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Blue Horizon Boutique Resort
The island of Vieques, just eight miles off the Eastern coast of Puerto Rico, is also
known as the Spanish Virgin Islands and can be reached by air as well as by ferry.
Blue Horizon Boutique Resort is beautifully situated in the veldt-like surroundings
that have graced Vieques for centuries. Blue Horizon Boutique Resort is located in
Isla Nena or Vieques Island.
The Inn and its villas are an enchanting ensemble of houses that began as a Spanish
Sugar Plantation Great House. Perched on a bluff, the Inn overlooks a spectacular
swimming pool, affording unparalleled views out to the Caribbean Sea and the blue
horizon...
Set on the island's southern coastal road, less than a mile (1.6km) west of the famous
city of Esperanza, this boutique hotel is the most charming hotel on Vieques. It is
perfectly situated on a bluff overlooking the sparkling waters of the Caribbean (54
acres of Beach Front overlooking the Caribbean on a high bluff facing due south on
the leeward side of the Island).

Anna María Vélez de Blas, Chef
Recipe Tester and Writer

Jaime Garibay Rivera, PhD
Jaime in the Kitchen, Food Blog

Guillermo ‘Don Guillo’ Andares, PhD
Gardening Tips for Puerto Ricans

Elena Cintrón Colón
Primos Editor

Diego Matos Dupree
Tavernero

Joe Román Santos
Travel Editor

Lisa Santiago Brochu, Chef
Restaurant Reviews

Luisa Yaliz Alaniz Cintrón, MD
Guest Writer

Its centerpiece is an airy seafront house, built in a Mediterranean style in 1975,
whose soaring living area opens onto a view of comfort in mind. This historic
building features an on-site bar, restaurant and outdoor swimming pool.

Betty Nieves-Ilyas

Blue Horizon Boutique Resort features 10 rooms; four of the bedrooms are in the
main house; a half dozen others are in a comfortable units, each of which contains
two spacious and comfortable units, each with a private balcony and sea view. Airy
and clean, they're outfitted with early-19th-century North American antiques and
electric art from a variety of artists.

Support Staff

Blue Horizon Boutique Resort offers as well an infinity pool, a tennis court, a gym,
Each of the rooms is beautifully designed with quiet privacy in mind. They are
decorated with hand-chosen antiques, cotton linens, and original art. Flowing
draperies that sway with the tropical breezes complete the ambiance.

Guest Writer

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

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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Those from Coamo are known as cuameños.

Coamo has a series of natural hot springs, Los
Baños de Coamo.
The Battle of Coamo was a decisive battle of
The
Battle ofAmerican
Coamo was
decisive battle of
the Spanish
Wara (1898).
the Spanish American War (1898).

Speaking Puerto Rican . . .
Empachao is a state of being full from over eating.
The food was so good that I over ate and became
‘empachao.’ Puerto Rican food will certainly do
that to you. Some call it indigestion, but it is really
empacho from over eating delicious food.

Refrán . . .
Nunca dejes camino por vereda.

Coamo, Puerto Rico

Print your copies of EL BORICUA and file
them in a 3-ring binder.

Coamo Arriba in the clouds
Coamo is a municipality founded 1579 in the south-central region of Puerto
Rico (U.S.), located north of Santa Isabel; south ofOrocovis and Barranquitas; east
of Villalba and Juana Díaz; and west of Aibonito and Salinas. Coamo is spread over 10
wards and Coamo Pueblo – the downtown area and the administrative center of the city.
The small picturesque town of Coamo is nestled in a valley about 10 miles (16 km) east
of Ponce (about 30 minutes by car). It was named "San Blas Illescas de Coamo" by its
first settlers. San Blas was the Catholic saint who remains the town's patron. Illescas is
the Spanish town where the town founders originated (nowadays in Toledo province,
Castile-La Mancha, Spain).
There are several theories regarding the origin of the word "Coamo". Some think it
comes from an indigenous word that means "valley" but it is also plausible that Coamo
derives its name from Coamex (or Coamey), who was a celebrated local cacique (or
"chieftain" in the Taino language). Archeological digs near the region have produced
some of the best examples of the island's pre-Columbian cultural artifacts.
The Battle of Coamo was a decisive battle of the Spanish American War (1898).
Founded on July 15, 1579, Coamo is the third-oldest settlement of the island's postColumbian period (after San Juan in the north and San Germán in the west). By 1582,
there were twenty families living in Coamo, in the same area where the Tainos had had
their village of Guayama. Coamo officially became a town in 1616, and was given the
title of "Villa" by Spanish Royal Decree in 1778.

