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June 2014 - President Obama awarded Puerto Rican regiment, the
Borinqueneers, Congressional Gold Medal.

YOUR AD

Wikipedia . . . Upon the outbreak of World War I, the U.S.
Congress approved the Jones–Shafroth Act, which extended United States
citizenship (the Puerto Rican House of Delegates rejected US
citizenship) with limitations upon Puerto Ricans and made them eligible for
the military draft.
As citizens of the United States, Puerto Ricans have participated in every
major United States military engagement from World War I onward. During
World War II, Puerto Ricans participated in the Pacific and Atlantic
theaters, not only as combatants, but also as commanders. It was during this
conflict that Puerto Rican nurses were allowed to participate as members of
the WAACs. The members of Puerto Rico's 65th Infantry
Regiment distinguished themselves in combat during the Korean War and
were honored with the Congressional Gold Medal. During the Vietnam
War five Puerto Ricans were awarded the Medal of Honor, the highest
military honor in the United States.
Presently Puerto Ricans continue to serve in the military of the United
States. The following is brief history of the military events in which Puerto
Ricans have participated.
In May we celebrate our military heroes!
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Borinqueneers Awarded Congressional Gold Medal
A U.S. Army segregated unit composed mainly of soldiers from the island of
Puerto Rico distinguished itself in World War I, World War II and Korea. But it
was not until June 10, 2014 that these soldiers, most of them no longer living,
received one of the nation's highest honors.
President Obama awarded the 65th Infantry Regiment - known as the
Borinqueneers for Puerto Rico's native name, Borinquen - the Congressional Gold
Medal. "In World War I, they defended the homeland and patrolled the Panama
Canal Zone. In World War II, they fought in Europe. In Korea, they fought in
mud and snow.
In attendance at the ceremony were a small group of Borinqueneers - Celestino
Cordova, Rafael Gomez-Hernandez, Leonardo Martinez, Jose Pickard, Miguel
Piñiero, Ramon Rodriguez, Federico Simmons and Arcadio Santiago - who
received a standing ovation. Also in attendance were the three Puerto Rican
members of Congress - Jose Serrano, Luis Gutierrez and Nydia Velazquez - as
well as the Governor of Puerto Rico, Alejandro Garcia Padilla. Other Latino
leaders and legislators included Florida Republican Senator Marco Rubio, who
co-sponsored the legislation along with Puerto Rico Resident Commissioner
Pedro Pierluisi, a non-voting delegate in Congress.
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"The signing ceremony served to underscore a broader point, namely that, for
generations, from World War I almost a century ago to Afghanistan today, U.S.
citizens from Puerto Rico have built a rich and distinguished record of military
service," said Pierluisi. "If you visit any U.S. military installation, you will see
men and women from Puerto Rico, fighting to keep this nation safe, strong and
free,” he added.
By the time fighting had come to a close in Korea, soldiers from the 65th Infantry
Regiment had earned 10 Distinguished Service Crosses, about 250 Silver Stars,
over 600 Bronze Stars and 3,000 Purple Hearts, noted New Jersey Democratic
Senator Robert Menendez, who was an original co-sponsor of the bill to recognize
the soldiers.
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"We segregated our Puerto Rican and Latino soldiers up through the Korean War
and they served with distinction and heroism," said Illinois Democratic
congressman Luis Gutierrez.

Betty Nieves-Ilyas
Guest Writer

Sally Rubio Canales
"The Congressional Gold Medal that this will bestow on their unit is a small token
of appreciation from our nation for their service, their bravery and their role in
ending racial stereotypes," said New York Democratic congressman José Serrano.

