A Cultural Publication for Puerto Ricans
This is October, a month when we traditionally expect to read about the
occult. Puerto Rico does not stay behind. Yes, some islanders practice
Santeria.

Many Santerian beliefs are not freely discussed outside of the faith. In
addition there are many religious leaders whose beliefs and practices
differ significantly. The following is a general outline of what is known:
Deities: God is referred to as Olorun, or Olódùmarè, the "owner of heaven".
He is the supreme deity, the creator of the universe, and of the lesser
guardians, called Orisha. Each of the latter has an associated Christian Saint,
a principle, important number, color, food, dance posture and emblem. The
Orishas need food in the form of animal sacrifice, and prepared dishes, as
well as human praise in order to remain effective.
Ritual Sacrifices: These form an integral part of many Santerian religious
rituals. The animal's blood is collected and offered to the Orisha. Chickens
are the most common animal used. Their sacrifice is believed to please the
Saints, and to bring good luck, purification and forgiveness of sins.
Possession: Rhythmic sounds and feverish dancing during Santerian rituals
are believed to lead to possession of the individual by the particular Orisha
being invoked. The individual then speaks and acts as the Orisha.
Veneration of Ancestors: Ones ancestors, called Ara Orun (People of
Heaven) are referred to for moral guidance and example. Their names are
recited at family ceremonies.
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I am not much for a festival that lasts one day, but this book is simply
delightful. Written by Puerto Rican author Marisa Montes ‘Los Gatos Black
on Halloween’ is one of my favorite books because it is extremely fun,
educational and was written is prose and is in bilingual with outstanding art.
You can now find this title at your local stores or online. It is one of my
favorite books – ever!
Follow los monstruos and los esqueletos to the Halloween party. Under
October's "luna," full and bright, the monsters are throwing a ball in the
Haunted Hall. "Las brujas" come on their broomsticks. "Los muertos" rise
from their coffins to join in the fun. "Los esqueletos" rattle their bones as
they dance through the door. And the scariest creatures of all aren't even there
yet
This lively bilingual Halloween poem introduces young readers to a spooky
array of Spanish words that will open their "ojos" to the chilling delights of
the season.

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.

Sally Rubio Canales
Guest Writer

Support Staff
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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Those from Barranquitas are known as
barranquiteños.

Speaking Puerto Rican . . .
To be ‘embrollao’ is the same as saying someone
is over his/her head in debt.

Barranquitas
It is nestled amid hills and mountains, and nearby, between Barranquitas and
Aibonito, is located the "cañón de San Cristóbal”; one of the deepest canyons in the
Indies.
The small picturesque village is the burial place of two prominent Puerto
Rican politicians, Luis Muñoz Rivera (who was born in town) and his son,
Governor Luis Muñoz Marín (who was born in San Juan). This has made
Barranquitas a popular tourist attraction among Puerto Ricans.
The birthplace of Muñoz Rivera has been turned into a museum. The mausoleum of
the Muñoz Rivera family is another place of interest. Among those buried are
Muñoz Rivera and his son and daughter-in-law, Luis Muñoz Marín, and his second
wife Inés Mendoza de Munoz.
Other known places of interest in Barranquitas are the San Cristóbal Canyon, and
the ruins of Hacienda Margarita. El Cortijo Castle is an old, historical structure,
which is currently a museum. Also, Camp Morton is a popular spot for activities
and retirements.

Refrán . . .
Al mal paso, darle prisa.

Trivia
Rivers flowing thru Barranquitas are Río de
Barranquitas, Río Grande de Manatí, Piñonas, Río
Hondo, and Río Usabón.

Festivals in Barranquitas –
Festival del Apio held in April. The apio(from the
legume Apios tuberosa / Apios americana) is a
plant considered in the family of the celery.
Patronales of San Antonio de Padua, the town's
patron saint, are held in June.
Artisans Fair, the oldest one in the island, with
over 50 years, and it's held inJuly.

Barranquitas's local Taíno Indian Cacique was Orocobix and his yucayeque or tribe
was known as the Jatibonicu Taíno.

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

BORICUA . . .

Mi Puerto Rico
Joe Roman Santos, Editor
He 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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Oct. 2

Rafael Hernández writes ''Lamento
Borincano'' in New York City - copyright
1930

Oct. 4,
1919

René Márques, author of La Carreta and
short stories writer is born.

