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No Panacea for Puerto Rico

Sad to say but, Rossello, from the statehood-supporting New Progressive
Party of Puerto Rico, has to know that, from a strictly political point of
view, the very notion of Puerto Rican admission to the union is a
nonstarter in Congress.
We that have lived in the states and are island natives, know that the
solution to the island’s economic and social problems can begin to be
effectively dealt with statehood, but that it will take an enormous amount
of time. Even though it is ‘good’ for the island and that we love the
USA, many don’t want Puerto Rico to be swallowed up and become just
another state. But all of us are concerned with Puerto Rico becoming like
the rest of Latino America, riddle with dictators and military rule.
Even if Rossello could demonstrate that there was overwhelming local
support for statehood, why would a Republican-controlled Congress
choose to grant the island statehood when it knows that this will all too
likely result in the addition of two Democratic senators and five
Democratic House members to its ranks? Why would it do so if it also
knows that this would weaken the case for not granting statehood to the
District of Columbia, another Democratic stronghold?
If it is far from clear how helpful statehood would be to Puerto Rico. It
would seem abundantly clear, however, that for purely economic reasons
statehood would be a tough sell to Congress. As a result of years of
economic decline, the island would be the poorest U.S. state, and it
would have the highest unemployment rate. As a result, it would very
likely represent a continued drain on the federal budget, as the island
would then qualify for many social grants now enjoyed by the states.
What needs to happen? Belt-tightening, that’s for sure. Don’t spend
money you don’t have. Liberal politicians in the island, much like those
in California, have bankrupted the island. You cannot spend money you
don’t have.

Siempre Boricua, Ivonne Figueroa
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Staff
Ivonne Figueroa
Executive Editor
Anna María Vélez de Blas, Chef
1. You can leave your passport at home. Puerto Rico is a U.S. territory, which
means you can ditch the passport. But bring a valid ID. The currency is the U.S.
Dollar.
2. The drinking age is 18. Your college-aged son or daughter would love it if the
next family vacation were in PR.
3. It’s basically 70-80 degrees Fahrenheit all year round. Which means it’s
always the perfect time to visit.
4. There’s a lot of island to explore. Puerto Rico is actually an archipelago, which
just means there are more islands to ‘ooh’ and ‘ahh’ at during your adventures.
And it has a “lost coast.” While most of Puerto Rico is inhabited by locals and
occasionally overrun with tourists, it has a “wild west coast” that supposedly
has some of the best surfing and diving in the Caribbean.

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
Tavernero

Joe Román Santos
Travel Editor

Lisa Santiago Brochu, Chef
Restaurant Reviews

5. There are 270 miles of beaches to frolics along. Whether you’re headed
to Playa Shacks for snorkeling, Ballenas Bay to spot some sea turtles or Punta
Las Marías in San Juan, there’s more than enough sand and surf for everyone.
6. But driving could get kind of confusing. You still drive on the right side of the
road in PR, but the signs are in Spanish and gas is in liters.

Luisa Yaliz Alaniz Cintrón, MD
Guest Writer

Betty Nieves-Ilyas
Guest Writer

Sally Rubio Canales
Guest Writer

7. Buried treasure awaits you. Embrace your inner Blackbeard and venture to
Playa Puerto Hermina, where pirate Roberto Cofresí supposedly used to
hideout.
8. “Diving the wall” is encouraged. A coral reef cliff better know as La Pared, or
“the wall,” lets divers make friends with manatees as they explore some pretty
beautiful crystal clear water.
9. There’s a 120-foot waterfall with crystal clear water. Enjoy some stunning
scenery on your drive to Chorro de Doña Juana, where waterfall pics are
encouraged, but diving is definitely cautioned.

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.

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 Utuado are known as utuadeño (s),
this is called a gentilicio in Spanish. Ex, the
Gentilicio for those from Texas is ‘Texan’.