Guest Writer

For others, the ceremony was a larger reminder of the role Hispanic soldiers have
played in the nation's military history.
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"Hispanic veterans have always been, and continue to be, part of the American
story," said Congressional Hispanic Caucus Chairman Rubén Hinojosa.
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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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El Yunque is the only rain forest in the U.S.
National Park system and rain often measures
over 240 inches per year. It is part of the
Luquillo range and is divided into four forest:
Tabonuco Forest, Palo Colorado Forest,
Palma Sierra Forest and En Las Nubes Forest.
This forest, had previously been renamed
Luquillo National Forest and then Caribbean
National Forest, but reverted to the local name
El Yunque, and is now El Yunque National
Forest.
"According to ancient Taíno Indian legend, the
good spirit 'Yuquiyu' ( or 'Yokahu' ) reigned on
his mighty mountain-top throne, protecting
Boriken and the mighty and noble Taínos.

Speaking Puerto Rican . . .
Zafacón = waste basket or trash can. Not all
Hispanics use this term. You will find articles
online declaring the word comes from English,
but don’t believe it. Puerto Rican already had a
name for this ages ago.

Refrán . . .
Más vale tuerto, que muerto.

La Mina Falls Walking Trail, El Yunque

In Puerto Rico, there's Spanish, and there's
English, and then there’s "Puerto Rican." Our
collection of colorful ‘refranes’ comes from
our Spanish ancestry and Spanish ancestry
makes up for 90% of our heritage.

The La Mina trail is probably the most popular trail since it is the shortest trail to get
to the falls (0.7 miles), it is accessible directly from the main Ranger Station – Palo
Colorado, and because it is extremely beautiful, as it follows the La Mina River and
the sights and sounds of the water. However, it is not the easiest trail, in that it is
pretty steep and has many steps up and down, so your knees need to be in good
working order. It is a narrow trail, and you will have to step off the trail a number of
times to let people pass you. It is best if you can go in the early morning, when there
are fewer people around.
La Mina trail starts from directly behind the Palo Colorado visitors center at KM
12.2 on Road 191. There are two parking lots here, and a good amount of designated
parking along the road. Here you can pick up your trail map and talk with the
rangers. Check with the Rangers on the current conditions of the river before going
in. There are also clean bathrooms at the Palo Colorado Visitors Center. If you think
you want to swim, change into you bathing suit here because there are no changing
rooms down in the falls area.
La Mina trail is rated "Moderate to Difficult" due to it elevation changes – almost
500 feet in a little over a half mile. It should take about 30 minutes to go down, but
longer on the way up, depending on how well you can walk upstairs. Luckily the trail
has a number of rain and picnic shelters where you can sit and rest. Make sure you
wear sturdy shoes, the trail is paved, but it can be slippery. Pack a picnic lunch and
enjoy it in the rain forest

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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Taínos cultivated bitter manioc or yuca in conucos
(raised gardens). Conucos were tall mounds of loose
dirt built for farming. They were 10 to 15 feet wide and
as tall as a man. The yucca was planted in the conuco,
since it needs aerated soil.
Yuca was the Taíno staple food, and from it flour and casava
bread were made. The Taínos primarily used tubers as a
source of food. Also harvested were guanábana, yautía,
squash, mamey, papaya, pineapple, achiote, sweet
potatoes, yams, and corn. Peanuts, lerenes, guava, soursop,
pineapples, sea grapes, black-eyed peas, ajíes caballeros,
and lima beans grew wild.
Processing of the manioc or yuca was a lengthy process.
First the yuca tubers were peeled with a sharpened rock, and
then grated and squeezed in a woven sleeve to squeeze out
the poisonous juices. The flour was used to make the round
and flat casava bread, which was cooked on a griddle
propped on stones over a fire. The cooked bread was dried
and stored and could be eaten months later. A soup was
made using the poisonous juice of the yuca, cooking it until it
was no longer poisonous. It cooked into a thick brown liquid
that was seasoned with meats, yams, casava bread, sweet
potatoes, and lots of pepper. They called this stew a "pepper
pot."
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May 3,
1936

José "Cheguí" Torres, boxing champion,
writer, politician

May 10,
1838

Sandra María Esteves, poet.

May 10,
1889

Antonia Sáez Torres, educator and
playwrite. Won awards from the Institute of
Puerto Rican Literature.

