A Cultural Publication for Puerto Ricans

Sunday June 18th
Father's Day is celebrated worldwide to recognize the contribution
that fathers and father figures make to the lives of their children.
Although it is celebrated on a variety of dates worldwide, many
countries observe this day on the third Sunday in June.

Weekly website updates

‘Felíz día de los padres to all our readers who are dads.’

On another topic, as if Puerto Rico is not in the news enough already due
to fiscal mismanagement, now we are in the midst of another scandal
due to the New York Puerto Rican parade. Boy now we have two black
eyes. Read more on page 10.
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Putting the Party in Pentacostal
Noche de San Juan, held every June 24th, is the world’s biggest midnight
swimming soiree with millions rushing into the sea and dunking their heads
underwater seven times in honor of St. John the Baptist, in Puerto Rico.
Saint John the Baptist’s birthday is June 24th, so on the beaches in Puerto
Rico, at exactly midnight between June 23 and 24, on the eve of his birth,
people walk backward into the ocean and fall backwards into it. They do this
3 times in a row. The water is said to be "blessed", so dipping into it is
supposed to clean you of bad and evil things so as to bring good luck or at
least help ward off evil throughout the year. Some people will do flips in the
water … I don’t really get that. Some people also do more than 3 dunkings (7
or 12 are the other usual number of dunkings). It is all in good fun and
everyone is welcome to join in, whether you are a believer or not.
It is a happy celebration where family and friends get together and enjoy
food, drinks, music, dancing, - even if it’s raining, after all we dance in the
rain. and the good company. Of course, since so many people live in the San
Juan area (and it is his namesake), you will find throngs of people at those
beaches (seriously — it can be almost elbow to elbow). A beach in the San
Juan area is the place to be if you want to really experience the scene. Many
of the hotels in San Juan will have some type of organized event happening
on their beaches.
The balnearios and public beaches are open for the fun, too. Isla Verde,
Ocean Park (especially the Ultimo Trolley beach), Condado, Carolina and
even Escambro are usually the busiest places. If the 23rd happens to be a
weekend, be prepared for days and nights of parties (especially in the San
Juan area). Some beaches actually have concerts and organized events for the
festivities.
But you will find people at almost any beach (or even pool) around the island
that night, but many less than in San Juan.
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organization. Our goal is to present and promote our
"treasure" which is our Cultural Identity - “the Puerto
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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
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El Ataud Falls
Several waterfalls cascade into deep pools in
the jungle near Adjuntas, which makes for
the perfect setting to cliff jumping, swimming,
and escaping the heat of the day.

Speaking Puerto Rican . . .
Cojer la juyilanga.
To run away from problems or responsibility.

Refrán . . .
Salir del trueno para caer en relámpago.
Going from the frying pan into the fire.

Puente La Hamaca in Adjuntas
This is a beautiful tranquil place. The fresh air and peaceful surroundings make for a
great adventure at this picturesque bridge. This perfect picture spot is in a nice and
very secluded forest and quiet area surrounded by water and with very large trees
and shrubs.
It’s a little ways from the main road but the small 6-10 minute hike is well worth it.
Take a trail around the mountain for a couple of minutes. You need to take shoes,
not sandals, will be muddy sometimes, and you will get your feet dirty even when
wearing closed shoes, but believe me, it is well worth it. Not many places like this on
earth.
Sometimes you will have to wait on a line before crossing the bridge to allow others
to complete crossing or take pictures.
You can also rent kayaks and paddle the river in that area.

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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The origins of the Taínos are traced to the banks of the
Orinoco River in Venezuela. As early as 2100 B.C. villages
of horticulturalists who used pottery vessels to cook their
food had been established along the Middle Orinoco. During
the ensuing two millennia their population increased in
numbers and they expanded down river and outward along
the Orinoco's tributaries to the coasts of Venezuela, the
Guianas, and Trinidad. Their movements are easily traced
because the pottery they manufactured is so distinctive.
Called Saladoid after the archaeological site of Saladero,
Venezuela, their vessels were decorated with white-on-red
painted, modeled and incised, and crosshatched
decorations.

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 23,
1935

Maurice Ferrer, first Boricua Mayor of
Miami.

June 24

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

June 27,
1791

Adopt a Senior
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Birthdate of Roberto (El Pirata) Cofresí.

Don Guillo, the gardener . . . .
Summer is my favorite time of the year. I get to tend
my vegetable garden, I get to give away to my family
and friends most of the harvest, which makes me a
hero, free food!
I also get to teach others about gardening, which is
one of the things I trained to do and have been doing
most of my adult life. There’s nothing like a job or
hobby you love!

