A Cultural Publication for Puerto Ricans
From the editor . . .

YOUR AD
The national Republican Party adopted a plan to make Puerto Rico a
State in its Platform agreed to by the 2016 Republican National
Convention.

FITS HERE

The plan supports the “right” of the territory to become a State and
recognizes its 2012 rejection of territory status and embrace of statehood
over nationhood. A plebiscite under local law voted for statehood with
61.2% of the vote.
The Democratic Party focuses on the significance and challenges of
Puerto Rico’s political status generally, with no explicit mention of
statehood.
The statement addresses the inequality in federal funding faced by
residents of Puerto Rico and calls for equal treatment in general for
residents of all the U.S. territories. It is notable in its linking of Puerto
Rico’s political status with current challenges facing the island and its
recognition that permanent status options must not “conflict with the
Constitution, laws, and policies of the United States,” implicitly
rejecting historic “Commonwealth” proposals.
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CREDITS

Lisa Santiago Brochu
Restaurant Reviews

* Lisa Santiago Brochu, is a trained
professional Chef and a former restaurant
owner in New York. She travels to Puerto Rico
on business often. Her island roots are in
Caguas.
Hubby and I had a late dinner at Café El Punto in July. It was a hot and muggy
evening and boy, were anxious to get into air conditioning. The food at Cafe El
Punto was delicious! It was recommended by local friends. When entering it did
not look 5-Star but it looked authentic and I knew it would be a great experience.
We sat in a room behind old western bar doors and it was intimate and fun. The
Conch Ceviche was outstanding and so was the crab stuffed Avocado. Hands
down some of the best mofongo! Skirt steak and beans were excellent. We were
served the most delicious fresh mojitos, classically poured and with a stick of
cane in it. Everything was cooked perfectly and was fresh and delicious! There
were vegetarian options.
The wait staff was professional, knowledgeable, and friendly. The wait time was
about 25 minutes for the meal, but it was full that evening and worth the wait.

©1995-2016
All articles and photos are the property of
of the writer or photographer.

Staff
Ivonne Figueroa
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Anna María Vélez de Blas, Chef
Recipe Tester and Writer

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
Don’t let the tiny size of this restaurant fool you, they pack quite the punch when
it comes to food. The cost was on the high end.

Tavernero

Joe Román Santos
Travel Editor

Lisa Santiago Brochu, Chef
Restaurant Reviews

Luisa Yaliz Alaniz Cintrón, MD
Guest Writer

Betty Nieves-Ilyas
Guest Writer

Sally Rubio Canales
Guest Writer
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Fernando Alemán Jr - Web Consultant
José Rubén de Castro -Photo Editor
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Special Thanks to . . .
Tayna Miranda Zayas of MarkNetGroup.com

Café El Punto
105 Calle Fortaleza, Viejo San Juan.
(787)-646-4943

.

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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Mona Island is uninhabited by modern man,
therefore there are no monikers for those who are
from there. Taínos lived there at one time as is
evident by petroglyphs and excavations.

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

Mona Island is the third largest island on the Puerto Rico Archipelago which is made
up of Vieques, Culebra, Mona, Desecheo, Monito and Caja de Muerto and many more
smaller islets and cays. Mona is a barrio (ward) of the municipality of Mayaguez along
with Isla Monito. This Caribbean gem is an ecological reserve managed and protected
by Puerto Rico’s (DRNA) Department of Natural and Environmental Resources. The
island is uninhabited, but police and rangers from the Department of Natural and
Environmental Resources are always on the island to manage visitors. Biologists are
often on the island doing research.

Small island on the left of map

Speaking Puerto Rican . . .
‘O te peinas o te haces rolos.’
Phrase used to encourage someone to make a
decision.

Refrán . . .
Sobre el muerto las coronas.

Trivia
Around 200 caves are found on Mona with
thousands of native art designs and the marks and
names made by early Spanish explorers

There is no drinking water in Mona Island.

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

If you love adventure, cave exploring, a feeling of solitude, scuba diving, deep sea
fishing, camping on the beach, stargazing, experiencing what it would be like on a
secluded island, then Mona island ought to be on your Bucket List. Very few travelers
are lucky to visit Mona, and only a total of 100 visitors are allowed at one time on the
island. Nature lovers come to Isla Mona to enjoy the secluded gorgeous quiet beaches,
explore the magnificent coral reefs and caves, marvel at the sights of limestone cliffs,
and photograph it’s unique flora and wildlife. During your exploration in Mona Island
you’ll find Taíno petroglyphs on the walls. Camping is allowed but you must get
permits well in advance and bring all necessities. Few tour operators go the island, it’s
expensive and about 3 hours long. You can go to Mona just for a day and again you can
choose to camp overnight. Mona Island attracts many scientists and photographers.

