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A Cultural Publication for Puerto Ricans

From the editor . . .

Novembelis Discovery Day in Puerto Rico and is when we
should celebrate ourroots,s opposed t o Ame
Monththat lumps us all together as if we were the.one

Columbus discovered Puerto Rioo November 1t 1493

during his second voyage to the New Worlde foundan island
populated by as many as 50,000 Taino or Arawak Indiaoan
as TainosThey called the island "Bde&n". Columbus named
the island San JuaBautista, in honor of Saint John the Baptist.
Later the name was switched to Puerto Rico.

Traditionally this has been a month of festive celebrations, bu
recent years those that favor their native roots have balked at
celebratory efforts.

Thanksgving is an American Holiday and not a-tTéditional
holiday on the island, many Puerto Rican families calling the
States home began celebrating it by adding a touch of Sabor
Criollo.

Feliz Dia del Descubrimiento

y
Feliz Dia de Accion de Graxs

SiempreBoricua, Ivonne Figueroa
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National Anthem

CREDITS

"La Borinquefia"
©1995-2014

All articles and photos are the property of

Latierra de Borinquen .
of the writer or photographer.

donde he nacido yo,
es un jardin florido

de mégico primor. Staff
Un cielo siempre nitido Ivonne Figueroa
le sirve de dosel Executive Editor & Gen. Mgr.
y dan arrullos pléacidos Javier Figueroa
las olas a sus pies. Publisher
Cuando a sus playas lleg6 Colén Anna Maria Vélez de Blas, Chef

exclamo, lleno de admiracion; Recipe Tester and Writer

iOh! jOh! jOh! Jaime Garibay Rivera, PhD

Esta es la linda Jaime in the Kitche, Food Blog
tierra que busco yo. . i )
Es Borinquen, la hija, Guillermo 6Don Gui
la hija del mar y el sol, Gardening Tips for Puerto Ricans

Elena Cintrén Colén
Del mary el sol, Primos Editor
Del mary el sol,

Diego Matos Dupree
Del mary el sol, Tavernero

Del mar y el sol.

Joe Roman Santos
Travel Editor

Lisa Santiago Brochu, Chef
Restaurant Reviews

Letra: Manuel Fernandez Junco Luisa Yaliz Alaniz CintrénMD
Musica: Ramon Collado Guest Writer

Autor: Félix Astol Artés Betty Nievesllyas
Guest Writer

La Boringefais thenational antherhtheCommonwealth of Puerto. Riter the
islancbecame the "The @oomwealth of Puerto Rico" in tt@bxst elected
governot,uis Mufioz Maréigned law #2 of July 24, 1952 that stated that the
composition knowr'laa Borinquefia" was to become the official anthem of F

Support Staff

Rico. Fernando Aleman Jr Web Consultant
José Rubén de Cast®hoto Editor
The words that go with the composition were approved I§agogeRtonero Maria Yisel Mateo Ortiz-Development

Barcel@nJuly 27, 1977, law #I¥&: title refers to the aborigaiatmame for the
island of Puerto RiBorinkén Special Thanks to . . .

Tayna Miranda Zayas of MarkNetGroup.com

EL BORICUA is a monthly cultural publication

established in 1995, that is Puerto Rican owned There arehree Puerto Rico's you need to learn
operated. We are NOT sponsored by any club abogt; the old, the new a_md the natural. Learn about
organization. Our goal is to present and promote our little terrufio. Sub_scrl_be to EL BORIC_UA, a
"treasure” whib is our Cultural Identity fit he F monthly cultural publication for Puerto Ricans.

Ri can experience. o0 EL . )

English and is dedicated to the descendants of Pt http://www.elboricua.com/subscribenow.html

Ricans wherever thev mav be.


http://en.wikipedia.org/wiki/National_anthem
http://en.wikipedia.org/wiki/Puerto_Rico
http://en.wikipedia.org/wiki/Luis_Mu%C3%B1oz_Mar%C3%ADn
http://en.wikipedia.org/wiki/Carlos_Romero_Barcel%C3%B3
http://en.wikipedia.org/wiki/Carlos_Romero_Barcel%C3%B3
http://en.wikipedia.org/wiki/Ta%C3%ADno_people
http://en.wikipedia.org/wiki/Lola_Rodr%C3%ADguez_de_Ti%C3%B3
http://en.wikipedia.org/wiki/Catalonia
http://en.wikipedia.org/wiki/Asturias
http://en.wikipedia.org/wiki/Manuel_Fern%C3%A1ndez_Juncos
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There are a few different amphibians in Puerto
Rico, but one is mo$eloved by island residents.
. 2 dz Gomgt@Buerto Rico and nbear at
least a few members of this class. Of course, | a
talking about theCoqui frog.