Río Caonillas in Utuado
River Trekking & Petroglyphs in Utuado
This trek has a mystical feel to it with the river, the large rock cliffs, and the majestic
mountain in the distance. It is really inspiring. I don’t think that I am the first person
to feel this way. In numerous places along the river you can find a number of
beautiful pre-Columbian Taíno petroglyphs carved into the rocks. It must have meant
something special to those people who took the time to make those etchings. Of all
the places I have been in Puerto Rico, this is one of my favorite spots.
The first part of the river is easy enough for almost anyone to do – it is just walking
in the river for maybe 5 minutes, and looking for petroglyphs on the large rocks. You
can see the mountain (Cerro Morales) just after you come around the first little curve
in the river. It’s picture perfect.
I explored the rocks up-river from the canyon and found lots of well-preserved
petroglyphs. When you get to the canyon (maybe another 5-minute walk), you have
to be very careful as the rocks are a bit slippery, and a fall could be treacherous. The
walls of the canyon are about 25 feet tall in areas. This trek is not for those who can’t
climb.
It is very impressive. The water has carved out smooth vertical walls, sometimes
leaving large monoliths in the middle of the river. And there are a number of little
waterfalls as the river makes its way through the canyon.
Wear good shoes that have grip (are “sticky”) on wet rocks, long pants/sleeves (there are
thorns and sharp grasses to walk around/through in some areas). Other gear that would be
good to have includes helmet, personal flotation device (life jacket), kneepads, gloves, hat, and
sunscreen. This river can rise ALOT, and quickly. While walking along the tops of the canyon,
we could see debris deposited at the high-water mark … 20 feet or more above the normal level
of the river. A rainy day is a BAD day to go exploring in this river.

Utuado is a municipality of Puerto Rico located in
the central mountainous region of the island known
as La Cordillera Central. It is located north of
Adjuntas and Ponce; south of Hatillo and Arecibo;
east of Lares; and west of Ciales and Jayuya.
Wikipedia

Speaking Puerto Rican . . .
Ya ‘escampo’ means it stopped raining.

Refrán . . .
‘Quien espera los más, espera lo menos.’
The more you expect, the less you get, or
expectations are too high.

Trivia
Utuado was founded October 12, 1739, by
Sebastian de Morfi, on behalf of 60 families from
Arecibo. It was the first town established in the
interior mountainous region of the island known
as La Cordillera Central and the 11th oldest
established municipality in Puerto Rico,
following San Juan, San Germán, Coamo,
Arecibo, Aguada, Loiza, Ponce, Añasco,
Guayama and Manatí.

From the San Juan area, take Route 22 west to Route 10 south to Route 111 east to Route 140
south. Continue on Route 140 to KM 15 (near the intersection with Road 606). Immediately
after the KM 15 marker, you will turn a SHARP left down a hill. Take that to the bridge and
park.

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

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

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.

JULY 2017

EL BORICUA

By the time Europeans arrived, Taíno society had two main
divisions. The rulers of the community were nitainos (nobles)
which included caciques, behiques (healer or shaman), and other
elites who held positions of authority. Caciques ruled at several
levels from the paramount caciques who ruled large regions, to
district leaders who were allied to a paramount, to headmen and
clan-lords who ruled at the village level. It should be noted that
women were also sometimes chiefs. Noble birth was the main
prerequisite of this rank. Alliances were formed between caciques
at all levels through arranged marriages.
Supporting the rulers were large numbers of commoners. Blood
and marriage (kinship) are the threads that bound commoners to
caciques. There was also a level below the commoner class which
the Spanish described as a class of servants called naborias.
Naborias were once thought to be slaves, but a careful reading of
the chronicles indicates that they served through a sense of
obligation.
Caciques organized villages into regional polities who competed
with each other for a variety of resources. There is increasing
evidence that contrary to the "peaceful Arawak" stereotype, the
Taino Cacicazgos made war on each other prior to the arrival of
the Spanish.
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July 17,
1886

José S. Alegría, poet, writer, lawyer, and
politician, became the president of the Puerto
Rican Nacionalist Party, and director of the
Puerto Rican Insitute of Hispanic Culture.
Alegría died in San Juan in 1965.

