A Cultural Publication for Puerto Ricans
From the editor . . .
Puerto Ricans know how to enjoy life and what do islanders do on
long holidays? Many book suites at beach hotels. There are
hundreds of really nice hotels all over the island and there are
some in Vieques as well.
On your next island visit, enjoy life, even if for a short weekend, at
one of the many hotels on the beach. It makes for an
unforgettable vacation.

Siempre Boricua, Ivonne Figueroa
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EL CONQUISTADOR
A WALDORF ASTORIA RESORT
Uniquely nestled on a cliff overlooking the Caribbean Sea, this
grand resort offers a spa, private island, water park, golf course &
many dining options.
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Ramón Emeterio Betances y Alacán
April 8, 1827 – September 16, 1898

CREDITS

Born on 8 April 1827 to a wealthy landowner, Betances received his
medical degree from the University of Paris in 1855. Upon his return
to Mayagüez, he founded a hospital and worked to save Puerto Ricans
from the ravages of a cholera epidemic.
That year he and others founded a clandestine society dedicated to the
liberation of the slaves. The Spanish colonial government exiled him for
these activities several times.
In 1867, he fled to the present-day Dominican Republic where he
founded the Revolutionary Committee of Puerto Rico. The following year
he organized an armed expedition that led to the abortive insurrection of
September 23, known as the Grito de Lares.
.
Betances returned to France where he served as delegate to the Cuban
Revolutionary Junta, Secretary of the Dominican Legation, and founded
the Society of Latin American Union. Although he spent his remaining
years away from his homeland, he viewed the abolition of slavery there
on March 22, 1873 with great satisfaction.
For his contributions to literature, the French government awarded him
its Legion of Honor.
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EL BORICUA is a monthly cultural publication,
established in 1995, that is Puerto Rican owned and
operated. We are NOT sponsored by any club or
organization. Our goal is to present and promote our
"treasure" which is our Cultural Identity - “the Puerto
Rican experience.” EL BORICUA is presented in
English and is dedicated to the descendants of Puerto
Ricans wherever they may be.

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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Puerto Ricans are known for their friendliness
and warmth. A warm and friendly handshake is
the customary form of greeting, but often a nod
of the head is sufficient. Men who are close
friends or family will embrace, and women
friends will engage in a brief hug and a kiss on
the cheek.

Speaking Puerto Rican . . .
Kayaking the mangroves in La Parguera (Lajas)

Chapuseria – Literally, something “Haphazardly” done, Completed, just to get it over
with.

Where: Southwest corner of Puerto Rico

Chapusero Said of someone who usually does
this kind of hap-hazard or sub-standard work.

Why: For getting up close and personal with tropical wildlife, it’s hard to beat a
mangrove islet. Rare birds, crabs, lizards, manatees, dolphins, turtles, all
manner of fish -- everything lives in these rich environments. In La Parguera,
you’ll find upwards of 30 different islets, the closest around a mile offshore. In
some places, the trees join above you, forming eerie tunnels and waterways
that’ll have you wanting to film a movie, hopefully starring those manatees.

Refrán . . .

Bonus: La Parguera is also home to one of the world’s most vibrant
bioluminescent bays. After a day of traversing the mangroves, see if you can
get a local fisherman to take you out there, so you can jump in and make like a
glow stick.
Once you get to those mangrove cays, you can swim, snorkel, and ride the
currents in the crystal-clear, warm water. Getting there via kayak is a great
experience.

La fiebre no está en la sabaná.

People from Lajas are known as lajeños.

There is no public transportation in
Puerto Rico outside the metropolitan
area. You must rent a car when visiting.

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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April 8, 1827
April 12, 1900

April 13, 1958
April 14, 1921

April 16, 1867
April 16, 1897
Taíno pottery reached an expressionistic level comparable to that of
the most advanced ceramic cultures on the mainland, and used the
same techniques. To strengthen the fabric of the fired pottery, clays
were first tempered with sand, ash, crushed shell, or vegetable
fibers. Vessels were formed using the coil method in which strips
of wet clay were laid vertically in concentric circles for cups,
bowls, and jars, or horizontally for plates and flat-bottomed
vessels. Modeling with the hands smoothed and fused the coils
together. Potters also used their fingers to shape, pull, and gouge
motifs, and incised fine details with pointed tools. When
thoroughly dry, groups of vessels were fired together in large open
pits.
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Ramón Emeterio Betances, physician,
politician, and abolitionist - is born in
Cabo Rojo
Foraker Act, which gave Puerto Rico a
civil government made up of an
appointed governor and representatives
plus a resident commissioner in
Washington is approved .
First Puerto Rican Day Parade is held in
New York
Ricardo E. Alegría, scholar,
anthropologist, archeologist, is born in
San Juan.
José de Diego, lawyer, politician, writer
and poet, is born in Aguadilla.
Jesús T. Piñero, first Puerto Rican
governor of Puerto Rico, is born in
Carolina. He died on November 19,
1952.

