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"You come to love not by finding the perfect 
person, but by learning to see an imperfect 

person perfectly." Sam Keen

 have always loved Valentine’s. When I was a kid I 
would give heart shaped cards to every kid in my Iclass- they said things like ‘you’re the best’ or ‘you’re 

a super friend.’ As I got older, Valentine’s gestures were 
reserved for crushes and boyfriends. If you are single, 
cupid seems to be having a good laugh at your 
plummeting self-esteem and if you are in a relationship 
you are looking at your mate and hoping they will live up 
to the task of Valentine’s. You hope they will meet your 
expectations, or the expectations of your friends who 
will later compare notes on the gift, dinner and how high 
the romance factor was.

My first Valentine’s in Mexico was a pleasant surprise- a 
return to the Valentine’s of my childhood. Hugs, cards 
and little gifts from the women I worked with were given 
with open hearts and goodwill. In Mexico, Valentine’s 
isn’t just about romantic love here we celebrate ‘Day of 
Love and Friendship.’ In this issue our writers explore 
what it takes to open your heart, how to eat your way 
into intimacy and  about people doing things from the 
heart like the amazing San Agustinillo library. 

In our community, the Race for the Red just raised           
for the Huatulco Red Cross, the Dave Rotundo Band 
played to raise money for Un Nuevo Amanecer and on 
February 18th there is the Rotary’s Have a Heart 
Fundraiser. Lot of loving going on!  As well a Happy 1 
Year anniversary to the Huatulco Eye. Thanks you to all 
our contributors and readers for making it so much fun.

This Valentine’s celebrate Mexican style by calling your 
friends and family and say ‘you're the best’ or ‘you’re a 
super friend’, I promise it will make you smile the way 
you did when you were in grade 3- open heartedly!

See you next month, 

Jane



t was a great injustice and tragedy this December when Ximena was taken from 
this life. I think even an accomplished writer would struggle to convey the Imagnitude of this loss, 

 To comprehensively study Ximena (and she was one for comprehensive 
study!) one would need to look at her amazing connection to her community, see the 
smiles of the kids while she taught capoeira, hear her voice as she defended against 
acculturation in Mexico and to feel her support in friendship. She moved through 
each day with a grace and respect for those around her that was enviable. 
 
There is no doubt that she is greatly missed by everyone she came in contact with. 
However ‘missed’ is an understatement. With great sadness we will not have the 
priviledge of seeing all that she would have accomplished. She was one of the most 
positive people I ever met, but she never hesitated to raise her voice for what she 
believed was right. 

She was a woman who was changing the world. We think it only appropriate to share 
with our readers a synopsis of the fascinating research Ximena was doing about this 
area.

-Jane Bauer

there are stacks of adjectives to describe her but it isn’t 
enough.

imena's deep interest in her research, patience for sorting through myriads of documents, and willingness to set aside 
preconceived ideas, made her the ideal Ph.D. candidate.  Her research took her to a large number of document depositories Xin the state of Oaxaca and in Mexico City.  In her last report on the progress of her research (September 2011 at the 

University of British Columbia, Vancouver) Ximena gave her analysis of several centuries of documents mentioning the mystery of 
the wooden cross at the beach that is now called Santa Cruz – the cross that gave Huatulco ("bowing down to wood" or "revering 
wood") its name.  From her ethnographic, anthropological viewpoint, the story of the wooden cross qualifies as a myth because of 
the description of supernatural events in the story.  One of the interesting aspects of this myth, Ximena noted, was that the primary 
actors in the story are foreigners.  

The earliest version of the myth, she found, involved only the arrival of the pirate Thomas Cavendish, who was enraged to find a 
large wooden cross that to his mind was not Christian, and he tried to destroy it, tear it down, chop it into pieces, or burn it... but he 
failed.  Later, as the indigenous population was converted to Christianity, the myth was expanded to include the miraculous figure 
of Saint Thomas, the apostle who supposedly brought the cross here in the first instance, 1600 years earlier.  

At the conclusion of her presentation Ximena described her plans for her next research focus -- the rites associated with the Fridays 
before Easter in Oaxaca, which she hypothesized, unlike the cross myth, still incorporated ancient preHispanic rites within an 
eminently Catholic ceremony.  Ximena's untimely death will not only leave a hole in the hearts of those who loved her, but a vacuum 
in the knowledge of the beliefs of those who first lived in Huatulco.

-Jan and Marcia Chaiken

Remembering Ximena Osegueda

Her Research
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ay back in December 2011, we launched the first 
monthly Huatulco Eye survey.  We asked readers to Wtell us what beaches on the Oaxacan Riveria were the 

best to snorkel, surf, sunbathe, people-watch, walk, eat a 
great fish meal, watch the sunrise, watch the sunset and the 
best beaches for activities we left up to readers to specify.  Well 
readers, those of you who took a few minutes to fill out the 
questionnaire, have made it clear that we have an abundance 
of great beaches – 20 beaches were nominated as the best in 
one or more categories.

A majority of survey respondents  (71%) agreed that the very 
best beach for surfing is Barra de la Cruz.  A minority (39%) 
thought that La Bocana should be designated as the best 
surfing beach.  Obviously, since that adds to 100%, no other 
beaches were named.

Reader respondents were also pretty much in agreement 
(66%) that Zipolite, the clothes-optional beach, is the best 
beach for people-watching.  The runner up was Santa Cruz – 
and one reader specified that people-watching is best there on 
days that a cruise ship is in dock.  Perhaps the numbers will 
reverse if a nudist cruise ever decides to dock in Santa Cruz.

A majority of survey takers (62%) also told us that the best 
beach for having a great fish meal is Maguey.  We didn't ask 
for readers to name a restaurant on Maguey – but if you're new

to the Oaxacan Riviera, ask any local and they are likely to 
steer you in the right direction.  Other beaches nominated for 
great fish restaurants are San Agustín and Santa Cruz.

Fortunately for those of us who love watching fish (and also 
fortunate for the fish we watch), there is no majority 
agreement on the best snorkeling beach.  While 36% of 
survey-takers of the snorkeling kind said San Agustín is the 
best snorkeling beach, 6 other beaches were nominated as 
the best place to snorkel.  Entrega, Maguey and Violin were 
each named as the best for snorkeling by over 10% of 
respondents.  Let's keep our snorkeling spread out, folks, so 
we can see more fish fins than human legs.