July 17,
1757

Juan Alejo de Arizmendi y de la Torre was a
Catholic priest who became Puerto Rico's first
native Bishop.

July 21,
1946

Jesús T. Piñero is appointed first native
governor of Puerto Rico.

July 25,
1898

U.S. invades Puerto Rico through the port at
Guánica

July 25,
1952

The Puerto Rican Flag, designed in the later
part of the 1800's, becomes the island's Official
Flag

July 25,
1952

Puerto Rico's Constitution Day

July 27,
1857

Dr. José Celso Barbosa, physician, journalist,
and politician, was a founder and head of the
Don Guillo,
the gardener
....
pro-statehood
Puerto
Rican Republican
Party.

Recao (cilantro) is slow to start from seed but, once
established, will yield fresh leaves until the first frost.
Because the seed is so tiny, it should be started inside. Use
bottom heat to facilitate germination and plant after the last
frost in the spring. Transplant seedlings either into pots or
directly into the ground in an area with as much shade as
possible and keep them consistently moist. Plants can be
harvested about 10 weeks after seeding. Recao is similar to
lettuce in that it thrives in the spring but, like lettuce, bolts
with the hot temps of summer.

Soy Prieto Dominguez Guerrero
I was adopted from a shelter in Puerto Rico. Now I live with my
mother in Tampa and I get to live inside the house. We have lots of
plants everywhere. I help mom water the plants when I drink water.
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.

In the wild growing conditions for thriving plants are shad
and wet. Even when plants are kept in shade, they tend to
flower, a leafless stalk with spiky light green blossoms.
Pinch the stalk or cut it off to encourage additional foliage
growth. Mimic the natural growing conditions as much as
possible, keeping the plant in the shade and consistently
moist. Recao plant care is nominal, as it is relatively pest
and disease free. It is said to attract beneficial insects as
well as defend against aphids.
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Island conservation

Jafet Velez-Valentín inspects the health of a rare Puerto Rican Parrot.
Somewhere in the rainforest there is a Puerto Rican Amazon Parrot
named Heineken. And the story of how the gorgeous tropical bird got
the name of a Dutch beer brand is telling of the passion, adversity, and
length that island-based conservationists face to save the species on the
verge of extinction. “When we first began the work, there were 13
Puerto Rican Amazon Parrots,” explained aviary biologist Jafet VélezValentín. “We didn’t have a way to tag the birds we were studying and
encouraging to breed. One of the scientists suggested we use polished
beer caps and before we knew it, we had parrots named Corona, Corona
Light, Medalla, Coors Light, even a Peruvian beer, Cusqueña. In fact,
Heineken fell in love with Cusqueña.” “When I think of the numbers of
parrots we are releasing into the wild, it makes me so proud to be part
of this work,” he says. “The parrot’s comeback represents the capacity
for Puerto Ricans to move forward in the face of adversity.” VélezValentín’s compelling conservation story is one of three remarkable
efforts featured in at www.pbs.org/nature seach for ‘Viva Puerto Rico’

Tropical Sangria Cocktail
This is a great, make-ahead, cocktail.
3 cups sweet white wine
1 cup pineapple juice
½ cup passionfruit juice
1 cup dark rum
Sliced tropical fruit. mango, pineapple, kiwi,
tangerines etc
1 lime sliced
Strawberries for decoration
Mix all ingredients together in a jug and refrigerate for
a few hours before serving.

Strange foods
This is a Conch shell, in Puerto Rico is
known as carrucho. Islanders prepare the
meat from this giant snail in a variety of
ways. All parts of the conch meat are
edible. There is the popular conch salad,
conch fritters, soups and stews, and more.
Fishermen use the conch shell as a
trumpet much like native Taíno Indians
used it for music as well as alarms and
trumpets too.