Don Guillo, the gardener . . . .
Yes, you can grow and enjoy sugarcane. First, you’ll need
to find a stalk of sugarcane. Ethnic markets sometimes
have them. You can also find it for sale with some online
tropical plant nurseries. Make sure the stalk has at least one
bud (you can identify the bud by a ring that goes around
the stalk, similar to the rings on bamboo). This is where the
new stalk will grow from.
Take your prized cutting and lay it horizontally in your
soil. If you’re planting in a container, plant it low enough
in the pot that you can add a few inches of soil above it.

Soy Coco Cardona
I live in Manhattan with my new Mom. She works from home so we’re
always together. I like going for walks on the sidewalk and eating junk
food that falls on the ground. I love my new life. I used to live on the
beach in Puerto Rico.

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

For planting directly in the soil, just dig a trench a few
inches deep and plant your cutting there. Cover with soil
and keep moist. Within a few weeks, you should see a new
stalk called a ratoon sprout up.
If you’re in a warm area and the plant gets water regularly,
the sugarcane will grow fast. Within a year or two you
might have a half dozen or more stalks growing in a
clump. You can then do multiple harvests. If you harvest
enough times, you may need to replant due to diminishing
returns.
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Spiked Sparkling Pomegranite Tea

½ cup lemon sweetened iced tea
1 cup pomegranate juice
1 – 32 oz bottle seltzer, chilled
½ cup white Puerto Rican rum

Combine pomegranate juice with Lemon Tea Mix in 2quart pitcher; chill.
Just before serving, add seltzer and rum.
Serve over ice and garnish, if desired, with fresh fruit.

Reinita
Puerto Rico’s National Bird

Children like to play ‘touch’ with this tiny little green plant that
we call ‘morivivi.’ When it is touched the leaves shrink and seem
to close up and soon after, they open up again. Mimosa pudica is
a creeping annual or perennial herb often grown for its curiosity
value: the compound leaves fold inward and droop when touched
or shaken, re-opening minutes later. The species is native to South
America and Central America.

Sally Rubio Canales,
contributor with roots
in Ponce, lives in St
Louis with her two
daughters and spends
the summers in
Puerto Rico.

* 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.

APRIL 2015

EL BORICUA

PAGE 6

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.

Costa Rica is well known for being home to a great variety of plants and animals. Even
though it is a small country, it has 5% of the world's biodiversity and more than 20% of
the land is protected as national parks that include beautiful beaches, majestic
volcanoes and of course the rainforest. Costa Rica is also one of the best coffee
producers around the world. Big companies like Dunkin Donuts or Starbucks import
coffee from Costa Rica. It brings us Chiquita Bananas. Costa Rica was the first country
to abolish its army. Costa Ricans are also affectionally known as Ticos or Ticas (f).

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.

Gallo Pinto
Rice and Beans and more
The National Dish of Costa Rica
2 tablespoons oil
1/2 onion, finely chopped
1/2 red bell pepper, finely chopped
1 15oz can cooked black beans, rinsed and drained
3 cups “day old” cooked rice*
1 ½ tablespoons Worcestershire Sauce
4 tablespoons broth (ideally beef, but chicken will do)
½ tablespoon Tabasco Sauce, optional
1 handful of cilantro, finely chopped
6 strips bacon, cooked, drained, crumbled. Reserve a little for garnish.
salt and pepper
Sauté onion and bell pepper in oil on medium heat. Add beans and cook 2 minutes
longer. Add cooked rice and mix, cook 3 minutes more. Add Worcestershire Sauce,
Tabasco Sauce, broth, cilantro, and bacon and mix well. Adjust seasoning with salt and
pepper, and if the rice seems too dry add a bit more broth. Garnish with reserved bacon
crumbs. If desired, top with sour cream.
*1 cup uncooked rice yields about 3 cups cooked. If you're making your rice the same
day, pop it into the refrigerator for bit to give it a chance to "age."