The top honors for the best sunbathing beach (nominated by 
50% of reader respondents) was split between Conejos (29%) 
and Maguey (21%).  But seven other beaches were also named 
as best places to strive for that perfect tan.  Interesting that 
although readers are pretty much in accord that Zipolite is the 
best place for people-watching, they didn't include Zipolite as 
the best place to sunbathe without getting tan lines.

The early-risers among us pretty well split the votes on the 
best beach to watch the sunrise between La Bocana (47%) 
and Chahue (40%).  And the two top beaches named for 
watching the sunset are Coyula (36%) and Tangolunda 
(18%).  The vote also split on the best beach for walking with 
Punta Arena receiving the most votes (36%) and San Agustín 
trending slightly behind (21%).

For those of you looking for a romantic beach for Valentine's 
day, readers suggested that Cacaluta and Rescalillo Bay are 
the best places for privacy, romance, secluded dates and 
picnics. 
 
And finally, according to reader responses, based on the 
number of “best” categories in which an individual beach was 
nominated, San Agustín is the best beach for a variety of 
activities (6 activities), closely followed by La Bocana and 
Santa Cruz (5 activities for each)..

We hope these results are useful for planning a great time in 
Huatulco.  Remember to give us your response to the current 
survey published in this issue.

The Best Beaches on the Oaxacan Riviera: You Told Us!
By Marcia Chaiken and Jan Chaiken

Drs.  Marcia and Jan Chaiken have conducted surveys for 
many US Federal Agencies and private foundations.  
They live in Huatulco and Ashland, Oregon.
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The Best Ways to Find and Stay in Love 
on the Oaxacan Riviera:  You Tell Us!

By Marcia Chaiken and Jan Chaiken

his survey is the third in a monthly series. Based on 
readers' opinions, the survey is meant to inform Tvisitors and residents about the best of the Oaxacan 

Riviera.  This month of February we focus on romance. 
Results will be published in April.

Completed questionnaires can be returned to Hemingway's 
in Crucecita or Cafe Juanita in Santa Cruz or Sueño del Mar 
in Chahué c/o Los Chaiken before February  28. You can 
also email your opinions to huatulcosurvey@aol.com

Readers --  please give us your ideas of how you and other 
readers can find and stay in love on the Oaxacan Coast.  Feel 
free to leave any question blank if you have no opinion.

On the Oaxacan Riviera, the best place

To find your true love is_______________________.

To have a first date___________________.

To have a romantic day together___________________.

To have a romantic dinner____________________.

To propose or receive a proposal___________.

To have a wedding_____________________________.

On the Oaxacan Riviera, what is readily available to 
buy or make as:

The best romantic gift for her_______________.

The best romantic gift for him_______________.

The most romantic breakfast dish____________.

What is the very best way to show your 
love_________________.

Thanks for your responses.
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THE LEGEND OF PRINCESS DONAJI
By Frances Lopez

nce upon a time O in the beautiful hills of Oaxaca, 
hidden in the lush forest was the palace of the great 
Zapotec king. His daughter, princess Donaji went 

every morning to stroll through the forest and listen to the 
birds with the extraordinary feathers  sing. One day she 
discovered a stream that soon became a river and as she 
walked along the river she saw a silver sheet of water 
cascading over a beautiful rock. Today this rock is known as 
Guela Bupu. Every morning thereafter Princess Donaji would 
go to a cave that was hidden behind the waterfall and bathe.

Some days she would keep on walking beyond her wondrous 
waterfall to seek more, one day she went so far she became 
very tired. She decided to rest at the foot of a green, mossy tree 
and fell into a deep sleep. While she was sleeping,  she was 
discovered by a Castillian captain who silently watched and 
admired her.  When she awoke she was startled by the white 
man and she set off running back to the palace. The next day 
she went out for her stroll to her waterfall, Guela Bupu. Upon 
her return she came across the white stranger again.

“Yesterday beautiful stranger when I saw you I could hardly 
believe you were real. I have travelled across the ocean to seek 
new lands. But when I saw you I knew my higher purpose.” 
And he knelt before her.

Princess Donaji had no idea what he was saying. But she 
enjoyed the sweet sound of his voice and the smile he wore was 
universal. 

“Diux, Hello” Responded Princess Donaji as she knelt down

beside him. They both laughed. “Padelii? Where are you 
from?” she persisted in Zapotec. The handsome visitor 
understood nothing but there was a kindness in her eyes. 
They spent the day walking and swimming near Guela Bupu, 
communicating with hand gestures and smiles.

By the end of the day when the moon was starting to rise, 
despite their differences in language, the friendliness and the 
admiration between them showed love.

When Donaji returned to the palace and shared her 
extraordinary adventure with her parents, the King and 
Queen forbid her from seeing the man again. Princess Donaji  
begged her parents to let her marry him but the permission 
was not granted. They had already arranged a marriage with a 
dark brave warrior, well known to his people. Princess Donaji 
swore that she would die before marrying anyone but the 
white man that she loved so dearly.

Filled with tears of sadness Princess Donaji walked to her 
stream, to her waterfall, to the beautiful Guela Bupu. She 
climbed a peak, threw herself off the rocks and fell rapidly 
towards her death.

Legend now has it that you can sometimes see a golden goblet 
floating in Guela Bupu. It is said to contain Donaji’s heart 
which has become a symbol of a brave and loving Zapotec 
heart.

There are many versions of the story of Princess Donaji. Each 
year this legend is reenacted during Oaxaca’s Guelagetza.
Frances Lopez is age 11.
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our thousand books from which to choose—in 
English, Spanish, French, Italian, Japanese, and FDutch. Books for children in Spanish, French, and 

English. Make your selections at the Biblioteca de San 
Agustinillo in the quiet pueblo of the same name (population 
250), snuggled between the hip beach of Mazunte and the 
night life of Zipolite on the Oaxacan Riviera.  

Typically, the San Agustinillo tourist wants to relax on a 
pristine beach, read a good book, hobnob with local 
fishermen, and spend quiet days exploring the area
.  
But December 15, 2011, was anything but a typical day. The 
entire town and its visitors were invited to the biblioteca to 

thcelebrate her 10  anniversary.  On that very day in 2001 the 
four gringa founders, along with town and municipal 
officials, opened the doors of the Casa Municipal for the 
inauguration of the new library. And ever since, the library 
has been growing and changing, thanks to the generosity of 
people who love libraries and education. 