Hola soy Lalo Salas
I was a rescue dog in Puerto Rico and now I have a new family in Santa Fe. I
love that I help my new dad play with the grandkids. You are never too old to
learn new tricks!

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.

I also love my back porch and enjoy sitting there in
my hammock among all the trees, bushes, flowers,
banana palms, and all my container plants. It is
amazing.
You too can do this. Take it one step at a time. Start
with container gardening and go from there. You
don’t have to get fancy or anything. I started planting
my veggies in the gardens around the sides of my
house. Of course, I graduated from that ages ago.
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It was June 24 , the night of San Juan Bautista, in my little piece of
paradise. People were beginning to gather on the beach for the
traditional midnight celebration, walking into the water backwards,
like they did every year.
I would normally not venture out to the beach, at night, but on this
night the beaches are full of people. I found an isolated spot with
palms and bushes, where there are many rocks leading to the
water. Most beachgoers avoided the rocky areas to prevent cuts in
the feet.
I wanted to spend this evening, the first Noche de San Juan I would
spend alone, after my husband died at sea, on the beach. I wanted
to maybe feel him or what he would have felt alone in the water that
fateful night when he never returned.
The sky had been cloudy that day. The wind had now died down to
just a breeze. I could hear the waves roaring gently. I could hear
the crowds and their merrymaking. The smell of frituras was in the
air.
We had come had celebrated close to this spot every Noche de San
Juan since we had known each other. And now here I was alone
and destroyed by his death.
I didn’t even hang our hammock, just sat on a rock with my feet in
the water. Only three months ago he took his last breath just a
hundred yards into sea.
It was now after midnight, time for the revelers to go home. I stood
on the rock and looked out into the water and saw something
shimmery. I watched it float all the way to the sand. I was struck by
what I picked up. It was a sailor hat, much like my husband wore.
The lining was torn inside, just like Alberto’s. The shimmering item
was a cross pinned to the front above the visor, just like his.
Maybe it was a sign from heaven to let things go, and suddenly I felt
peace.
Lucy Vasquez
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Mavi
Yes, sometimes I prepare batches of
Mavi to serve at the bar, for my special
customers.

1 ounce mavi tree bark
1 inch fresh ginger, peeled and sliced
1 whole cinnamon stick
7 ½ cups water, divided
1 cup granulated sugar
1 cup dark brown sugar
1. Bring 1 ½ cups water to a boil in a medium saucepan. Add the
mavi bark, ginger, and the cinnamon stick and let boil for 5
minutes. Remove the pot from the stove and strain the liquid into
a bowl through a fine colander to filter. Let it cool completely.
2. Mix the remaining 6 cups water, the sugar and the brown sugar
in a large bowl or pitcher until well-blended.
3. Add the mavi liquid and mix well until it starts to foam. Pour
the Mavi into one or more wide-necked glass or plastic bottles,
and cover with cheesecloth. (NOTE: Do NOT fill the bottles all
the way to the top—the fermentation will create pressure, and
you need to leave about 2 inches at the top of the bottle to keep
the bottle from exploding.)
4. For best flavor, place the bottles in the sun or a warm place for
about 3 to 4 days As the mavi starts to fermentation, you must
remove the foam from the top while still in its warm place. Every
day or so, skim the foam off the top of the bottle with a small
ladle or spoon.
5. After 3 to 4 days, strain the liquid through a small mesh
strainer or chinois, then chill until ready to serve, Pour the mavi
into two ice-filled glasses and enjoy!

Strange foods
Mavi
Anyone from the Caribbean knows what Mavi (Mauby in other
islands). Mavi is a drink made with sugar and the bark or fruit of a
certain tree found in the northern Caribbean. Mavi, as is served in
Puerto Rico is fermented. As to what it tastes like, think of it as a
kind of root beer with a bitter kick. Also, for the uninitiated, be
warned: mavi can go right through you.
The colder the Mavi, the better it tastes. The Mavi bark tree can be
found in health food stores or online.

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
* 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.

Peruvian Garlic Butter Rice
4 garlic cloves
½ Spanish onion, finely diced
1 tbsp olive oil
2 cups rice, long grain
4 cups chicken broth, heated up
1 stick butter
4 tablespoons butter
Salt and pepper
Heat oil and 1 stick of butter in a caldero over medium heat. Add onion, cook for
3 minutes, add garlic, cook another 2 minutes or so, stirring now and then.
Add rice and stir so the rice becomes translucent. Add broth, salt and pepper to
taste (about 2 tsps salt), stir just a bit, cook over medium high until liquid
evaporates.
Cook another 15 minutes, covered. Add 4 tablespoons butter and stir the rice to
fluff it up and disperse the butter.
Serve with grilled fish seasoned with garlic, and toasted buttered bread.