The striking Red-Eyed tree frog has
become a widely photographed and
recognized amphibian in Central
America. This frog is popular among
humans in Costa Rica, and is the
most common kind of leaf frog in the
country.
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Jaime in the Kitchen
A Food Blog
Cocina Criolla – Cooking Hints
By: Anna María Vélez de Blas
You’ve been asking for this recipe. Every time we visit Puerto Rico
we come back looking for recipes for all those delicious things we ate
there. This is the recipe that people ask about the most.

I love this sandwich because aside from being creative, my son,
RJ, came up with it all by himself. He discovered he loved
sardines while in college. During his next visit home he decided
to impress his dad, me, the Crowned Sandwich King, with this
most unusual sandwich. Of course it’s delicious, if you love
sardines! And sure, it’s easy to prepare.

The Sardine Sandwich

Pinchos Marinade

4 slices French bread
6 cloves garlic, minced
1 can whole sardines, well-drained
1 small onion, thinly sliced
1 medium tomato, sliced
Olive oil and salt, to taste
Preheat the oven to 350°. Oil a baking sheet.

1 whole head of garlic
¼ cup vinegar (helps tenderize)
4 leaves of oregano Brujo (4 tsps dry oregano)
2 Tsp. Kosher salt
2 Tsp. black pepper
1/3 cup olive oil
Blend together in blender. For Pinchos, marinade the meat overnight
in the fridge to grill the following day. It’s ok to brush some of the
marinade while cooking. Left over marinade must be discarded.
The secret to Pinchos is not to overcook the meat. Tough meat is not
so good. Thin chicken strips like these only take a few minutes to
cook maybe 6 minutes on each side. This recipe is also good for
shrimp.

*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.

Lightly drizzle each slice of bread with olive oil and top
with garlic rubbing it into all the crevices. Sprinkle lightly
with salt. Split the sardines lengthwise (remove the bones
if you wish) and top each slice with an equal amount.
Set the sandwiches on the baking sheet and toast for 2
minutes. Let cool slightly.
Serve topped with onion and tomato slices. And for a
touch of extra healthiness just add some lettuce, if you
like.

* 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.

APRIL 2015

EL BORICUA

PAGE 8

Nuestra Cocina Criolla

Arroz-al-ajillo
Garlic Shrimp Rice

Merengues
So delicious and so simple to make.

4 large egg whites, at room temperature
Pinch salt
1 cup sugar
Baking parchment, or paper baking cups, sprayed lightly with
PAM

With an electric mixer, beat egg whites in a large bowl until they
reach the soft-peak stage. It is important not to over beat the
whites at this stage.
Add a pinch of salt and continue to beat. Add a small amount of
sugar at a time until you've incorporated all of the sugar into the
mixture. The mixture should be very firm -- "stiff peak" stage.
Turn off beater and fold in one additional tablespoon of sugar
with a spatula.
If you have a pastry bag, fill it with the mixture. Use one of
those fancy tips that came with the pastry bag and squeeze out
three-inch circles onto your baking parchment. (Or fill
individual paper baking cups.) If you don't have a pastry bag,
use a spoon -- not as fancy, but it works.
Bake meringues at 200° F for approximately two hours. The
meringues should be dry and crispy -- not brown.
Add a few drops of coloring towards the end of mixing for
colored merengues.
Hint . . . eggs must be at room temperature for at least 30
minutes. The bowl and mixer must be completely dry and at
room temperature

½ pound of medium shrimp, peeled and deveined
3 sliced bacon, chopped
1 teaspoon smoked paprika
¾ teaspoon sea salt
½ teaspoon black pepper
¼ cup bacon, diced
4 tablespoons butter
3-5 garlic cloves, crushed
3 green onions, diced
3 cups rice, cooked (left-over rice is good)
Rinse and dry the shrimp and slice in half, lengthwise. Season the
shrimp with paprika, salt and pepper and set aside.
In a medium-sized pan, cook the bacon until almost crisp, add the
shrimp and cook them for a couple of minutes just until they don’t
look translucent. Add 2/3 of the green onions. Remove the shrimp
and bacon from the pan with a slotted spoon, leaving the bacon
fat behind.
In the same pan, add the butter, once melted add the garlic and
give it a quick stir. Don’t let it burn. Add the rice and stir well to
make sure it is all coated with the bacon and garlic butter.
Incorporate the shrimp, toss and serve topped with the rest of the
green onions.
That’s it!
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Nuestra Cocina Criolla

Deep fried fish with Mojo de Ajo sauce and stir fried onions
and peppers. No recipe, just simple goodness.

