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YOUR AD
Puerto Rico has been hit harder by Zika than any other part of
the U.S., with more than 1,170 confirmed cases, one death and
the first microcephaly case acquired on U.S. soil.
Now, worries about the virus are starting to affect the tourism
industry, which had been one of the few bright spots in an
otherwise dismal economy.
The full number of people who have canceled plans to visit or
chose another destination is unknowable. But people have cited
Zika in the cancellation of at least 42,000 hotel room
reservations through 2018, which translates to about $28 million
in lost revenue for the lodging, restaurant and tour industry.
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Almendro Tree
What are those trees along coastal areas in Puerto Rico? They are known as
‘Almendros’ or almond trees.
These beautiful trees are found all over the island, including the beach. They
provide much needed shade on sunny days. The almendro grows tall.
Terminalia Catappa.
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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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It is said that Cayey derives its name from the
Taino Indian word for "a place of waters.

Refrán . . .

Mi Puerto Rico
Joe Roman Santos, Editor

Todo en exceso hace daño.

Carite Forest in Cayey

Trivia
Cayey is located in a valley nestled between
Puerto Rico's Cordillera Central mountain
range and the Sierra de Cayey at roughly the
midpoint of routes PR-1 and PR-52. The
routes lead to a road that provides a
panoramic view of the island.

When driving in the mountains of Puerto Rico in Cayey, if you see the sign for Carite
Forest stop the car, get out and walk a bit for an awesome experience.

The golden coquí (Eleutherodactylus jasperi;
Spanish: coquí dorado) is a rare and possibly
extinct leptodactylid frog species endemic to
Puerto Rico. Native from Cayey, Puerto Rico,
golden coquís have only been found in areas
of dense bromeliad growth in the Sierra de
Cayey of Puerto Rico between 647 and 785
metres above sea level.

This is off the tourist path on a challenging road but oh so well worth it. The lower
river is good for little ones. The upper river and the blue pool not so much but how
the teens love it! Budget minded have no fear 'tis FREE!!
Pristine forest. If you like to take photos of nature, this is a perfect place. Great for a
picnic, or a good stop before the nearby Guavate (pork heaven). Don't go there on
Sundays. The car jam is terrible. Puerto Ricans love to go there on Sundays for the
pork dishes, which is good, and for the music and dance.

http://www.elboricua.com/CCNOW_Calderos.html

BORICUA . . .

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

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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Casave

June 12,
1927

Angela (Angie) Cabrera, politician and
energetic civic leader in NY

June

Puerto Rican Day Parade in NY

June 17,
1833

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

June 20,
1874

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

June 21,
1955

The "Instituto de Cultura Puertorriqueña" is
established.

June 21,
1939

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

June 24

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

June 25,
1881

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

June 27,
1791

Birthdate of Roberto (El Pirata) Cofresí.

1 pound yuca root
salt to taste
Wash and peel the yucca, then finely grate it. Using cheesecloth or
a clean cotton towel, squeeze the grated cassava to remove as much
moisture as possible and discard the liquid.
Add salt to the yuca mixture and stir well. Break up any lumps.
Divide grated yuca into equal parts, between 6 to 10 parts, and set
aside.
Heat a heavy skillet or cast iron pan until hot without oil. Place a
portion of the yuca in the middle of the pan. Spread it out with a
spatula, or back of a spoon, into a thin circular cake. Cook until
bottom is golden, then flip and cook the other side until golden.
You may serve casabe warm or allow it to cool for storage. Cooled
casabe is hard like a cracker.
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Don Guillo, the gardener . . . .
Buy a banana palm and repot. Put it in a semi shaded
spot. Enjoy seeing it grow! Just like in Puerto Rico and
if conditions are good, new banana palm shoots will
begin to grow around the main plant. These can be dug
up and repotted as well.

Soy Yoyo Martinez
I live in New Jersey with my new family. My family is my dad and
mom, and two other older dogs like me. We are happy together. We
like to go for short walks, and go for car rides on Sunday afternoons.

