A Cultural Publication for Puerto Ricans
From the editor . . .
Rafael Hernández (October 24,
1892 December 11, 1965), is
considered by many to be the greatest
composer of Puerto Rican music.
Hernández (birth name: Rafael
Hernández Marín) was born in the
town of Aguadilla, Puerto Rico, into a
poor family. As a child, he learned
the craft of cigar making, from which
he made a modest living. He also
grew to love music and asked his
parents to permit him to become a
full-time music student. When he was
12 years old, Hernández studied
music in San Juan, under the
guidance of music professors Jose Ruellan Lequenica and Jesús
Figueroa. He learned to play many musical instruments, among them the
clarinet, tuba, violin, piano and guitar. However, according to many
Puerto Rican music historians, it was when he learned how to write
music that his life and the history of Puerto Rican music would change
forever.

YOUR AD

FITS HERE
In 1937, Hernández Marin wrote "Preciosa", while in Mexico. Years
later, in 1947, he returned to Puerto Rico and became orchestra director
at the government-owned WIPR Radio. His music became an important
part of Puerto Rican culture. Hernandez formed Cuarteto Victoria
with Pedro Ortiz Dávila, Rafael Rodríguez, and Franciso López Cruz
with whom he recorded the song. A Puerto Rican group led by Manuel
A. Jiménez (“Canario”) recorded Hernández’s Preciosa, which, together
with Lamento Borincano became unofficial national anthems of Puerto
Rico.
Yo sé lo que son los encantos,
de mi Borinquen hermosa
por eso la quiero yo tanto
y siempre la llamaré preciosa
Isla del Caribe
Isla del Caribe,
Borinquen.
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Diego Matos Dupree
You could make a meal of the small dishes that dominate the menu at this tapas
restaurant on a mezzanine balcony at the Hotel El Convento, once a Carmelite
Convent.

Tavernero

Joe Román Santos
Travel Editor

Lisa Santiago Brochu, Chef
It is open air eating at El Picoteo where you will enjoy a beautiful view of the
hotel, your eye always landing on something interesting to look at under the
shade of fully grown trees and table umbrellas in this picturesque courtyard
restaurant.

Restaurant Reviews

Luisa Yaliz Alaniz Cintrón, MD
Guest Writer

Betty Nieves-Ilyas
Guest Writer

You won't go wrong ordering the grilled cuttlefish or the pistachio-crusted
salmon with a Manchego-cheese sauce and passing them around the table. If
you're not into sharing, there are several kinds of paella that arrive on huge plates.

Sally Rubio Canales

Amazing antipastos, pinchos and paella. A lolling, extravagantly drawn out tapas
dinner set in the courtyard of one of the oldest, most beautiful hotels ever.
Everything was great! The service was also very good!

Support Staff

There's a long, lively bar inside; one dining area overlooks a pleasant courtyard,
and the other looks out onto Calle Cristo. Even if you have dinner plans
elsewhere, consider stopping here for a nightcap or a midday pick-me-up.
* Lisa Santiago Brochu, is a trained professional Chef and a former restaurant
owner in New York. She travels to Puerto Rico on business often. Her island
roots are in Caguas.

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.

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

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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San Juan is the largest hub in the Caribbean and
the second largest cruise port in the western
hemisphere. It is a major port of call for almost
every cruise ship heading that way. As further
incentive for the cruising crowd, Puerto Rico
offers a Fun Card which gives disembarking
passengers discounts on shopping, dining and
lodging at participating businesses on the island.

Those from San Juan are known as sanjuaneros.

Speaking Puerto Rican . . .

Mi Puerto Rico
Joe Roman Santos, Editor
Joe is a schoolteacher in Houston and spends most of his holidays and summers in
Puerto Rico.
La Capilla de Cristo is perched atop the ancient wall that once protected the old
city at the very south end of Cristo Street and just a short walk from the San
Juan Cathedral, next to el parque de las Palomas. The chapel, which is now a
Puerto Rican landmark, was originally built in 1753 and is a fairly small but
quaint and historic chapel. The entrance has a large wrought-iron gate and a
small single church bell adorns to rooftop.
Before the Chapel was built in the
mid- to late-1700’s, anyone venturing
toward this end of Cristo Street
needed to be careful, or else they
might fall off the towering wall to their
death. In fact, just such a fate once
seemed assured of the man who built
the Chapel.
According to the local legend related
to me by the guy in the photo, the
builder found himself one day riding
aboard a runaway horse heading
straight toward the end of the street.
Try as he might, the man just could
not get the horse to stop. As the
steep drop drew closer, the man
prayed to God, begging for salvation.
Suddenly, at the very last instant, the
horse stopped… directly on the spot
where Cristo Chapel now sits.
The event was seen as a miracle, which was marked by the construction of the
Chapel. It took 23 years to build the small and simple structure that today, some
230 years later, remains an enduring symbol of faith… and one of Old San
Juan’s most unique attractions.
As for the guy in the photo, his name is Antonio. Born in a private home just a
few blocks from Cristo Street, this 70 year-old man comes to this spot just about
every day to play his accordion for anyone who happens by. If you have the
time, he’s good for an interesting story or two as well.
Entrance is free of charge, however it is only open on Tuesdays from 8am to
5pm. The phone number for Capilla del Cristo is 787-722-0861. Be sure to call
ahead.

