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YOUR AD

Happy Thanksgiving!
¡Felíz Día de Acción de Gracias!
That time of year is coming around the corner fast. Have a Puerto Rican
Thanksgiving this year. Don’t forget the mofongo stuffing, and mashed
yuca or mashed yautia (delicious), I always like arroz con habicuelas,
and for dessert have some Bacardi Rum cake and flan!

FITS HERE

Don’t forget starting the day after Thanksgiving our webpage will
feature parranda songs with music (midis). Make sure you install the
plug in so you can listen in. A new song each week!

Purchase all your parranda CD’s online so you will be ready when the
time comes to make your pasteles. Order what you need online. You can
get your maracas, güiros, even parranda song-books online. Call your
supermarket and order green bananas that have not been gassed, that’s
what you need for pasteles and also alcapurrias. Yum!

Index
Credits

2

Pavochón

2

Visit Puerto Rico/Trivia, Refranes

3

Discovery Day - Calendar

4

Diego el Tavernero/ Strange Food

5

Primos/Panamá

6

Food Blogs – Velez/Jaime in the Kitchen

7

Nuestra Cocina Criolla

8

More recipes

Siempre Boricua, Ivonne Figueroa

Page

9

Book Review

10

Betty Nieves-Ilyas Column

10

NOVEMBER 2015

NOVEMBER 2015

EL BORICUA

PAGE 2

CREDITS
©1995-2015
All articles and photos are the property of
of the writer or photographer.

Staff
Ivonne Figueroa
Executive Editor & Gen. Mgr.
Javier Figueroa
Publisher
Anna María Vélez de Blas, Chef
Recipe Tester and Writer

Pavochón
Puerto Rican Style Thanksgiving Turkey

For Puerto Ricans, there is no other route to the perfect turkey, than to cook it
like a pernil or Pavochón style. Really, do you want an absolutely flavorful and
delicious turkey, or what? It is so simple!
The seasoning is a rub that is 3 parts garlic, 1 part each black pepper, salt, and
dried oregano. That’s it. You don’t even need to use oil, though some people
include oil so that it is easier to rub it into the turkey. Use 1 tablespoon salt for
every 5 pounds of turkey. So if you have a 15-pound turkey that would be 3
tbsps garlic (mashed), 1 tbsp each salt, pepper, and dried oregano. If your turkey
is 16 - 17 pounds, just make those tablespoons heaping, etc. It’s ok to eye-ball it,
a little extra never hurts.

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

Use Kosher salt, coarse black pepper, freshly purchased dried oregano (if it’s
been on the shelf for months it is not as good), and freshly minced and mashed
garlic. Rinse and dry the turkey and season it inside and out the night before.
Overnight the salt in the rub draws moisture from the interior of the bird to the
surface, where it combines with the salt and other seasonings. Eventually, that
flavorful salted liquid is reabsorbed by the meat, seasoning it throughout.

Luisa Yaliz Alaniz Cintrón, MD

One 13- to 14-pound fresh turkey will generously feed 10 to 12 people. I am a
firm believer in not stuffing the turkey: It roasts more quickly and evenly when
its cavity isn't filled, but please do stuff the cavity with; 1 large onion, halved,
and 1 whole head of garlic, halved. Bring the turkey to room temperature two
hours before roasting. Begin by roasting turkey for one hour at 400° then lower
temperature to 350° Baste every 45 minutes. Baking time should be about 13
minutes per pound. Cover legs and wings if they are getting too dark with pieces
of foil, just tent over the meat. Let the turkey rest out of the oven for at least 20
minutes before carving. Delicioso!

Support Staff

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

Betty Nieves-Ilyas
Guest Writer

Sally Rubio Canales
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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If you like Spain and want the feel of Madrid, then visit Old San Juan. Or if you want a
more Modern Spain visit San Juan.

Those from Cabo Rojo are known as caborrojeños.