I have other friends in PR that also need to find a home.
http://www.saveasato.org
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Spanish Baby Names
According to the Social Security Administration, the top baby names in
Puerto Rico in 2014 were: for girls; Mia, Valentina, Amanda, Camila,
Kamila, Victoria, Andrea, Alondra, Sofia, Valeria; and boy names were;
Sebastian, Ian, Jayden, Luis, Dylan, Angel, Adrian, Diego, Jose, and
Carlos.
We love to name our babies after parents, grandparents, or even greatgrandparents. This Hispanic naming tradition is not strictly followed today
but until recently it was customary to name our kids after these relatives,
particularly after our parents.
For example, the name “María” has been in our family for a long time. My
grandmother’s name was “María” Consuelo, my mother’s name was
“María” and my oldest sisters’ name is Liliana “María”. There you have it,
a perfect example of family tradition in Hispanic baby names.
In many cases Spanish baby names are similar to Jewish baby names
because they come from the Old Testament. Examples of these names are
David, Daniel, Jonás, Sara, Talía, etc. The main difference is the spelling.
Spanish baby names are traditionally made of two or more names
accompanied by the father and mother’s last names, in that order. We have
long names, and yes, we use both parents’ last names.
For example, in the name Isabel María Vélez Soto, Isabel is the first name,
María is the middle name, Vélez is the last name of the father followed by
Soto, the mother’s last name.

Tiburón
1.5 Puerto Rican coconut rum
3 oz pineapple juice
Blue Curacao
Ice
Limes
In a cocktail shaker with ice, pour in 1.5 oz of coconut
rum, 3 oz. of pineapple juice, and a splash of blue
curaçao.
Shake for 15-20 seconds until well chilled.

Spanish baby names are making their way into mainstream America. Data
from the Social Security Administration shows eight identifiable Spanish
baby names per gender made it to the Top 100 list for the years 2000 to
2006. The most popular Spanish baby boy names were José, Juan, Luis,
Carlos, Jesús, Diego, Antonio, Miguel, and Alejandro. The most popular
Hispanic baby girl names were María, Amanda, Isabel, Sofía, Angela,
Sara, and Sierra.

Fill a glass (or jar) with ice, then pour over the cocktail.
Give it a squeeze of lime – and you’re good to go.

Strange foods
Morcillas, or blood sausages, are filled with blood and cooked or
dried and mixed with a filler, until they are thick enough to congeal
when cooled. The dish is found world-wide. Pig, cattle, sheep, duck,
and goat blood can be used depending on different countries.
In Europe and the Americas, typical fillers include meat, fat, suet,
bread, cornmeal, onion, chestnuts, barley, and oatmeal.
In Spain, Portugal, and Asia, northern-climate cereals are often
replaced by rice. In Kenya fillers are fresh minced goat or beef, fat,
and red onions.
Puerto Ricans follow the traditions of
Spain and our morcillas are filled rice,
culantro, cilantro, garlic and chilies.
Some contain paprika and annatto.
Morcilla is especially popular during
Christmas.

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.

Argentina/Locro

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.

2 cups dried, broken hominy
1 cup dried lima beans
1 cup dried chickpeas
3
⁄4 cup olive oil
1 1⁄2 tsp. sweet paprika
1
⁄2 tsp. crushed red chile flakes
8 cloves garlic, minced
1 lb. veal shoulder, cut into 1" pieces
1 lb. pork shoulder, cut into 1" pieces
Kosher salt and pepper to taste

10 oz. cured chorizo, sliced to 1⁄2"
1 large yellow onion, minced
1 tbsp. tomato paste
1 tsp. dried oregano
1
⁄2 tsp. ground cumin
1 bay leaf
1 small acorn squash, peeled, seeded and chopped
Juice of 1 lemon
1 cup finely chopped scallions

Rinse hominy under running water until water runs clear; place in a bowl with limas and
chickpeas. Cover with water, and soak at least 8 hours or overnight; drain. Whisk 1⁄2 cup oil,
paprika, chile flakes, and 1⁄4 of the garlic in a bowl; set sauce aside. Heat remaining oil in an 8-qt.
saucepan over medium-high heat. Season veal and pork with salt and pepper; working in batches,
add to pan, and cook, turning, until browned all over, about 5 minutes. Transfer to a plate. Add
chorizo; cook until fat renders, about 2 minutes. Add remaining garlic and onion; cook until soft,
about 3 minutes. Add tomato paste, oregano, cumin, and bay leaf; cook for 2 minutes. Return
meat to pan with hominy, beans, chickpeas, squash, and 10 cups water; boil. Reduce heat to
medium-low; cook until hominy and beans are tender, about 2 hours. Stir in juice; season with
salt and pepper. Divide among bowls; drizzle with sauce. Sprinkle with scallions.