In Puerto Rico, Spaniards arrived from many
regions within Spain and brought with them their
own regional dialects/accents. However, the
great majority of European immigrants to Puerto
Rico throughout its history came from
the Hispano-Arabic area of Spain known
as Andalusia. Another great majority arrived from
North Africa, most notably the Canary Islands.
When visiting Tenerife or Las Palmas (Islas
Canarias, Spain), Ricans are usually taken at first
hearing for fellow-Canarians from a distant part
of the Canary archipelago. It is the accents of
these regions which served as the basis of the
style of Spanish spoken in Puerto Rico.
El Viejo San Juan or San Juan Antiguo, is the
oldest settlement within Puerto Rico and is the
historic colonial section of San Juan, Puerto Rico.
It was listed on the U.S. National Register of
Historic Places in 1972 as "Zona Histórica de San
Juan" (San Juan Historic Site), and declared
a National Historic Landmark District in March
2013.

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 Taino pantheon of spirits, called cemís, was divided according
to the dichotomies of gender and cultural/noncultural. There were
principal male and female spirits of fruitfulness, Yucahu, the giver
of manioc, and Attabeira, the mother goddess. They both attended
by twin spirits. The anti-cultural world was ruled by Maquetaurie
Guyaba, Lord of the Dead, and Guabancex, Mistress of the
hurricane. They too were attended by sets of twins.
Cemís played an active role in the affairs of humans, and they
served to distinguish between that which was human, cultural and
pleasing; and that which was non-human, anti-cultural, and foul.
But as exemplified in the twins, the Taínos recognized that the
spirits of the world could simultaneously have positive and
negative characteristics. Rains are good when they arrive at the
right time and in the right quantity, but they can devastate
agricultural lands when the timing is wrong or too much rain falls.
The world is in a delicate balance, and the spirits must be attended
to maintain this balance.
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Oct. 2

Rafael Hernández writes ''Lamento Borincano'' in New York
City - copyright 1930

Oct. 4, 1919

René Márques, author of La Carreta and short stories writer is
born.

Oct. 6, 1822

Manuel A. Alonso, doctor, writer, and journalist is born in San
Juan. He is known as ''el padre del costumbrismo
puertorriqueño''. Alonso wrote El Gíbaro (old spelling) the
first book on Puerto Rican folk customs and traditions.

Oct. 7, 1899

José Dávila Morales, son of famous Puerto Rican poet Virgilio
Dávila, was a medical doctor, published poet, and writer. He
was honored by the Ateneo Puertorriqueño for his poetry.

Oct. 12, 1492

Cristóforo Colombo discovers America.

Oct 14, 1929

Fernando Luis García, US Marine and Korean War hero, born

Oct. 23, 1963

Puerto Rican bass, Justino Díaz, debuts at the Met

Oct. 24, 1892

Rafael Hernández, composer and musician, is born in
Aguadilla

Oct. 24, 1936

Rafael Hernández Colón, lawyer and politician, who in 1972
became the youngest governor of Puerto Rico.

Oct. 29, 1908

Jaime Benítez, a distinguished educator and writer born in
Vieques, became President of the University of Puerto Rico
from 1942 to 1966. In 1972 was elected Resident
Commissioner in Washington DC.

Don Guillo, the gardener . . . .
Most tropical plants enjoy filtered sun beneath palms or trees. Planting
in October will take advantage of establishing rains. Tropical plants
can be sourced from nurseries, markets or divided up from friends’
plants. Buying small plants will save on cost and grow better in the
long run.

I’m Lalo Rivera Figueroa

Plants such as heliconia and ginger grow from a rhizome, a piece of
root that looks like a potato. When planted into well-nourished soil,
plants will sprout within one month. Although they may take from
eight to 12 months to flower, they improve with age and eventually
yield between 35 to 50 flowers a year.

