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Pilón - pilones
Mofongo or mashed plantains is one of the most popular dishes in Puerto
Rico. Almost every creole restaurant on the island features some kind of
“mofongo” either plain or stuffed with different sorts of meat and
seasonings.
However, in order to make this traditional dish, you need a pilón that is used
to smash the fried green plantains.

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
The pilón is a Puerto Rican wooden mortar and pestle which can also be
used to crush spices. At one time, it was even used to grind coffee. Some
pilones are made from the wood of Guayacán trees and can be decorative
as much as useful. It is said that the Taíno Indians used large hollowed out
tree trunks to make their waist high pilones. Today, you can find pilones of
different sizes, small - to grind up spices, as well as bigger ones.

Travel Editor

Lisa Santiago Brochu, Chef
Restaurant Reviews

Luisa Yaliz Alaniz Cintrón, MD
Guest Writer

Betty Nieves-Ilyas
You will see pilones sold at a number of shops in San Juan, but some of the
most interesting ones can be found at San Juan’s highly popular shopping
mall, Plaza Las Americas. On the 3rd floor of the mall, there is a special
gallery that features crafts of the local artisans seeking to sell their work to a
wider clientele. There, you will find many of the local crafts, as well as some
of the most beautiful wooden pilones.
Price: $25-$300
Plaza Las Americas
3rd floor Paseo Cultural Ricaldo Alegria (near JC Penney)
San Juan, PR
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Guest Writer

Support Staff
Fernando Alemán Jr - Web Consultant
José Rubén de Castro -Photo Editor
María Yisel Mateo Ortiz -Development

Special Thanks to . . .
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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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Those from Isabela are known as isabelinos

Built in 1911, the Guajataca Tunnel was a railroad tunnel
that connected the towns of Isabela and Quebradillas. It
was meant to transport the sugar crop in this part of Puerto
Rico. The tunnel is open to the public (the railroads are
long gone), and is worth the trek to reach the rugged and
beautiful coastline as well as Playa El Pastillo and Playa
de Guajataca. The latter has a rough surf and strong
currents, and is not a safe place to swim; the former, on
the other hand, is a large and beautiful beach.

Speaking Puerto Rican . . .
¡Qué guame! – easy . . .

Refrán . . .
Pozo de Jacinto in Isabela

Ciego que no ve, cuando ve se vuele loco.

Pozo de Jacinto is a pit cave located at Jobos Beach in the northwestern Puerto
Rican municipality of Isabela on Puerto Rico Highway 466. It is a natural opening,
made by the sea.
According to the local legend, there was once a farmer by the name of Jacinto. It is
said that Jacinto had a favorite cow which he always had tied to him while walking
the rest of his herd. One day the cow walked too close to the hole and fell, dragging
Jacinto along, where they both died. It all seems nice and calm, but the legend says
that whenever someone gets close and yells “Jacinto, dame la vaca!” (Jacinto, give
me the cow), a big burst of water will shoot up from the hole, angry, as if to say
“you are not taking my cow”. From that time on, El Pozo de Jobos (Jobos Well)
became El Pozo de Jacinto (Jacinto’s Well).

In Isabela visit la Cara del Indio, a rock carving of a
Cacique, or native chief, named Mabodomaca. Legend
has it that Mabodomaca leapt into the ocean to his death
rather than be captured by the conquistadors.

Visitors wanting to see El Pozo de Jacinto should be careful as the natural opening
and the rocks around it are as dangerous now as they were then, very very sharp.
When you visit be sure to walk over to the pozo, and even if it makes you feel silly,
just yell “Jacinto, dame la vaca!”
An overview of Isabela must begin with its numerous beaches, which cater to
surfers, snorkelers, boogie boarders and fishermen, along with people who crave a
lazy day in the sun. Isabela's best stretches of sand includes:
Jobos - One of Puerto Rico's most popular surfing beaches
Shacks - An all-purpose beach good for snorkeling, surfing, and horseback riding
(more on that below)
Blue Hole - A must-visit destination for anyone who loves to snorkel
Baño La Princesa & Blowhole - A large area dotted with coral formations,
beaches, and natural pools.
Punta Sardina - Punta's deep waters make it a popular swimming beach and a great
fishing spot.
Isabela offers great scuba diving thanks to its underwater caves.

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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April 8, 1827
April 12, 1900

April 13, 1958
April 13, 1872
April 14, 1921

April 16, 1867
April 16, 1897

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
Antonio Paoli, Artist, is born in Ponce
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 was an appointed governor.

