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From the editor . .

Easter, or Resurrection Sunday is a festival andholiday celebrating
theresurrection of Jesudsom the dead, described in thiew
Testamenas having occurred on the third day of his burial dfter
crucifixion by the Romans aalvaryc. 30 AD. It is the culmination of
thePassion of Jesypreceded byent (or Great Len}, a forty-day
period offasting prayer, anghbenance

Easter is the most important holiday on the Christian caléndad has
beenregularly observeftom the earliest days of tt@&hurch.

Easter Sunday celebrat8sh r i st 6s resurrectio MARKNETGROUR JNC

crucifixion. It marksthe end of Holy Week, the end of Lent, and ldst

day of the Easter Triduum (Holy Thursday, Good Friday and Easter ONLINE MARKETING SOLUTIONS
Sunday), as well as the beginning of the Easter season of the
liturgical year.

The resurrection represerike triumph of good over eviin,death, and Find us on

the physicabody.East er i s a fAmovable fe

date, however, it is always orSaindayand this year it falls on April F b k
ca ys orandayand tis y : aceboo
Would you believe that the date of Easterelated to the full Moon? Weekly website updates

Specifically,Easter is celebrated on the first Sunday after the paschal
full Moon on or just after theernal equinox

For simplicity, the equinox is considered March 21 (a fixed spring da
set by the church) t Arepasdhal fult Moan
always #lls on the 14th day of a lunar month; because ancient
calculations (made in a.d. 328 not take into account certain lunar |ndeX Page
motions, it may differ from the actufilll Moon dateby a day oso.
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Breaking down final game of the World Baseball Classic
between USA and Puerto Rico.
United States8, Puerto Rico 0

Puerto Rico wasn't planning a championship victory celebration before tr
WBC final was even playethey were celebrating that they were there.

Third basemaiCarlos Correalidn't deny his team's plan for a "caravantl
celebration in Puerto Rico, but said it wasn't because players were confic
theywould beat the United States. It was a matter of national pride.

Puerto Rico decided before the game that win, or lose, they were going t
together to their native island to celebrate their WBC performance.

AThis means so @uphsayed sufi Weowamn
inspiration. Somethingtbe proud of . 60

The WBC has taken Puerto Rico by storm, with fans gathering for viewin
parties at restaurants and bars to watch games.

Stores have even run out of blonde hair dye, with entire classraoichgven
adultsdying their hair to enlate their idolsSolidarity withd_os Rubiosh

Simply, the Puerto Rican players said before the game, it was the bigges
gane and thrillof their lives.Puerto Rico loves beisbol!

So, yes, after the loss there was celebration!

EL BORICUA is a monthly cultural publication
established in 1995, that is Puerto Rican owned
operated. We are NOT sponsored by any club
organization. Our goal is to present and promaie
"treasure" which is our Cultural Identity it he |
Ri can experience. 0 EL
English and is dedicated to the descendants of PL
Ricans wherever thev mav be.
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You will see many neat things in Puerto Rico, but wild animals are not usually one
themi except if you visit Monkey Island. Monkegland (officiallyCayo Santiagpis a
small island, about %2 mile off of the eastern coast of Puerto Rico, that is home to ¢
1200 freeroaming Rhesus monkeys. The monkeys are the offspring of an original
group of monkeys imported from India that weredifor scientific research in 1938.
Operated by the University of Puerto
(CPRC), the National Institutes of Health (NIH) and Harvard University, scientists t
study the monkeysd b écsandphysiological ghamgeg. Thee|
island is not open to tourists, but you can get an up close view of the monkeys fror
water. Since the water around the island is so shallow, the best viewing is from a k

At no point can you step onto the islafithese are wild animals with Herpes B and
they may attack (as all the posted signs around the island state). You just have to
happy to just sit on your kayak and watch these beautiful animals enjoy the afternc
Since they are free to move around, you e n 6 t ddgouseerthem, bu iyou go at
the right time or area of the islands, you have a much better chance.