Oct. 6,
1822

Manuel A. Alonso, doctor, writer, and
journalist is born in San Juan. He is known
as ''el padre del costumbrismo
puertorriqueño''. Alonso wrote El Gíbaro
(old spelling) the first book on Puerto Rican
folk customs and traditions.

Oct. 12,
1492

Cristóforo Colombo discovers America.

Oct. 12,
1913

La Prensa, a weekly newspaper, is founded
by Rafael Viera in NYC

Oct 14,
1929

Fernando Luis García, US Marine and
Korean War hero, born

Oct. 18,
1898

U.S. Military Governor, General Brooks
raises U.S. flag over San Juan

Taínos used the straight tree trunks of the
Ceiba to make dugout canoes.

Oct. 23,
1963

Puerto Rican bass, Justino Díaz, debuts at
the Met

Canoas were carved from a single, giant tree trunk. Spanish
documents recorded that it took about two months to "fell" a tree,
or to take it down by burning and chipping. Then it took many
months to complete the canoa. Some canoas carried over 100
adults, and were used to travel great distances. Smaller canoas were
also used. Taínos preferred to stay close to home, so their trade was
mostly within the islands.

Oct. 24,
1892

Rafael Hernández, composer and musician,
is born in Aguadilla

Oct. 24,
1943

South Bronx Congressman José Serrano is
born

Oct. 29,
1908

Jaime Benítez, a distinguished educator and
writer born in Vieques, became President of
the University of Puerto Rico from 1942 to
1966. In 1972 was elected Resident
Commissioner in Washington DC.

Don Guillo, the gardener . . . .
If you want to grow plants that are native to Puerto
Rico, select an orchid. Yes, orchids thrive on the
island and are easy to grow. Windowsill growing
requires no special fixtures, other than a humidity
tray on which to place your potted plants, and a
nearby spray bottle to mist your plants occasionally.
Orchids require lots of indirect light and moisture.
Watering and fertilizer will also need to follow a
more natural seasonal schedule with greatest
frequency during the brighter warmer summer
months and less during winter.
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Strange foods

A chayote is a vegetable, kind of like a squash, common in Latin America
and in la isla. Although most people are familiar only with the fruit as being
edible, the root, stem, seeds and leaves are edible as well. The tubers of the
plant are eaten like potatoes and other root vegetables, while the shoots and
leaves are often consumed in salads and stir fries, especially in Asia. Our
favorite way to eat the chayote is to boil it in salted water until soft, serve
with olive oil. The chayote is also added to stews, or simply stuffed with
meat.

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.

Hints for the Puerto Rican household . . . .

Remedio de don Juan
2-4 oz Puerto Rican white rum
4 oz pineapple juice
1 oz cream of coconut
1 oz orange juice
Grated fresh nutmeg
In a cocktail shaker filled with ice add the first four
ingredients and stir. Pour into cocktail glass and top
with nutmeg.

When you or your child gets a splinter, reach for the scotch tape before
resorting to tweezers or a needle. Simply put the scotch tape over the
splinter, then pull it off. Scotch tape removes most splinters painlessly
and easily.
Buy the cheapest liquid dish washing detergent that you can find, add a
few tablespoons of vinegar to the dishwater first. The vinegar cuts the
grease and leaves the dishes sparkling clean.
Coffee Stains: To remove coffee stains from cups or counters, rub with
baking soda paste. For stubborn stains, rub a drop of chlorine bleach into
the affected area until the stain disappears, then wash immediately with
hot soapy water to prevent fading, and rinse well.
Keep a bottle of vinegar within easy reach. When your stove, counter
tops, walls or anything else becomes spattered with grease, spray and
wipe clean dry rag. Vinegar cuts the grease and leaves a nice shine.
To speed drying time of big bulky items and jeans, add a dry towel to the
wet items you're placing in the dryer. The towel will help absorb some of
the excess moisture.
Spray a little furniture polish on the bottom of your brooms bristles. It'll
make it easier to sweep stuff up, and dirt, pet hair and other gunk.

Manuela Rodello Blanco, born in Río Piedras, is a Home Economics
Teacher in North Carolina.

* 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.

Boniatillo Pudding
This pudding is made from boniato, a
sweet potato but with lighter flesh than
those used in American cooking. It's not as
sweet as a yam, which actually isn't a
sweet potato. You can find it in Latin
grocery stores.





