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Yo se lo que son los encantos 

de mi borinquen hermosa 

por eso la quiero yo tanto 

por siempre la llamare preciosa 

 

Isla del caribe 

Isla del Caribe 

Borinquen 

 

Preciosa te llaman las olas 

del mar que te vayan 

Preciosa por ser un encanto 

por ser un eden 

y tienes la noble idarguia 

de la madre Espana 

y el fiero cantio 

del indio bravio 

lo tienes tambien . . . 

 

Preciosa,  

Rafael Hernandez 

Excerpt 

 

I never get tired of our patriotic poetry, prose, and music. 

 

 

Siempre Boricua,   Ivonne Figueroa 
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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 -  ñthe Puerto 

Rican experience.ò  EL BORICUA is presented in 

English and is dedicated to the descendants of Puerto 

Ricans wherever they may be. 
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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 

 
According to historians, the first free black man arrived in the island in 1509. 

Juan Garrido, a conquistador who belonged to Juan Ponce de León's entourage 

was the first black man to set foot on the island and in the New World for that 

matter.  

 
In 1517, the Spanish Crown permitted its subjects to import twelve slaves each 

in what became the beginning of the slave trade in the New World.  

 

According to historian Luis M. Diaz, the largest contingent of Africans came 

from the Gold Coast (Ghana), Nigeria and Dahomey (Benin), or the region 

known as the area of Guineas, the Slave Coast. However, the vast majority came 

from the Yorubas and Igbo tribe from Nigeria and the Bantus from the Guineas. 

There were elements of Fantes, Baules, Mandingo, Mande and Wolof tribes too.  

 

It is interesting to note the Church felt that by Christianizing the slaves, it would 

render them with a set culture. It worked the other way around too, since the 

black slaves came to Puerto Rico with a rich and deep culture of their own which 

the indigenous Indians readily imitated, creating a common bond between them. 
 

The number of slaves in Puerto Rico rose from 1,500 in 1530 to 15,000 by 1555. 

The slaves were branded on the forehead with a stamp so people would know 

they were brought in legally and that way they couldn't be kidnapped. The 

cruelty of hot branding was stopped in 1784.   

 

African slaves were sent to work the gold mines, as a replacement of the lost 

Taino manpower, or to work in the fields in the islands ginger and sugar 

industry.  

 

They were allowed to live with family in a bohio (hut) on the master's land and 

was given a patch of land where they could plant and grow vegetables and fruits.  

 

The slave was educated by his or her master and soon learned to speak his 

language. 

 

 

 

 

http://www.hsf.net/
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Refrán . . .  
 

De esa agua no beberé. 

Speaking Puerto Rican  . . . 
 

Fajao meaning someone who worked or works 

hard. Se fajó also means did a great job. 

 

 

 
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.  

Desecheo is part of the Río Culebrinas formation 

which suggests that it was once connected to 

Puerto Rico. 

 
Desecheo Island 

You canôt walk on the island, itôs off limits, but you 

can book a tour to scuba dive the deep clear waters 

of the island walls.  

 

 

At one time Desecheo Island had the largest brown 

booby nesting colony in the world; today, no 

seabird nesting takes place on the island. 

 

 
Diving Las Cuevas of Desecheo 

 
Where: 13 miles west of Puerto Rico 

 
Why: Technically this is another of Puerto Ricoôs ñGalapagos of the 

Caribbeanò, but the wildlife-populated interior is off-limits, due to the 
military having long ago used it as a training ground and unexploded 
ordinance from the 1940s possibly still being about. The real attractions -- 
and the ones you can take part in -- lie underwater, in the many undersea 
canyons, caves, and arches that make Desecheo a wet ón' wild 
playground for scuba divers who love to swim through stuff. 
 
Bonus: A ton of Rhesus monkeys were dropped off here as part of a 

science experiment in the late ó60s. By now, they might have grown so 
smart youôll end up scuba diving next to one. 

 
Desecheo is a small uninhabited island of the archipelago of Puerto Rico 
located in the northeast of the Mona Passage; 21 km from the west coast 
of the main island of Puerto Rico and 50 km northeast of Mona Island. It 
has a land area of 1.5 km². 