Papaw oe pawpaw (Carib)Papaya tree
This beautiful with its delicious fruit is native to Central and South
America and the Caribbean.

Don Guillo, the gardener . . . .
Recao is delicious and easy to grow and should be part of
every Puerto Rican’s kitchen garden. Seeds are available
online and I’ve even seen plants at Walmart.
Recao needs to be harvested like lettuce--you pick the
outer leaves and let the inner leaves grow. If you pick the
inner leaves, the plant will die. The plant needs really
good drainage or it will develop root rot.
Although the plant grows well in full sun, most commercial
plantings occur in partially shaded moist locations.
Shaded areas produce plants with larger and greener
leaves that are more marketable because of their better
appearance and higher pungent aroma. Culantro is
relatively pest- and disease-free.

Hola soy Cleta Cantú Santos
I now live in Orlando with my new family. My new mom and dad are
elderly people like me. We live near a lake and I take them for walks every
morning. I am a diabetes alert dog. Yes, old dogs can learn new tricks. I
love my new parents, I love that I live inside and spend all my time with my
new family. I lived on the beach in Puerto Rico for a while then I was
rescued. I still have friends that need homes.
http://www.saveasato.org
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Strange foods
Maryland claims rights to the blue crab, Florida has stone crabs and
the Caribbean has the craziest of all, the land crab. Found on many
islands, these are crabs that, while hatched in the ocean, live most of
their lives above the water line. The wet climate of tropical forests
and swamps allows them to stay wet enough to survive. In urban
areas, they can be found foraging in garbage piles or ditches. This can
result in a rather unpleasant taste, so islanders typically keep them in
a tub of clean water and feed them for a week or two before cooking
to sweeten them up.
Mostly they live on the beach in neatly carved holes right on the sand
coming out at night for food, but wherever they live, they have to go
back to the ocean to breed. Often this takes the form of a massive
migration of hundreds of crabs scuttling across the landscape, under
fences, through yards and even over roads and bridges (squish!).

Strawberry Lemonade Punch
1 cup sugar
1 cup water
1 pint fresh strawberries
1 cup fresh lemon juice (about 8 lemons)
4-6 cups cold water
1 cup white Puerto Rican cum

Make a simple syrup by combining 1 cup sugar with 1 cup
of water in a saucepan. Heat over medium heat until the
sugar in completely dissolved; swirl the pan occasionally.
Let cool.
Once the simple syrup has cooled, puree strawberries in a
food processor or blender with ½ cup water.
In a large pitcher, combine ice, strawberry puree, simple
syrup, lemon juice, and rum.

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.

Old San Juan hat shop. Get your very own Panama hat.

Add 4-6 cups of cold water. The amount of water you use
will depend on your tastes, so add as little or as much as
you want to achieve desired sweet/tart balance.
Rim your glasses with sugar before pouring, then garnish
with fresh strawberries or lemon slices.

* 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 2016

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
* 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.

Pineapple Bread Pudding with Rum Sauce (Costa Rica)
Pudding:
1 lb. loaf sliced white bread, days old best
1 can (8 oz.) crushed pineapple, packed in
juice, drained (reserve ½ cup)
½ cup toasted, flaked coconut
½ cup macadamia nuts, chopped
½ cup (1 stick) butter, melted
1 can (12 fl. oz.) evaporated milk
1 can (13.5 oz.) coconut milk
1½ cups granulated sugar
3 large eggs, slightly beaten
1 teaspoon ground cinnamon
½ teaspoon ground nutmeg
PREHEAT oven to 350º F. Grease 13 x 9inch baking dish.

Rum Sauce:
1/2 cup dark brown sugar or granulated sugar
4 teaspoons cornstarch
2 tablespoons butter
1/2 cup reserved pineapple juice
1/4 cup dark rum

skyvsworl

Combine sugar and cornstarch in small bowl.
Melt butter in small saucepan over medium heat.
Stir sugar mixture and pineapple juice into
butter. Cook, stirring constantly, until mixture
begins to boil. Continue cooking, stirring
constantly, for 1 minute or until thick. Remove
from heat; stir in rum. Serve warm. Makes 1
cup.