I tend to visit the western part of Puerto Rico which is less touristy. Cabo Rojo is a
great place for its beaches. It is better to go during a weekday as it can get crowded.
The water is calm and blue green.

Speaking Puerto Rican . . .

If you are looking for untouched natural beaches visit the Cabo Rojo lighthouse and
follow the path that will lead you to a breath taking view and a beach where some
people swim in but you may have to swim at your own risk, there may not be life
guards. For beautiful view head to the Cabo Rojo Salt mines. It great for a photo shoot,
you are allowed to go up the lookout for the view.

Here are some things we say in PR that are different
in other Spanish speaking countries




Joyuda -has the best seafood restaurants , reasonably price. The line of restaurants
along the shore are all great. You will see large Tarpin fish swimming by and an
occasional pelican dropping in begging for some food but they get shooed away quick.



For breathtaking views head for Aibonito high up in the mountains, It is a road that
winds around the mountain , once there you can visit there observatory. Be sure to
pack a picnic and eat in the picnic areas.




For a nice boat ride, take the scenic route and head for Lajas and go to the
phosphorescent bay. Have piña coladas and rent a boat which will take you on a tour
of Lajas and the mangroves and iguana island (yes you will see iguanas and some boat
drivers will let you feed them bread.)
For fisherman- Marlin fishing head for Lajas by the boat rentals. For lake fishing you
need to head for Guajataca Nature Park.
For nature lovers head for Guajataca where there is this beach like mangrove where
you will see fish. I also saw beautiful fish in Boquerón. Also visit the fish hatchery in
Maricao. Not many people know about this, but it is a beautiful ride and on the top is
just the native fish that they place in nearby lakes. I like to go there for the ride and
scenic views.
Yauco is the coffee town, It is a little village by the mountain and were you can
purchase coffee right from the farm. More for a stopover on your way to Aibonito.



guagua means bus
china is used for the color orange and the
fruit.
Pato means duck (bird) but to call
someone pato means he is gay.
Ay bendito is an expression said when
running out of patience
Guineos or guineitos are bananas, green
or ripe.
lenguetero means you are a gossip (male)
Ave María Purisima, is comparable to
Holy Mary, an expression often used in
Puerto Rico

Refrán . . .
Sobre gustos no hay nada escrito.

Trivia
More than 70% of the rum sold in the U.S. comes
from Puerto Rico. Bacardi and Don Q are the
largest producers on the island. Puerto Rico is the
only rum-producer in the world to maintain a
minimum aging law for its rum.

Want to buy a large fish for little money? Head to Puerto Real at Pescaderia Rosas
around 10:30 -11;00 AM when the fisherman come in. You can get great fish and
lobster. Also good for scuba gear if you want to rent equipment.
Mayaguez- look for the Marqueta . A building filled with kiosk and little fruit stands for
great fruit.
Rincon lighthouse is for those who love surfing. Big waves, great for surfing. Head for
Villa Cofresí and have the pirate, a cocktail served in a huge coconut. Great to watch
some surfers. It is right by the beach.
Aguadilla- Crash Boat Beach if you want to take pictures of the boats.

Mi Puerto Rico
Joe Roman Santos, Editor

Joe is a schoolteacher in Houston and
spends most of his holidays and summers
in Puerto Rico.

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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Nov. 1,
1935

Nicholassa Mohr, writer and artist.

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,
1903

Emilio S. Belaval, lawyer and writer. Author
of "La intríngilis puertorriqueña," which
furthered our culture and folklore.

Nov. 12,
1851

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

Nov. 17,
1936

Luis Rafael Sánchez, playwright and author.

Nov. 19,
1493

Puerto Rico's Discovery Day

Nov. 23,
1935

Celeste Benítez, journalist, politician, PPD
leader.

Nov. 25,
1897

Spain grants Puerto Rico autonomy under the
leadership of Luis Muñoz Rivera.