When the library first opened, some cynics said the concept 
of a lending library wouldn't work in this tiny town. The tenth 
anniversary happily proved them wrong.  Local residents are 
immensely proud that their little town houses one of the best 
libraries in the area.  As one tourist said, “I was going to 
move on to different beaches until I realized that I have it all 
here: a beautiful, peaceful beach; fresh fish; and access to 
the best books in the world. Why would I leave?”  

Open to everyone, at no charge  The sole cost of admission 
to the library is a desire to read and the only requirement is 
to return books when you're finished with them. Little 
wonder people flock to the biblioteca, with its ample 
selection of best sellers, fine literature, classics, history, 
encyclopedias, as well as books on self improvement, 
spirituality, sports, travel, and language.

24-hour service  Just outside the library in the hallway are 
surplus books to purchase and magazines to share. Take the 
magazines, pass them on to others, and leave 10 pesos for 
every book you choose to carry with you. This area is open 
even when the library is closed. One goal of the library is to 
be sure everyone who wants a book has one, no matter the 
time, day or night. 

A Reader's Paradise: 
La Biblioteca de San Agustinillo

By Carole Reedy

Where does this little library get all its fabulous books?  
This is a common question because of the fine selection. The 
library is run totally by donations. Tourists leave and send 
their books to the library. People who live in the area also 
donate their books. Case in point: the shelves of French 
books are courtesy of the donations of Julien Pardinilla, 
owner of Un Sueño cabañas and Un Secreto restaurant, and 
his French clientele.  
Cash donations allow the library to buy books and supplies 
for the children's workshops, as well as to build bookshelves, 
pay the light bill, and other practical concerns. Without 
these donations, the library wouldn't survive.  

More than a biblioteca, a gathering place  The library and 
its volunteers not only provide travel and reading 
suggestions for tourists, but also a place to just come and 
chat.  Tourists from around the globe stop in to talk about 
books…sometimes with interesting results. Permanent 
residents Melissa and James Arnott actually met because of 
the library.  James arrived first as a short-term visitor.  But 
when he discovered the broad selection of reading material 
he decided to stay for a while, just in time for Melissa's 
arrival. The rest is history: they married and to this day 
Melissa gives the credit to the biblioteca! Although the library 
doesn't claim to be a matchmaking endeavor, people with 
similar interests do gather in the outdoor reading and arts-
and-crafts area to exchange ideas, travel stories, and often 
just to laugh. 

Children's art contest…and a mystery  One of the most 
successful library ventures has been the its participation in 
the national art contest El Niño y La Mar.  Children 6 to 12 
from all over the country participate in this prestigious 
competition each year, the theme of which is “child and the 
sea,” with an emphasis on ecology.  The library sets aside 
two days each year for a workshop, inviting local children to 
come and make their paintings.  All supplies are provided: 
paints, brushes, paper, and assistance from volunteers. The 
paintings are then sent to Oaxaca City for judging.  Each 
state in the country designates its first, second, and third-
place winners as well as honorable mentions. 

In Oaxaca alone, more than 1,000 paintings are submitted 
every year. And in the library's first year of participation, 
2003, Javier Mendez Olivera won third place.  Shock and 
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excitement filled the town. Remarkably, every year since 
then the town has had a winner. In 2009 and 2011, two of 
the town's young girls took first place.  Other years, there 
have been second and third-place winners. The prizes are 
considerable.  First-place winners are awarded a week's tour 
(with accompanying parent) to Mexico City, Puerto Vallarta, 
and Veracruz.  Second and third-place winners receive a 
bicycle and a mountain of books, paints, and other 
materials.  It's something of a mystery: How can this little 
town produce a winner every year?  A citizen of Oaxaca City 
once commented, “Your children live the sea every day, and 
their paintings reflect their passion for the environment.”

More library offerings  Over the years, the biblioteca has 
provided cultural activities including art workshops, a 
music program, participation in chess classes and 
tournaments, and English classes. Tourists who frequent 
the area often volunteer in their area of expertise. Just this 
year, DeNel Rehberg Sedo started a reading program for the 
younger set.  

A bright future  The new Representante Municipal of the 
town, Argeo Velasquez, has big plans for improvements in 
the Casa Municipal, where the library is housed, including 
more square footage for the library and, eventually, its own 
location on a second story. The goal is to make the Casa 
Municipal a center for cultural activities.
   
On your next visit to the Oaxacan Riviera, stop in at the 
Biblioteca de San Agustinillo to experience first-hand this 
little paradise for readers.  Take out a book and relax in one 
of the peaceful restaurants on the water (the entire town 
hugs the beach) or spend an afternoon browsing and talking 
about books and travel. What could be more fun?      
Library hours are Monday, Wednesday, and Friday, 2 to 5 
pm.

Author Carole Reedy, one of the founders of the 
biblioteca, lived in San Agustinillo for ten years 
before relocating to México City. She is happy to 
answer any questions you may have about either 
location.  carolina_reedy(at)yahoo.com
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ñil, scientific name generally referring to Indigofera 
tinctoria, belongs to the pea family and is the source of Athe beautiful color indigo. In Nahuatl it is called jiquitle. 

The plant is a shrub, growing up to 1.5 m in height also used 
for a blue dye is its close relative Indigofera suffruticosa, which 
is the species used in Mesoamerica (Mexico and Central 
America). Like other plants in the pea family, these plants 'fix' 
nitrogen through the interaction of bacteria living in the 
nodules of the plants' roots, thereby and enriching the soil 
without the need for supplemental nitrogen. They are also 
excellent plants for erosion control. 

Indigofera tinctoria was originally domesticated in India and 
also the earliest major center for its production and 
processing. From there it made its way to the Greeks and 
Romans where it was valued as a luxury product.  It was also 
known to ancient cultures of Mesoamerica and like cochinilla, 
añil was a dye used for clothes of the royalty and privileged 
classes in pre-Hispanic times. El Salvador and Guatemala had 
high volumes of production up until the onset of synthetic die 
production in Europe. Production also took place in the 
Isthmus of Tehuantepec region of Oaxaca, which was a center 
of regional trade center when the Spanish arrived. Añil was 
even used to paint murals in Bonampak, Chiapas. 

After the conquest añil became an important tribute to the 
Spanish crown through its cultivation by slaves. Añil is not 
easy to process as it not soluble in water. In 1865, the German 
chemist Adolf von Baeyer began working on the synthesis of 
indigo and by 1914 natural production had declined 
dramatically. BASF, a German chemical company, developed 
a commercially feasible manufacturing process that was in 
use by 1897. By 2002, 17,000 tons of synthetic indigo were 
produced worldwide. As synthetic production increased 
traditional production of natural products declined and 
basically ruined the industry in Oaxaca and elsewhere.