After observing the monkeys for a while, check out the remains of a sunken barge
where there is decent snorkeling. It is not deeplag@l can see the skeletal remains

above and below the water. | thought it was kind of neat to snorkel under beams a
l ook into whatodos | eft of the hTheieefhad 1
a lot of sand/silt on it and the day we wethe water had some silt in it. But, all in all,

was pretty good. The reef was teaming with fish, schools of many different types a
some colorful ones, too. We also saw a barracuda and stingray. We actually saw ¢
octopus that dishot shy awayWhen youdr e done watching
paddle your kayak back to the mainland.

Mi Puerto Rico
Joe Roman Santos, Editor

Monkey Island tours take off from Palmas del
Mar (Humacao)xeveral times a day and are
reasonhly priced.It is a good idea tanake
reservationsTake plenty of sun screen, camera
equipment, plastic bags, etc.

The region of what is noWumacaobelonged to
the Tainoregion of Jumaca, which covered a
portion of the southeast coastRiferto RicoThe
region was led by caciquiimacadalso referred
to as "Macao")The Taino settlement was locatec
on the shores of what is called now Hhemacao
River.

Speaking Puerto Rican . . .

6 a b o mmheans €mellpr stinky, could be a
person om place or an item, etc.

Refran . ..

En la mesay en el juego se conoce el
hombre. (You get to know the real person at
the table and during play).

Trivia

Famous humacaefios include Rita Moreno,
Tito Rojas and Carlos Ponce.

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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Pedro Rossell6 Gonzales, former governor, is
born in Santurce

Ramon Emeterio Betances, physician,

April 8, 1827 politician, and abolitionist - is born in Cabo
Rojo

April 12, 1900 Foraker Act, which gave Puerto Rico a civil
government made up of an appointed
governor and representatives plus a resident
commissioner in Washington is approved .

April 14, 1921 Ricardo E. Alegria, scholar, anthropologist,
archeologist, is born in San Juan.

April 15, 1868 Antonio R. Barcelé y Martinez, lawyer and
politician, is born in Fajardo.

April 16, 1867 José de Diego, lawyer, politician, writer and
poet, is born in Aguadilla.

April 16, 1897 Jesus T. Pifiero, first Puerto Rican governor
of Puerto Rico, is born in Carolina. He died on
November 19, 1952.

: April 22, 1968 Eugenio Maria de Hostos Community College

Some of the instruments used in traditiorralierto Rican established by CUNY Trustees in NYC

musicoriginated with the Taino people. Most notewthy isthe

gulicharo, or glirpa notched bllowed-out gourd,adapted from

pre-Columbian days.

April 5, 1944

The gliro is made by carving parallel circular stripes along the
shorter section of the elongated gourd.

It is played by holding the guiro in the left hand with theimb -
inserted into the back sound hole to keep the instrument in place Y E 1)
— /)g’

o d

Don Guillo, the gardener . . . .

Philodendron Plant

Thereare many varieties
of PhilodendronsThis
dramatic plant features
huge leaves and stems
reaching in every
direction, creating a
dynamic look for a living
space or an empty
corner.These are tropical
under forest under canop
plants. They do very well
—— indoars.

Soy Blas These are so easy to grow. Just repot them in a slightly
I live in Georgia with my new family. larger pot once you bring them home from the store. Fee
I have other friends in PR that also need to find a home. them with Miracle Grow once a month. Water them
http://www.saveasato.org weekly only but water every other week in colder weather
Save A Satds a nonrprofit, all volunteer organization dedicated to easing th Place them near a window feunlight. Clean the leaves
suffering of Puerto Rico's homeless and abused animate!"iSalang for with a moist towel now and then. They cannot have direc
street dog. Theyescue Satos from the streets and beaches, give thermamec sun.

care, food and shelter, and plenty of love. When they are hethldyyare sent
to shelter partners for adoption into loving homes So easy to grow!


http://frenchyfancy.com/entretien-plantes-vertes-interieur-decoration-monstera/
http://www.saveasato.org/
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Playera Cocktail

1 ounce Puerto Rican white rum
- . '~ NN . 1 ounce vodka

Puerto Rican Rum 1 ounce peach schnapps

1 ounce orange juice

1 ounce cranberry juice

Strange foods

1. In a cocktail shaker, combine vodka, rum,
peach liqueur, orange juice and cranberry
juice. Shake well.

2. Pour over ice in a tall glass and garnish with a
slice of orange and a cherry.

Can be made ahead in a pitcher and refrigerated for
serving later. Keeps well.