Garganta del Diablo
Cataratas del Iguazú
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Jaime in the Kitchen
A Food Blog
Cocina Criolla – Cooking Hints
By: Anna María Vélez de Blas

What to do with those cute, colorful and delicious tiny sweet peppers
at the market? Seed and stuff them with Puerto Rican picadillo,
sprinkle shredded cheese and put in the broiler until cheese is
melted. Then serve as appetizers with some creamy dressing on top!

It’s that time of the year when we’re all thinking limbel! I have
my own recipe given to me by mami in Mayagüez. I prefer
coconut limbels but will eat any flavor. Of course at my house I
have to triple the recipe even though I live alone, because once
my children and their loved ones stop by its gone in a flash.
Note to self . . . always hide a cup way back in the freezer for
later!

8½ oz cream of coconut
8 oz half and half
13½ oz coconut milk (canned)
4 oz water
¼ tsp vanilla
Whisk in the half and half into the cream of coconut. Stir in the
coconut milk, water, and vanilla. Pour into 3 ice trays or any
small cups, mini bowls, cupcake pan or popsicle molds. Allow
to freeze until solid.
When the children were small I would sometimes just freeze
orange juice.
For a more ‘grown-up’ limbel I just freeze a mojito or a piña
colada. Those I keep to myself.

*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.

JUNE 2016

EL BORICUA

PAGE 8

Nuestra Cocina Criolla

Pan de coco

Caribbean Coconut Cookies
1/2 cup butter, room temperature
1 cup Heath Toffee Bits
1/2 cup sugar
1/2 cup brown sugar
1 teaspoon vanilla extract
1 egg plus 1 egg yolk
2 cups all-purpose flour
3/4 teaspoon baking soda
1/2 teaspoon salt
1/4 cup finely chopped almonds
2 Tablespoons Cream of Coconut
2 1/4 cups sweetened shredded flaked coconut
Beat together butter, toffee bits and both sugars, until light and fluffy,
about 5 minutes. Add in egg and egg yolk, and vanilla. Beat well.
Combine flour, baking soda and salt. Gradually add into butter
mixture until combined. Add in chopped almonds, cream of coconut
and shredded coconut, mix until fully incorporated into dough.

3 cups all-purpose flour
1 tbsp baking powder
1/3 cup sugar
Pinch of salt
¼ tsp cinnamon
4 tbsps margarine
1 cup coconut milk
Mix flour, baking powder, sugar, salt and cinnamon together in
a bowl. With a fork, or using your hand (quick method) rub
margarine into flour mixture. Add coconut milk to make a firm
dough, but not stiff. Dough should be easy to roll. Let dough
sit, covered for at least an hour.
Roll dough to about 1/4 inch in thickness and cut with a biscuit
cutter. Heat about 3 inches of oil on a medium fire. When oil is
hot, fry dough until golden brown, flipping once. Best when
served hot.

*Make sure the oil is hot. This makes the dough to puff almost
instantly when it hits the hot oil and form a pocket in the
middle.

Line a baking sheet with wax paper or parchment paper. Using a
medium cookie scoop or a spoon, measure out cookie dough and
shape into balls, place on cookie sheet and then flatten to about 1/2
inch thick. Cover with plastic wrap and refrigerate cookie dough
overnight, or at least 8 hours.
When ready to bake, place cookies on a baking sheet, 2-3 inches apart
(these cookies will spread). Bake in a preheated 325 degree oven for
12-14 minutes, just until edges start to turn brown.
Remove from oven and let cookies rest on cookie sheet for 10 minutes
to finish baking. Remove from baking sheet to cooling racks to cool
completely.

Tapas . . .
Cookies may look undercooked in the center when edges turn brown
but they will finish baking on the tray after removing from the oven.

Cucumber, olive oil, lemon juice, salt, pepper and smoked
paprika. So addictive!
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Nuestra Cocina Criolla

Gazpacho
Puerto Rican gazpacho is a light & refreshing salad
composed of flaky salt cod (bacalao), avocado, tomato, onion
and olive oil.

Arroz con Costillas
1 lb. boneless Country Style pork ribs, cut into 2 inch strips
1 tsp. salt
1/2 tsp. black pepper
1 tsp. garlic powder
2 packets Sazón Goya with saffron
1 Tbsp. olive oil
1 Tbsp. sofrito
1 cup frozen sweet peas
2 chicken bullion cubes
4 cups water
3 cups medium grain uncooked rice
Season ribs with salt, pepper, garlic powder and 1 packet of Sazón.
Preferably do this a few hours ahead. Refrigerate until use.
In a large caldero, heat 2 oil, and brown meat. Add sofrito, remaining
pack of Sazón, bullion cube, frozen sweet peas and water. Bring to a
boil, add rice and stir just a bit. Do not stir too much, just one or twice.
Cook over medium high heat until all water evaporates. Stir once or
twice. Use the back side of a large spoon to make a little mountain of
rice – like a pyramid, but rounded on top.