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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There are several theories regarding the origin of the word
"Coamo". Some think it comes from an indigenous word that
means "valley" but it is also plausible that Coamo derives its name
from Coamex (or Coamey), who was a celebrated local cacique (or
"chieftain" in the Taino language).
Archeological digs near the region have produced some of the best
examples of the island's pre-Columbian cultural artifacts.
The oldest batey that has been documented in Puerto Rico is found
at Las Flores archeological site in Coamo. It dates back to 650 AD
and included crab and shell remains, and petroglyphs.
The municipality of Coamo is curiously known for its thermal
waters. The area called Baños de Coamo has attracted many
visitors over the years – some out of curiosity, others seeking
health benefits from the natural hot springs. There is evidence that
the Taíno natives had discovered and used the springs before being
driven out by Spaniards.
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June 17,
1833

Francisco Oller Cesteros, world famous
painter was born in Bayamón.

June 20,
1874

"La Voz de Puerto Rico," edited by Eugenio
María de Hostos is first published in NY.

June 21,
1955

The "Instituto de Cultura Puertorriqueña" is
established.

June 21,
1939

Rubén Berríos, lawyer & politician is born. In
1970 he was elected President of El Partido
Independentista Puertorriqueño.

June 23,
1935

Maurice Ferrer, first Boricua Mayor of Miami.

June 24

"Noche de San Juan" is celebrated by walking
backwards into the ocean, three times, at
midnight, for good luck.

June 25,
1881

Miriam M. de Perez Almiroty was the first
female legislator in Puerto Rico.

June 27,
1791

Birthdate of Roberto (El Pirata) Cofresí.

http://www.enciclopediapr.org/ing/article.cfm?ref=11112003

Don Guillo, the gardener . . . .
It’s that time of the year again. You should already have
small ají dulce plants growing in pots in the yard. Make
sure they get plenty of sun, but not too much direct sun.
Water them daily. Feed them every other week so they stay
healthy and produce lots of fruit.

My name is Negrito Soliz Solis
I now live in Memphis with my new family.
I came from Puerto Rico. I lived on the streets for a year before I was
rescued. I am a happy dog now.

I have other friends in PR that also need to find a home.
http://www.saveasato.org
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Vicente Martínez de Espinel (1551? - 1624) Spanish poet, novelist
and musician from Ronda, Andalucía, Spain, is recognized as the
one who revived the ancient poetic form, known today as the
espinela, because it was he who gave it its modern form.
So the Puerto Rican jíbaro singer/poet tradition can be traced back
to Espinel, and to medieval Spanish and Moorish roots. A jíbaro
traditional singer is expected to sing the many traditional forms both
passionately as well as accurately. The décima, when sung in
Puerto Rico, is invariably sung to the tune of a slow seis---the music
which has been fused with the décima and which is traditionally
played with a cuatro, guitar and güiro, or scratch gourd.
In some Spanish-speaking countries, décimas are written and
recited; in others they are written, read, recited and sung. In yet
others (such as Puerto Rico), the décima is written, recited, sung
and during special events, improvised.
The foundation for the melody and rhythm of Puerto Rican mountain
music is the seis. But the foundation of the it's song lyrics is the
poetry of the décima. A complete décima is composed of four
stanzas (or cuartetas) of ten lines each (hence the term décima).
Each line is composed of seven, eight, or nine syllables and rhyme
with each other according to ancient and complex rules.
Distinctive forms of the décima exist all over Latin America. The
Puerto Rican décima descends from medieval Spanish ballads.
The aguinaldo is the décimas smaller cousin, sometimes
called decimilla.
The singer of décimas and aguinaldos sings of love, of the human
condition, of the beauty of the Puerto Rican countryside, of persons
the singer wants to honor, of impressive events, and of holiday
cheer.

What is the le-lo-lai?
Clearly, a kind of lyrical "scat" exclaimed by the traditional jíbaro
singer, "la-le-lo-lai" o "lai-le-lo-lai" o "ay-le-lo-lelo-le," heard between
stanzas (cuartetas) of the sung décima, also exists among the
ancient Spanish workers on the small farms of Castille, Murcia and
Almería. And it may have even originated from an even older place,
from the Moorish lands; because they actually sound like certain
ancient sung exclamations of North Africa.

Coameño Orange Cocktail Punch
Coamo is a beautiful small town in the mountains of Puerto
Rico that I have been to several times. I created this cocktail
to honor Coamo, which is known for its coffee and tobbaco,
as well as for growing delicious oranges.
2 oz Puerto Rican spiced rum
1 oz Puerto Rican coconut rum
2 oz pineapple juice
2 oz grenadine juice
1 oz Key lime juice
5 oz orange juice
Mix together and serve over ice. This is a good recipe for
parties. Multiply ingredients and refrigerate until needed,
then serve over ice with orange wedges.