I was left at a beach in Puerto Rico last year because my owner died. But I
was rescued a few days later and now I live in New York City, in an
apartment, with my new Dad, who works from home. My job is to take him for
walks every night after dinner. We get along really fine because we are both
old. Dad takes his pills and I take mine.
Now I am a happy old dog!

If you live in a cooler climate, your range of tropicals is limited to
gingers, costus, a few smaller heliconia and the flame lily. They die
down in winter, but don’t despair, as they reshoot when the weather
warms up. Supplement with cool-tolerant bromeliads, palms,
mandevilla and dipladenia.

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

Planting ‘true’ tropical plants in the warmest part of the garden will
help; a courtyard with reflected heat from a wall is ideal. As they die
down, cover with straw to protect them over winter.



To make more plants, dig up and divide them in early
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Cotorra Puertorriqueña - Once abundant and widespread throughout the
Puerto Rican archipelago, the Puerto Rican parrot (Amazona vittata) is
currently classified as one of the 10 most endangered birds in the world
despite gains in shoring up their numbers in recent years. Habitat loss
together with natural enemies is considered among the major causes for the
precipitous decline of the species during the 20th century.
Currently, a single wild population of 20-25 individuals survives in the El
Yunque National Forest and a population of 55-112 individuals near the
Rio Abajo State Forest.

Strange foods
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Tamarindo Cocktail
First thing is to prepare ‘refresco de tamarindo’, or make
juice from the fruit.
2 quarts water
20 tamarind pods
1½ cups sugar
Peel the pods and remove shells and string-like veins
until you are left with just the fruit. Boil the peeled pods
in 1 quart water for about 10 minutes. Allow to cool.
With your fingers, squeeze the now soft fruit until the
large seeds come out of each section, discard seeds.
Add the liquid and the soft pods to a blender with sugar
and the other quart of water. Blend until smooth and
strain. This can be refrigerated and served as a
refreshing beverage with plenty of ice.
For the cocktail
1 cup Bacardí Gold rum
1½ cups tamarind juice
½ cup fresh lime juice
½ cup Cointreau
Ice cubes

Tamarindo or tamarind,
The tamarindo (tamarind) tree produces edible, pod-like fruit which
is used as a fruit in the Caribbean and is transformed into a juice,
and is extensively in cuisines around the world. Other uses include
traditional medicine and metal polish. The wood can be used in
carpentry. Because of the tamarind's many uses, cultivation has
spread around the world in tropical and subtropical zones.

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.

Mix the first four ingredients in a pitcher and chill.
Serve in salted rim glassware with ice.

* 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.

OCTOBER 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.

Elena Cintrón Colón
Primos Editor

Pio Quinto (Rum and Custard Cake)
A traditional Nicaraguan custard cake drench in rum and served at special occasions.

* 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.

1 yellow cake mix (baked to directions on box) – use a sheet cake pan
Syrup
Atolillo - Simple Custard
1 cup sugar
2 cups milk
¾ cup water
½ cup sugar
1 cinnamon stick
1 egg yolk
½ teaspoon of lime juice
2 ½ tablespoons cornstarch
¼ cup rum
1 cinnamon stick
1 teaspoon whole cloves
Ground cinnamon
½ cup raisins
8 prunes
Preparing the syrup:
Put the sugar, water, rum, cinnamon stick, cloves and lime juice in a heavy-bottomed saucepan
over medium-high heat. Stir mixture slowly until it reaches a boil and then remove the cloves
and cinnamon stick. Add the raisins and prunes and let simmer for a few minutes until the liquid
reduces and forms a syrup. Remove the syrup from the heat and let cool.
Preparing the Atolillo:
Add one cup of milk, the sugar and cinnamon stick in a heavy-bottomed saucepan over low heat.
Before the mixture boils, dissolve the cornstarch in half a cup of milk and add to the saucepan.
Then, add the egg yolk to the final half-cup of milk and add to the saucepan as well. Stir
consistently and slowly until the mixture has thickened. When the mixture has thickened,
remove from heat and remove the cinnamon stick.
Once the cake has cooled, pour the cooled syrup over the cake, reserving some of the raisins
and all of the prunes. Let cake absorb the syrup for a few minutes and then pour the atolillo over
the moistened cake. Decorate with ground cinnamon and reserved raisins and prunes. Cool
before serving.

