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20th Annual Sailfish Tournament 

Huatulco Carnaval 2012 

The Winners Circle

Vela Xunashi

Out and About....

Triathlon World Cup in Huatulco

June 1st is Mexican Navy Day!
The Mexican Navy (Armada de México or SEMAR) is the naval branch of the 
Mexican military responsible for conducting naval operations. Its stated 
mission is "to use the naval force of the federation for the exterior defense, and 
to help with internal order".  The Navy consists of about 56,000 men and 
women plus reserves, over 189 ships, and about 130 aircraft. The Navy 
attempts to maintain a constant modernization program in order to upgrade its 
response capability.

Given Mexico's large area of water (3,149,920 km2) and extensive coastline 
(11,122 km), the navy's duties are of great importance. Perhaps its most 
important on-going missions are the war on drugs and protecting PEMEX's oil 
wells in Campeche in the Gulf of Mexico. Another important task of the 
Mexican Navy is to help people in hurricane relief operations and other natural 
disasters.
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It has been a sizzling hot month on the Oaxacan 

Riviera and I don't mean just the weather! 

Huatulco hosted the Triathlon World Cup, 
th

celebrated the 20  year of the International 

Sailfish tournament (sadly still not catch and 

release) and the Vela Xunashi was held at the 

newly opened Secrets- the biggest hotel on the 

coast. The organizers of the Sailfish Tournament 

reported 134 boats in the competition- more than 

any previous year! And the new International 

Terminal at HUX is well under way.

Over the hills Oaxaca City has been just as busy 

with the incredible Ma(Yo) Women's Festival, Lila 

Downs, the Queen of Oaxacan music, gave a 

benefit concert for a girls scholarship program 

and the baseball season got into full swing. 

As I write this we are having our official first rain 

and the landscape is turning green right before 

my eyes. As our senses turn to nature, there is a 

quiet silence- the perfect time to listen and look 

for the tiny creatures that often get over looked or 

just a bad reputation. 

This issue of The Eye looks at the insect world; the 

delicious, the annoying, the beautiful and the 

deadly. Look closely. Be still. Be silent. Listen and 

enjoy all the life around you.

See you next month,

Jane

National Parks

Community  Project
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Insects

Chapulines

My 10th Sonata is a sonata of insects. 
Insects are born from the sun... they are the 

sun's kisses.
Alexander Scriabin

 (Russian Composer 1872-1915)
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 got introduced, so to speak, to hormigas barrenderas 
through my friends and neighbors Doreen and Larry. They Ihad described a somewhat terrifying episode of a home 

invasion of these carnivorous 'sweeper' ants native to the 
Selva Seca or Selva Baja  (dry tropical forest) found along the 
Oaxacan Riviera.  They are a type of army ant and although 
there are over 400 species and sub species of ants found in the 
soils of Mexico this species is unique in its social make up and 
behavior. They are carnivorous predators and consume only 
live prey. Other common names are legionarias (soldiers) and 
marabunta (crowd). 
 
They appear as a black crawling a mass or living carpet moving 
ceaselessly across the forest floor, always in motion with 
seemingly nothing to impede their progress.  They are 
extremely aggressive and nothing edible in their path 
including cockroaches, crickets, scorpions, salamanders, 
geckos, and lizards is spared. The good news is that since they 
eat everything in their path, with creatures fleeing as they 
march on, they leave a house remarkably free of 'pests', hence 
the sweeper nickname. One observer witnessed the sweeper 
ants totally overwhelming a very aggressive species of wasps, 
taking out an entire hive, including the larvae, in less than an 
hour.  

In general, army ants have huge colonies. Only the males and 
female queen have eyes; the rest including the workers and 
soldiers are blind and follow chemical trails which they exude, 
which is why they are so hard to disrupt when en route. The 
soldier ants, with huge jaws (so large they can't maneuver 
them to feed themselves) watch over the workers. They have 
basically two strategies of attack, in columns or in swarms, 
and they usually raid at dawn. The ones we have around our 
place are swarmers, with stronger bites and more potent 
stings than column raiders. 