Jendys Heladería (ice cream parlor) is a must-do stop in Caguas. They
have a large selection of flavors, including exotic flavors such as garlic,
sangria, avocado, carrot, ginger, ripe plantain, calabaza (pumpkin),
acerola, guaynabana or tamarindo. They have yummy things like chocoavellanas (Nutella flavor), Baily’s, tres leches, and corn. The list goes on
and on, and changes every day. They give 2 free taste samples. It is really
good quality ice cream too — nice and creamy.

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.

* 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

Grilled Steaks with Smokey Red Chimichurri Sauce

* 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.

Argentinian grill
Smokey Red Chimichurri:
1 cup finely chopped fresh flat-leaf parsley
1/2 cup extra-virgin olive oil
1/4 cup red wine vinegar
2 tablespoons finely chopped fresh oregano
1 tablespoon pureed chipotle in adobo
1 tablespoon smoked paprika
1/2 teaspoon crushed red pepper flakes
3 cloves garlic, finely chopped
Put the steak in a large baking dish, add the chimichurri sauce and turn to coat. Cover and
refrigerate for at least 4 hours and up to 24 hours. Remove the steak from the marinade and place
on a plate 30 minutes before grilling. The marinade tenderizes the meat, so the longer the better.
Remove from the refrigerator 30 minutes before grilling.
Preheat a charcoal or gas grill to high heat.
Sprinkle the steaks with salt and pepper on both sides. Grill until charred on both sides and
cooked to medium-rare doneness, about 5 minutes per side. Remove from the grill and let rest on
a cutting board for 5 minutes. Cut the meat across the grain into thin slices, top with the red
chimmichurri and garnish with parsley leaves.

Parque Nacional de Los
Glaciares, Patagonia Argentina.
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Jaime in the Kitchen
A Food Blog
Cocina Criolla – Cooking Hints
By: Anna María Vélez de Blas
This month is Coamo month in EL BORICUA. What better fitting
recipe than grilled ñames? Coamo is known for growing this
delicious tuber that is closely related to the sweet potato and
yam. We can’t find ñames in most of the continental U.S. so my
Tia Susana ships me ñames twice a year that she grows herself.
Peel the ñames, slice them into 1/4-inch slices, paint them with
olive oil, sprinkle on some salt, and place on a hot grill until
tender, turning now and then. To serve, slather them with some
sort of vinaigrette—olive oil to keep them from tasting too dry,
and an acid like lime juice or lemon juice to balance the
sweetness of the ñame.
For dressing I use ¼ cup finely chopped fresh cilantro (including
stems), 1 teaspoon lemon zest, 2 tablespoons fresh lime or
lemon juice, ¼ cup olive oil, and a pinch of salt
I serve this as an appetizer but it is also a delicious side dish to
any meal.

Majado de Yautía is a delicious and easy to prepare side dish to go
with fish or any meats. I first ate this is Vieques, at a restaurant in
Esperanza years back. My editor was telling me about this dish the
other day, so I decided to send my majado recipe. This Majado is
often requested by my grown children and it is rare in restaurants
where we live, so I make it at home for us. The hardest part of this
is peeling the root vegetable, otherwise it’s ‘un guame.’
2 lbs yautía
6 slices thick bacon, chopped small
1 medium onion, diced
8 garlic cloves, minced and mashed
Cilantro, minced
Salt and pepper to taste
1 cup olive oil
Peel and cut yautía into chunks, boil in plenty of salted water until
done (fork soft), about 20 to 25 minutes.
Meanwhile in a skillet, cook bacon and when almost done (not
toasted) add diced onion and garlic and cook for a couple of more
minutes (all this will be cooked in the bacon grease). Next add olive
oil and cilantro, cook for about 2 minutes on low. Set aside.
Drain yautía and mash it with potato masher, pour contents of skillet
over the mashed yautía and stir to blend well.
Serve warm.

Grilled Ñames
*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

Ripe Plantain-Stuffed Chicken Breast

Shrimp Pasta Criolla
1/5 lb shrimp (90 count of small shrimp in 1 pound)
4 oz sun-dried tomatoes in olive oil, drain the oil and save
Salt and pepper to taste
1/4 teaspoon paprika
6 garlic cloves, minced and mashed
1 cup half and half
1 teaspoon dried basil
¼ teaspoon crushed red pepper
1 tbs sofrito
1pkt Sazón
1 cup Parmesan cheese, freshly grated
8 oz fettuccine pasta
In a large skillet, saute garlic and sun-dried tomatoes in 2
tablespoons reserved oil from the sun-dried tomatoes jar for 1
minute until garlic is fragrant.
Add shrimp, sprinkle with a small amount of salt, paprika,
sofrito, Sazón, and cook on medium heat for about 2 more
minutes.