Masaya is a caldera (volcano
crater) located 20 km south of
Managua, Nicaragua. It is
Nicaragua's first and largest
National Park, and one of 78
protected areas of Nicaragua.
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Jaime in the Kitchen
A Food Blog
Cocina Criolla – Cooking Hints
By: Anna María Vélez de Blas
I love entertaining and have guests often. As a chef who often works nights, I
treasure those free evenings when I can entertain at home and still enjoy my
family. Sometimes we simply have card game parties of just a few couples.
Those are the best times really, getting together with your bestest friends
and having a lot of conversation, eating, and drinking.
During those card game parties I only have to worry about appetizers. These
Potato Wedges are the favorite of all my guests and are always requested by
my friends and pals.
3-4 large russet potatoes,
sliced into wedges
4 tablespoons olive oil
2 teaspoons salt
2 teaspoons garlic powder
2 teaspoons Italian seasoning
½ cup shredded parmesan
cheese

Dipping sauce, Ranch dressing
with minced cilantro and a bit
of Sazonador Total from Goya.

I am a meat eater, a carnivore at heart, and so is my son RG,
who I am very proud of. We watch sporting events at my house,
just the two of us. And we love to eat and we love to eat meat.
So now that football is back we prepare for those sporting
events and never forget the beer and never ever forget the food.
The phone does not get answered, only text messages are
allowed.
Of course we like a large variety of foods and we mostly
prepare foods that you would call heavy appetizers, not sit down
meals, of course. Our appetizers will include meat and shrimp,
something to go with a delicious and not good for you dip,
something with cheese and salty, of course. and lots of beer.
RG and I also like a bit of sweet sometime during the game.
I’m not much of a baker, but I found a great super easy recipe
that I use now and then. Last time I prepared these delicious 4ingredient Guava and Cheese Tarts, and it was so easy and
delicious!
I used 2 pkgs mini phyllo shells, 1 8oz pkg Brie cheese (cut up
into small pieces), ¼ cup Guava Jelly or Jam, and 1 pkg walnut
pieces.
Preheat oven to 350 degrees. Place mini phyllo shells on a
baking sheet. Place pieces of brie in each shell. Bake 5 minutes
or until cheese starts to melt. Remove from oven and place a
dollop of jelly or jam and a sprinkling of walnut chips onto each
brie bite.

Preheat oven to 375. Lightly
grease a large baking sheet
and set aside.
Place potato wedges in a large bowl. Drizzle with olive oil and toss to
coat. In a small bowl whisk together salt, garlic powder, and Italian
seasoning. Sprinkle potato wedges with the shredded cheese, tossing
to coat, then sprinkle with the seasoning mixture.
Place potato wedges on prepared baking sheet in a single layer with
skin-sides-down. Bake for 25-35 minutes until potatoes are forktender and golden.

*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

Chorizo and Shrimp for easy island inspired tapas.

Ensalada de Gandules
2 cans gandules rinsed
1/4 cup red onion or 5 to 6 scallions, chopped, add the green tops also
1/4 cup chopped green pepper
1/4 cup of roasted red peppers
12 green or black olives w/o seeds chopped
2 garlic cloves very finely chopped
4 tsp. chopped cilantro
5 ajíes dulces, seeded and minced
1/2 tsp salt
black pepper to taste
2 tsp. red wine vinegar
1/4 cup olive oil
2 red plum tomatoes seeds removed, chopped
Mix all the ingredients well adjust seasoning, vinegar, salt, and pepper to
taste. Add the gandules and mix well.
Cover and refrigerate for one hour before serving.
Serve over lettuce.
You can do this with garbanzos or any other bean.

Farina
Cream of Wheat with coconut milk and sugarcane sugar
6 servings
Takes about 15 to prepare
2 cups water
3 cups coconut milk
1½ cup farina (cream of wheat)
½ teaspoon salt
½ teaspoon vanilla extract
3 sticks cinnamon
A pinch ground cloves
¾ cup cane sugar
2 tablespoon butter
A pinch of freshly-grated nutmeg
In a medium-sized saucepan mix water, milk, Farina, salt, vanilla,
cinnamon, cloves, and sugar. Let it rest for 5 minutes without heating.
Heat over medium heat stirring constantly to prevent it from sticking to
the pot. When it breaks the boil, add butter and lower heat to very low.
Simmer stirring until it reaches the desired consistency, taking into
consideration it will get much thicker when it cools down. I suggest a thick
but still liquid consistency. If it gets too thick just add a bit more coconut
milk.

Easy salami with cheese and olives appetizer.

Serve warm and sprinkle with the nutmeg.
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Nuestra Cocina Criolla

Galletitas de Manteca
Simple tea cookies take on a velvety texture that melts in your
mouth and then are rolled in a warm topping of sugar and
cinnamon. Mix up the batter, roll out the dough, use cookie
cutters for a uniform shape, bake off, and enjoy.
For the Tea
1 stick cinnamon
1 cup water

A caldero is the ‘workhorse’ of a Puerto Rican kitchen due to its
versatility and unique design. The caldero has rounded sides, a
tight fitting lid, and superior heat distribution. Calderos are used to
cook rice, beans, braise meat, fry, and simmer stews and soups.
And they come in all sizes.