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.

Ajiaco, Colombian Chicken and Corn Soup
A tasty take on Ajiaco, a Colombian style chicken and corn soup with a thick and creamy broth
and tons of flavour!
1 tablespoon oil
1 onion, diced
4 cloves garlic, chopped
4 cups chicken broth or stock
1½ pounds potatoes, diced
2 cups corn
2 carrots, diced
2 cups chicken*
1 teaspoon oregano
1/2 teaspoon thyme

2 bay leaves
1 tablespoon lime juice (½ lime)
1/4 cup cilantro, chopped
2 tablespoon white miso paste (optional)
salt and pepper to taste
4 tablespoons ají picante (hot sauce)
1 avocado, diced
1 tablespoon capers
4 tablespoons sour cream

Heat the oil in a large heavy bottom sauce pan over medium-high heat, add the onion and cook
until tender, about 3-5 minutes, before adding the garlic and cooking until fragrant, about a
minute.
Puree 1/3 of the potatoes and 1/3 of the corn into 1 cup of the chicken broth in a food processor.
Add the broth, pureed veggies, the remaining potatoes, corn, carrots, oregano, thyme and bay
leaves, bring to a boil, reduce the heat and simmer until the potatoes and carrots are tender, about
20 minutes.
Remove the bay leaves, add the lime juice, cilantro, miso, salt and pepper and enjoy garnished
with ají picante, avocado, capers and sour cream!

San Agustin Archaeological Park in
Colombia - Another of Colombia's
secret places to visit.
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Jaime in the Kitchen
A Food Blog

Cocina Criolla – Cooking Hints
By: Anna María Vélez de Blas

Abuela in Aibonito used to make these for us on rainy days when we could
not play outside. She called them panquecas de cebolla. I added the
Sazonador Total and the cheese. My family loves them. These
measurements are approximate and don’t make a giant batch, just enough
for your family. They can also be served for breakfast with eggs.

Most recently my son, RJ brought his girlfriend over and while
looking in my fridge, which is the first thing he does when he
comes over, he found my left over mashed potatoes. ‘Papi, were
you going to make those cheese patties with this?’ he asked. Of
course, I said. Then he proceeded to gather all the ingredients so
we could make them now.
It’s funny, he’s so independent, is in his mid-thirties, has his
degrees, his own condo, comes over every weekend to check on
Dad, and still wants my patties. I love my son.

Panquecas de cebolla con queso

Tortitas de Papa con queso

3/4 cup flour
1 tablespoon sugar
1 tablespoon cornmeal
2 teaspoons baking powder
2 teaspoons salt
1 Tbsp Sazonador Total

3/4 cup milk
2 small onions, chopped
1 cup shredded cheddar
1 Tbsp oil

These delicious patties are so easy to make with left over
mashed potatoes and kids and grownups love them equally.
Every time I have leftover mashed potatoes I save it for this.
You can even make it with dry potato flakes.

oil for frying

Make the mashed potatoes as usual but not too soft, add milk
and butter as usual. By the way my usual mashed potatoes
include garlic powder and Adobo, so they are full of flavor. If
the potatoes are too soft, heat them on the stove a few minutes
until they dry out a little. Add shredded cheese, any kind you
have will do, just a little, mix well.

Mix together dry ingredients, add milk and stir. The batter will be thick.
Add onions, cheese, 1 Tbsp oil and mix thoroughly.
Heat about 1 inch oil in skillet over medium high heat.
Drop batter by tablespoons in hot oil and flatten slightly with the back of a
spoon that has been dipped in the oil so batter does not stick.
Brown patties on both sides until nice and crisp. Drain on paper towels.
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.