Nov. 28,
1843

Manuel Tavárez, composer and father of
Puerto Rican danza.

Happy Discovery Day Puerto Rico!
On September 25, 1493, Italian explorer and cartographer, Cristóbal
Colón (Cristoforo Colombo) set sail on his second voyage with 17 ships
and 1,200 to 1,500 men from Cádiz. (The ship Santa Maria ran aground
in the new world and was destroyed, La Niña survived and was part of
this trip). He sailed along the Caribbean Sea on Puerto Rico’s southern
coast and went ashore on November 19, 1493 somewhere on the western
shore. He and his men rested for a two days to supply themselves with
fresh drinking water, fruit and fish. Puerto Rico was home of the noble
Taíno Indians who called their paradise Boriken and welcomed the
strangers. Columbus named our island San Juan Bautista in honor of
Saint John the Baptist.
The first settlement, Caparra, was founded on August 8, 1508 by Sir
Juan Ponce de León, a lieutenant under Columbus, who was greeted by
the Taíno Cacique Agüeybaná, and who later became the
first governor of the island. What is now San Juan, the colonial
headquarters, had just been named Puerto Rico (rich port), later, due to
cartographer error, the name of the island and the name of the town were
switched.
The colonialists began to cultivate sugar cane on the island. An endless
stream of slaves imported from Africa came here as a free labor. But the
number of Taino dramatically decreased, which was due to abuse and
the spread of diseases that were brought together with African and
Spanish settlers. The situation was aggravated by the deplorable living
conditions (the Indians were forced to work for the Spanish crown),
which led to the almost extinction of the indigenous population by the
end of the XVI century.
The Spanish settlers established the first repartimiento system, under
which natives were distributed to Spanish officials to be used as slave
labor. On December 27, 1512, under pressure from the Roman Catholic
Church, Ferdinand II of Aragon issued the Burgos' Laws, which
modified the repartimiento into a system called encomiendas, aimed at
ending the exploitation. The laws prohibited the use of any form of
punishment toward the indigenous people, regulated their work hours,
pay, hygiene, and care, and ordered them to be catechized. Much too
little and much too late for the Taínos.
Columbus’ second voyage marked the start of colonialism in the New
World, the social importance of which cannot be overstated. By
establishing a permanent foothold, Spain took the first steps towards
their mighty empire of the centuries that followed, an empire that was
built with New World gold and silver.
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Nov. 28,
1900

Washington Llorén Llorén, born in Ponce
became a scientist, writer and journalist,
Angel Cordero, Jr.,
was the
linguist,
and scholar.
first Puerto Rican jockey to
Nov.
win all30,
three of Cayetano Coll y Toste, was born in Arecibo,
1850
became a physician, writer and historian.
the American Classic
Was
the editor of the Boletín Histórico de
Races races which
consist
Puerto Rico.
of:
The "Kentucky Derby"
The "Preakness Stakes"
The "Belmont Stakes"

Angel Tomas Cordero, Jr. (born: November 8,[1] 1942), is one
of the leading thoroughbred horse racing jockeys of all time and
the first Puerto Rican to be inducted into the United States'
Racing Hall of Fame. Cordero was born in Santurce, Puerto Rico.
As a child, Cordero was raised among thoroughbred horses; his
father, Angel Cordero, Sr. was a rider and trainer himself and his
uncles were also horse trainers. It was therefore only natural that
Angel would follow in their footsteps and start racing - which he
did at a young age.
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Guava & Coconut Mojito Recipe

Strange foods
In Latin American cuisine, there’s an abundance of fresh seafood.
Yet one of Hispanic cooking’s supreme dishes—a recipe that
transcends from its native Basque roots all the way to Cuba and
Puerto Rico, Mexico and Brazil—relies not on fresh fish, but rather
fillets that are salted and dried.








2 part guava juice
2 parts Puerto Rican coconut rum
1 part club soda
a squirt of lime juice
1 banana
mint leaves

Blend ingredients together and serve.