In spite of this, commercial production continued in Ocotlán 
up until 1910. It is still in production in small farms and used 
for traditional dress and weavings. Today there is an attempt 
to restore traditional production, especially in the Isthmus. 
Whether or not production there can be competitive remains 
to be seen and if the global market is willing to pay the price for 
a sustainable product that is easy on the land. 

In the publication Ethnobiologia Zapotaca an entire chapter 
discusses a current project to rescue the cultivation of the añil 
industry in the Isthmus from a cultural perspective. The

 project has three objectives: 1. Rescue the traditional 
technology to enrich and improve the current situation, 2. 
Reassess and strengthen the community, and 3. Access the 
national and international market with natural dyes. For this 
project, añil is produced in an organic, sustainable manner, 
with as little damage to the land as possible. The land is NOT 
cleared, slashed and burned, and planting is done on contour 
where the land slopes. Seeds are planted into furrows with 
handspikes or stakes about 80 cm apart into existing 
vegetation at the end of May, about 15 days before the first 
rain. The rows are weeded about 20 days after germination 
and then again about another month later. Harvest occurs by 
hand approximately 4 months after seeding and is done early 
in the morning so the plants don't dry out. Two brick tanks, 
one above the other, are used to extract the dye. The plants are 
soaked in the upper tank and processed in the lower tank. The 
dye is then strained to remove residual material and dried in 
fabric. The waste material is composted with worms and re-
used; no chemical fertilizers are applied. 

Although there is an 'artisan' market, in Mexico and 
elsewhere, the cost of production and high labor requirements 
limit the competiveness of the product with commercial dyes 
from India Japan. When you purchase one of the beautiful 
tapetes made here in Oaxaca, you will see the beautiful blue 
dye of the añil plant.

The Blues: Indigo
By Julie Etra

 Take a Tour: Eric Minding offers a nine day tour where you 
can see the production of a wide range of Mixtec and Zapotec 
textiles in the Pacific coast region of Oaxaca.  Part of this tour 
includes a day with a shell dyer so that you can witness the 
purpura dyeing process first hand.    This trip is only offered 
once or twice a year to a limited number of participants. For 
more information www.traditionsmexico.com

For more Information 
about the amazing dyes 

and textiles of Oaxaca visit 
the Museo Textil de 

Oaxaca. They offer several 
workshops and guide 

tours. 
www.museotextildeoaxaca.org.mx
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The Color Purple

ince Ancient times, in both Europe and Mesoamerica, 
purple has been associated with royalty and special Sreligious ceremonies.  As this exquisitely rich color was 

both rare and time consuming to achieve, collectors of purple 
dye were highly respected. Today only twenty five men remain 
on earth who are continuing the ancient tradition of collecting 
purple dye.  This craft has been passed down to them by their 
ancestors over several centuries.  These dyers travel from the 
remote village of Pinotepa de Don Luis to work the rocky 
Oaxacan shoreline north of Huatulco.

The dye comes from a species of sea snail often known as 
murex snails. In Europe, murex snails were found in the 
Mediterranean and produced a color which was named “tyrian 
purple” by the Phoenicians.  Ancient civilizations mentioned 
this dye in texts dating back as far as 1600 B.C.   It took some 
12,000 snails to extract 1.5 grams of tyrian purple dye and 
Aristotle reported that it had a value of up to twenty times it 
weight in gold.  Due to its scarcity many cultures reserved it 
for royalty and in more recent years the shade has been 
referred to as “Royal Purple”.

A close relative of the Mediterranean murex was found along 
the Pacific Coast from Ecuador to the Baja.  The snail of the 
Americas is commonly known as “Purpura” and was used for 
centuries to obtain the same rich shade produced in Europe.  
One important difference between the Mediterranean Murex 
and Purpura is that the former had to be killed to extract the 
dye, eventually leading to its extinction; while the snail found 
on the Pacific Coast can be milked and released back into the 
sea.  The ancient Mixtec shelldyers understood that the 
purpura regenerates its ink.  By not harvesting dye during 
mating season, careful rotation, gently milking only the 
mature shells and painstakingly replacing them onto the 
rocks, they were able to conserve the species over several 
centuries.   

Unfortunately in the early 1980's, a Japanese company called 
Imperial Purple Inc. nearly decimated the purpura population 
on the entire Pacific coastline.  The fishermen hired by this 
company harvested year round, handled the shells roughly 
and were careless about replacing them to their former resting 
place.  Within four short years many of the grounds were 
severely depleted or completely barren.   In 1988 the purpura 
became protected by the Mexican Federal government, 
Imperial Purple Inc. was expelled from Mexico and harvesting 
of the dye became strictly controlled.  

Purpura shells are well camouflaged within the rocks of the 
inner tidal zone but shelldyers are expert at identifying them 
and gently lifting them out of the water.  By pressing just on 
the right spot, each snail releases their milky white liquid 
directly onto the skeins of cotton before being cautiously 
returned to their hiding place.  The cotton strands first turn 
yellow but with prolonged exposure to the sun and oxygen the 
color transforms, as if by magic, to turquoise then blue and 
finally purple.  What is so unique about this dye, making it so 
sought after, is that the fabric does not fade with exposure to 
the sun but the intensity actually deepens over time. 

Purpura snails from this region are recognized as a national 
treasure and are protected by the Federal Government.  With 
an average life span of about 11 years the prognosis for their 
survival is positive. Unfortunately the population continues to 
diminish due to fishermen poaching for seafood.  At one time 
the shelldyers were able to dye several skeins of cotton in a 
day, now they are lucky to complete just one.  This is making 
the dye more expensive and hence less competitive, especially 
in a market including synthetic dyes and fabrics.

Historically cotton dyed with purpura was traded as far away 
as Costa Rica.  Today it is used only by the local women who 
weave it into either a “reboso” (a shawl worn over the 
shoulders) or a “posahuanco” (a wrap around skirt 
traditionally worn by coastal Mixtec women). This traditional 
skirt has bands of dark, indigo dyed cotton, purpura dyed 
cotton and red silk.  Although no longer worn routinely, these 
skirts are still held in high esteem by Mixtec women.  A 
genuine posahuanco not only confers status, the Purple color 
is associated with fertility and many women of this region 
continue the tradition of being married in one of these 
garments.  It could take the milking of up to 1000 Purpura to 
color just one purple reboso and as indigenous culture 
becomes more integrated and as traditional dresses become 
more expensive; fewer younger women are wearing them.   