The 'nests' of army ants are not nests at all but are comprised 
of the ants themselves and referred to as 'bivouacs' where the 
ants rest, clustered together to form walls or balls and

fastened onto each other using their mandibles and leg claws. 
Work by Dr. Couzin, a mathematical biologist at Princeton 
University, has extensively studied the swarming behavior of 
army ants. Dr. Couzin wanted to know why army ants move to 
and from their colony in an organized manner. They form a 
collective brain able to make decisions and move like a single 
organism by following chemical markers. They also sweep the 
air with antennae to avoid colliding with other ants. 

Just after dawn one morning in March, I looked out of our 
second story window to the forest behind the house and saw 
one flank of sweepers headed towards the house. Instead of 
following our friend's advice to flee for a half day we decided to 
'fight' back and turn back the siege. Or at least try. This had 
happened before while I was out of town, and my husband had 
hosed them back from his retreat in the pool. This time the 
siege lasted almost 12 hrs. We used concentrated chlorine 
powder along multiple trails along with high-pressure water, 
producing chlorine gas, no doubt, in an effort to minimize the 
chemical trail, while we periodically retreated to the pool to 
avoid their nasty bite. Although it worked, next time we will 
grab the dog and leave. 

By Julie Etra

www.oaxacabedandbreakfast.org

Sweeper Ants 
of the Selva Seca
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across Mexico to determine which school had the best 

ndschool/community project.  The school came 2  in the contest 
and was awarded $400,000.00 MX from Texas Instruments to 
develop a math/computer lab.  The teachers spent one week 
in Monterrey learning to use the equipment and the lab 
officially opened on March 30.  

For their final project, the Montgomery students raised money 
to help send the first area student to university, which may 
happen in the fall of this year.  The scholarship will pay for 
transportation to and from Universidad del Mar, with the 
student having to create a one-week project to pay back the 
community each summer until his or her degree is completed.

Another fundraiser is planned for November .

All of this could not have been done with out the hard work of 
many people, and I hope I do not leave anyone out: Meghan, 
Brian, and Annie Wood for creating Contigo and their 
continued commitment on its behalf; Larry and Jennifer Davis 
for working on the Contigo board and huge efforts to make the 
fundraisers a success; Doug Austin, who works here as a 
board member in the communities to tie it all together; former 
Salchi manager, Gino Andrade, for his translations, on-going 
efforts to explain Contigo to communities, and assistance with 
the finances here; and all the people who have helped 
with/supported fundraisers, including most homeowners in 
Salchi.  

All of us in Salchi understand what a privilege it is to be able to 
spend time in such a beautiful part of the world; we hope we 
can continue to work with teachers and the local residents to 
provide a better future for their children.

If you would like more information visit

 

Altamirano, submitted the Bike Project to a contest for 
schools

www.contigomex.org

n 2000, land clearing began in what is now the community 
of Bahia de Salchi, part of the neighboring Cuatunalco. IToday there are 39 homes; 2 American and 2 Mexican 

owned, and the rest are Canadian, giving it the nickname, The 
Canadian Village.

In 2002, Yadira Canseco Fabian arrived in Cuatunalco, 
vowing to change education in Cuatunalco and the 
neighboring towns of Las Palmas, El Coyote and Tahueca. 
Students did not have a secondary school and travel into 
Pochutla was virtually impossible for their families.  This 
meant that children in the area ended their education at grade 
six.  Yadira began by teaching approximately 50 students 
between the ages of 12 and 18 under a big tree on the veranda 
of Cuatunalco's Munipal Building.

Two years later, the school received its school code and other 
teachers were added. Meghan Wood, whose family has a house 
in Salchi, began to volunteer, working on her Spanish and 
teaching the students English. The teachers and students 
approached the community of Salchi and asked the 
homeowners if they would assist in a fundraising project to 
help build a school, and so began a community partnership 
that works together to this day.

Six years later, with several cash donations and a major 
fundraiser under the auspices of The Contigo School 
Foundation of Canada, construction began on a three 
classroom secondary school in Cuatunalco. The school, 
completed in June 2008, includes a large concrete pad 
between 2 buildings, an office and 2 bathrooms.  After a 
struggle, the power has been hooked up, and school officially 
began in December of 2008.