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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‘Dujo’
A dujo was a ceremonial seat or
bench (throne) for the tribal
cacique or chief, and the bohique
or medicine man, and for visiting
dignitaries.
The fancier the dujo the more
prestige the user had.
Dujos were carved from stone or
wood with a raised tail used as a
backrest and were carved by both
men and women. Dujos had four
short legs with feet and most often
had tall backrests.
Ceremonial dujos were a symbol
of prestige and were richly
decorated using gold laminate,
semiprecious stones, conch-shell
inlay and were carved with
intricate, geometric spiritual
motifs.

August 8,
1948
August 8,
1505
August 12,
1508
August 13,
1889
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U.S. grants Puerto Rico the right to elect own
Governor.
Ponce de León founds Caparra, Puerto Rico.
Ponce de León begins colonization of Puerto Rico.

b. Lidio Cruz Monclova, lawyer, educator, and
historian is born. His works include La Gran Historia
de Puerto Rico.
August 15, b. Roberto Clemente, Major League baseball
1934
player, and humanitarian is born in Carolina. He
died in 1972 while attempting to aid victims of a
disaster.
August 21, b. Herman Badillo, Caguas born
1929
Bronx politician. Became the first native born
Boricua to serve in Congress, 1971-77

August 26 b. Mercedes Negrón Muñoz (seudonim Clara
Lair) poet was born to a family of poets and
writers. Niece of Luis Muños Rivera and José
A. Negrón. Her poetry won awards from the
Instituto de Literatura Puertorriqueña.
August 31, Sixto Escobar wins World Bantamweight
1936
Boxing Championship.

Don Guillo, the gardener . . . .
The secret to a lush tropical garden is tons of plants and plants
in different shades to give it character. Must haves include
trees, bananas, bamboo, large leaf plants such as yuca and
elephant ears, ferns, etc. Start with a photo of what you like.
Then plant vines and bamboo in the back and smaller plants in
front. Use some potted plants for color too. A tropical garden
needs lots of water, remember that.

Soy Pepín Ramos Torres
I live in Philadelphia with my new family.
I was rescued from under a bridge in Puerto Rico.
Now I’m a happy dog. I live indoors and have a nice dog house inside
and another outside. I live with my new dad, Pepe. He takes me for
walks every day. I’m only afraid of the doorbell, and sometimes really
bad thunder.
I have other friends in PR that also need to find a home.

http://www.saveasato.org
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Strange foods
Tongue tied: Dishes from back home may leave you speechless.
Lengua, tongue? Seriously? It’s hard to think about cooking an entire
beef tongue no matter how trendy it may be to “use the whole animal.”
Lengua estofada, or stuffed beef tongue, seemed a fitting way to
continue to learn from “Cocina Criolla,” an awesome Puerto Rican
cookbook. First problem, where to find a tongue?
“Cocina Criolla” is full of scary meats, and lengua is certainly one of
them. Tongue comes in a protective plastic and once unwrapped
lookes like an alien creature and just too much like … a tongue.

Frozen Lemonade with Coconut Rum
1½ cups ice cubes, crushed
3 tablespoons frozen lemonade concentrate
2 tablespoons Puerto Rican Coconut Rum
Lime wedge
You won’t get a recipe from me. I’m just sharing this unusual food item. The
tongue needs to be boiled first to loosen the outer skin. Then it’s ready to
make into a dish. I just keep reading the recipe and walking past the tongue
section at the Latino Store, maybe one day I will have the courage to say
outloud, lengua, please!

Place ice, concentrate, and rum in a blender; blend until
slushy. Garnish with lime wedge, if desired.
This is one serving only but can easily be multiplied and
made in a pitcher.

I’ve never had lengua or tongue before, but did come close a few times. I have
the habit of asking what is this before I stuff myself.

FunnyPuerto Rican Refranes
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

Llapingachos are potato patties filled with cheese, then lightly fried to a golden

* 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.

brown for an appetizer or snack in Ecuador. If you are not in a hurry they will fry
better if the patties are chilled for about 45 mins before frying. When fried warm they
will be ok but will sloppier and not hold together quite as well.
4½ lbs potatoes
1 onion, finely diced
4 tablespoons oil
½ cup grated cheese
2 egg yolks
Salt and pepper to taste
Oil for frying
Boil the potatoes and mash, or use leftover mashed potatoes.
Saute the onion in oil until very soft, mix the cooked onions and the egg yolk in with
potatoes,
Shape the potato mixture into equal sized balls.
Poke a hole in each ball and stuff with the cheese, then seal the hole.
Flatten into patties a bit.
Fry until golden turning once only.

Hints . . .
This works better when chilled before sautéing in oil until nicely browned.
If you like, mix in grated cheese into the mashed potatoes at the same time you add the
onions and egg yolk. This makes it easier and some people prefer it this way.