The dyers, from Pinotepa de Don Luis, are the last traditional 
shell dyers on the planet. What they are doing is rare, amazing 
and spectacular.  It would be unfortunate if the last of the 
great shell dyeing traditions were to disappear due to 
extinction of the species; an equally great tragedy would be 
that the craft is lost because they were unable to compete with 
a cheaper synthetic fabric. 

Brooke Gazer runs a Bed and Breakfast in 
Huatulco www.bbaguaazul.com

By Brooke Gazer

Eye 13



Bugumbilia 703
Tel. (958) 100 2488
karinahuatulco@hotmail.com
On the Zocalo, La Crucecita
Huatulco, Oaxaca

alentine's Day. Romance. Seduction. Amor....The very 
essence of seduction is to stimulate the five senses: Vsight, sound, feel, taste, and smell. Starting the 

evening with a  beautifully laid table, flowers, candlelight, 
soft music, a hint of perfume, and time to enjoy it all. This is 
not the night to be slaving over the stove, chopping, mixing, 
stirring, it's all about make-ahead, have ready in the fridge to 
pop into the oven so you can relax and enjoy the evening. If 
you want a big elaborate production, go out to your favourite 
restaurant and really put on the dog, but if you want to do it 
right at home, simple elegant luxury is what it's all about. 

The Mexican pantry has ALL the ingredients for a wonderful 
Valentine's dinner, and as a matter of fact, it boasts some of 
the sexiest food in the world. Avocadoes, oysters, lobster, 
chilli and chocolate are all considered aphrodisiacal foods. 
Some of the reputations are based on science and nutrition, 
but some enjoy a lusty reputation because of their appeal to 
our senses.  Do you know how avocadoes got their Spanish 
name, acuacate? “The Aztecs called it ahuacatl, meaning 
“testicle tree” because of what they perceived as its 
resemblance to that part of male anatomy.  Writes Karen 
Hursh Graber in her article about Valentine's Day and 
Mexican aphrodisiacs. 

The perfect romantic dinner is obviously very personal. 
The meal should capture all five basic tastes, a bit of salt, a 
hint of sweetness, a little sour for balance, a slightly bitter 
edge, and …umami, which is an almost indefinable 
savouriness, an unctuous mouth feel. Believe me, you know 
it when it hits your palate.

When planning my romantic dinner, I can source almost all 
of my ingredients from the Mexican pantry, but I have to 
pack my passport and travel to France for Champagne. 
Although Baja California is beginning to produce sparkling 
wines, “vinos espumosos”, it is a young venture, and for my 
special dinner, I crave Moet & Chandon Imperial Brut. (By 
the way 75% of all champagne sold in Mexico is this brand, 
so it is widely available. Read my article about champagne 
tasting. www.banderasnews.com/0512/rr-ultraglam.htm

Once I have my bubbly, it is time to plan the menu. All of 
these dishes can be prepared ahead, and served or cooked 
languorously. My essentials – oysters with a mignonette, a 
simple first course of chilled asparagus with lemony 
vinaigrette, a sexy main like sablefish and a decadent dessert 
featuring chilli and chocolate. Mmmmm.

Of course, oysters are at the top of the list of aphrodisiacal 
foods – their smell, shape, and mouth feel all contribute to 
their reputation, but it is their high zinc content (100g raw 
oysters contain 65.6mg zinc) that is essential to sexual 
development. Casanova reputedly consumed 50 raw oysters 
every morning! Local oysters range from tiny to large – they 
are all the same Pacific oyster, only harvested at different 
stages of development. The tiny delicate slightly briny ones 
are best raw, and the larger ones really do well in any baked 
version, especially Diablo style. 

When you prepare the next course, remember that no one 
likes a limp asparagus, especially on Valentine's Day. Steam 
the asparagus lightly, chill immediately, and serve with your 
favourite light vinaigrette. 

Raw oysters with a Classic Mignonette
2 dozen small shucked oysters
1 tablespoon coarsely ground white or black peppercorns 
(vary amount according to taste)
1/2 cup red wine vinegar
2 tablespoons finely chopped shallots or sweet onions
Salt to taste
Mix the pepper, vinegar and shallots together and spoon 
over the oyster. 

The Food of Love
By Kathy Taylor

A main course that fits all our requirements for a romantic 
meal – prep ahead, delicious, sumptuous, is a sablefish recipe 
that I have adapted here to mahi mahi. The mahi does not have 
the same fat content as the sablefish, so try not to overcook it. 

Our final course from the kitchen is dessert, a wonderfully 
spicy molten lava cake with a surprise center. This chilli 
studded chocolate dessert continues on the aphrodisiac trail; 
the chilis lend a fiery kick to the luscious endorphin-releasing 
chocolate, bound to make you feel both good and hot at the 
same time.  The secret to this sexy centre is the extra step 
–making a chilli spiked ganache, cooling and shaping it into 
balls, and plopping them in the centre of each little lava cake. 

Kathy Taylor is a freelance writer who arrived in 
Huatulco in 2007 by sailboat. Her passions are food, 
sailing and Mexico. She writes about life in Huatulco on 
her blog www.lavidahuatulco.blogspot.com .
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Million $$$ View. 1 bedroom, 1 bath.
Condo with view of Zipolite Beach.

$99,900 USD

Sueno del Mar. 1 bedroom, 1.5 baths,  with 

nice views.  J

$209,900 USD

ust bring your suitcase!