CRUMBLE bread into large bowl. Add pineapple, shredded coconut, macadamia nuts and melted
butter to bread; mix well. Combine evaporated milk, coconut milk, sugar, eggs, cinnamon and
nutmeg in another large bowl. Add milk mixture to bread mixture. The batter should be moist.
Pour into prepared dish.
BAKE for 55 to 60 minutes or until wooden pick comes out clean. Cool on wire rack for 15
minutes. Cut into servings. Serve with warm Rum Sauce.

The world's only sloth sanctuary is
located just outside Cahuita on the
Caribbean Coast of Costa Rica. Here they
rescue and rehabilitate sloths as well as
take of the ones who cannot be released.
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Jaime in the Kitchen
A Food Blog
Cocina Criolla – Cooking Hints
By: Anna María Vélez de Blas

I live alone and that means I cook too much food and end
up eating leftovers often, but hey, this is Puerto Rican
food, so it is always – always good.
The other day I brought home shrimp and decided to save
some of it to make garlic rice with shrimp. In our little
island that is called Arroz al Ajillo con Camarones. I used
some leftover cooked white rice, so the method was
different than if I had cooked it from scratch.
½ # medium shrimp, peeled and deveined & halved
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

Bolitas de Amarillo
Tapas

2 yellow plantains
1 teaspoon cornstarch
1/2 teaspoon cumin
1/2 teaspoon garlic powder
1/2 teaspoon smoked paprika
1/2 teaspoon salt
pinch of pepper

1 cup corn, at room temperature
pique to taste
2 tablespoons cilantro, chopped finely
8 ½” cubes Jack cheese
1 cup panko bread crumbs
2 cups canola oil

Boil plantains, cut in half and with skins on, for about 20 minutes in about 5
cups salted water. Let them cool and peel. Mash them and add spices, then
stir in corn and cilantro. Taste for salt.

First season the shrimp with paprika salt, and pepper. In a
medium-sized pan, cook the bacon until 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 garlic
butter. Incorporate the shrimp, toss and serve topped with
the rest of the green onions. How easy is that?

Form 8 equal balls. If you rub a little oil in the palms of your hands, it helps
make the rolling easier. Take one ball and flatten it slightly, add cube of
cheese and form the ball to cover the cheese. Roll in panko bread crumbs
and transfer to plate. Refrigerate for at least 30 minutes to an hour.
Heat the oil in a small sauce pan to 350°F. Fry fritters for a minute or two,
turning as needed or until golden brown. Drain onto a plate lined with paper
towels.

*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

Crab Cakes
Tortitas de Jueyes
Cilantro-Lie Grilled Swordfish
Serves 4 (½ a pound of fish per person so it's some good-size portions)

2 (1-lb) Swordfish Steaks
3 limes, juiced
2 TB olive oil
1 tsp salt
1/4 tsp black pepper
1 pkt Sazón
1/2 cup chopped fresh cilantro
1 lime, quartered
Pour lime juice and olive oil over swordfish steaks. Season with salt and
pepper, Sazón, and half of the cilantro leaves.
2. Preheat an outdoor gas grill until it is smokin' hot. Grill the fish for 57 minutes per side until it flakes easily with a fork. Actual grilling time
will depend on the thickness of your fillet.
3. Sprinkle remaining cilantro over each steak and serve with lime
quarters.
Great with rice and beans

Bacon-wrapped Scallops
10 oz scallops
12 pieces bacon
Cayenne pepper
Adobo
Salt

Wrap the bacon around a scallop nicely and secure tightly with a skewer.
You may thread two of them onto a skewer. Season scallops with salt,
Adobo, and cayenne pepper.
Heat up the grill and place the bacon-wrapped scallops on the grill. Keep
turning the scallops until the bacon becomes charred, brown and slightly
crispy. Turn the skewers around so the bacon is grilled with direct heat.
Grill until the bacon becomes nicely charred all around. Serve
immediately.

