchen
A Food Blog
Cocina Criolla – Cooking Hints
By: Anna María Vélez de Blas
I actually learned how to cook using an old fashioned pilón y maceta. I was
born in Bayamón but lived in Aibonito with my grandparents. I loved my
Abuela and she would have me help her make dinner almost every night. I
remember being just a little girl and barely able to see over the counter – but
I was there with Abuela heping.
The pilón was pulled from the cabinet and it was my job to peel about 10
garlic cloves, slice them in half, add them to the pilón with a little bit of salt,
so they wouldn’t fly out, then I would mash, mash, and mash. The pilón
always smelled like garlic, even after it was washed and even after an entire
day sitting in the cabinet. I love the smell of garlic back then and I still do.
My favorite use of the pilón was making mofongo, which always – always
turned out delicious. First mash the garlic, dice cooked bacon into small
pieces, mash tostones, add a bit of salt, add the bacon, mash, mash, mash
and ready. Yum! My mouth waters just writing about it.
And let me tell you – no matter how you try to make mofongo without using
a pilón, it doesn’t turn out the same. I tried using a food processor and it was
crumbly, my husband just looked at it and said, what’s this? You cannot
make mofongo without a pilón, that’s for sure.
I still use a pilón in my kitchen. And when I visit Puerto Rico I try to bring
another one back. I have about 50 or so pilónes at home on display.

This month in celebration of Puerto Rico’s Discovery Day, we
were asked to write about something truly Puerto Rican. So
what can be more Puerto Rican than a caldero?
What can a bachelor like me say about Puerto Rican cooking?
A lot, that what! I not just cook, I make up recipes, ask my
guinea pigs, my kids. Most of my recipes come out great. I am
a crowned Sandwich King, and some of my sandwiches are
stuffed with meats cooked in my grandmother’s caldero given
to me after she died. It is old and stained on the outside, but
cooks great stuff, and it’s practically indestructible.
I did not know how to cook at all when I became sole caretaker
of my three lovely and adorable children, 25 years ago up in
Illinois. At first it was fast food and take out, pizzas etc. Soon
we all really became tired of that.
I called Mami in Mayagüez to get advice. She said, make arroz
con pollo. Mom, I said, there’s a bunch of stuff that goes into
that, I need to make something simple first. So she suggested I
make one of Puerto Rico’s favorite comfort food, arroz blanco
con huevos frito. She mailed me abuela’s caldero and then I
was ready for the feat. Boil water she said, rinse the rice, add
some oil first, then the rice, then the water and salt. Stir just a
little bit or it will get amogollao. Boil until water evaporates
then lower heat and cover, ready in 30 minutes or so. Simple
enough, I passed the test.
Now, how to fry an egg without breaking the yolk and getting
nice crispy edges?

*Anna, born in Bayamóm and raised in Aibonito, 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
Hints . . .
Bake chest down for half the time and then flip over for the rest
of the time. This will produce moist breast meat.
Basting during the roasting process is an unnecessary extra stop.
Basing in the last hour of roasting can actually turn a beautiful
crisp turkey skin soft.
Don’t cover with foil because the skin will not get crunchy –
but do cover any parts that are tending to over cook such as the
legs and wings.

Pavochón

The ‘fresh turkeys’ can sit in your store for days. I always buy a
frozen turkey because of this. Remember a frozen turkey takes
days to thaugh.

This is our Thanksgiving Turkey

Pavochón seasoning
¼ cup coarse salt
¼ cup coarse black pepper
¼ cup crushed oregano leaves
¾ cup minced garlic or powder, fresh is better
3 packets Sazón with achiote
1 orange
½ cup vegetable oil
Fresh sage, recao or cilantro for garnish (optional)
Season the turkey the night before and refrigerate. Leave it ready to just
pop in the oven.
Mix together salt, pepper, oregano, garlic, Sazón and oil. It is a ‘grainy
mix, and it might seem like there is too much garlic, but it is not.
Squeeze orange over turkey. Season outside of turkey generously with mix.
Generously sprinkle inside the cavity as well.
For Pavochón stuff with 1 large head of garlic sliced in half, and one large
yellow onion sliced in half, then tie the legs together with twine.
Follow the basic baking instructions that come with the turkey.

Use a shallow turkey roasting pan. If you use a deep roasting
pan, you wind up steaming the meat. If you don't have a good
roasting pan, you should purchase one a good sturdy one with
handles.
Beware of the aluminum foil disposable roasting pans as they are
not sturdy enough to hold a large turkey and can buckle up when
trying to remove the hot turkey from the oven. Most of these
pans are not sturdy enough to carry a turkey larger than 12
pounds. These pans can buckle and cave in, and have been
known to cause injuries by collapsing under the weight. Make
sure your pan is sturdy enough to handle the bird safely. Or place
a large cookie sheet in the oven and place the aluminum pan on
top. When removing turkey from the oven, lift the cookie sheet.
Let the cooked turkey "rest" after it have been removed from the
oven for at least 30 minute and loosely cover with foil tent.
If you don’t have enough oven space, just take the cooked turkey
and put it in a warm BBQ grill (covered grill) and keep the
temperate on warm then use the oven for side dishes.
Today, a traditional Puerto Rican Thanksgiving menu will likely
consist of Pavochon, Mofongo stuffing, Arroz con Gandules,
Tostones or amarillos fritos, and maybe guineitos en escabeche.
There will also be an assortment of Puerto Rican desserts that
include flan, rum cake, budín de pan, etc. It is the best of Puerto
Rican cooking and these tend to be the favorite dishes.
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Nuestra Cocina Criolla