Condo Pacifico. 3rd floor 2 bedroom, 1 
bath fully furnished. $129,000 USD

Hacienda Real. 2 bedroom, 2 bath, fully 
furnished- $170,000 USD

For Further Information and Showings Call David or 
Jackie at 958 106 8237 Remax Huatulco

daja@huatulcoremax.com

 Location, Location  150 meters to the beach, one 
bedroom, one and a half baths, stainless steel 

appliances. Never been rented
$219,900 USD

Marina Park Plaza, excellent location across from 
the Marina, easy walk to the beach , and if you need 
revenue, can be put into the Rental pool, everything 

included even the kitchen sink .
Best Buy at $180,000 USD

Tamari Sablefish, courtesy Chef Brock Windsor, Bearfoot 
Bistro, Whistler, British Columbi
1 lb. sablefish, cut in 4 pieces
1 cup tamari soy sauce
2 Tbsp. honey
1/3 cup finely chopped fresh ginger
½ bunch cilantro, chopped
3 cloves minced garlic
2 cups baby greens
Vinaigrette
1/3 cup white wine vinegar
1/3 cup grapeseed or canola oil
2 shallots, finely chopped
1 cup seeded, coarsely chopped cucumber

Combine soy sauce, honey, ginger, cilantro and garlic in a dish 
large enough to hold the fish. Place fish pieces in marinade, 
cover dish tightly with plastic and let stand in fridge for at least 
an hour, and up to 5 hours. 

When ready to cook, preheat oven to 400 F. Remove fish from 
marinade, blot dry with a paper towel and place in a buttered 
baking dish. Bake fish in oven 8-12 minutes, or until it is 
done.  Combine vinaigrette ingredients in a pan and stir well to 
combine. Add cucumbers and heat until they are warmed 
through – don't overheat. Spoon cucumbers onto plate, place 
sablefish on top, and garnish with greens. 
That is umami! And the champagne is still the perfect 
accompaniment.

Mexican Spiced Lava Cakes 
(makes 2, can easily be doubled or tripled) 

Molten centers
1 ounce dark chocolate 
2 TBS whipping cream
1 tsp ancho chili powder 
1/2 tsp cinnamon

To make the centers, melt the chocolate and whipping 
cream in a double boiler or in the microwave.  Stir in the 
ancho powder and cinnamon until completely mixed.  Chill 
this mixture in the refrigerator.  When chilled, form into two 
balls.

Preheat the oven to 400º F.  Butter 2 six-ounce ramekins.

Melt dark chocolate and butter together in double boiler or 
microwave.  Whisk to thoroughly incorporate the butter into 
the chocolate. 

In a small mixing bowl, use an electric mixer to whisk egg, 
egg yolk, sugar and vanilla until light, about 5 minutes. 
Gently fold in the chocolate mixture and flour until just 
incorporated.  Pour the cake mixture into the prepared 
ramekins.  Press a chocolate ball into the center of each 
ramekin.

Bake between 7 and 10 minutes, until cakes are firm. Let 
cakes sit on a rack for 3 to 5 minutes.  Run a knife between 
the edge of the cakes and the ramekins.  Invert a plate on 
each ramekin, flip plate and ramekin over, remove ramekin 
and serve.  Garnish with powdered sugar, raspberry coulis 
and fresh raspberries.

Cakes
2 ounces dark chocolate
1/2 stick butter (4 TBS)
scant 3 TBS sugar
1 egg
1 egg yolk
1/4 tsp vanilla extract
2 TBS cake flour 

Credits:
Aphrodite, A Memoir of the Senses, by Isabel Allende, Harper 
Perennial, 1998
Ultraglam, Champagne by the Glass, by Kathy Taylor, 
banderasnews.com
Food for Valentine's Day, by Karen Hursh Graber, mexconnect.com



o you ever wonder why you sometimes have difficulty 
accepting yourself the way you are, find it difficult to 
say “no” to people or struggle with jealousy? It could D

be that your Heart Chakra is out of balance.  Chakras are 
swirling vortices of energy that are centered along the spine. 
Chakra means “wheel” in the ancient language of Sanskrit. 
They can be thought of as spinning wheels of light or energy 
that connect the physical body to the spiritual body and 
the emotional to the mental. 

There are seven major chakras. The first, the root 
chakra, is at the very base of the spine. 
Next, the sacral chakra located in 
the lower abdomen, the solar 
plexus chakra in the center of 
the torso and the heart 
chakra. Moving up to the 
neck you will find the throat 
chakra. The crown chakra is 
often referred to as the third 
eye and is located on the 
forehead. Finally at the top of 
the head is the crown chakra. 
Each one is not only an energy 
center, but also corresponds to specific 
emotions we feel and relationships we have 
with people or things.

It makes sense that the heart chakra relates to our emotions 
surrounding love and romantic relationships. The heart 
chakra is the reason we feel “heartbroken” when someone we 
love leaves us and also why our “heart sings” when we are 
newly in love. The emotional health of the energy swirling in 
our heart becomes a physical sensation in times of extreme 
emotional imbalance. Yes, believe it or not, even feeling off-
the-charts in love is an imbalance.  I don't know anyone who 
has not experienced both of these extremes. However, what 
the majority of us want to know is, how to create and 
maintain a healthy emotional balance on a day-to-day basis 
and how to rebalance our heart chakra energy as we 
experience the normal ups and downs of everyday life.

First, it is good to know more about the specific emotions 
associated with the heart chakra. That way we will know 
when we are dealing with a heart chakra issue and not 
emotions associated with another chakra.  Anytime you are 
feeling love, compassion, confidence, generosity, inspiration 
or hope the heart chakra is activated. On the other hand, 
this chakra is also involved when you are feeling despair, 
hate, envy, fear, jealousy and anger. Each emotion has a 
lesson to teach us and the heart chakra lessons are ones of 
forgiveness, unconditional love, trust, compassion and 
letting go.

Each chakra also governs specific parts of the body. It is 
obvious that the heart chakra governs the heart, but it also is 
associated with the circulatory system, blood, lungs, breasts 
and the thymus.

 So, illnesses like high blood pressure, asthma, heart attack, 
and breast cancer may be a sign of a heart chakra severely 
out of balance.  There are excises we can do, food we can eat 
and even music we can listen to in order to rebalance our 
chakras. Rebalancing the chakras can take only a few 

minutes, but it is a life long process to keep them balanced. 
The first step to rebalancing the heart chakra is to spend a 
few minutes opening up the chakra. 

To do this, sit in a comfortable position. Close you eyes and 
visualize your heart opening up like a door. 

Visualize a beautiful green light emanating 
from your heart. Take your right hand and 
make three clockwise circles over your 
heart. Think loving thoughts while 
taking three deep breaths and then 
visualize your heart's door closing.  
Once the heart chakra is open active 
exercises like doing push-ups or 
swimming the breaststroke can 
stimulate it. If you prefer something less 
vigorous, there are several yoga postures 
that have the same effect. 