Prep Time: 10 minutes
Cook Time: 55 minutes
Total Time: 1 hour 5 minutes

1 ½ pounds boniato (red-skinned white sweet potatoes)
2 cups packed brown sugar
1½ cups water
1 cup cream
3 egg yolks
1 lemon
1 tablespoon vanilla extract
1 tablespoon butter
1 cinnamon stick
Dash of salt
Dash of cinnamon

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.

Peel the sweet potatoes and cut them into large chunks. Add them to a large saucepan, add
water until covered, and add a dash of salt. Boil the sweet potato chunks for 15-20 minutes, or
until they are tender. Drain the sweet potato, then use an electric mixer of food processor to
mash the potatoes until smooth.
Peel the lemon, and add just the peel to a large saucepan. Add the brown sugar, cinnamon stick
and, 1 1/2 cups of water. Bring to a boil over medium-high heat, and stir constantly until the
mixture reaches 240 degrees on a candy thermometer (soft-ball stage, about 15 minutes).
Reduce heat to low, remove the lemon peel and cinnamon stick from the syrup and discard
them. Add the mashed sweet potatoes to the syrup, and stir five minutes until the mixture is
smooth.
Remove saucepan from heat, and add the egg yolks, cream, and butter. Stir well, then return to
heat for five minutes. Remove from heat, then mix in the vanilla. If the mixture is too watery,
add corn starch until it thickens. Serve warm in pudding dishes, or refrigerate for several hours
and serve cold.
Yields 6-8 servings.

El Malecón de la Habana—The
Malecón—in good weather. The sea-wall
on The Malecón on a typical day: Along
the north side of Havana,…

OCTOBER 2016

EL BORICUA

PAGE 7

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

You already know how easy it is to cook rice. So I’m not
going into a lot of details here. Learn how to cook Puerto
Rican rice at http://www.elboricua.com/arroz.html

This is bacon and mushroom rice. It is made using 1 stick
butter instead of oil. I used 2 cans chicken broth and 2 tall
cans mushrooms, drained; 10 slices cooked chopped
bacon; 1 tbsp Sazonador Total by Goya, and 1 can
measure of uncooked rice.
You already know this, but remember not to over stir the
rice while cooking, don’t add too much water or it will turn
out mushy.
Note that islanders prefer to use short grain rice (if not
available just use long grain rice, cooks the same, tastes
the same, etc). Chop some cilantro and sprinkle over the
rice for decoration. Delicious!

Bacalao-Aguacate Sandwich

Rice is a perfect dish to take to a party. This rice in
particular comes out shinny and tender, just scrumptious!

1 loaf French bread
4 tbps. olive oil
3 tbps. crushed garlic
thinly sliced onions
1 cup cooked bacalao – divided in small pieces
Smoked paprika
Salt and pepper
Avocado slices
Sauté the garlic and bacalao in olive oil. Split the bread in half and toast on
both sides. Smear the garlic and bacalao mixture – including the oil on on
side of the bread. Season with smoked paprika, salt and pepper to taste.
Spread avocado slices on the other side of the bread and gently mash down
using a fork. Close the sandwich.
For parties you might want to use sliced bread minus the crust, and maybe
roll them up after closing the sandwich. Delicious and different.
My mother used to make this. You might need more bacalao depending on
your taste. Adjust this recipe to your family’s taste. Makes a great lunch.

*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

Pernil, slow cooked method
This method does not make cueritos.
Season pernil as you would normally. 1 part Salt, 1 part black pepper, 1
part crushed oregano, and 3 parts fresh garlic (garlic powder will). Cut up
the pernil into large pieces, (picnic cut, shoulder, or really any pork roast
will do).
Brown meat in a medium caldero. Remove the meat and add to a crockpot.
Cook over low heat overnight or before you leave for work. No broth or
liquid is needed.
Once meat is done, preheat oven to 375°

Carne Guisada
Carne Guisada is a Puerto Rican Beef Stew that is savory,
delicious and a perfect dish for colder weather. Even though
Puerto Rico is located in the tropics, islanders love their soups and
stews and eat them often even in the middle of summer. Carne
Guisada is a meal in a pot, a traditional dish, delicious comfort
food, and easy to prepare. Carne Guisada is often served ussually
along white rice with fried plantains on the side and avocado
slices. Yum!