4 thin chicken breasts, boneless and skinless
4-8 slices of Prosciutto
1/2 ripe but firm plantain
4-8 slices of bacon
4 slices of Edam cheese on mozzarella
4 thin slices of roasted red pepper
1/4 cup oil or butter for frying
Salt and pepper to taste
Cut and open the chicken breast like a butterfly then mash them to
stretch them out a bit, be sure not to break them.
Julienne or dice the plantains. Fry the plantains and let cool before
using. This is so that you avoid burning your fingers when you stuff the
plantains.
Stuff the chicken breast with the Prosciutto, plantain, cheese and
pepper.
Roll up very carefully to prevent the filling from coming out and cover
with one or two strips of bacon.
Bake for 20 minutes or until the bacon is cooked at 375°F. Let sit for 5
minutes before serving.
Makes 4

Add half and half, basil, and crushed red pepper to the skillet
with shrimp, bring to boil and reduce to simmer. Whisk the
Parmesan cheese into the hot cream and stir to melt cheese,
on lowest heat setting, until cheese is melted. Remove the
sauce from heat. Add more salt, basil and more crushed red
pepper if desired, to taste.
In the meantime, cook pasta according to package
instructions. Drain (reserving some pasta water in case the
pasta is too thick). Add cooked pasta to the creamy mixture,
add more salt, basil and more crushed red pepper if desired,
to taste.

ripe plantain
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Sopón Criollo Viequense
Easy and delicious

Besitos de Coco
3 cups sweetened coconut flakes
1/2 cup flour
4 egg yolks
1 cup brown sugar
1/4 cup butter
2 tablespoons coconut extract
Preheat oven to 350 F.
Grease a 13x9x2 cookie sheet.
In a bowl, thoroughly mix all ingredients together to form a dough.
Divide the dough into 24 uniform balls.
Place the balls on the greased cookie sheet and bake for about 20
minutes. They should be golden.

6 cups chicken broth
4 cups cooked shredded chicken (left over baked chicken ok)
2 (15-oz) cans Great Northern beans, drained
2 pkts Sazón
2 tbps Sofrito
diced avocado, chopped fresh cilantro, chopped green onions
Add chicken broth, shredded chicken, beans, Sazón and
sofrito to a medium caldero, and stir to combine. Heat over
medium-high heat until boiling, then cover and reduce heat to
medium-low and simmer for at least 10 minutes. When done
add diced avocado, cilantro, and green onions.
Serve warm with a side of tostones.

Servings: 24 cookies.
Sweet and Tropical Funche is warm and filling corn grits breakfast
with sweet and tropical notes thanks to toasted coconut, bananas, and
cinnamon.
3-4 cups water
pinch of salt
1 cup cornmeal
1 cup coconut milk, full fat
½ cup sugar
¼ teaspoon vanilla
1 sliced banana
1/4cup unsweetened shredded coconut, toasted
cinnamon for garnish
Bring water to a boil with a pinch of salt.
Slowly pour in cornmeal, whisking until all water has been absorbed.
(You can always add more liquid to achieve the desire consistency.)

Funche
A warm breakfast cereal

In a separate pot combine coconut milk and sugar. Simmer until the
sugar is dissolved and the milk has thickened. Stir in vanilla.
Serve Funche in a shallow dish, drizzle with the coconut milk, top
with bananas, shredded coconut, and sprinkle with cinnamon.
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Nuestra Música

Louis Nuñez
On April 30th of this year a remarkable contributor to Puerto Rican causes and
rights passed away in his home in Rockville, Maryland. Born in 1931 to
Peruvian and Puerto Rican parents in East Harlem, the defender and advocate
was to many, a champion. For three decades he fought for economic and
educational opportunities for many Puerto Ricans.

Puerto Rican rapper Daddy Yankee was instrumental
in introducing the Latin hip-hop/dancehall hybrid to a
mainstream audience in the United States and abroad.
Yankee (aka Raymon Ayala) began appearing on
Reggaeton tracks as early as 1993, but it was 2004's
Barrio Fino and its infectious single "La Gasolina" that
made him a household name.

He was a national executive director of ASPIRA an educational counseling
agency, president of the National Puerto Rican Coalition, and a director of the
United States Commission on Civil Rights. He fought to diminish poverty,
decrease unemployment, and advocate for education among Puerto Ricans on
the mainland.
He fought to decentralize the public school system and make the City
University of New York more accessible to high school graduates. In 1971 he
was part of a five member panel protecting inmates in the Attica Correctional
Facility after the fatal revolt of that year.
Mr. Nuñez fought all his life for human rights. He shared that he could recall
being rejected for a job with Pan American Airlines and being told people like
him were not hired there. He dedicated his life to change that kind of thinking.
Mr. Nuñez had pride in his Puerto Rican heritage and the American dream. A
dream he fought hard to hold on to all of his days, in service to humanity.

*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.

Adamari López
Currently a host of Telemundo morning show Un
Nuevo Día, Adamari López is a sight no one minds
waking up to! Her fresh face and perfect smile
easily win over even the grumpiest viewer.