Speaking Puerto Rican . . .

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

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

Trivia

Islanders prefer Habichuelas Rosita or Pink Bea
instead of Pinto or Kidney beans, but we adle
kinds of beans.

Islanders prefer Don Q rum instead of Bacardi,
but Barcardi is used as well.

The term sofrito comes from our Italian
PN S o ancestors, which means more of less the same
At the time of Discovery all of Puerto Rico looked much like El Yundlke "Eden” thing, a mixture of seasoning for cooking.

called Borikénwas ruled by natur&he islandvas almost completely a rain forest fror
shore to shore The pilén we use for mashimgrlic comes to us

) ) ) S from the Tainos. They used it for mashing foods
Puerto Rico has lots of wonderful things to do, see, eat and listen to. One thing itic  seasoning, and body paint.

lacking is any form of "exciting" wildlife. | ke that when you hedl Yunque rain
foreg you think of all sorts of colorful and exotic animalslike monkeys, jaguars, anc
macaws. But you are not going to see those here. This is because Puerto Rico wa
formed from an underground volcado the island ose up from the ocean floor. So,
while we do have some nice reefs and varied aquatic wildlife (including mammals,
as whales and manatees), we have a short list ofdaseld animals

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 . . .
Joe is a schoolteacher in Houston and spends most of his holidays and summersi - ..... it is us.
Puerto Rico.

Mi Puerto Rico
Joe Roman Santos, Editor
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Cacique Pedro Guanikeyu

Sato

Ag¢eyban8 was Pu
Cacique at the time of Discovery in
1493.

His people welcomed Columbus
with open arms&nd gifts and were
happy to meet thenTainos were a
gentle and noble breed.

Columbus wrote in his journal that
Tainos 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 clesshaven and
hairless. The islands were densely
populated. According to Cristébal
Colén, the Taio tongue was
"gentle, the sweetest in the world,
always with a laugh."

Today Cacique Pedro Guanikeyu
leads thelatibonicu Taino

Tribal Nation of Borikena group of
people whovia oral family hisbry,
can trace their ancestry to thelte
Tainos; and who banded together t
form arecognized American Indian
Tribe. Visit their site.

Hall of Fameé

My name is Cuca Rivera anc
I live in Atlanta with my new
Mom. Itis just the two of us
andwe love it that way. |
was rescued from under a
bridge in Cayey and Mom
adopted me and brought me
home with her. | am scared
of the phone flash, dahide

in ourbed. | love my new
life andmy Mom.

I have other friends in PR that also need nadl fa home.
http://www.saveasato.org

Ruil

Nov. 2,
1992

Nov. 7,
1909

Nov. 7,
1903

Nov. 8,
1942

Nov. 12,
1851

Nov. 19,
1493

Nov. 23,
1935

Nydia \élazques is elected first Puerto Ric
woman in U.S. Congress.

Ernesto Juan Fonfrias, lawyer, writer, poe
and politician. He wrote about customs &
folklore.

Jesus Maria Sanroma, became one of the
century's most accomplished drimportant
pianists.

Angel Cordero, champion jockey. b

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

Puerto Rico's Discovery Day

Celeste Benitez, journalist, poliici, PPD
leader.

\ Fi

Don Guillg the gardener . . . .

Yuca was the main crop of Tainos in Puerto Rico and the
Caribbean. From this root vegetable they could make flour f
bread called casabe. Yuca could also be boiled and fried,
much like a potato. Puerto Ricans still love our yultas also
known as manioc and tapioca.

Yucabecomes a tall plant growirig tropical climates and in
Florida and gives the garden a Tropical island look.



http://www.taino-tribe.org/jatiboni.html
http://www.taino-tribe.org/jatiboni.html
http://www.taino-tribe.org/jatiboni.html
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Christopher Columbus (ltalian: Cristoforo ColombpSpanish Cristébal
Colén born between 31 October 1450 and 30 October 1451, died 20 Me
1506) was d&enoesexplorer, navigator, and colonizer, born in
theRepublic of Geno&oday part oftaly). Under the auspices of

the Catholic Monarchef Spain he completedour voyagesacross the
Atlantic Ocean. Those voyages, and his efforts to establish permanent
settlements on the island dfspaniola initiated theSpanish colonizationf
theNew World. On the second voyage Columbus left the po€adizon
September24,1493, with a fleet 017 shipscarrying 1,200 men and
supplies He discovered Puerto Rico on Novembef 1892.(The Nifia,
Pinta, and Santa Maria ships were on the first voydipe passengers
included priests, farmers, and soldiers, who would be the new colonists.
reflected the new policy of creating not just "colonies of exploitation”, but
also "colonies of sdement"” from which to launch missions dedicated to
converting the natives to Christianifijhere were some free slaves aboard.