Cuchifritos

What is it? Sure, roast pig is great, but what to do with all those weird
bits like tails and ears? Well, Puerto Rico has an answehwoftthe
statefair: Drop 'em in a deep fryer. The results e dictionary
definition of crunchyd and best served with a few frosty beers.

The details: Anybody on the island with a line on pig trimmings and a
fryer seems to be in the cuchifrito ganse,you can find these
crispysnacks just about anywhere. Often, you'll end up pulling straight
from thejust-fried batch baking under a heat lamp rather than having
your order cooked on the spot, but if you're that picky about your

fried pig's ears, maybeeconsider asking for fried pig's ears.

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 Bayamon, 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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Ty
Our PRIMOS section journeys through Latin America celebrating our cousins. \\{

This section was added in 19@8order to becomenore inclusive and at the request of several public schools using our publication in the classros

1 cupbutter, softened

6 ounces cream cheese, softeth
2 cupsall-purpose flour

1 cup desired pineapple jam
Ocup sugar

1teaspoon ground cinnamon

Costa Rican Sweet Pineapple mpanadias

In a large bowl, combine butter armeam cheeseBeat with an electric mixer on medium to
high speed until fluffy and light in color. Gradually add flour, beating on low speed until
combined.

Gather mixtureinto a ball. Divide dough in half. Cover and chill for 1 to 2 hours or until dougl
easy to handle.

Preheat oven to 375 degrees F. Line a laagekie sheetvith parchment paper or nonstick foil;
set aside. On a lightly floured surface, roll out dough toibhéh thickness. Using a round 3 to 3
inch cookie cutter, cut out dough circles. Place about 1 teaspoon of the jam in the center of
round. Moisten edges afough with water. Fold the dough in half to enclose the jam; press
edges together with the tines of a fork to seal.

tfFOS SYLI Yyl RAGLF A wdokidsHedt Bakie irethe préhiéaded avbliSdrll2 Kl
14 minutes or until golden brown.

In a small bowl, combine sugar and cinnamon. While warm, carefully roll empanaditas in
cinnamonsugar. Place on a wire rack; let cool. Makes about 36.

Store between waxed papér an airtight container, and refrigerate up to 3 days or freeze for up to 3
months.

N
Elena Cintrén Colén
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.

Volcan Po§, Costa Ric#s an active Z08
metre stratovolcano in central Costa Rica
It has erupted 39 times since 1888s a
major attraction.



http://www.bhg.com/recipes/how-to/cooking-basics/how-to-keep-cheese-fresh/
http://www.bhg.com/recipes/how-to/bake/how-to-pick-a-cookie-baking-sheet/
http://www.bhg.com/recipes/how-to/bake/how-to-pick-a-cookie-baking-sheet/
http://www.bhg.com/recipes/how-to/cooking-basics/how-to-soften-butter/
http://www.bhg.com/recipes/how-to/bake/flours-and-grains/
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Cocina Criollai Cooking Hints
By: Anna Maria Vélez de Blas

Ensalada de bacalo

In salted wateboil 4 very green bananas, 2 green plantains and choice o
root veggie | used 2 malangas.

Boil 1-Ib boneless Bacalg@(ocessed, desaltdaoneless cod fish) for 10
minutes while it's boiling dice Spanish onion, green pepper and crush 3
cloves of garlic. Let them soak in 1/4 cup of white vinegar. Drain and shi
bacalo in bowl. Add vinegar with all in it and drizzle 1/3 cup of goya extri
virgin olive oil.

Mix let stand for at least 30 minutes.
Drizzle olive oil to Veggies as well. Salt to tas#&vocados optional but are

a plus.

* Anna, born in Bayamém and raised in Aibonito, is a Recipe Tester for EL
BORICUA a staff writer,and is also a priessional Chef. She lives in California with
her husband, Joe and their three children.