Uruguay and Brazil are the source of most of
the purple crystals of Quartz called Amethyst.
This is perhaps the largest geode in the world.
called "The Empress of Uruguay". Geodes are
formed as gas bubbles within volcanic rocks,
often basalt, which are then partly filled by
mineral solutions that cool and crystallize
inside them.
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Jaime in the Kitchen
A Food Blog
Cocina Criolla – Cooking Hints
By: Anna María Vélez de Blas
Puerto Ricans love fried food, but this time I am adapting a recipe for those
who need to limit their diet.
This is a great recipe that I often serve at home as a side dish, the children
love it because these are baked in muffin tins. The muffin tins simply keep
everything together. The fresh garlic clove just makes this super delicious.
Parmesan Potatoes with Cheese
(baked)

2 garlic cloves, finely chopped and
mashed in pilón
2 tablespoons onion finely chopped
2 cups half and half
1 cup parmesan, grated
1/2 teaspoon salt
1/2 teaspoon pepper
1 tablespoon Sazónador Total by Goya
2-3 medium Russet potatoes, sliced
thinly

This is a new recipe for me. Had it for the first time at a Miami
restaurant and decided I could do it myself. Since then I’ve
taken it to 3 parties. Olive Cheese Bread is a great filling
appetizer and simple to make. People ask me, you made
this? I say, yes, of course, you know me, I’m the King of
Sandwiches!
1 loaf French bread, cut in half lengthwise
25 Spanish pimento stuffed olives, drained and chopped
6-ounce can of black olives, drained and chopped
2 stalks green onions (scallions), chopped
1 stick butter, room temperature
1/2 cup mayonnaise
3 cups Monterey Jack cheese, grated
Sazónador Total (Goya)
Roughly chop both black olives and pimiento-stuffed olives.
Slice green onions into thin pieces.
Combine butter, mayonnaise, cheese, olives and green
onions, in a mixing bowl and sprinkle with Sazónador Total.
Stir together until thoroughly combined. Spread mixture
thickly onto each side of bread.
Bake at 325ºF for 25 to 30 minutes or until cheese is melted
and browning.
Mixture can also be made in advanced and refrigerated for up
to two days. Sabroso!

Preheat oven to 400 degrees.
Spray a muffin tin with cooking spray and set aside.
Mix the garlic, onion or shallot, half and half, 1/2 cup parmesan, salt, pepper
and thyme in a bowl and set aside.
Stack about 7-8 potato slices into each muffin tin. The number of slices will
vary depending on the thickness of the cut. Stack them tightly but not any
higher than the muffin tin itself.
Pour the half and half mixture over the potato slices, being careful not to
overfill. Sprinkle the remaining parmesan cheese over each muffin tin.
Bake for 45-50 minutes until the cheese is golden brown, and the liquid has
absorbed into the potatoes.
I would suggest putting a pan underneath just in case of dripping.

*Anna, born in Bayamóm and raised in Aibonito, is a Recipe Tester for EL
BORICUA, a staff writer, 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
Mojo Isleño Sauce
This is a green mojo sauce
3 tbsps olive oil
1/2 cubanelle pepper (or bell pepper)
1/4 small onion
2 garlic cloves
2 tbsp green olives
1 tbsp red wine vinegar
1 tsp capers, rinsed
Half a bunch of chopped cilantro
sea salt
freshly ground black pepper
sprinkle pique or Cayenne pepper (optional)
Coarsly chop all ingredients and run thru food processor just
a bit. Refrigerate until ready to use.

Criollo Grilled Steak
2, 1lb bone-in strip steaks cut 1-1/2" thick
Olive oil
2 tbsp. Sazonador Total by Goya
It is best to season steaks at least 8 hours ahead, but if not they
will still be delicious.
Trim steaks of any big hunks of fat to avoid flare ups on the grill
then pat dry with a paper towel. Drizzle steaks with olive oil on
both sides. Season freely with Sazonador. Refrigerate, preferably
8 hours, but at least 2 hours so the steaks soak in the flavors.
When ready to grill put them on the counter and let them come to
room temperature, about 20 minutes or so.
Meanwhile prepare the Mojo Isleño Sauce on this page.
Light 2/3 or 1/2 of your grill burners (2 of 3 burners, or 1 of 2
burners) then heat on high for 10-15 minutes. Add steaks then sear
on each side for 1-1/2 minutes (adjust accordingly if your steaks
are bigger or smaller than 1lb cut 1-1/2" thick,) keeping the lid
closed when not flipping. Transfer steaks to unlit portion of grill
then continue cooking for 7-10 minutes with the lid closed for
medium, or until they've reached your preferred level of doneness.
Remove steaks to a platter then let rest for at least 5 minutes.
Once ready to serve, spoon some Mojo Criollo sauce over each
steak and enjoy!