Juan Ponce de Leavas ornin Spain in 1460nto a noble familyJuan
Ponce de Ledn became a soldier, fighting in a notzdigpaign against the
Moors in Granada. By various accounts, he began his exploration careel
part of Christopher Columbus' second expedition to the New World (149
after the war with the Moors ended.

Juan Ponce de Ledhenled a European expeditioa tiscover the mythical

fountain of youth, instead finding the southeast coast of what would becc
the United States. He gave Florida its name and went on to become the
governor of Puerto Ricadlis remains are now in Puerto Rico.

ThePifiaColadais said to have originated nearly a half
century ago irPuertoRicowhen bartender Don Ramon
Portas first concocted the famus coconut, pineapple and
rum blend at theBarrachinain Old SanJuan

o
Blend together and garnishith a sice or orange ana a
maraschino cherry. Salud!

Pifna Colada

3 partsfreshpineapplejuice
1 part creamof coconut
2.50zPuertoRicarrum
1cupice

This @an be made in large batches and refrigerated in a
pitcher until needed.

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

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


http://www.caribbeantravelmag.com/destinations/puerto-rico
http://www.barrachina.com/
http://en.wikipedia.org/wiki/Cadiz
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The landscape of Chile is truly varied, z;iﬁd the fact you can see bbth vine}ardg and volcanc
one trip is testament to this.

Youdl I s t-ciive getayay inrSantagd, the capital of Chile.defyou jump into your
car, make sure you explore what the city

While on the surface Santiago looks like a bustling modesncity, you can still see a traditione
side of the country thanks to the old buildingdted across the destination, along with stalls
selling crafts. Picking up a souvenir or two is a fantastic way to remember your trip, while yc
should also soak up the bustling nightlife, particularly in the districts of Las Condes and
Bellavista.

Once avay from the capital, you can expect to drive to some of the best wineries in Colchag
before taking time to explore the Pacific coast and the forests on the slopes of the Andes. F
on the Trancura River and hiking up the Osorno Volcano

Osorno Volcanois an 8,70%Xeettall conicalstratovolcandying betweerOsorno
ProvinceandLlanquihue Province, ihos Lagos Regionf Chile. It stands on the southeastern
shore ofLlanquihue Lake and also towers ovdiodos los Santos Lake.

Osorno is one of tamost active volcanoes of the southern Chiksades, with 11 historical
eruptions recorded between 1575 and 1869 .bHsaltandandesitelava flowgenerated during
these eruptions reached both Llanquihue and Todos los Santos Lakes. The upper slepes o
volcano are almost entirely coveredglaciersdespite 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 250,098arold eroded stratovolcanba Picada, with a &km-wide
caldera

Primos Editor

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

Chilea Chorizo and Heb Tortilla

In South America, flat ometis or
frittatas are called tortillas; this one
is made with spicy chorizo sausage,
parsley and cilantro and sweet
caramelized onionThere is no crust
on this.
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Cocina Criollai Cooking Hints
By: Anna Maria Vélez de Blas

| actually learned how to cook using an old fashioned pil6n y maceta. |1
born in Bayamon but lived in Aibonito with my grandparents. | loved my
Abuela and she would have me help her make dinner almost everyl nigh
remember biag just a little girl and barely able to see over the countert

| was there with Abuela heping.

The pilén was pulled from the cabinet and it was my job tb giesut 10
garlic cloves, slice them in halidd them to the pilén with a little bit of sal
so they wouldnot f 1 vy b andimash. The glon |
always smelled like garlic, even after was washed and even after an entir
day sitting in the cabinet. | love the smell of garlic back then and I still dc

My favorite use ofthe pilénwas making mofongo, which alwaysalways
turned out delicious. First mash the garlic, dicekedbacon into small
pieces, mash tostones, add a bit of salt, add the bacon, mash, mash, mi
and ready. Yum! My mouth waters just writing about it.