Just say the word bacalao (codfish, in English) to a native Latin
American cook and it will unleash an array of succulent
ideas. Frituras. Guisados. Bacalao a la vizcaina.
Famous for its potent smell, bacalao was once one of the world’s
most important food commodities. Popularized in Europe thanks to
fisherman from northern Spain who cleverly devised a way to
preserve it—cure it with loads of salt, then set it out to dry under
the sun—during their long journeys on the seas, bacalao eventually
made its way to the new world, a pre-industrial protein that traveled
well without refrigeration.
These days, dried bacalao remains popular throughout Latin
America year around and especially during the holy days of Lent,
when it’s often braised in a flavorful, tomato-based sofrito-style
stew.

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

Torrejitas de Maíz

* 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.

Panamanian Corn Fritters

12 tender corn cobs
2 eggs
1/3 cup sugar
2 T melted butter
2 T milk
2 T flour
salt to taste

Using a sharp knife, cut the kernels from the cobs.
Liquefy them in a blender.
Stir in the rest of the ingredients.
Drop by the spoonful into frying pan with enough hot oil in it to come halfway up the torrejas. Be
careful not to crowd the pan.
Brown on both sides and remove from the pan to drain on paper towels.
Serve hot with a sprinkling of sugar.

With huts made of dirt and penka leaves,
wood stoves for cooking and warmth,
and the dark illuminated only recently by
flashlights, the Ngöbe people live a
quite simple and isolated life in the
mountains of central Panama.
But change is softly stirring this peaceful
community. Ngöbere, the spoken
language, is no longer being taught to
the village children, though it’s still used
by 170,000 indigenous Panamanians,
and despite a lack of electricity,
expensive modern utilities like cell
phones have found their way into the
hands of Ngöbe youths.
Before the main road was introduced,
Ngöbes would have to travel six hours by
foot to get to the nearest town, but now
it takes only one hour’s hike to get to the
main road.
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Jaime in the Kitchen
A Food Blog
Cocina Criolla – Cooking Hints
By: Anna María Vélez de Blas
I love converting delicious recipes and making them not only savory but also
Puerto Rican or Criollo. You can do this with most recipes.
This is a great soup to have for lunch, it is light. Add a salad or sandwich
and you are done. Joe loves this and I make it on my days off so he will have
leftovers for lunch at work.
Once you have prepped the ingredients (washed, chopped and diced, etc) it
is ‘un guame’. The recipe calls for 2 cups sliced yellow onions, 6 tbsp butter,
1 14½ oz can chicken broth, 2 tsps chicken bouillon granules, ¼ tsp pepper,
1/3 cup sofrito, 2 tbsp flour, 1½ cups milk, ½ cup Velveeta cheese, and
shredded cheddar and diced cilantro.
Cook onion in 3 tbsp butter over medium low heat until soft, add broth,
bouillon, pepper and sofrito; bring to a boil. Remove from heat.
In a large saucepan, melt remaining butter. Still in flour until smoother;
gradually add milk while stirring. Bring to a boil; cook and stir for 1 to 2
minutes or until thickened. Reduce heat; add Velveeta and onion mixture.
Cook and stir until heated through and cheese is melted.

I love my children. When they were kids, they honored me on
a Father’s Day by crowning me Sandwich King, with a crown
and all, you know the story. After all, I had been feeding them
almost nothing but sandwiches for two years, which they
loved. And by the way, I still have that crown.
Last month my daughters and their families, and my son and I
rented a houseboat and spent 4 glorious days fishing and
jumping in the Caribbean waters and eating a lot of fish and a
lot of junk food, and watching B horror movies. The girls had
requested one day I prepare one of their favorite sandwiches,
which is a breakfast sandwich. Growing up they loved Saturday
mornings because of this guava jelly and cream cheese grilled
sandwich. It is so easy to make.
Start with slightly toasted bread, put bread in toaster oven and
toast both sides, butter both sides of the toasted bread. Smear
guava jelly on one side and add slices of cream cheese on the
other. Close the sandwich and put back in hot toaster oven
until they toast well on both sides and are gooey. They have to
be baked so that the cheese has a chance to melt before the
bread burns, I learned that the hard way ages ago. So good and
so easy!