The Sacred Valley of the Incas in Perú

JUNE 2017

EL BORICUA

PAGE 7

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

Pernil and grilled pineapple sandwiches
Along the way I discovered I could turn leftovers into something
delicious.

Plantain Fries
These make unusual, interesting, and delicious appetizers.
The difference is the way the plantain is sliced. Just peel green or even almost
ripe plantains and slice lengthwise. Fry in oil until done, drain on paper towels,
Season with garlic salt mixed with a bit of cayenne pepper for kick.
These can also be baked. Once plantain is sliced, drizzle oil over the slices
and toss them to cover. Bake at 425° between 15 to 20 minutes until done
and soft inside. Season with garlic salt mixed with a bit of cayenne pepper.

If you find yourself with left over pernil and it’s too little to
freeze for later, and you’ve eaten so much of it already – what
to do? You might also want to disguise the meat for your kinds.
Make these delicious sandwiches with grilled pineapple slices.
Shred the meat, add a bit of Soy Sauce and some garlic powder
and heat up. Toast the bread just a little. Add the meat, add a
little of the juices on the meat, then top with grilled pineapple
slices and salt the pineapple. Top with minced cilantro.
Divine!

That’s why I am the Crowned Sandwich King!

Serve with Salsa Rosa

*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

Coconut Pumpkin Flan
Caramel - Pour 1 cup sugar and about ¼ cup water in a microwave
safe cup. I use a 2 cup glass Pyrex measuring cup. Just stir the
sugar and water a bit and microwave on high for about 5 minutes
until it reaches the right color. Once 4 minutes have passed keep
your eye in the microwave. You need to open the door once the
caramel reaches that golden color. If it is not dark enough at 5
minutes, add another 30 seconds, but open the door once the color
is right. You are looking to get the perfect color, not too light and
not too dark. Immediately pour into the flan pan and swirl to cover
the bottom. Always let the caramel set before pouring in the
custard.

Canoas
Stuffed Plantains
These sweet plantains or ripe plantains, also known as
‘amarillos,’ are fried, stuffed with a savory picadillo filling and
topped with cheese – pretty hard to resist! It is very similar to
a Puerto Rican Pastelón, which is really the same ingredients
but layered. This is easier and delish!
Use 1 plantain per person. Peel and fry whole in plenty of oil
about 8 minutes or so. Carefully remove from the oil without
breaking. Drain on paper towels.
Once the amarillos are cooled down, cut a slit down the middle,
as in a canoe. You don’t want to cut all the way thru. Start in
the middle and go up to each end. Don’t cut down all the way
to the tips.
Now add a bit of shredded mozzarella on the bottom of each
plantain and stuff with picadillo, any picadillo will do, beef,
turkey, pork, or even left over taco meat will do, add a bit of
the picadillo liquid. Top with more cheese.
Bake at 350° just until cheese melts. Garnish with chopped
cilantro.

Serve as main dish with a salad. Yum!

Custard 1 can cream of coconut
1 can coconut milk
1½ cups pumpkin puree
6 eggs
2 cups sugar
Run all ingredients thru the blender until completely smooth. Pour
custard into caramelized mold, cover with foil, and sit in a baño de
María. Then pour hot water into the baño and into the oven for 1 to
1½ hours until done and knife comes clean.
Once done, cool before refrigerating for at least 4 hours. Serve
cold.
http://www.elboricua.com/flan.html
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Nuestra Cocina Criolla
Plantain Patties
Perfect for breakfast with eggs.

Ropa Vieja
This is a traditional Cuban dish, that Puerto Rico loves and there
everyone makes.
2-3 pound flank or chuck steak
2 tbsps Adobo seasoning
1 green bell pepper sliced into strips
1 red bell pepper sliced into strips
1 large yellow onion sliced into strips
6 large garlic cloves peeled and chopped
1/2 cup Salad olives with pimentos (they come sliced)
1 tbsp capers
1 cup white cooking wine
28 ounce can of tomato puree
6 ounce can of tomato paste
1 tsp each: ground cumin, dried oregano, white sugar, salt
Take your flank steak and rub each side down with the adobo
seasoning then add it to the slow cooker or crock pot.
Slice your peppers, onion, and garlic and add those to the slow
cooker along with the olives and capers.