Transfer meat to cutting board and shred it using two forks; discard fat.
Spread out the shredded pork in a large shallow baking pan. Pour up to 3
cups of cooking liquid over the pork. Should be moist but not swimming in
liquid.
Bake uncovered for 10 min. or until crispy pieces appear on top. Remove
from oven and stir. Return to oven for 10 minutes or until crispy pieces
appear again on top. Keep your eye on it. Don’t let it burn.
Repeat baking, crisping, and stirring in 5 min. intervals until all or most of
the liquid is gone from bottom of pan, or until it is to your liking.
For a moister meat, cook until approx. 1/4" liquid remains on bottom of
pan, stirring remaining liquid back into the shredded pork.
Pernil freezes and reheats well.
What can you do with leftover, if any? Use it to make stirred fried rice or
tacos!

2½ lbs. beef stew meat
1 medium onion, chopped
2 garlic cloves, diced
salt & pepper to taste
Enough water to cover meat
* Boil these ingredients for at least 2 hours until meat is tender.
Once this is done add the rest of the ingredients below.
1 (8 ounce) can tomato sauce
½ cup sofrito sauce
1 packet Sazón seasoning
2 cups peeled, cubed potatoes
½ cup peeled, cubed yautía
½ cup peeled, cubed yuca (remove center core)
1 carrot, diced
½ cup olives with pimentos
1 tbsp. capers
Add more water to cover all ingredients
One the rest of the ingredients are added, bring to a boil and cook
another 30 minutes or so until vegetables are done. If you can't find
yautía or yuca don't worry, just use the potatoes.
How easy is that? Doesn't take much effort, just put on the stove
and dice some vegies....
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Nuestra Cocina Criolla

Morcillas/Blood Sausage
In Puerto Rico it is made hot, spicy and fried.

Brazo Gitano
Bacardi Guava-Cheese Jelly Roll
Prepare a 15 x 10 inch jelly-roll pan (which is actually what
we think of a cookie sheet, with edges) by lining with
parchment paper or aluminum foil, then spray with oil &
flour baking spray.
1 box yellow cake mix - Prepare cake as per directions on
the box, but reduce water by ½ cup and add ½ cup Bacardi.
Pour cake batter on the prepared pan and carefully spread the
batter all around to the edges. Bake for about 15 - 18 min
until fork comes clean. Turn out immediately onto towel
sprinkled with powdered sugar. Carefully peel off the
parchment paper or foil. Roll up like jelly roll – towel and
all. Let cool for about 30 min.

Filling
1 pkg. (3 oz.) cream cheese
1 tsp. vanilla
½ cup granulated sugar
¾ cup guava jelly or jam
Beat cream cheese (room temperature), vanilla and sugar
until smooth, add the jelly or jam and beat again for only 30
seconds.
Gently and slowly, unroll the cake, remove the towel, and
spread filling over the cake to all the edges. Gently roll up
the cake again. Refrigerate until 10 minutes before serving.
Place the jelly-roll on a serving platter and dust with a bit of
confectioners’ sugar just before slicing and serving.

3 cups rice,
2½ cups pork blood
1 tsp. salt
2 tsp. cilantro or recao
2 chili peppers (chopped)
2 garlic cloves, minced and mashed
2 yds. pork tripe (intestines or sausage casings)
Make a pot of white rice, but omit the oil. Add the pork blood,
salt, cilantro, chili peppers, and garlic. Mix everything well.
Stuff the sausage casing by inserting a funnel but do not
squeeze the stuffing or the sausage casings. The casings
should be a little loose and not tight.
Boil the morcilla in salted water for about 25-30 minutes. After
25-30 minutes, drain the water from the sausage. (
Now you can either fry it or you can freeze it after it cools
down for later use.
When you are ready to eat the morcilla, cut it in small pieces
and fry it in vegetable oil on moderate heat setting until
golden.
Drain the morcilla on paper towels and let it cool before
serving.