1 lb of boneless salt cod fillets, rinsed and purged of salt
12 tomatoes, chopped
⅓ cup white or red onion, finely chopped
1 tropical avocado, peeled and chopped into cubes 2
tablespoons extra virgin olive oil
1 tablespoon vinegar salt and pepper, to taste
Rinse off the salt from the bacalao and soak overnight in
water, changing the water 3 times.
Place the bacalao into a pot of cold water, and bring to a boil.
As soon as the liquid comes to a boil, drain the salt cod and
let it cool. Once it's cooled, break the salt cod into big flakes
and place in a bowl. Make sure to check for any stray bones.
Stir the chopped avocado, onion, tomato, olive oil and
vinegar.
Season with salt and pepper and combine.
Serve immediately, or refrigerate for up to 24 hours.

Cook covered over low heat until rice is tender about another 20
minutes or so. Once rice is done, fluff with fork and serve warm.
Serve with salad and tostones.

Baked Plantain Fries
2 fairly green plantains (the greener the better)
coconut oil
Kosher Salt
Smoked Paprika
425° Oven
Peel and slice plantains longwise into strips. Place in a metal cookie sheet, drizzle with oil and
toss so all the slices are covered. Bake 15 to 20 minutes turning once. Enjoy!
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Nuestra Música
Respected percussionist,
Roberto Quintero
teaches his masterful
approach on this DVD
that includes full-band
demos featuring the
hottest players in Latin
music, strokes and
playing techniques for
two and three congas, 32 and 2-3 clave in 4/4,
6/8 and polyrhythmic
studies, tumbao patterns and rumba styles, and more!
Expect cutting edge techniques! In both English and
Spanish. Available online.

Rosie!
The powerhouse, Rosie Perez, continues to be a great inspiration and
representative of the Puerto Rican people and voice for the human
condition. Her first book, Handbook for an Unpredictable Life: How I
Survived Sister Renata and My Crazy Mother and Still Came Out
Smiling (With Great Hair), unveils the actresses’ life with honesty and
heartbreak.
Ms. Perez is not only an author but known for her choreography, acting,
Oscar and Emmy award nominations, stage performances, talk show
hosting on The View, and the list is never ending. She also helped
widen many doors for Latinas in the film industry which deserves
applauds all by itself. Her distinctive energy and style are hard to miss.
She has also been acknowledged for her activist role involving Puerto
Rican rights. Her documentary, Yo Soy Boricua Pa’que Tu Lo Sepas, is
memorable to say the least.
Her talents have also crossed over into the writing industry. In her first
book, A Handbook for an Unpredictable Life (2014), she shares a
personal account of the abuse she suffered as a child. Sources say, her
initial intent was to explore the effects of child abuse in later life but
found herself writing a memoir. The story is a powerful and
unforgettable account of the abuse she experienced growing up in
Brooklyn and in a foster home in Westchester County. Ms. Perez takes
a candid look at mental illness and her personal encounter with her
mother’s schizophrenia. She speaks about the abuse she lived with
truth and honesty but leaves the reader with hope. It is a book to pick
up and not put down until the last page. The book is yet another
success for this dynamic lady who continues to impress, surprise, and
represent Latinos with raw courage and great talent in the arts.

*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.

Natalie Morales is the news anchor of NBC News’
TODAY and the co-host of the third hour, a position she
has held since March 2006.
Natalie Morales-Rhodes (born Natalie Leticia Morales;
June 6, 1972) is an American broadcast journalist, working
for NBC News. Morales was born in Taipei, Taiwan, to a
Brazilian mother, Penelope Morales, and a Puerto Rican
father, Lieutenant Colonel Mario Morales, Jr. She speaks
Spanish and Portuguese and spent the first eighteen years
of her life living overseas in Panama, Brazil, and Spain as a
"U.S. Air Force brat".

Speaking Boricua
Afrentao: moneygrubbing, covetous; glutton (for food), etc.
Ajumao: drunk
Apearse or apeate; to dismount or get down, get off, get out
of a car or horse, etc.