1 yellow/brown plantain
1 Tb yuca flour (tapioca flour)
1/2 tsp Sazonador Total by Goya
Vegetable oil
Garlic Salt
Peel the plantain and place in a medium-sized bowl. Ripe
and over-ripe plantains should peel much easier than green
plantains, so it shouldn't be too much effort to peel it. Using a
fork, mash the plantain.
Add the yuca flour and Sazonador Total to the mashed
plantain, mixing well. You'll want to make sure there are no
large chunks of plantain, but small chunks are just fine.
Heat a non-stick skillet over medium heat. Add a about 3
tablespoons of oil and allow it to get hot.

In a large bowl, whisk together the wine, tomato puree, tomato
paste, and seasonings and then add that in the slow cooker. Cook on
low for 8 hours.

Using 2-3 tablespoons for each patty, drop the plantain
mixture into the skillet, slightly mash down with the back of
the spoon and fry for about 2 minutes on each side or until
lightly browned. Drain on paper towels and sprinkle with
garlic salt.

After the 8 hours, remove just the meat and shred with 2 forks.
Ropa Vieja is traditionally served shredded very finely so I don't
leave any large chunks. Add the meat back in the slow cooker and
cook for 20 more minutes.

They all come out like irregular circles, all different, and
should be a bit toasty too, some parts looking darker than
others. They are so delicious!

During those 20 minutes prepare a caldero of white rice.
Serve Ropa Vieja over the white rice with a big extra scoop of the
sauce on top and tostones on the side.

These make an awesome side dish, but my grandmother
served them for breakfast with café con leche. Abuelo had his
own plantain palms or trees in the yard, so she tried to use
them before they went bad.
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Lo Nuestro . . .

New York’s Puerto Rican Day Parade 2017
El desfile de este año se sigue desmoronando.
Word of the day ‘desmoronando’ meaning falling apart.
This is the beginning of the end for the parade.
Univision is the latest major sponsor to yank its support from this month’s
Puerto Rican Day Parade. The New York-based Spanish-language
network joins a long list of major brands that have bailed on the popular
event, due to the controversial decision by organizers to honor recently
released FALN nationalist Oscar López Rivera, whose group has been
connected to more than 100 bombings in the 1970s and 1980s.
Outraged sponsors have been dropping like flies since López Rivera will
participate and be named the parade's first-ever National Freedom Hero.
Others who have dropped in what has become a cascading boycott
include Goya, Jet Blue, the Daily News, the Yankees, Coca-Cola, AT&T,
Corona and the FDNY officers' union. Everyday there are new reports of
sponsors bailing out. Even Puerto Ricans complain that they signed
petitions to have this man released early, but it is another thing to honor an
unrepentant criminal terrorist.
"WXTV Univision 41, WADO 1280 AM and La X 96.3 will not be sponsors
of this year’s Puerto Rican Day Parade. The stations will news continue to
provide news coverage of the event as they do with other similar events of
this size in the community," Univision said in a statement that in lieu of
participating, they will redirect funds to the organizer’s scholarship fund to
benefit Puerto Rican students. And this is a good thing of course.
Univision had no plans to broadcast the event, but the network had intended
to sponsor three floats in the parade. Employees and talent from Univision
had been expected to appear too.
López Rivera, who spent over 35 years behind bars, was a member of the
Armed Forces of National Liberation (FALN) that took credit for over 100
bombings during the 1970s and 80s. Those bombings took place in both
Puerto Rico and the United States.
Melissa Mark-Viverito, a fervent supporter of Lopez Rivera, pinned the
blame on factions within the island's pro-statehood party. "A lot of the
campaign putting pressure on the sponsors to withdraw, etc., is being
manipulated and organized and orchestrated from an ultra-right wing
element on the island," she told reporters at NY City Hall.
López Rivera's sentence was commuted by former President Obama shortly
before he left office in January.

Internationally, "Despacito" has smashed a string of
records since its release back in January. It is the first
Spanish-language U.S. No. 1 hit since “Macarena and
according to Spotify, it's the first Spanish-language
song to reach No. 1 on the streaming service's Global
Chart and is that chart's highest-ranking Spanishlanguage record to date. It’s also up to 1.3 billion hits
on YouTube.
The official remix audio clip became the top music
debut of 2017 on YouTube, accumulating more than
20 million views in its first 24 hours, according to the
platform, and has reached 146 million worldwide
views so far.