Yoga poses like cobra, bridge and standing 
back bend are all 'heart' openers. They 

encourage emotional release and 
rebalancing. It is good to hold each pose for 

30 to 60 seconds to allow the emotional 
release to happen.  The heart chakra is 

represented by the color green. So it is no 
surprise that the majority of heart chakra foods 

have a strong green color.  Leafy vegetables such 
a s  spinach, kale and dandelion greens are good for 
heart energy as well as broccoli, cabbage and celery. Spices 
like basil, sage, thyme, cilantro and parsley are also said to 
help the heart chakra.  And what to drink? Why, green tea of 
course!

Whether you are sipping green tea or a green smoothie you 
will also benefit by listening to some heart healing music. 
Each chakra vibrates at a certain frequency and there are 
many different styles of music composed specifically to 
resonate at the same frequency. Listening to this music can 
raise your heart's vibration to the correct frequency and 
change the way you feel almost instantly. One quick Google 
search will yield dozens, if not hundreds, of downloadable 
compositions to stimulate your heart chakra.

With a balanced heart chakra you will feel more loving, 
compassionate, and accepting. In the world of energy, 
intention is everything. Set the intention to take one small 
step toward balancing your heart energy and see how it 
changes your life.    

Heart Chakra
By Kari Vannice
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By Neal Erickson

usic has, for centuries, been an integral part of the 
life and culture of the indigenous people of Mexico. MBefore the arrival of the first Spanish Conquistadors 

they used conch shell horns, reed and wooden flutes and 
various drums and other percussive instruments to make 
music to enhance their ceremonial life. When the priests of the 
Spanish Conquest began introducing their brand of 
Christianity to the Mexican people, they brought instruments 
whose intended use was to be strictly for religious ceremonies 
but to the dismay and objection of the clergy, the indigenous 
people began to use them for secular songwriting and 
performance as well.

In Mexico, as in the rest of the world, music has been 
evolutionary and sometimes revolutionary. The Mariachi 
music was, perhaps more than any other, tied closely in its 
development to Mexico's long struggle for independence from 
Spanish rule and oppression. Mariachi groups often 
composed and performed songs that praised revolutionary 
leaders and victories and derided the oppressors. 

Originating in the State of Jalisco, Mariachi as we know it 
began in the early to mid-1800's with groups of musicians 
using harps, guitars, horns and violins; the usual basis at that 
time for Spanish theatrical orchestras. Playing traditional 
popular songs, and composing new, pleasing music spread 
the growth of Mariachi. But staying current through the 
changes in Mexican government and social structure was an 
integral part of Mariachi success.

"The consensus of modern scholars is that the word mariachi 
is indigenous to Mexico. The now-extinct Coca language of 
central Jalisco is the most frequently cited as its probable 
source. Legend erroneously attributes the word to the French 
Intervention of the 1860s, explaining it as a corruption of the 
French word mariage, and citing a similarity between 
mariachi (or its archaic variant, mariache) and the French 
word for wedding. Historical documents prove that both the 
word mariachi and the ensemble it designates pre-date the 
French occupation of Mexico, making any similarity with the 
French word a phonetic coincidence" (Clark, 1996). –from 
Wikipedia

Mariachi by the early 1900's was taking on a certain 
uniformity of style and substance as the performers learned 
from popularity and success. The common elements of 
modern Mariachi became the stylized dress of the Charro 
(horseman) of Jalisco; the tailored, woolen long pants and 
short jacket, festooned with gold or silver colored metal 
buckles, and the highly decorated wide-brimmed sombrero, 
along with the instrumention used. Inclusion of the Vihuela 
(Spanish 5 string guitar) and the Guitarron (4 string bass 
guitar) in the group were considered essential definitive 
elements, and still are. Violins and trumpets are traditional 
as well, depending on the size of the ensemble.

Weddings, political events, Quinceañeras (traditional family 
thceremony celebrating a daughter's attaining her 15  

birthday), and Mother's Days are common occasions for the 
hiring of Mariachi performers. In many parts of Mexico they 
are considered very important to the perceived success of 
these events. Often Mariachis are hired by a man to serenade 
the woman he hopes to win for his bride. Their soulful 
renditions of romantic songs are thought to be irresistible. 
This past November the United Nations' Organization for 
Education, Science and Culture (UNESCO), added mariachi 
music to the organization's list of intangible cultural 
patrimony

Among many styles of music and musical groups in Mexico, 
Mariachi has become internationally known and played 
probably more than any other. It is arguably the most 
uniquely and truly Mexican, and the nation takes great pride 
in that tradition.

Neal Erickson is a musician from Michigan who 
spends as much time as possible in Huatulco.

Mariachi
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 had the honor of being invited to an Isthmus wedding last 
year. The groom, Asa Buchanan, was a young English Iteacher from London and the bride Karina Nuricumbo´s 

family was from Juchitán. It was an enormous, colorful affair 
held in an event hall right near the highway leaving the city.

Almost all the women were dressed in extravagant outfits, 
bursting with multihued flowers usually on black velvet. These 
embroidered costumes are an integral part of this culture - and 
no time better to show them off than a wedding! 

A little history helps explain why. Before the Panama Canal in 
1914, the Isthmus of Tehuantepec was the narrowest strip of 
land between the Pacific Ocean, where Spain had colonies in the 
Philippines, and the Gulf coast up to Veracruz and then on to 
Europe.  Juchitan , was on the  transportation route for moving 
exotic goods, so there were many outside influences on the 
women's clothing. 

The women were exposed to the brilliantly floral silk shawls from 
China. Then came the sewing machines in the late 1890s and 
production of these eye-catching gowns soared. Soon the 
Tehuanas/Juchitecas style was the rage all over the country, 
first due to Frida Kahlo´s fascination and later the entire 
country´s. 

Another interesting tradition in a Juchitan wedding is the ritual 
of the Mediu Xhiga.  Mediu comes from the value of the former 
currency called a real, equivalent to about six cents. Xhig is the 
Zapotec word to define cup, which originally was made of the 
hard outer part of  fruit so called jicalpestre.

Juchitan Wedding 

Traditionally during the celebration of the nuptials, the mediu 
xhiga song was played and guests are invited to deposit money 
in the groom´s jicalpestre (nowadays a tin can will do). In 
exchange the guests received a ceramic vase called a 
cantarito.  During the dance, couples try to break each others´ 
pitchers. At the end of the song, guests break the pitchers, 
throwing them to the floor. However, these days many guests 
keep them as a memory of the wedding. I kept mine. It was just 
too beautiful to break. 