Roasted Mushrooms
1 pound mushrooms, cleaned
1 tablespoon oil
salt and pepper to taste
1/4 cup butter
2 cloves garlic, chopped
1 teaspoon thyme, chopped
1 tablespoon lemon juice
salt and pepper to taste
Toss the mushrooms in the oil, salt and pepper, place on a
baking sheet in a single layer and roast in a preheated
400F/200C oven until they start to caramelize, about 20
minutes, mixing half way through.
Cook the butter over medium heat until it starts to turn a nice
hazelnut brown, remove from heat and mix in the garlic,
thyme and lemon juice.
Toss the roasted mushrooms in the browned butter and
season with salt and pepper to taste!

Mushroom also knows as seta (Puerto Rico) or even hongos
or champiñon.
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Nuestra Cocina Criolla
Platanutres
Green Banana Chips
Platanutres are a favorite among all Caribeños. They are referred to as
plantain chips, but usually are made with green bananas, the same
yellow bananas we buy at the store, but green, very, very green. These
are a salty treat!
4 green bananas or 2 green plantains
4 Tbsp oil (to deep fry)
Salt to taste
Peel the bananas or plantain and thinly slice, much like potato chips.
Deep fry in oil until golden.
Drain on paper towels and salt immediately.
You may also season with garlic salt.

2 lbs fresh salmon, broken into chunks
½ medium onion, sliced
½ bell pepper, sliced
4 ajíés dulces, diced
2 garlic cloves, minced and mashed
2 recao leaves, diced
1 tomato diced
4 oz tomato sauce
piqué or cayenne pepper to taste
Salt and pepper to taste
Olive oil
In a medium frying pan sauté the vegies for a couple of minutes
only, then add the salmon and tomato sauce. Cook this for about
5 minutes or so, stirring now and then. Add the piqué, salt and
pepper to taste and it’s done!
Serve over white rice with a side of plantains and avocado.

Salmóm Guisado



This can also be made using canned salmon.

Delicious
island fruit that grow wild . . .
.

Tamarindo – eat as is or make
into juice.

Guayaba, eat as is or make into juice,
nectar, jelly, cakes, pies, etc

mango, eat as is, or make
into juice, cakes, pies, etc.
Quenepa, eat as is
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Nuestra Música

Olympic Star
Laurie Hernandez is proud to represent her Puerto Rican culture at the
2016 Olympics. The dynamic 16 year-old gymnast is one of the
youngest to join the Team USA Rio Squad.
Triumphantly she is the third Latina to make such a team and made
history as the first Puerto Rican!
The New Jersey native is wowing audiences. Sources have it that she
is being nick-named “the human emoji.” The gymnast has been working
with her coach, Maggie Haney for the last ten years. As a child she
started out with ballet but it was gymnastics that caught her eye and at
the age of seven she became dedicated to the sport. Her routines are
powerful, fun, and captivating.
Laurie is excited to represent the United States, Puerto Ricans, and
girls alike. According to many media sources the young powerhouse
believes people should do what they want and that there are no
limitations based on race or anything else.
Take a look at Laurie Hernandez Official Fan Page on Facebook for
more admiration and inspiration.

Good luck Laurie you make us all proud!!

https://www.facebook.com/search/top/?q=Laurie%20Hernandez%20

*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.

This merengue band of excellent musicians and natural
dancers is comprised of three young singers: Ronald
Castro, Kirk Coleman and Nelson Díaz. The have
succeeded in the merengue music scene on the
considerable strength of their combined talents and
fresh, modern presentation.
Their 1992 debut album ‘No Me Faltes Nunca’ was a
Gold selling record. In its very first year, the group was
invited to perform at the New York Merengue Festival in
Madison Square Garden. They went on to perform at
New York’s Radio City Music Hall. They were also
nominated by Billboard for the prestigious “El Nuestro”
award, as the Best New Band and again as for Band of
the Year. In Puerto Rico, they received the “Premio
Diplo” award for New Band of the Year.
Recently, they completed their fifth United States tour
and, as with previous tours, they received rave acclaim.
Their hit song “A Caballo, Oh, Oh” is frequently
requested all around the world. Their Best of the Best
album, released in 1994, won them an Ace award for
Band of the Year.
The band was reformed in 2000 and subsequently
released ‘Y Por Qué No’, followed later that same year
by a compilation album of some of their best
singles, ‘Frente a Frente: Caña Brava Vs. Zona
Roja’ mixed with hit singles of their “opponent”, the
popular Puerto Rican merengue group: ‘Zona Roja.’
The group also released ‘Y Nadie lo Puede’
Pararam (2002) on the Universal Music Latino label,
mixing the merengue style with which they won their
fame, like the leading track, ‘Mujeres,’ together
with bachatas and other genres.