JaimeTﬁ the Kitchen
A Food Blog

These fritters were a favorite TV snacks for my kids mtiey

were growing up. There were
have them with ice cream. It is something to use any over rig
bananas or finger bananas. So simple to make and so delici

| use about ¥ flour, 2 tsps baking powder, a pinch of sgtinta
water, 1 Tablespoon oil, and 1 regular banana or 3 finger
bananas. You also need sugar and shredded coconut for coi

Just mix the flour, baking powder and salt in a bodld water
and oil and combine with a hand whisk. The consistency shc
be thick, like heavy cream and be able to coat a spoon. If it i
too thick, add a drop more water, too thin, add a bit more flot
one chililin at a time. Set aside.

Heat the oito medium highand peel the bananas. If using
finger bananas there is no nerd slice them, but regular
bananas need to be cut in half and then slice length ways in
so you have 4 pieces. Dip each piece in the batter so it is ful
coated and carefully place in the pan, cooking both sides unt
golden brown.

Drain on papetowelsthen dip into a bowl with sugar and
coconut, to coaServe immediately as they are or with some
syrup drizzled ovethe top or a blob of ice cream.

* Jaime Garibay Rivera, Ph.Ix a retired college professor
(Aerophysics), novliving in Miami. He has three children and
his family roots are in Mayaguez.
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Nuestra Cocina Criolla

Criollo Stuffed Chicken

chicken breast, skinned & deboned (1 per person)
Cooked ham, thinly sliced

Jamoén Serrano, thinly sliced

Mozzarella Cheese slices

Sliced Olives

Pickled Red Peppers (pimientos morrones), sliced/drained
Spinach (1 small frozen box or bag, drained & chopped
Sazonador Total by Goya

Bacon slices (about 2 per breast)

Carefully butterfly each breast and pound it thin. Season
chicken with Sazonador on both sides, stuff it with hams,
cheese, olives, peppers, and about a teaspoon of spinach.
Close the breast. Lay bacon flat on oven tray, fold the
ends around the top of the chicken.

Bake at 350° for about 30 minutes.

Serve with a salad for lunch or for dinner with rice and beans.
Delicioso!

Savotry Arroz con gandules

This variation isnade wih Spanish Chorizo, sliceghd chopped
a few times, thefightly sautéedn olive oil. Make sure to add
chopped Italian Styleanned steed tomatoessliced red
peppers, sliced olives with piment@apersgandulesand

plenty of sofrito. | added 2 padseSazén Goya and beef stock
This rice is not yet done. Now it is dry and netmlbe cooked
over low heat, covered for about 25 minutes or¥om!

Pifia Colada Cake
For the cake

1-15.25 ounce vanilla cake mix

1- 3.4 ounce instant vanilla pudding mix

4 eggs

1-8ounce can crushed pineapple (do not drain)
1 teaspoon rum extract

1 cup sour cream

1/4 cup oil

1%, cup shredded coconut, divided

For the Frosting

1- 8 ounce package cream cheese, softened
% cup butter, softened

2 Tablespoons cream of coconut

% teaspoon alt

¥ teaspoon rum extract

4% cups powdered sugar

cherries with stems, for garnish

Preheat the oven to 350 degrees.

Place 1/2 cup shredded coconut on a baking sheet. Bake3or 4
minutes, stirring often. Remove and cool.

Beat the cake mix, pudding mixg@s, pineapple, extract, sour cream,
and oil on low for 1 minute. Beat on medium for 2 minutes. Stir in the
remaining coconut. Spoon into a 12 cup bundt pan that has been
sprayed with Baker's Joy. (baking spray with oil and flour) Bake for 5
55 minutes owntil a toothpick comes out mostly clean. Remove and |
cool in the pan for 15 minutes, then flip out onto a plate to cool
completely.

Beat the butter until creamy. Add the cream cheese, cream of cocon
extract, and salt and beat again. Slowly add pbe/dered sugar until
completely mixed in. Reserve 1/2 cup frosting. Spread the rest of the
frosting on the cake. Sprinkle the toasted coconut on the top of the
cake.

Pipe 10 swirls on top with the reserved frosting. Top each swirl with
cherry that has ben patted dry. Keep the cake refrigerated until it is
time to serve. Serves 1P4 depending on how large you cut each slice