For the Dough
2½ cups all-purpose flour
1 teaspoon baking powder
2 teaspoons ground cinnamon
1 1/3 cups shortening

Cure your caldero before using with Iodized salt. Wash and dry the
caldero, add 2 to 3 inches of Iodized salt and cook over medium
heat...stir it around for an even color until the salt turns beige.

Topping Mixture
2 cups sugar
2 tablespoons cinnamon

For the tea: Place the cinnamon and water in a 1 quart sauce pan
and bring to a boil for 5 minutes. Remove from heat and cool
completely.

Heat oven to 350°F.
Combine all dough ingredients in a large bowl with about 1/3 cup
of the cinnamon tea. Combine well, then remove dough from the
bowl and knead for about 15 seconds on a floured surface.
Divide the dough into 4 portions, and then roll a portion to a 1/4
inch thickness. Cut the cookies using a 2-inch diameter cookie
cutter.
Place the cookies on ungreased cookie sheet. Continue rolling and
cutting all the dough in the same manner.
Bake the cookies for 12 to 15 minutes.

Combine the topping ingredients in a shallow dish and set aside.
Once the cookies are removed from the oven, allow them to cool
on the cookie sheet for one to two minutes, then toss the warm
cookies in the topping mixture, coating well.

Turn off the heat and let the caldero cook down completely. Throw
salt out, wash the caldero and scrub a little with a metal scrubber
and now it is ready to use. A caldero only needs to be cured once.
Curing a caldero causes the pores of the pot to seal, creating a
non-stick surface. The more the caldero is used and scrubbed with
a metal scrubber, the smoother it will become.
When cooking rice, soak rice for a good 2 to 3 minutes in cold
water, drain for another 2 minutes or so.
First heat up the caldero and when it is hot, add plenty of oil and
wait for it to heat up before adding rice. The rice is wet so there
will be some splatter, so have the lid ready.
Let the rice sit in the oil and stir now and then for a few minutes
before adding boiling water or boiling broth. The frying of the rice
is part of our ritual and gives rice another layer of flavor.
For basic white rice, add enough hot water (or broth) to cover rice
1½ inches above rice line. The ratio of water to rice is about 2 to 1.
Add salt and stir. Let it boil on high until water evaporates. Stir
rice just once or twice then cover and simmer on low for 35
minutes. Don't stir any more.
Too much water will make the rice ‘amelcochao’ or soggy.
Too much stirring causes the rice to get ‘amogollao’ or sticky.
Too high heat will make your rice to be ‘ahumado’ or smoked
which is not good.
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Nuestra Música

Available online

Ivonne Belén
San Juan born Ivonne Belén is both a contemporary documentary and film
director. The director studied communications at the University of Puerto
Rico. In the early 1980’s she became a copywriter and producer. The
ambitious director then took a leap of faith and decided to try her hand at
independent film producing. Her first success was The Bell and the San Juan
story in 1988.
In 1992 she went on to venture into the documentary film world as coproducer of Rafael Hernandez Jibarito del Mundo. Her success with the film
walked her into several other film successes and the establishment of her own
company, The Paradiso Film Company. Ms. Belén is the executive producer.
She received great acclaim in 1996 for the film, A Passion named Clara Lair.
The film received many honors including “The Mequite Award” in Texas, "Best
Video Documentary" at Chile’s international film festival, and special
mentions at the Latin American Film Festival in Cuba and the San Juan
Cinemafest.
Her success grew as she produced and directed the film, Julia Todo en mi,
in 2002. The film is based on the life of Puerto Rican poet Julia Burgus. She
collaborated with Puerto Rican playwright Luis Rafael Sánchez on the
production.
When Ms. Belén was a child she loved putting on plays for her family. It
was an early talent. It was a game that grew into making a dream come true.
Bravo Ms.Belén!

*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.

Kirk Acevedo (born November 27, 1971) is an
American actor of Puerto Rican descent. He is
primarily known for his work on television for
the portrayals of Miguel Alvarez in
the HBO series Oz, Joe Toye in Band of
Brothers, FBI Agent Charlie Francis in Fringe,
and Jose Ramse in the science-fiction
series 12 Monkeys. His best-known films
are The Thin Red Line, Dinner Rush and Dawn
of the Planet of the Apes. Acevedo was raised
in Bronx, NY.