May 13,
1829

Segundo Ruiz Belvis, lawyer, politician,
abolitionist. Was born in Hormigueros.

May 14,
1876

Luis Llorénz Torres, lawyer, politician, and
renouned poet. Wrote "Canción de las
Antillas".

May 16,
1857

Juan Morel Campos, famous musician and
composer, wrote many danzas.

May 22,
1892

José P. H. "Peache" Hernández, pharmacist,
musician, poet. Was born in Hatillo.

May 24,
1848

Julio J Henna doctor and civic leader.

May 25,
1862

Mariano Abril y Ostaló, writer and
politician. Was official island historian from
1931 until his death in 1935.

May 28,
1943

Isabel Pico de Hernández, civic leader,
writer, feminist, lawyer, university
professor.

Don Guillo, the gardener . . . .

Hola, soy Nena Corral Ramirez
I live in New Jersey with my new family. I have human brothers and sisters and
it’s my job to sleep in their room and watch over them every day and night. I
love my new family! I was a rescue dog in Puerto Rico. Now I don’t have to
worry about where I will sleep or if I will eat. I have many friends in Puerto
Rico who need a home too.

http://www.saveasato.org

Growing cassava yuca successfully relies upon tropical
climates and at least eight months of warm weather. The
plant prefers well-drained soil and modest rainfall, but it
can survive where soils are wet. Cassava roots do not
tolerate freezing temperatures and the best growth is in full
sun. Growing cassava yuca from start to harvest can take
up to 18 months. The plants are started from propagules
made from parts of mature stems. These are 2 to 3 inch
cuttings with several bud nodes along the length. Lay the
cutting on prepared soil in a pot and keep lightly misted in
a sunny location. Grow the cuttings indoors until
temperatures outside are at least 70 F. (21 C.). Transplant
them outside when the cuttings have sprouted and have at
least 2 inches of growth.
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Sofrito . . .
How did sofrito end up in Puerto Rico, the Caribbean and Latin American
cuisine and where did it originate?
The word sofrito is Spanish in origin and means to lightly fry something,
such as sautéing or stir-frying. It’s a technique that the Spanish colonists
brought with them when they settled in the Caribbean and Latin America
beginning in the late 1400s.
But, sofrito is much older than that. The first known mention of the
technique is referenced as sofregit in the “Libre de Sent Soví” (circa 1324).
It’s one of the oldest cookbooks in Europe from the Catalan region of Spain.
Therefore, the conclusion can be made that sofrito has been an ingredient
and technique in Catalan cuisine since medieval times.
We can see the correlation to sofrito in the derivation of the Catalan word
sofregit, which comes from the verb sofreir, which means to under fry or fry
lightly. The Catalan idea of frying lightly meant to fry slowly over a low
flame.
The first Sofregit was simply a comfiture of onions and/or leeks with bacon
or salt pork added when available. Eventually, herbs and other vegetables
where added to the mix. Tomatoes didn’t become a part of the mix until
Columbus brought them back from the Americas in the 16th century.
Today's Spanish sofrito contains tomatoes, peppers, onions, garlic, paprika,
and olive oil.
Technically speaking, sofrito isn’t even a recipe or dish; it’s a method of
cooking; which explains why there are so many variations based on social
and cultural factors. Flavor and ingredient preferences differ based on
country or island and other socio-cultural differences.
For example, in Puerto Rico they call it sofrito and recaito. The pungent
herb culantro and ajies dulces (sweet chili peppers) are the contributing
flavor profiles. Dominican sofrito, called sazón in that country, uses vinegar
for a flavor punch and annatto for color. Cuban sofrito employs tomatoes and
red bell peppers to sweeten it up and add color, as well as diced ham. In
addition, there’s a version of sofrito in the Yucatan area of Mexico (which
borders the Caribbean) that uses habaneros for a spicy kick.