Pernil Seasoning
Preferably use chunky seasonings, not
powder, but powder will also work. I prefer
to really taste the spices.
3 parts garlic dried chunks
1 part coarse black pepper
1 part coarse sea salt
1 part oregano leaves, crushed
example: 3 cups garlic, 1 cup each of the
other ingredients. Mix together and store in
empty glass jar in the covert. Shake before
using.
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La Borinqueña
What is in an anthem? Is it a peoples’ struggles, pride, loss, dreams, or
triumph. La Borinqueña is the Taíno name for the beautiful island.
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Nuestra Música

La Borinqueña, Puerto Rico’s national anthem was written in 1867, according
to historic records. There is also some credit, if not confusion, for the song’s
original music to Félix Astol Artés and perhaps Francisco Ramírez.
The original lyrics and what is considered a more revolutionary style was taken
from a poem by Lola Rodríguez de Tió. She was not just an acclaimed Latin
American poet, but a woman rights activist, abolition of slavery supporter, and
promoter of Puerto Rican independence. In 1903 it is written, that the lyrics
were softened to a less revolutionary flavor by Manuel Fernández Juncos.
La Borinqueña promoted the romantic and esthetic beauty of the island. At the
time of the Puerto Rican Constitution inception in 1952, the song became the
island’s official anthem. This same year Boriquen was also named a common
wealth of the United States.
The anthem’s interesting journey reached new heights when it recently marked
history at the Olympics’ Medal presentation ceremony in Río. Gold Medal
winner Monica Puig originally from Hato Rey, Puerto Rico made history with
it. She was awarded the highest honor for the Olympic Tennis event with
numerous firsts. After she received her medal La Borinqueña played in all its
glory for the every first time ever in the Olympic story. Ms. Puig born to a
Cuban father and Puerto Rican mother stood with pride and tears in her eyes as
the anthem sang before the world.
The Puerto Rican flag flew freely in the hands of many. It was a moment of
dreams realized and indeed an illustrious few minutes. Thank you to all who
came before and were involved in some small or big way in the birth of La
Borinqueña. The moment was bigger and worth more than all the discrepancies
surrounding the anthem. It was a unification of Puerto
Ricans everywhere.

La tierra de Borinquén
donde he nacido yo,
es un jardín florido
de mágico fulgor.

Cuando a sus playas llegó Colón;
Exclamó lleno de admiración;
"Oh!, oh!, oh!, esta es la linda
tierra que busco yo".

Un cielo siempre nítido
le sirve de dosel
y dan arrullos plácidos
las olas a sus pies.

Es Borinquén la hija,
la hija del mar y el sol,
del mar y el sol,
del mar y el sol,
del mar y el sol,
del mar y el sol.

*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.

Cheo Feliciano
“Una voz…mil recuerdos” (1999)
Puerto Rican popular singer José “Cheo” Feliciano
compiled and interpreted many immortal hits from his
most admired singers. His personal tribute to musical
legends that are not among us any longer, but made a
remarkable contribution to popular music and were a
big influence in the artistic formation of others. Cheo,
who first popularized songs with Joe Cuba’s band and
then became part of the big Fania All Stars family, is a
well-rounded singer who masters both fast and slow
tunes. His deep and clear voice makes him a superb
Bolero interpreter, genre that of course was included
in this compilation.
Remembering “his mentor”, as Cheo himself referred
to master popular singer Tito Rodríguez, he sang “Me
faltabas tú” and “Congoja” in a medley arranged by
musical director legend Mandy Vizoso. He follows his
selection with “Simplemente una ilusión”, honoring
supreme Bolero singer Gilberto Monroig. Then
remembers Daniel Santos (El Inquieto Anacobero)
with “Perdón” and “No llores más”; Felipe Pirela (El
Bolerista de América) with “Para qué recordar”; Beny
Moré (El Bárbaro del Ritmo) with “Hoy como ayer”
and “Dolor y perdón”; and his teammate during the
Fania All Stars golden era and Tito Puente’s lead singer
for many years, Santitos Colón with “Estoy siempre
junto a ti”. Cheo offered his tribute to Felipe “La Voz”
Rodríguez, who passed away just when this
production was being released, by singing his
unforgettable “La última copa” as well as “Rebeldía”.
This compilation also honors singers like Frankie Ruiz
(unique voice and improvisation) with “Camionero”;
Ismael Rivera (El Sonero Mayor), Rafael Cortijo’s lead
singer who served as an inspiration for many newer
singers, with “Orgullosa” and “Traigo de todo”; Mon
Rivera (El Rey del Trabalengua), with classic Plena
songs such as “Karakatis-ki” and “Aló, quién ñama”;
and his other Fania’s teammate and one of the most
popular Salsa singers, Héctor LaVoe (El Cantante de los
Cantantes) with “Todo tiene su final”.
In summary, with such a varied selection of singers,
songs and styles, Cheo was able to demonstrate his
extensive musical experience and his capabilities as a
popular music singer.