Another tradition originates in colonial times as a means of 
protecting the local Zapotec women from the randy, roaming 
Spanish soldiers. It is called The Rapture. The young man 
abducts his future wife and brings her home to mom and dad 
until the day of the wedding. He goes to her parents to get their 
consent and at that point she may or may not be sent back 
home depending on what her parents decide. If it is a go, the 
future groom then sets out to ascertain the status of the young 
lady´s honor. 

Although this tradition may be considered somewhat rural 
and rustic now, and perhaps only symbolic these days, my 
Istmeño students tell me they can still occasionally witness  
young men  roaming  the streets and shouting the news of his 
future nuptials. Ironically, even thought the young lady´s 
virginity is considered a plus in a new marriage, a non-virgin 
verdict does not mean by any means that the wedding is off.  
And you can bet she will be lovely on her special day with her 
gorgeous white huipil, elaborate headdress and golden 
jewelry!

By Caryl Delaney
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Hector Infanzon
City Dweller Tour

ector Infanzon was born in Mexico City and studied at the 
National School of Music. Besides performing on Mexico’s Hmost important stages, he has participated in prestigious 

international jazz festivals in Montreal, Newark, Havana, New 
Orleans, Lisbon, Washington DC, Port of Spain and Medellin.

In his music he takes us on a journey that draws from Mexican 
folklore as well as classical, Latin American and Afro-Carribean 
music, keeping true to the essence of jazz; improvisation. He is 
always in search of new tendencies without ever losing the urban 
sound.

Indeed it was his versatility that allowed him to join Ricky 
Martin’s band on his world tours from 1991-2001. He has also 
had the oppotunity to share the stage with Carlos Santana, Jose 
Feliciano, Papo Lucca, Jonny Pacheco, Jeff Verlin and many 
more.

Hector Infanzon will perform his City 
Dweller Tour February 9, 2012 at the 

Camino Real Zaashila. Tickets are 
available at Foto Conejo & Yamaha 

Music.
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Sabali 45, La Crucecita
Tel. 958 583 4014

Private  Classes
Individual or Groups

janemexico1@yahoo.ca

Personal

Advertise in the Eye... huatulcoeye@yahoo.com

It is our first full winter here 
(just retired), and I'm 
wondering if I could meet up 
with anyone else interested in 
some morning runs or bike 
rides or swims? Or most any 
outdoor activity. Drop me a 
line at rzjackson@shaw.ca. 



For Rent-The River House-  
Monthly or Weekly

www.theriverhouse-huatulco.com

Beachfront Home For Sale-
Punta Santa Cruz.3 bdrms, 4 bths., 
a/c, stainless steel kitchen, access to 
beach, fully furnished   
.Info: 958 587 2506, 
casavolare@hotmail.com

For Sale: Brand new 2 bdr. apt. in 
Marina Park Plaza!Great location! 
Must see! For more info.958 109 
3154
huatulcoeye@yahoo.com

Ocean view rentals in Sta. Cruz
A 2 bdrms condo more than 6 months 
$20,000 pesos, short term rental 
$2,600usd plus utilities in both options.
Also short term fully furnished vacation 
rentals, same location.



February

Puerto Escondido
Blues Festival

Johnny Sonsone, Alberto 
Columbo and Friend.
Split Coconut 7pm

Puerto Escondido
Blues Festival

 Wild T, Dave Rotundo 
and Guests

Split Coconut 7pm

Puerto Escondido
Blues Festival

 Wild T, Dave Rotundo 
and Guests

Split Coconut 7pm

Get your gowns it’s the
Hemingway’s Oscar Party

Red Carpet 6pm

Huatulco Concert
Amigos de la Musica
Hector Infanzon Jazz 
Camino Real Zaashila  

8pm

English AA
Huatulco 8pm
Remax Plaza

English AA
Huatulco 8pm
Remax Plaza

English AA
Huatulco 8pm
Remax Plaza

English AA
Huatulco 8pm
Remax Plaza

Valentine’s 
Day

Día de la Candelaria

Groundhog Day

Día de la Constitution

Día de la Bandera

Wagner’s Ring Cycle

Verdi’s Ernani

www.iohio.org.mx/eng/fest2012.htm

Puerto Escondido
Marlin Tournament begins

www.puertomarlin.com

Announce your event for FREE
huatulcoeye@yahoo.com

Yes it is still February!
Happy Leap Year!

Watch  ‘La Bamba’
53 years since  Buddy 

Holly, Richie Valens, and 
Big Bopper

 died in a plane crash.

Ruby Tuesday
48 years ago 
the Beatles arrived
in NYC.

Mixed Team 
Drop In Volleyball
4 – 6 pm
Sunset Beach,
Santa Cruz. Huatulco

Mixed Team 
Drop In Volleyball
4 – 6 pm
Sunset Beach,
Santa Cruz. Huatulco

Mixed Team 
Drop In Volleyball
4 – 6 pm
Sunset Beach,
Santa Cruz. Huatulco

Mixed Team 
Drop In Volleyball
4 – 6 pm
Sunset Beach,
Santa Cruz. Huatulco

1885-
Mark Twain publishes
Huckleberry Finn

1995-
Steve Fossett became 
the first person to cross 
the Pacific Ocean solo in a balloon.

1836-Mexican general 
Santa Anna began 

the siege of the Alamo

Indigo Dyeing Workshop
Bring your own t-shirt

Oaxaca Textile Museum
11am-1pm see pg. 12

Talk on Chiapan Textiles
Oaxaca Textile Museum

Oaxaca City
6pm see pg. 12

www.puertomarlin.com
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Rotary ‘s Have a Heart 
Fundraiser

Las Brisas 6.30pm
Dinner, Bingo and Raffle

Cost $450.00 pesos

Oaxaca City
Ninth International 
Organ and Early 
Music Festival

Superbowl Fiesta
All you can eat 

arrachera off the grill
150.00 pesos

Prizes for 
Best Dressed 

and Oscar Pool

Check out our NEW dinner menu!

www.hemingwayscantina.com

Live Music Wednesday to Saturday

Rotary ‘s Have a Heart 
Fundraiser
Feb. 18th, 2012
Las Brisas 6.30pm
Dinner, Bingo and Raffle
Cost $450.00 peso
Info-
bonnieganske@yahoo.com

Ash 
Wednesday

Fat
Tuesday

First Friday of Lent
Fair in Santa Cruz

Vaqueros Pochutla 
Anniversary
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