Caracoles
Aperitivo

Plátanos Maduros con Queso

Rolled ricotta, chorizo, argula and basil!

6 ripe plantains, whole
1-2 tbs melted butter or oil, use as little as you want
6 thick slices of mozzarella

Ingredients: 1 square puff pastry – olive oil - freshly mashed
garlic - very thin slices of chorizo - ricotta cheese - grated cheese
(preferably sheep Basque cheese very firm) - arugula - small
basil leaves - 1 egg yolk - Pepper

Pre-heat oven to 400 F
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 in the
middle of each plantain, and stuff them with the cheese slices.
In a few minutes the cheese will have melted, serve immediately.

So easy and so delicious!

Roll out the dough thinly, it has to be end end. Brush a thin layer
of olive oil on the dough and then rub freshly mashed garlic over
it. Spread over the ricotta, generous, then chorizo slices, arugula
and basil and finished with a little grated cheese to taste. The
grated cheese will help keep the rounds together.
Roll up tightly, otherwise the rolls will undo, careful with the
chorizo is not obvious, so if you catch two more hands to help
you it is good! Cut into slices about ½” think then crush them
lightly between the palm of the hand.
Place them on a baking sheet covered with parchment paper.
Brush with egg yolk.
Put the baking sheet in a preheated oven at 350 ° to 375 ° and
cook for fifteen minutes. Serve warm.
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Nuestra Música

Farewell Herman Badillo
Herman Badillo was a native of Puerto Rico born in Caguas in 1929.
He passed away December 3, 2014 in New York City. Badillo served
as borough president of The Bronx and United States Representative,
and ran for Mayor of New York City. He was the first Puerto Rican
elected to these posts, and the first Puerto Rican mayoral candidate in
a major city in the continental United States.

Available online

When he was 11 years old, both of his parents died of tuberculosis and
he was sent to live with his aunt in New York City. After graduating
from the public school system at Haaren High School, Badillo attended
and earned a Bachelor's degree from the City College of New York in
1951. In 1954 he received an LL.B. from Brooklyn Law School,
graduating first in his class. The next year he was admitted to the New
York State Bar. In 1956, he also became a certified public accountant.
Mr Badillo is now being honored at the borough he spent many years
serving. The Morrisiana branch of the United States post office in the
Bronx, will have its name officially changed to honor the legendary
Herman Badillo. Among the many responsible are Senators Charles
Schumer and Kirsten Gillibrand, who endorsed the tribute. The current
Bronx Borough President, Ruben Diaz Jr. praised the late Mr. Badillo
and called him, “a true pioneer.”
The late politician was the first Puerto Rican to be proudly elected as a
voting member to the United States Congress. He was the first man of
Latin descent to be appointed commissioner and a borough president
of the great city. He was also honored as the first Latino to be deputy
mayor, for the mayor of New York. The accomplished gentleman was
the first Puerto Rican to be the chairman of the City University of New
York. Indeed, that is an abundance of firsts. He even ran for mayor!
He was a great role model to many and a great representative of the
Puerto Rican people.
Farewell Mr. Badillo and thanks for the legacy.

*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.

Luis Guzman, actor
Luis Guzmán (born August 28, 1956) is a Puerto Rican and
an American actor, who is known for his character work. For
much of Guzmán’s career, he has played character roles
largely as sidekicks, thugs, or policemen. He is a favorite of
director Steven Soderbergh, who cast him in Out of Sight,
The Limey, and Traffic, and Paul Thomas Anderson, who
cast him in Boogie Nights, Magnolia and Punch-Drunk Love.
He also voiced Ricardo Diaz in Grand Theft Auto: Vice City
and Grand Theft Auto: Vice City Stories. He recently starred
in the HBO original series How to Make It in America.
Guzmán was born in Cayey, Puerto Rico, and was raised in
New York City’s Greenwich Village and the surrounding
Lower East Side neighborhood. His mother, Rosa, was a
hospital worker, and his stepfather, Benjamin Cardona, was a
TV repairman. He began working as a social worker and
moonlighted as an actor, eventually becoming heavily
involved in street theater and independent films.
Guzman briefly had his own Fox television series, Luis, in
2003.
Luis Guzman married Angelita Galarza in 1985, and together
they have seven children.