Now make small balls, the size of a ‘jacks’ ball and flatten a bit
with your hands. Run thru a beaten egg and into the frying pan
until golden, turning over only once. Drain of paper towels and
you’re done!
* 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.

JULY 2017

EL BORICUA

PAGE 8

Nuestra Cocina Criolla
3 tbsp butter
½ small onion, chopped
4 cloves garlic, minced
½ teaspoon salt
pepper to taste
¾ cup flour
1 cup milk
8 oz ham, diced
cracker crumbs, seasoned with Adobo
(or 1 sleeve of saltines)
3 eggs
2 cups oil, for frying
Combine diced ham, garlic and onion in a food processor until slightly
ground, not a paste.
Heat a caldero over medium-high heat and melt butter, add onion,
garlic, and salt, sauteé for about 3 minutes or so. Add the flour and
stir, cook another few minutes, add milk and whisk until it thickens.
Let this cool down for about 30 minutes or so to cool.
Prepare breading station. Add the crackers to food processor until
finely ground. Or you can use ready-made cracker crumbs. Season
crumbs with a bit of Adobo. Spread on a plate. In a bowl beat eggs
until frothy.
Scoop mixture into walnut size balls using a spoon. The mixture will
probably still be a bit hot to handle. Roll the balls with your hands
into shaped desired. Next roll the croquette in the crumbs, dip in egg,
and finish by rolling again in the cracker crumbs. Repeat until all the
mixture is used up.

Croquetas de Jamón
I’ve seen a lot of recipes for these croquetas, but some fail in
the true taste of Puerto Rico. Croquetas without onions and garlic?
Where are you from? And yes, you can add other stuff like minced
recao. In Puerto Rico we use cracker crumbs, not bread, and is
freshly made using saltine crackers, yes salted.

Delicious Guava Jam

Heat oil to 350 degrees. Carefully drop about 6 croquettes at a time
into the oil and fry until golden brown. Transfer the croquettes to
prepared plate with paper towels to drain. Continue frying in batches
of 6 until done.
Refrigerate or freeze extra croquettes (not yet fried) for later.

Slice the guavas in half cross wise and use a s poon to s coop out t he f les h and
seeds . Transfer the guava to a bowl and use a potat o mas her or the back o f a
fork t o mash the flesh, tr ansf er to a blender. Add the juice of two lim es. Tur n
the blender on low speed t o break up the f les h wit hout pulverizing t he s eeds,
about 20-30 seconds. S et a s ieve (not a fine mesh sieve) over a 2 or 4 cup glass
measuring cup and pour t he guava pulp int o the s ieve. Us e the back of a spoon
or a r ubber s patula and stir and press t he fles h and s eeds against t he s ide of
the s ieve, s o that the fruit passes thr ough, but the seeds remain in the s ieve.
Work on this f or about 5 t o t en m inutes in order t o process all the puree.
Confirm the amount of guava pur ee t hat you have by checking t he m eas ur ing
glass. Do t his becaus e you' ll need half t he amount of s ugar than you have of
the fruit. S o if you have 2 cups of pur ee, you'll use 1 cup of sugar. Transfer t he
puree t o a non-reactive pan. Add t he sugar. Add 1 tablespoon of pectin f or
ever y cup of fr uit you have. 2 cups fruit = 2 tablespoons pect in.

5-6 guavas r ipe and fragrant (fresh)
2-3 limes juiced
1 cup sugar
pect in

Heat over medium high heat , stirring constant ly unt il mixt ure comes to a
rolling boil. Stir one m inute and r emove fr om heat. Trans fer to a stor age jar.
Let cool t o room t emperat ur e and r efrigerat e. Spread on toast, serve with a
spread of cream cheese on c rackers or swirl into y ogurt
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Nuestra Cocina Criolla