 
No evidence of Pre-Columbian human settlement of the island has been 
uncovered. Christopher Columbus was the first European to visit the 
island during his second voyage to the New World; however, it was not 
named until 1517 by Spanish explorer Nuñez Alvarez de Aragón. During 
the 18th century the island was used by smugglers, pirates and bandits to 
hunt imported feral goats. During World War II, and until 1952, the island 
was used as a bombing range by the United States Armed Forces.  

 

 
Mi Puerto Rico  
Joe Roman Santos, Editor 
 
Joe is a schoolteacher in Houston and spends most of his holidays and summers 

in Puerto Rico. 

 

https://en.wikipedia.org/wiki/Christopher_Columbus
https://en.wikipedia.org/wiki/New_World
https://en.wikipedia.org/wiki/World_War_II
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Taínos did not wear any clothing or shoes. 

Married women wore a nagua, an apron like 
ornamental piece of clothing around the waist, 
not designed to cover genitalia. They wore no 

shoes or headwear.  

 
 

 
Colas Santamaria 

I was shot by my owner in Puerto Rico. Then I was rescued and now 

live in Miami. I am a happy dog. 

 
I have other friends in PR that also need to find a home.     

http://www.saveasato.org 
Save A Sato is a non-profit, all volunteer organization dedicated to easing the 

suffering of Puerto Rico's homeless and abused animals. "Sato" is slang for 
street dog. They rescue Satos from the streets and beaches, give them medical 

care, food and shelter, and plenty of love. When they are healthy, they are sent 

to shelter partners for adoption into loving homes. 

February 2 

Día de la Candelaria - This festivity officially 

finalizes the end of Christmas for Catholics. In 

Puerto Rico the festivities include a procession 

where the statue of the "Virgen de la Candelaria" 

is carried on the shoulders. Others follow with lit 

candles until they reach a church where a Mass is 

celebrated. In the evening the festivities continue 

with a giant bonfire and singing. It marks the 

official presentation of Jesus to the Temple of 

Jerusalem, 40 days after Christmas, when Virgin 

Mary has been cleansed and no traces of blood 

are left from the delivery, following the Old 

Testamentôs law. 

February 

17, 1917 

Born - Julia de Burgos, the best-known female 

poet in Puerto Rico and one of the best of Latino 

America, was born on February 17th, 1917 in 

Carolina, Puerto Rico. De Burgos graduated from 

the University of Puerto Rico as a teacher. She 

also studied in Havana and later moved to New 

York. At age nineteen her first verses were 

published. Her best-known poem is "Río Grande 

de Loíza". De Burgos published several books 

including; Poemas Exactos de mí Misma, 

Poemas en Veinte Zurcos and Canción de la 

Verdad Sencilla. She received several honors and 

homages, before and after her death. De Burgos 

died on July 6, 1953 in New York. 

 

 

Parlor palm, Chamaedora 
elegans, is a relatively easy 
houseplant to grow and well 
suited to indoor life. It is an 
upright plant that rarely reaches 
over 4 feet. The compact growth 
and easy care makes it ideal 
houseplant for filtered light. 
 
Elegant, happy in low light, and 
easy to look after, tropical palms 
make great specimens for clean, 
simple containers that show off 
their architectural forms. Use 
them as focal plants or as the 
backdrop for a group of indoor  

pots. Palms also make a good foil 
for exotic blooms and most are 
happy to spend the summer outside 
lending a hint of the tropics to a 
warm, sheltered patio.   
 
The key is no direct sun if outside. 
Indoors needs filtered sunlight from 
a window. 

 

 
Don Guillo, the gardener . . .  

 

 

 

 

http://www.saveasato.org/
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¶ 1½ ounces Puerto Rican spiced rum 

¶ 1½ ounces root beer schnapps 

¶ Coca-Cola 

Fill a tall glass with ice and pour in the rum and 
schnapps. Stir until chilled, and then add the cola to 
taste. 
 
Makes a great ópitcherô drink to make ahead for parties. 

 

  
 
* 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.    
 