A 2008 fundraiser, in Calgary, allowed the purchase of 15 
computers, installation of the internet, and other needed 
supplies.  The Montgomery Junior High in Calgary adopted 
the Cuatunalco Secundaria as their sister school, and under 
the leadership of Penny Maclauglin-Hill, a small group of 
students in the Bears Unbeatable Book Club fundraised to 
purchase supplies.  

Over the following 2 years, the Montgomery students raised 
money for 2 very important projects.  The first project was to 
purchase 14 bikes for the school to lend to students who lived 
the furthest away to get to and from school.  This led Salchi 
homeowner, Keith Chase, to purchase a further 14 bikes so all
 who need them would now have a chance to use a bike, lent on 
a yearly basis.  This became very important when San Juan 
Palotado, a neighborhood on Highway 200, asked to send their 
students to the school.

In the spring of 2011, the school director, Estoban Santos 

Communities Working Together  
By Liz Healey

Cooking Classes
Catering

Wedding Services

Tel. 958 587 2655
Cel. 958 100 7339

Chiles&Chocolate
Food Services

Huatulco, Oaxaca

www.huatulco-catering.com

http://www.contigomex.org


 major attraction in this region is El Parque Nacional 
de Huatulco which encompasses 11,890 hectares (or Afor those of us who have forgotten our table of 

measures, 26,750 football fields).  About half of the reserve is 
forest; the other half is under water.  This is one of only 10 
Marine Parks within Mexico and the only one located on the 
Pacific coast.   Two marine parks are in the Sea of Cortez and 
the other seven are in the Gulf and Caribbean.   The park was 
founded in 1998 in order to protect both marine and wild life 
and we hope that this means that most of this coastline, which 
includes five Bays and 17 beaches, will remain virgin in years 
to come.  
  
No visit to the coast is complete without a boat tour through 
the Marine Park.  The Bays of Huatulco are separated by steep 
craggy cliffs and I challenge anyone to find a more picturesque 
coastline.  From your boat you may see dolphin, manta rays, 
giant sea turtles or whales, in addition to a wide selection of 
sea birds.  You can buy a ticket for one of the “party boats” for 
about $20.USD per person but hiring a “panga”, allows you to 
visit several of the beaches on you own.  Bring along an 
umbrella and cooler to have a picnic on a virgin beach or stop 
at Maguey or San Agustin for lunch and a cold one under a 
palapa roof.  

Some of the beaches, such as “la India” have terrific snorkeling 
right off the shore and equipment can be rented at the dock in 
Santa Cruz before you set out.   There is a modest daily fee of 
27 pesos (about $2.USD) per person to enter the park. This fee 
helps to support the conservation efforts. They provide you 
with a paper wrist band which has the price marked as proof of 
payment.  Most people here are incredibly honest, but some 
enterprising individuals may try to sell you a bracelet for 100 
pesos… don't fall prey to this scam! 

With 11 coral reefs and 14 different species of coral, this park 
is an excellent destination for divers.   Coral here differs from 
the Caribbean, partly because of the chemical make up; for 
example, the Caribbean has more, calcium.  Both locations 
have coral at 3-4 meters but here you will commonly find it as 
deep as 20-25 meters.  

Hurricane Divers relocated to Huatuclo from Belize in the late 
1990's so I asked Roberto Kraak how this region compared to 
the Caribbean for diving.  He said that while the coral was not 
as colorful, the diversity and abundance of tropical fish was 
much greater. He went on to describe the incredible range of 
sea life which include a wide assortment of mollusks and nudi 
branches, sea urchins, starfish, octopi, lobsters, shrimps, 
crabs and sea horses.  Fish come in thousands of shapes, 
sizes, and vibrant colors.   In addition to the coral reefs there 
are amazing underwater landscapes with spectacular rock 
formations attracting a remarkable variety of fish.  

Like anything within nature, visibility can be uncertain but on 
average it can be 20-30 M.  October and November are the best 
months for diving followed by April and May.  If diving is you 
reason for coming to Huatulco, avoid September as this month 
usually has the worst conditions. 

There is one form of sea life that you will not find in Huatulco's 
National Marine Park, or anywhere in this area…  That would 
be sharks.  There are some hammer heads, but these are 
small and harmless.  We have nothing of the “jaws” variety or 
even distant relations.  Huatulco's waters are as safe and 
friendly as the town itself and the people who inhabit it.  