And let me tell you no matter how you try to make mofongo without usir

apilon, it doesndt |tidedusing adoodprotesser arsl & we
crumbly, my husband just VYowcarka d
make mofongo withoutapitdé, t hat és for sur e.

| still use a pilén in my kitchenAnd when | visit Puerto Rico | try to bring
another one back. | have about 50 op#anes at home on display.

*Anna, born in Bayamém 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.
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Jaime in the Kitchen
A Food Blog

¢CKAA Y2YOGK Ay OStSoNIGAzy 2
were asked to write about something truly Puerto Ric&@o
what can be more Puerto Rican than a caldero?

What can a bachelor like me say about Puerto Rican cooking
A lot, that what! | not just cook, | make up recipes, ask my
guinea pigs, my kids. Most of my recipes come out great. | ¢
a crowned SandwitKing, and some of my sandwiches are
A0dzFFSR gAlGK YSIHiGa 0221S8R A
to me after she died. It is old and stained on the outside, bui
cooksgreatstuf | YR A G Qa LINI OGAOI €

| did not know how to cook at all véim | became sole caretakel
of my three lovely and adorable childre2f years ago up in
lllinois At first it was fast food and take out, pizzas etc. Soor
we all really became tired of that.

| calledMami in Mayaglez to get adéc She said, make arroz
02y LRitft20d az2YX L alARI (K
that, I need to make something simpfiest. So she suggested |
Y18 2yS8 2F tdSNIiz wald2Qa ¥
con hueve¥ NA (i 2 ® {KS YIAftSR YS§
wasready for the feat. Boil water she said, rinse the rice, ad
some oil first, then the rice, then the water and salt. Stir just
little bit or it will get amogollao. Boil until water evaporates
then lower heat and cover, ready if 3ninutes or so. Sipte
enough,| passed the test.

Now, how to fry an egg without breaking the yolk and getting
nice crispy edges?

* Jaime Garibay Rivera, Ph.D. is a retired college professor
(Aerophysics), noliving in Miami He has three children and
hisfamily root are in Mayaguez.
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Nuestra Cocina Criolla

Pavochon
This is our Thanksgiving Turkey

Pavochdn seasoning

Y, cup coarse salt

%4 cup coarse black pepper

Y. cup crushed oregano leaves

¥ cupminced garlicor powder, fresh is better

3 packets Sazo6n with achiote

1 orange

¥, cup vegetable oll

Fresh sage, recao or cilantro for garnish (optional)

Season the turkey the night before and refrigerate. Leave it ready to ju
pop in the oven.

Mix together sk, pepper, oregano, garliSazénard oil. It i s a
mix, and it might sem like there is too much garlibut it is not

Squeez®range over turkey. Season outsidéuokey generously with mix.
Generously sprinkle inside the cavity as well.

For Pavochontsff with 1 large head of ghc sliced in half, and one large
yellow onion slicedn half, then tie the legs together with twine.

Follow the basic baking instrtions that come with the turkey.

Hints . ..

Bake chest down for half the time and then flip over for the re:
of the time. This will produce moist breast meat.

Basting during the roasty process is an unnecessary extra stc
Basing in the last hour of roasting can actually turn a beautifu
crisp turkey skin soft.

Dondt cover with foil be€au
but do cover any parts that are tending to over cook suttteas
legs and wings.

The 6fresh turkeysd can sit
frozen turkey because of thRemember a frozen turkey takes
days to thaugh.

Use a shallovurkey roasting pan. If you use a deep roasting
pan, you wind up steaminge meat. If you don't have a good
roasting pan, you should purchase one a good sturdy one wit
handles.

Beware of the aluminum foil disposable roasting pans as they
not sturdy enough to hold a large turkey and can buckle up w
trying to remove the hdurkey 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 hartbkebird safely. Or place
a large cookie sheet in the oven and place the aluminum pan
top. When removing turkey from the oven, lift the cookie shee

Let the cooked turkey "rest" after it have been removed from 1
ovenfor at least 30 minute and lodgeover with foil tent

I f you dondt have enough ov:
and put it in a warm BBQ grill (covered grill) and keep the
temperate on warm ém use the oven for side dishes.

Today, atraditional Puerto Rican Thanksgiving mewili likely
consist of Pavochon, Mofongiuffing, Arroz con Gandules,
Tostones or amarillos fritos, and maybe guineitos en escabec
There will also be an assortment of Puerto Rican desserts the
include flan, rum cake, budin de pan, etc. It is thé deBuerto
Rican cooking and these tend to be the favorite dishes.