 
 

 
Maurice Ferré  
 
Born in Ponce, Puerto Rico in 1935, to a wealthy family, Ferré attended 

the University of Miami. His career in politics began in 1966, when he 

became a Florida State Representative. He then served as the commissioner 

of Miami, (1967ï1970). In 1973, he was elected mayor of Miami, becoming 

the first Hispanic mayor of a major U.S. city, and at the same time the first 

mayor of Puerto Rican origin in the United States. A Democrat, he served as 

mayor for twelve years. Ferré has also worked as a banker and business 
consultant and has held various research and teaching posts.  

 
 

 

 

 

 

 

 
Starting a career in culinary arts or food sciences? The GOYA 

Foods Culinary Arts Scholarship is here to help! Four awards 

of $5,000 ea. will be granted every year, renewable for up to 3 

years. Apply now!  The application deadline is February 15. 

http://www.goya.com/english/scholarship.html 

 

 

 

 

http://www.factmonster.com/cgi-bin/id/A0113949
http://www.factmonster.com/cgi-bin/id/A0832989
http://www.factmonster.com/cgi-bin/id/A0108554
http://www.factmonster.com/cgi-bin/id/A0815130
http://www.goya.com/english/scholarship.html
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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. 

 

 
Cassava Egg Puffs 

 
1 1/2 lb cassava óyucaô 
2 tbsp butter 
6 eggs 
salt and black pepper to taste 
Flour 
 
Boil cassava and 5 eggs in salted water for about 25 to 30 minutes until cassava is fork 
tender, drain.  Remove spiny center from the yuca and mash cassava until smooth, take 
out any lumpy bits that cannot be mashed.   
 
Peel the eggs and set aside.   
 
Add 1 raw egg, butter, salt and pepper to the cassava, mix well.  For egg balls, cover the 
eggs with the cassava to form a ball.  The egg should be completely covered by the 
cassava mixture.  Roll in flour and fry until golden brown.   
 
Serve these with mango sauce (mix mango jelly or jam with water, add a sprinkle of salt 
and a sprinkle of hot pepper powder). 
 

 

 

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. 

Madidi National Park is a National Park and has a history that is here with a 
tour in the Amazon River Basin in Bolivia. Madidi National Park was 
established in 1995, with an area of about 18,968 square kilometers, Madidi 
ƛǎ ǇŀǊǘ ƻŦ ƻƴŜ ƻŦ ǘƘŜ ǿƻǊƭŘΩǎ ƭŀǊƎŜǎǘ ǇǊƻǘŜŎǘŜŘ ŀǊŜŀ ǿƘƛŎƘ ƛǎ ǾŜǊȅ ǳƴǳǎǳŀƭΦ 

Rufous-crested Coquette 
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 Cocina Criolla ï Cooking Hints 

By:  Anna María Vélez de Blas  
 
 
  

 
Slow Cooker/Crock Pot flan 

 
The trick is to find a large enough pan that will fit into your slow cooker.  I 

used a small and tall cake pan that is 6ò in diameter and 4ò tall.   You can 

use ramekins but I prefer just one large flan. 

 

Prepare the caramel the same, use the same recipe as oven baked flan, and 

pour into your mold or pan. Cover the top with foil. 

 

Heat the slow cooker, Add the pan or mold, pour hot boiling water very 

slowly and carefully on the side, just need less than 2ò of water.  Cook on 

high for about 2 hours for ramekins and about 4 hours for a larger flan.   

 

Itôs done when knife comes clean.  Turn off cooker.  Wait for things to cool 

down.  Carefully remove flan. Let it get completely cool and refrigerate for 

at least 4 hours.  Remember to run a knife around the sides of the mold 

before flipping over. 
 

A smaller flan is good for a small family. 

 
 

*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 in the Kitchen 
A Food Blog 

 

 
Fresh strong coffee for one Puerto Rican dad . . . 
 
How to make just one cup (for those living alone). 
Make cafecito using a stovetop moka pot, which creates a 
dark, rich brew similar to espresso. Number one, the coffee 
you choose is important. In the states we can find Bustelo 
coffee in the grocery store, or order online. 
 
There are 3 parts to the moka pot, bottom half, top half, and 
between them is a small basket. Unscrew the pot and 
separate the 3 pieces.  
 