Sprinkle with cheddar and cilantro. Serves about 4

Criollo Onion soup

*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.

Breakfast Sandwich
* 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
Preheat your oven to 400 degrees F. (to roast garlic)
Peel, devein and rinse the prawns or your choice of shrimp. Pat dry
and season with salt and pepper. Place the prawns in the fridge until
ready to grill.
Trim the top of the garlic head off, but leave the garlic intact.
Drizzle generously with olive oil. Roast the garlic in the 400 degree
F-heated oven for about 10-15 minutes or until slightly tender and
fragrant. When ready, remove from the oven. Let cool briefly. Peel
and crush or chop the roasted garlic as finely as possible.
Now prepare the roasted garlic-cilantro sauce. In a small bowl,
combine the roasted garlic with the remaining sauce ingredients of
cilantro, lime juice, white wine, olive oil and chili sauce. Whisk
together and set aside.
When ready, lightly oil and heat a cast-iron grill or griddle to
medium-high. Dress the prawns with a little olive oil and grill for 3 4 minutes on each side. You want to achieve some char, but be
careful not to overcook the prawns.

Grilled Camarones Caribeño
1.5 lb uncooked shrimp, salt and pepper, olive oil








Roasted garlic-cilantro sauce:
1 small head garlic, top trimmed off
1 cup chopped fresh cilantro leaves
1 lime, juice of
1 tbsp dry white wine
3 tbsp olive oil
2 tbsp chili sauce (or 1 tbsp dry chili flakes)

Remove the prawns from the grill to a bowl and coat well with the
roasted garlic and cilantro sauce. Transfer to a serving platter.
Alternatively, transfer the grilled prawns to a serving platter and
simply add the roasted garlic-cilantro sauce on the side.
Serve as with salad or as a side dish or appetizer.

1 box Fudge cake mix
1 box instant chocolate pudding mix
1 tsp vanilla
½ cup Puerto Rican rum
½ cup vegetable oil
1 cup brewed coffee, at room temperature
3 eggs
Heat oven to 325°
Mix all ingredients together for two minutes, scrapping sides
often. Pour into a prepared pan (greased and dusted with cocoa –
not flour). Bake for about an hour until done, test with knife.
For the glaze . . .
1 can condensed milk
1 16-oz bag milk chocolate chips (more or less)
In a Teflon saucepan heat milk with chocolate over low heat. Stir
continuously until chocolate melts. Remove from the heat and
pour over cake to cover.

Chocolate Coffee-Rum Cake
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Nuestra Cocina Criolla

I cook turkey only at Thanksgiving but we use every bit of the turkey. I make
delicious ‘day after’ Thanksgiving Turkey Soup with criollo flavor. The
ingredients will be left over turkey (diced bits and pieces – of course you may
use large pieces, but I like to save those for sandwiches or salads, maybe turkey
enchiladas or tacos). I save the turkey carcass in the fridge to use in the soup and
remove it before serving. My leftover Turkey Criollo Soup has no
measurements but ALWAYS comes out delicioso.
For the base of the soup I like to use a whole medium onion, sliced, and ½ an
onion minced, which I sauté in olive oil in a medium caldero. When the onion is
almost done I add fresh garlic mashed in a pilón, sofrito and cook that for
another couple of minutes. Then I begin adding other left over ingredients
starting with plenty of water (broth is good too), turkey carcass (which will
be removed when soup is done) and small bits of turkey (no skin), and any
leftover carrots and celery. This is brought to a boil and simmered for about one
hour. If you have any turkey drippings you can add a bit of that too. Towards the
end of the hour add left over veggies such as corn, beans, even any whole
potatoes (sliced), and peppers and tomatoes, etc. I also sprinkle a bit of cayenne
pepper to an extra kick. Then I remove the carcass and serve.