Caribbean PainKiller
4 oz. Puerto Rican rum
4 oz. pineapple juice
1 oz. cream of coconut
1 oz. orange juice
Grated fresh nutmeg
Mix and serve over ice. This recipe can be multiplied and
served as punch. Prepare it before use in a glass pitcher and
refrigerate until needed.

The way sofrito is consumed can vary as much as the recipe itself.
Ordinarily, sofrito is the first thing to go into the pot and then it is lightly
sautéed to bring out the flavors of the aromatics. However, in some recipes,
the sofrito isn’t added until the end of the cooking time. Sometimes the
sofrito is turned into a topping sauce for grilled meats and fish.
As mentioned before, the “Libre de Sent Soví” (circa 1324) is one of the
oldest cookbooks in Europe. It had a great influence on French and Italian
cuisines. It is common to find similar sofrito techniques in France
(mirepoix), Italy (soffritto or battuto), Portugal (refogado) or other
Mediterranean countries. The Spanish also took the technique to their
colonies throughout Latin America, where it is still called sofrito, and to the
Phillipines where it is called ginisá.

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
* 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.

Easy Chicken Pepian or Pepian de Pollo
6 cloves fresh garlic, unpeeled
3 medium fresh tomatillos, husks removed
3 tablespoons raw pepitas (pumpkin seed kernels)
3 tablespoons sesame seeds
2 dried ancho chile peppers, seeds removed, broken into pieces
¼ teaspoon ground cinnamon
1 can (14.5 oz each) Hunt's® Fire Roasted Diced Tomatoes, undrained
1 corn tortilla (6 inch), torn into pieces
1 teaspoon salt, divided
1½ pounds boneless skinless chicken thighs, cut into bite-size pieces
Chopped cilantro, optional
Hot cooked rice, optional
Heat large stainless steel skillet over medium-high heat. Place garlic and tomatillos in skillet;
cook 15 minutes or until charred and tender, turning occasionally. Carefully remove peel from
garlic and cut tomatillos in quarters; set aside.
Meanwhile, place pepitas, sesame seeds, ancho chile peppers and cinnamon in another large
skillet. Heat over medium heat 8 to 10 minutes or until lightly browned and fragrant, stirring
frequently. Place in food processor; pulse ingredients into fine crumbs. Add undrained tomatoes,
tomatillos, garlic, tortilla and 3/4 teaspoon salt. Pulse until smooth; set aside.
Heat same skillet over medium-high heat. Sprinkle chicken with remaining 1/4 teaspoon salt. Add
to skillet; cook 5 minutes or until no longer pink, stirring occasionally. Stir in tomato mixture;
simmer 10 minutes or until slightly thickened, stirring occasionally. Sprinkle with cilantro and
serve with rice, if desired

GUATEMALA Tikal Guatemala - Founded
in 200 B.C., it emerged as a regional
superpower that dominated other city-states
stretching from the Yucatán Peninsula to
western Honduras. Tikal's reign abruptly
ended when, for unknown reasons, the
Mayans abandoned the city in A.D. 900.
Enveloped by jungle, it would not be
rediscovered until 1848. Since then, only 15
percent of the site has been excavated.

MAY 2016

EL BORICUA

PAGE 7

Jaime in the Kitchen
A Food Blog
Cocina Criolla – Cooking Hints
By: Anna María Vélez de Blas

Sofrito . . . when I first began cooking for my family, after
my King of Sandwich phase, my mother came in from
Mayagüez and taught me how to make sofrito and how I
should freeze it, etc. She also taught me to make beans
and rice and a bunch of other delicious stuff – gracias
Mami, te lo agradezco.
It is always good review the steps. Making sofrito is easy.
It is more fun when you have helpers, that you really don’t
need, but you can play Plena music and dance a bit. My
daughters and my son come over when I’m making sofrito
and as a bonus, the girls get inspired to cook me some
delicious Puerto Rican meal! It has become a tradition.