Fill the bottom half with water up to just under the vent (see 
small gold circle in the picture).  Sit the basket on the 
bottom half and fill with coffee, lightly press down. Now 
carefully screw on the top half.   
 
Set on the stove to brew over medium-low. Make sure the 
handle is not over the flames.  You will soon hear the coffee 
brewing. You may carefully open the lid to see how it is 
going. If itôs full, itôs done. Turn off stove. 
 
Meanwhile boil whole milk in a small pot (I use a metal 
Turkish coffee decanter purchased at Amazon).  When the 
milk begins to boil over itôs ready. Now add coffee to boiled 
milk in the little pot. Add sugar as needed and serve.  
 
Note, this is a Cuban coffee pot, but this is not quite how 
our Cuban primos finish their coffee.  But this is how we 
do it!   

 
 
* 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  

 
Carne Mechada  
Puerto Rican Stuffed Pot Roast 
 
3-4 lbs. beef eye round 
4 tablespoons olive oil 
4 Spanish chorizo, cases removed and crumbled 
2-3 tablespoons of Adobo and Sazón Goya mixed 
4-5 garlic cloves, chopped 
1/4 cup sofrito 
1 large onion, diced 
24 olives stuffed with pimentos 
5 -6 cilantro stems. minced 
2 cups cooking sherry 
1-1/2 cups tomato sauce 
3 Idaho potatoes sliced ½ inch pieces 
4 carrots, sliced thick ï 2 inch pieces 
4 quarts of beef stock 

 
Using a sharp knife make incisions on the center and side 
of roast make sure the incision goes all the way through to 
the other end.  
 

Season the meat with adobo and sazón. 
 
In a large caldero heat olive oil and sear meat on all sides, 
remove and set aside.   
 
To the caldero add onion and garlic, cook until translucent 
then add the chorizo and remaining ingredients except for 
potatoes, and carrots. Cook this for another 2 minutes or 
so. Let this cool a bit and stuff the meat with this mixture. 
 
Add meat back to the pot and bring to boil then lower heat 
and simmer covered for about 2 hours turning meat so that 
part that is exposed does not dry. 
 
Add potatoes and carrots.  Cook without the lid for an 
additional 15-20 minutes and simmer until vegetables are 
tender. 
 
Let meat stand for 20 minutes and cut in slices of İ ò 
thickness. Pour juice over slices of roast.  

 

 

 

 
 

 

 
 

 

 

Plátano Maduro Frito 
The perfect side dish, appetizer and sometimes dessert! 

 

Now getting excited about wrinkly dark plantains might sound weird. 
If it was a banŀƴŀΣ L ǿƻǳƭŘƴΩǘ Ŝŀǘ ƛǘ ŀƴŘ LΩŘ ōŜ ǘƘƛƴƪƛƴƎ ŀōƻǳǘ banana 
bread. But dark plantains are my favorite. Why? Because it reminds 
me of my family. These plantains are so soft and sweet, which green 
plantains are not. And also, this recipe is so easy to cook. Seriously, if 
ȅƻǳΩǾŜ ǘƘƻǳƎƘǘ ŀōƻǳǘ ƭŜŀǊƴƛƴƎ ǘƻ Ŏƻƻk Puerto Rican food this is where 
to start.  Select very ripe plantains that have black spots, many black 
spots. 

2 ripe plantains 
vegetable oil 
 
1. Cut both ends off the plantains. Using a knife, score the skin 

lengthwise on two sides. Then, slowly peel the skin off the 
plantains.  

2. Cut the plantain flesh into slices on the diagonal.  
3. In a large pan, heat about ¼ inch of oil on medium-high 

heat. Heat until the oil is very hot. Test this by flicking a little 
water into the oil. If it pops and sizzles then your oil is ready. 

4. In batches, add the plantains to the oil. (I did about 6 slices 
at a time) It's important to do this in batches so you don't make 
the oil temperature drop too much. 

5. Fry the plantains for about 2-4 minutes on each side. They 
are done when they are a little bit browned and look kind of 
caramelized. 

6. Remove plantains from the pan and place them on a plate 
lined with a paper towel. This is done to drain off any excess oil. 

7. Salt to taste, serve and eat! 

 

 