Budín de Pan
2 12-oz cans evaporated milk
2 13.5 oz cans coconut milk
4 large eggs
1 lb loaf, day old French bread
1½ cup brown sugar
1¼ tsps vanilla extract
2 tsps cinnamon
½ tsp Anise flavoring
¼ tsp ground cloves
½ lb butter, melted and cooled (2 sticks)
½ cup dark raisins
½ tsp salt
1½ cup granulated sugar to caramelize the pan
Prepare a 9’ x 13” pan. Melt 2 cups granulated sugar and 2 tbsp water in a 2 cup
Pyrex measuring cup in the microwave for 5 minutes or so. Keep your eye on it
after 4 minutes. Open the door when the color is just right, might need to add 30
seconds at a time until just right. Carefully pour into pan and swirl and let cool.
In a big bowl, whisk eggs and sugar. Add the rest of the ingredients, except bread
and mix well. Tear bread into 1” pieces with your fingers and add to the mix. Stir
until well incorporated. Let it set for 5 to 10 minutes so the bread soaks up the
liquid, stir now and then.
In the meantime bring 4 cups of water to boil. Set a large cookie sheet in the oven
and place a roasting pan on top. The budín will be baked in a ‘baño de Maria’ a
water bath, like a flan.
Pour custard into caramelized pan. Loosely cover with foil. Set the caramelized
pan filled with custard in the roasting pan, pour some of the boiling water in the
roasting pan, water should not come more than half way up the caramelized pan.
Bake at 400° for about 75 minutes or until set (use the knife test). When almost
done remove foil and continue baking until done. Refrigerate in the pan. Invert
into a plate before serving. This makes a large batch of moist budín.

Habichuelas con salchichas
Made simple

2 cans of Kidney beans
1 smoked sausage, sliced
¼ cup oil
½ cup sofrito
½ teaspoon salt
½ teaspoon sugar
1 can chicken stock
Start by slicing the sausage into ½ inch slices. Sauté
sausage in oil, in a medium size caldero at medium
high heat until you start to see browning on both
sides as you toss them around.
Open and drain the liquid from both cans of Kidney
beans. Rinse the beans in a mesh colander. Pour
one can of the beans into a pot. With an immersion
blender, puree the beans with the chicken stock,
sofrito, salt and sugar until smooth. Now add in the
second can of rinsed beans. Let it come to a boil,
then simmer for 20 minutes.
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The Sato Project
The term ‘sato’ refers to a dog that is a ‘mutt’ or mixed-breed dog.

PAGE 10

Nuestra Música

Doctor Bianca M. Aguire Hernández is a very special kind
of doctor. She is a veterinarian but not just any veterinarian.
A native of Puerto Rico the vet is part of an amazing team of
people saving the lives of abandoned dogs in Puerto Rico.
The doctor is the director of veterinary services at Candelero
Animal Hospital in Humacao and an advocate of the Save a
Sato Project.
The organization looks to rescue dogs in Puerto Rico who
are abandoned on a beach in the southeastern coast of the
island. The project was founded by Chrissy Beckles.
Dr. Hernández joined the rescue team when she met Ms.
Beckles, while she performed emergency surgery on a
seriously injured dog named Sugar. They formed a
partnership and the veterinarian has been helping the
organization ever since.
A strong voice for animal rights, Dr. Hernández cannot
recall when she did not want to be a vet. The doctor received
her B.A. in biology from the University of Puerto Rico in
Mayaguez and then her Doctorate in veterinary medicine at
Ross University in St. Kitts.
She is now doing what she loves, saving animals. She also
helps people become better caretakers of animals through
education and knowledge.
The veterinarian is one of three doctors, and many other
volunteers from the island, who are involved in the Sato
Project at the Candelero Animal Hospital.
Dr. Hernández is aware of the limited budget of the Sato
Project. She gives discounts on treatment and medicine to
help the abandoned dogs recover. Even her husband is
involved in the rescue missions and she herself has taken
dogs to the airport once they are ready to be adopted.
The heroic doctor is responsible for saving the lives of
countless vulnerable dogs.
http://www.thesatoproject.org

*Betty 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 salsero Eddie Santiago has had a
long and productive career, recording steadily and
frequently since the 1980s and scoring more than
a few popular successes. His material has
appeared on several major labels, including EMI
International, Polygram, and Sony International.

Osvaldo Ríos born
Osvaldo Ríos Alonso on
October 25, 1960 in
Carolina, Puerto Rico, is
a Puerto Rican actor,
model, singer, and
guitarist, who is best
known for his roles in
telenovelas. He has
appeared in several soap
operas, including
Abrazame muy Fuerte,
Kassandra and the 1996
version of La Viuda de
Blanco.