Brooke Gazer operates a B&B in Huatulco 
www.bbaguaazul.com 

Huatulco's National
Marine Park By Brooke Gazer
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he Oaxaca Coast can be steaming hot in June.  When 
you're pricing out the cost of towing an iceberg into your Tfavorite bay, we have a simpler solution, head to the hills 

– literally – up to the national park Lagos de Montebello.

Located in eastern Chiapas almost on the Guatemala border, 
the park is one of the most beautiful places in Mexico.  
Established by the federal government in 1959, the 6,425 
hectares of pine and rain forest located at an altitude of 5,000 
feet provide refuge for a wide variety of flora and fauna, 
including 117 species of insects and 35 species of reptiles.  

The most memorable attractions of the park are – as the name 
suggests – the lakes.  Easily reached by car along well-paved 
roads, the five Lagunas de Colores are each an incredible 
color, ranging from clear green to aquamarine.  Be sure to 
bring a camera!  Four of the five lakes can be viewed from 
overlooks and the fifth, Laguna Aqua Tinta, by a relatively 
short – albeit a bit steep – trail.  If you are adventuresome and 
have an off-road vehicle, you can continue on many of the 
roads past the ending of the pavement for additional 
remarkable sights.

On the trails or sitting and viewing the lakes from above or on 
the shore, birding aficionados will delight in the individual 
songs of over 277 species of birds, including 6 species that are 
virtually extinct in other parts of the world.  Even those 
human visitors who are less knowledgeable about avian 
varieties will enjoy the multiple chirping and trilling of the 
feathered inhabitants.  In fact, except for Easter week, when 
the park is a prime destination for vacationing Mexican 
families, bird songs, the rustle of trees and the furtive 
activities of the 65 species of other mammals are the only 
sounds you are likely to hear on the trails.

Flora enthusiasts will be enthralled with the 261 species of 
plant life.  For an up close and personal look at the orchids, 
the park administration has created a hot house near the park 
entrance.  If you want to visit this dense, albeit artificial, 
habitat, ask to have the door unlocked – but don't expect to see 
plants flowering out of season.

Immediately outside the park boundaries, the extensive land 
owned by local government is home to five accessible 
additional lakes.  Entry requires an additional nominal fee for 
a day pass to all roads (generally not in good repair) leading to 
these lakes.  Laguna de Montebello, the lake nearest the 
national park boundary, is an inviting place for swimming, 
picnicking, buying snacks or simply sitting and watching the 
ripples in the water.

The government of Mexico and the local government are 
dedicated to protecting and conserving the natural beauty of 
the area while providing for sustainable development of the 
ecosystems for the benefit of the people who live there.  Special 
attention is given to species that are not found elsewhere in 
Mexico or that are in danger of worldwide extinction.

Another strongly-suggested area to visit, outside the park 
boundaries are the Mayan ruins of Chinkultic.  Although only 
a small part of the ruins have been excavated, the area is 
pristinely maintained and displays large-scale Mayan 
architecture in striking surroundings.  Take a moment to look 
beyond the ruins to the lakes; these views, by themselves, are 
worth the stop.  The most important artifacts have been 
removed from the excavations but may be seen in the 
Archeological Museum in the city of Comitán.  Comitán is a 
good place to base your visit because of its modern hotels and 
decent restaurants within easy driving distance of the 
national park.

Parks 
Lagos de Montebello: 

A Beautiful Place to Chill

By Jan and Marcia Chaiken



rom sculptures made of radishes and a mole fiesta to 

religious and civil ceremonies, your travels in the Frepublic of Mexico will be rich with the joy and 

excitement felt by all at the annual fairs and festivals. Every 

year, all the towns in Mexico, no matter how small, celebrate 

their saint's day with a feria or festival, centered on days and 

sometimes weeks of celebration.  Here we'll look at a few of the 

more popular fairs to whet your appetite.  Join in the fun.   

The people of México love to share their traditions and 

gastronomic treasures with foreigners. You will be welcomed 

warmly.

¡Viva Aguascalientes!