Pescado Frito
2 small whole tilapias or red snapper, cleaned and scaled
1 tbsp Adobo
4 cloves diced and mashed garlic
Juice of 1 lime
Salt and pepper
¼ cup all-purpose flour
2 cups of extra virgin oil for frying (will sustain high temperatures)

10 recao leafs (if you can find that)
1 bunch of cilantro
2 big green bell peppers
1 medium red onion
3-4 heads of garlic (peeled)
10 small ajies dulce
Wash and dry all ingredients then roughly chop them and
put in food processor. Blend all until mixed. That’s it!
Transfer the mixture into a glass container with lid and
refrigerate. This will keep the Sofrito fresh for up to two
weeks. Sofrito can also be frozen for later use, preferably
in ice cube trays, after freezing dump the cubes in a
freezer bag and store in freezer to use as needed.

Rinse the fish in cold water and pat dry with paper towels. Using a sharp
knife, make 3-4 cuts on each side of the fish. Rub the fish with lime juice and
garlic, then sprinkle with Adobo (Adobo has garlic, salt and pepper, and
oregano). Allow fish sit at least 10 minutes before cooking. Dredge fish with
flour to coat.
Pour oil into a large frying pan. The oil should be at least 1 inch deep. Heat
the oil over medium-high heat, you can test it by dropping in a small cube of
bread. If it sizzles and cooks, it’s ready, or if you have a thermometer, the
correct temperature is 375 F.
Carefully place the fish in the oil, standing back in case the oil splatters, then
turn the heat to medium. Fry the fish, without turning it, for about 5 to 7
minutes, or skin will break. Turn the fish and fry about 5 to 7 minutes more or
until the skin is crispy. Transfer to a plate lined with paper towels and serve
with rice, avocado, tostones, and lime wedges on the side.

*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

Camarones a la Parrilla
2 pounds large fresh shrimp, split shell, deveined
1/4 cup olive oil
1½ tablespoons fresh cracked black pepper
2 tablespoon Kosher salt
1 tablespoon Adobo (onion, garlic, oregano, salt)
½ teaspoon cayenne pepper
1 teaspoon smoked paprika
Mix pepper, salt, Adobo, cayenne pepper, and smoked paprika to make
a rub. Drizzle the prawns with oil and dust with rub on all sides.
Place prawns on grill tail side down and cook about 5 minutes, turning
once, until tail pulls away from the shell.

Arepas de Amarillos
6 very soft, blackened plantains, peeled and chopped
1½ cups yellow cornmeal
1 cup buttermilk
½ cup all-purpose flour
4 tablespoons (½ stick) butter, melted
3 scallions, thinly sliced
1 small sweet onion, chopped
3 tablespoons minced fresh ginger
2 teaspoons kosher salt
Canola oil, for the griddle
Mash the plantains in a large bowl with a potato masher until
slightly chunky. Add the cornmeal, buttermilk, flour, butter,
scallions, onion, ginger and salt and mash and stir with the
potato masher until combined but still slightly chunky. Cover
the bowl and refrigerate for 30 minutes.
Line a baking sheet with paper towels. Put a large nonstick
griddle or skillet over medium-high heat; brush with some of
the canola oil.
Ladle ½ cup of the plantain batter onto the griddle and spread
it into a 4½-inch circle. Make as many arepas as you can,
leaving some space between each. Griddle the arepas until
golden brown, about 3 minutes per side.

SETAS AL AJILLO
10 large button mushrooms, quartered
5 cloves garlic, minced
3 tablespoons extra virgin olive oil
1 tablespoon lemon juice
2 tablespoons dry sherry
1/4 teaspoon Spanish paprika
ground black pepper and sea salt to season
½ teaspoon dried chili flakes (optional to suit)
1 tablespoon fresh, chopped flat leaf parsley
Over a medium heat, add the olive oil and sauté the mushrooms for a
few minutes. Then add the remaining ingredients EXCEPT the parsley.
Cook for a further 5 minutes, stirring. Then remove pan from heat, add
the chopped parsley and stir through. Great appetizer.