Pescado Guisado
Caribbean Fish Stew – A simple Stew with marinated fish,
infused with spices, herbs, bell pepper, tomatoes, and onions.
Use any firm white fish; king fish, mackerel, red snapper, or
tilapia. Simply Delicious.
3-lbs white fish – cleaned, scaled and cut into steaks
Adobo
3 cloves garlic, minced
1 small onion, sliced
1 bell pepper, sliced
4 ajíes dulces, minced
3 Tbsp sofrito
2 Tbsp sliced olives with peppers
1 tsp capers
1 8-oz can tomato sauce
8-oz water or fish stock
Salt to taste

Process fish and dry with paper towels. Season with a bit of olive oil
and Adobo and refrigerate for a few hours or overnight.
In a medium frying pan, fry the fish steaks on both sides until brown
and crusty, about 3 minutes and set aside.

Beans and Sausage Soup
1 Tbsp olive oil
12 oz Sausage, sliced into ¼” inch
circles
3 chopped carrots
1 medium Spanish onion, chopped
2 stalks chopped celery
4 cloves garlic, minced
3 (14.5 oz cans) chicken broth
1 cup water

½ cup sofrito
1 pkt Sazón
1 Tbsp dried parsley
1 tsp dried rosemary, crushed
Salt and black pepper, to taste
1 bunch spinach (about 5 oz)
2 (14.5 oz) cans cannellini beans,
drained and rinsed
Shredded parmesan cheese, for
serving

Add ¼ cup olive oil to a medium caldero, heat to medium, add
sofrito and sliced onion, minced garlic, sliced pepper, and ají dulce.
Cook this for a few minutes, add olives and capers. Add tomato
sauce, 8oz water, and bring to a boil.

Heat olive oil in a large caldero over medium heat. Add sausage and cook
until slightly browned, tossing occasionally, about 5 minutes. Remove
sausage, while leaving oil in caldero, and drain sausage and set aside.

Add the fish to the caldero and spoon over some of the liquid over
the fish. Cook this about 5 more minutes.

Return caldero with oil to medium heat, add sofrito, carrots, onion, and
celery and saute 3 minutes (while scraping bottom of pan to get the
browned bits), add garlic and saute 1 minute longer.

Serve over rice with a side of plantains. Yum!
Stir in chicken broth, water, Sazón, parsley, rosemary, and season with
salt and pepper to taste. Bring to a boil over medium-high heat, and allow
to gently boil 10 minutes. Add spinach and allow to boil 10 minutes
longer until spinach and veggies are tender. Stir in cooked sausage and
cannellini beans (you can add more broth at this point to thin if desired).
Serve warm, top each serving with parmesan cheese.
Serve with toasted buttered garlic French bread.

JULY 2017

EL BORICUA

PAGE 10

Lo Nuestro . . .

A Dream Place
In Chicago’s Humboldt Park lies a beautiful tribute to the Puerto Rican artist.
The National Museum of Puerto Rican Arts and Culture founded in 2000, is the
only one of its kind in the nation. Its mission is to display and honor Puerto
Rican works of art created by Puerto Ricans.
The locale has a large Puerto Rican community that combined time and effort
to creating this beautiful endeavor. More importantly, it looks to promote
Puerto Rican heritage and sense of identity.
In 2014 it was officially recognized as the only museum in the country to
embrace this uniqueness in acknowledging only Puerto Rican arts and culture.
The museum hopes to connect modern day Puerto Ricans to their past and
future.
The space houses galleries, art classes, and performance areas among many
other facilities. In a hold your breath moment that I am hoping to view this
summer, the entrance is a brick courtyard.
Formerly a stable it still keeps the carriage receiving area with an impressive
brick archway. The walls are embraced with mosaic art works of our beautiful
Puerto Rican island. It is artistic gathering that invites everyone.
It bows to tradition, culture, and recognition of a proud people. Moreover, it is
a dream place.

*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.

Victor Michael Cruz is an American
football wide receiver for the Chicago
Bears of the National Football League. He
played college football at UMass, and
signed with the New York Giants as an
undrafted free agent in 2010.