1 lb jumbo lump crabmeat
1 large egg
3 Tbsp mayonnaise
1 tsp Dijon mustard
3–4 dashes pique
½ tsp salt
3 tbsp sofrito
1 pkt Sazón
3 Tbsp finely diced red bell pepper
⅓ cup finely sliced green onion (about 3–4)
1 Tbsp chopped recao (or cilantro)
⅔ cup crushed cracker crumbs
oil for frying
Transfer crabmeat into a colander then set aside to drain
excess liquid.
In a medium-sized mixing bowl, stir together egg,
mayonnaise, mustard, pique, salt, sofrito and Sazón until
completely combined. Add bell pepper, green onion and
recao then stir to combine.
Gently fold in drained crabmeat until well coated. Once the
crab is moistened, add cracker crumbs, gently folding until
the crumbs are completely mixed in. Try to leave crab
chunks as intact as possible. Cover mixture then refrigerate
for at least 30 minutes.
Form patties using ⅓ cup of the mixture at a time. When
forming the patties, compress the mixture well, but don’t
mash them together or they will become too dense. The
mixture will be moist, but should hold together. If the mixture
does not hold together, just add a bit more cracker crumb.
Place a large skillet over medium heat then add just enough
oil to barely cover the bottom of the pan. Heat oil until it is
shimmering, then gently place crab cakes into the pan. Do
not overcrowd the pan and work in batches if necessary.
Fry crab cakes until dark golden brown, about 3–5 minutes
per side. Remove from pan then transfer to a paper towellined plate to remove excess oil.
Serve piping hot with Salsa Rosa. Enjoy!
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Nuestra Cocina Criolla

Domplines
2 cups flour
1 teaspoon baking powder
1 teaspoon salt
2 tablespoons sugar
3 tablespoons melted butter
Oil for deep frying
Sugar for dusting (option: you can add some cinnamon to the sugar)
Mix the dry ingredients together. Then add the butter, mix, and then
slowly add the water while mixing until a batter is formed.
Cover the bowl with plastic wrap and let sit on the kitchen counter
for about half an hour.
Once the dough is done sitting, divide into small balls, flatten a little
with a rolling pin or cut into the shape you like using cookie cutters.
Deep fry until golden and dust with sugar.

Amarillo-apple breakfast Hash
6 slices bacon
½ medium onion, roughly chopped
½ medium bell pepper, chopped
1 small-med pink lady apple, chopped
1 small-med yellow-brown to brown, ripe plantain
¼ tsp salt
Adobo to taste
Heat a medium heavy skillet over med-hi heat. Cut the bacon into bite
sized pieces and add to the pan.
While the bacon begins to brown, peel your plantain and cut it into bitesize pieces. When the bacon is halfway done, stir it a bit and then add
the plantains. Stir while cooking to allow the plantains to caramelize on
all sides in the bacon fat.
Once the plantains are getting brown and soft, add the apples, onions
and peppers to the pan and stir. Lower the heat to medium or medium-low, and cover the pan to allow the onions and apples to cook. After less
than a minute, uncover and stir. Add the salt and Adobo and continue
cooking and stirring.
Once the mixture is nicely browned and the apples and onions are soft
and lightly browned, it is done.
Serve with fried eggs and you have a great Puerto Rican breakfast!
Don’t forget your strong Puerto Rican coffee, and maybe toasted
buttered French bread on the side.
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Nuestra Música

Hija de Rey
The famous conductor and song writer, Tito Puente, was also a father.

Available online

The Latin music icon had two of his children follow his love of music in their career
choices.
His only daughter, Audrey Puente took a very different path. Ms. Puente studied
Speech Communication at Syracuse University and graduated with a Master’s degree
in Geosciences from Mississippi State. She began her career at WJCL and WTGS in
the state of Georgia. She later worked for CBS and WCBS as a meteorologist. In
addition, she was also the lead meteorologist at WWOR-TV/My9 and columnist for
Fox Latino News. Presently she is a meteorologist and feature reporter for WNYW/
Fox 5.
The dynamic lady is also a business woman. She began a clothing line in 2010. The
busy entrepreneur is also a wife and mother of three young children. Oh yes, she is
the daughter of a king! In interviews, the weather reporter is candid about her
success. She admits that having a famous father gave her possibilities that might not
have come as easy if she wasn’t who she was. However, she attributes her climb to
her own determination, dedication, and hard work as well.
There is a wonderful YouTube video of the great band leader playing at his
daughter’s 30th birthday. In addition she can be followed on twitter and is active in all
social media promoting her own journalistic opinions as well as those of her
colleagues.
Ms. Puente continues to move forward in a medium that is still difficult to penetrate
for many Latinos. She represents the Puerto Rican people with grace. She prides
herself on being part of the broadcasting of the Puerto Rican Day Parade in New
York City since the year 2000. She is an icon in her own right.

*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.

Iris Chacón
Iris Chacón (born March 7, 1950 in Puerto Rico) is a
dancer, singer, and entertainer. She enjoys great popularity
in Puerto Rico (where she had a weekly variety show for
more than a decade) and was known around the world.