Fresh Bacalao with capers and recao.
Begin with fresh bacalao (not dried salted bacalao), which is
firm and white and has a meatiness that stands up to strong
flavors. Pan-fried for just a few minutes in a little butter and
olive oil, and finished with lime, capers and fresh recao, it’s a
delectable summer interpretation of a Latin classic.
4 fresh, skinless, boned cod fish fillets, about one inch thick
Kosher salt
Fresh ground pepper
1/4 cup flour, for dredging
1/4 tsp paprika
3 T butter
3 T olive oil
2 T capers
2 limes, one thinly sliced, 1 sliced in half and juiced
1 T finely chopped fresh recao (may substitute cilantro), plus
more for garnish
Dry the fish fillets with a paper towel and season with salt and
pepper. In a large, shallow bowl, whisk the flour and the
paprika to combine well. Lightly dredge the fillets in the flour,
shaking off excess flour.
In a large frying pan over medium-high heat, heat the olive oil
and butter. Just before the butter starts to brown, add the
fillets. Brown for 2 to 3 minutes, then carefully flip over to
brown the other side for another 2 to 3 minutes. Reduce heat
if butter starts to brown too much or burn.

Barriguitas de Vieja
Puerto Rican pumpkin fritters perfect for Thanksgiving.
4 cups canned pumpkin (not pie filling) 1 tsp vanilla
1 cup all-purpose flour
½ cup sugar
1 egg
Dash salt
1 tsp cinnamon
additional sugar mixed with cinnamon or powdered sugar for dusting

When the fillets are done (they should be opaque and flaky),
remove to a warm platter. Add the capers to the pan and cook
for another few minutes. Add the lime juice, parsley and recao
and stir to combine. Pour the sauce over the fish fillets.
Garnish with sliced lime and more cilantro and parsley. Serve
immediately.
Makes 4 servings.

Mix pumpkin with the rest of the ingredients. Heat oil in a medium frying pan to
medium high temperature. Spoon mixture by tablespoons into the oil turning
once and remove when golden on both sides. Drain on paper towels. Sprinkle
with powdered sugar or sugar with cinnamon.

Not everyone can find recao in the states. Substitute with
cilantro.
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Nuestra Música

Welcome LAK6!

True traditional Puerto Rican music, online.

A fierce new superhero is being introduced to the world of comic books.
The superhero’s name is LAK6. A 13 year-old teen who is smart,
outspoken, daring, and Puerto Rican. Her history is complicated. She
was co-created by Darryl Makes Comics (DMC) better known as the
famed rapper Run DMC. She was introduced at this year’s Comic Con.
The superhero combats the New York City Streets of the 1980’s. The
middle school student by day is Leticia Lebrón, and LAK6 the
superhero, by night. The comic series features many strong women of
which LAK6 is one.
It is refreshing to see that LAK6 is not derived from other male heroes.
For example, Batgirl from Batman and Super girl from Superman. Her
outfit is not in any way sensual or objectifying like many of the female
super women.
The editor in chief - Edgardo Miranda-Rodriguez, is proud of this
creation. LAK6 is not the first Puerto Rican hero but certainly an
extension of strong representation and strength promoting women of
color.
Part of LAK6’s interesting storyline are her foster parents, whose lives
are based on Puerto Rican activists Lolita Lebrón and Pedro Albizu
Campos.
You can learn more about LAK6 on Facebook and Twitter.

*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.

Before you check out Puerto Rican Ramón
Rodríguez it’s probably best to sit down.
Yes, the actor is that hot. Rodríguez is
probably best known for his roles on The
Wire and Day Break, and in the films
Transformers: Revenge of the Fallen and
The Taking of Pelham 123.