This is the shout you'll hear constantly during the month-long 

celebrations at the granddaddy of all the fairs, the Feria de San 

Marcos, held in Aguascalientes (the capital of the state of the 

same name) from mid-April to mid-May each year.  April 25th 

is the Día de San Marcos, with more celebration taking place 

on this date, culminating in a grand parade through town.   

At every fair you'll find music, regional food, and cultural 

events, but in Aguascalientes everything is the biggest and 

best.  This year's festival boasted 15 corridas de toros 

(bullfights) along with chareadas (a form of rodeo), sports such 

as baseball and soccer, and dozens of cultural events 

including chamber music, a symphony orchestra, theater, 

rock opera (Dr. Frankenstein), art exhibits, and every type of 

music you can imagine.  A great many of these events are 

gratis. 

The grand fairs of Mexico all have one thing in common:  A 

Palenque.   This is a nightly venue for some of Mexico's finest 

popular entertainers.  The evening starts about 8:00 pm with 

cockfights in a center ring, seating all around.  Professional 

gambling on the cocks takes place within the ring as men 

dressed in tuxedos gather the bets. In the crowd, small-time 

wagers are made among old and newly made friends.   Even if 

you don't bet, it's sheer entertainment to watch the crowd and 

the owners of the cocks sitting in the front row of the ring, 

drinking brandy or whiskey on ice and making bets on their 

own birds.  Each cock fight lasts just a few minutes. A 

warning: they are not for the faint of heart.  

Following the spectacle, at 11:00 pm or midnight the music 

entertainment begins.  In Aguascalientes this year, Alejandro 

Fernandez, Gloria Trevi, and Juan Gabriel among other 

famous cantantes sang their hearts out to sold-out 

performances. Tickets for the concerts can run as high as 

$200 USD, with scalper prices at $400 USD. 

  

The Fairs and Festivals of Mexico
¡VIVA!

By Carole Reedy
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But in addition, the Aguascalientes fair provides top-of the-

line free entertainment.  Each night this year there were free 

outdoor concerts with headliners such as Tania Libertad, 

Kalimba, El Tri, Ha Hash, and Oaxaca's darling Lila Downs. 

Food Galore!  There are puestos (food stands) and restaurants 

everywhere you turn in the city.  Specialties include arrachera 

(marinated flank steak), which a Mexican friend said was the 

best he'd ever had, carnitas (pork) tacos, as well as those 

yummy red quesadillas from San Luis Potosi (made with chile 

tortillas).  Beer, wine, and liquor stands dominate, and the 

partying goes on until 4:00 am each morning. Apart from 

clothing stalls and other souvenir booths, there are cultural 

expositions. Walk and keep on walking--in each block 

something will surprise you. 

    

With all this excitement and imbibing, and more than a million 

visitors each year, you may wonder how safe it is. This fair is 

extremely well organized--the streets are clean, the food and 

souvenir stalls in order, and the security efficient.  There are 

paramedics and police in sight at all times, and information is 

readily available.  Just ask anyone involved in the fair, and 

they'll be happy to help you find your way.  Taxi drivers are 

extremely amiable and one of the best resources for all the ins 

and outs, from the weather to traffic situations, hot concerts, 

availability of tickets, and town gossip and history.

  

Carnivals

Just as New Orleans and Rio de Janeiro have carnivals in 

February before Lent (depending on what day Easter falls), 

some of the grandest fiestas in México take place at this time, 

most notably in Mazatlán and the port of Veracruz City.  

Citizens worldwide swarm to the quaint cobblestoned streets 

and tranquil jardin of the colonial city of Guanajuato every 

October for the most important cultural event in Mexico.   And 

now many of the events spill over into the popular nearby 

National Historic Monument city of San Miguel de Allende.  

World-famous chamber ensembles, opera, theater, electronic 

and classical music, jazz, poetry, art exhibitions, and dance 

groups are all part of the program during the month.   

thThis year the Cervantino will celebrate its 40  anniversary.  

October 3 to 21 are the dates, so make your reservations in 

advance as the small city of Guanajuato fills up fast.  