Transfer to the baking sheet to drain any excess oil. Repeat
with the remaining canola oil and batter until all the batter is
used. Serve hot. These go great with fried eggs for breakfast.
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Nuestra Cocina Criolla

Bistec empanizado
1 lb top sirloin steaks, visible fat removed, pounded to ¼ inch thickness
3 garlic cloves, peeled and mashed with a mortar and pestle
Adobo, to taste
Kosher salt and fresh ground pepper, to taste
1 cup flour
3 eggs, lightly beaten
2 cups cracker meal made from ground soda crackers
Canola oil, for frying

Begin by marinating the steaks. In a wide, large glass bowl place the steaks and rub all over with the mashed garlic. Season with
Adobo, salt and pepper. Cover with plastic wrap, and refrigerated for at least 1 hour.
Meanwhile, set up an assembly line for the breading. In one bowl, place the flour; in another, the beaten eggs; and in a third the
cracker meal. Season the cracker meal with a little Adobo and mix to combine. Place a rack on top of a baking sheet and set aside.
Remove steaks from refrigerator and allow to sit at room temperature for 20 minutes.
Working one at a time, dip a steak into the flour to lightly dredge. Then dip the steak into the egg, coating on both sides. Remove it
from the egg, and place it in the cracker meal mixture, coating on both sides.
Remove it from the cracker meal mixture and return to the egg again, turning to coat. Finally, return it to the cracker meal mixture to
coat one more time on both sides. Set aside and repeat this process with remaining steaks.
In a large fry pan, heat about one inch of canola oil to 350 degrees. Fry steaks two at a time, being careful not to overcrowd the pan
and turning once to brown on both sides. Because the steaks are so thin, and if the oil is hot enough, the frying should take no more
than 2 to 3 minutes. Remove the steaks, place on the rack and sprinkle with a pinch of kosher salt.
Serve immediately, with fluffy white rice and habichuelas, maybe tostones on the side.
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SPC. Frances Marie Benitez
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Nuestra Música

Frances Marie Benitez was born into a military family in San Francisco
California. Her father, a member of the United States Army retired and moved
his family back to Puerto Rico. It was there that she finished high school and
decided to enlist. The Specialist (SPC) was affected by the 911 attacks and
wanted to serve in the United States Army.
Spec. Benitez married in the military and took on the married name of Vega.
She was soon deployed to Iraq. An unfortunate ending would meet the patriotic
soldier there.
A missile fired into Al Fallujah, Iraq hit the helicopter she was in. She was
killed along with 15 other brave soldiers.
Although her military service was short lived from 2001-2003 her sacrifice was
huge, and she has been honored many times over.
Accounts confirm that she was honored posthumously with among other
medals, the Purple Heart, the Bronze Star, and the Global War on Terrorism
Medal.
She is also honored at El Monumento de la Recordación in Puerto Rico.
It has been reported that in 2005 a post office at Camp Victory North in Iraq
was renamed in honor of the fallen soldier.
In addition, at the Fort Buchanan Army Base in Puerto Rico, the main gate was
also renamed after SPC Vega in recognition of her sacrifice.
The soldier was one of a handful of females killed in Iraq. The heroine was
only 20 years old at the time of her death but her legacy endures.
It was determined that SPC Vega was the first Puerto Rican female to die
during Operation Iraqi Freedom.
The young soldier is representative of those Puerto Rican women who served
the military, and whether remembered or not, made the greatest sacrifice for
peace.

*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.

Puerto Rican Power
Wild, Wild Salsa
2001 available online
Throughout the history of salsa many have come,
many have gone. However, only one musical
organization can claim that they have catapulted
the solo career of El Gallo Tito Rojas, and that’s
no other than Puerto Rican Power. Under the very
jealous and detailed leadership of trumpet Master
Luisito Ayala, Puerto Rican Power has managed
to release some of the best, most influential and
solid salsa throughout 3 decades and counting!
This particular album is among the one of the
BEST in their long career and has definitely
proved that sometimes change is good.