Guelaguetza of Oaxaca City

Although the actual Guelaguetza folklórica dances, 

celebrating the seven regions of Oaxaca, are held the last two 

Mondays of July (with two performances each Monday, 10 am 

and 5 pm), the entire month of July is a party in the capital 

city.  Walk through town and you'll come upon dancers 

performing to the folkloric tunes, dressed in traditional 

costumes. There are many cultural events throughout the 

month at different venues. While staying with a friend one 

July, at all times day and night we'd hear commotion in the 

streets, often prompting us to throw a coat over our pajamas 

and run out to find music and dancing.

 Cervantino International Festival

Flower Covered Streets

Yes, literally seven kilometers of the streets of central 

Huamantla, Tlaxcala, are covered with flowers on the night of 

August 14 during the celebration of their Virgin de Caridad.  

Citizens begin creating their elaborate designs on the streets 

earlier that day for viewing that evening until four in the 

morning of Aug 15, when they carry a wooden statue of their 

beloved Virgin through the streets. This evening is called La 

Noche que Nadie Duerme (the night that no one sleeps), and it 

is a night filled with celebration and fireworks. During the 
th thentire month of August, usually from the 8  to the 24 , the city 

is alive with rodeos, bullfights, puppet shows, art exhibits, 

and entertainment.  

Expect the Unexpected

As on any travel adventure, the unexpected, unexplained, and 

unplanned usually turn out to be highlights, and nowhere is 

this more prominent than in the ferias de México.  You can 

read all the guidebooks and articles, but nothing can prepare 

you for the uplifting feeling of Mexicans in celebration.  

As we piled into a taxi at midnight in Aguascalientes, 

exhausted after a full day of sightseeing, toros, tacos, and 

Tania's concert, the falsetto tones of the 1950s song “Earth 

Angel” filled the taxi from the driver's CD player.  Now where 

did that come from? 

Popular Festivals in México
1.  Feria de San Marcos:   Aguascalientes, 

Aguascalientes (from mid April to mid May)

2. Festival International Cervantino:  Guanajuato and 

San Miguel de Allende ,Guanajuato(October)

3. Festival Folklórica Guelaguetza: Oaxaca City , 

Oaxaca (last two Mondays of July)

4. Carnaval de Veracruz : Veracruz City, Veracruz 

(February)

5. Feria de Huamanta: Huamantla, Tlaxcala (August 

14 and surrounding weeks)

6. Carnaval de Mazatlán:  Mazatlán, Sinaloa 

(February)

7. Feria de la Plata:  Taxco, Guerrero (December)

8. Feria de Queretaro: Queretaro, Queretaro (end of 

November to December 12)

9. Feria de Mole: D.F.(October)

10. Feria de Puerto Escondido: Puerto Escondido, 

Oaxaca (February)

11. Feria de los Rábanos (radishes): Oaxaca City, 

Oaxaca (December 23)

Carole Reedy lives in Mexico City and tries to visit 

as many fairs as she can each year.   She is 

happy to answer any questions you may have.   

carolina_reedy(at)yahoo.com
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Huatulco Eye
“My Mexico Moment” 
Photography Contest

ongratulations to Kathy Taylor for the winning shot that is on our cover. With over 50 entries 
her photo of the Huichol medicine man from the Jalisco mountains was a standout. Second Cplace goes to Anne Marie Shields’ San Agustinillo sunrise and an honorable mention to bird 

savvy photographer Merril J. Osborne for his cardinal in Bugumbilia. 

Thanks to everyone who shared their moments and photographs with us. 

Summer Rental Special
5 nights for the price of 4!

*valid through August
Fall Rental Special

10% OFF Daily Rates
*valid through November
Monthly Rates Available

Sales and Rentals

 
Calle Mitla 402, Santa Cruz, 
Huatulco, Oaxaca, Mexico, C.P. 70989
contact@huatulcorealestate.com 
Tel from US/ Canada 011 52 (958) 587 0440   

Contact us today to book your vacation!

Real Estate

www.huatulcorealestate.com

Ticks can grow from the size of a grain of rice to 
the size of a marble.

Approximately 2,000 silkworm cocoons are 
needed to produce one pound of silk.

Ants can lift and carry more than fifty times their 
own weight.

Mexican Jumping Beans, sometimes sold 
commercially, actually have a caterpillar of a 

bean moth inside.

It takes about one hundred Monarch Butterflies 
to weigh an ounce.

Wasps feeding on fermenting juice have been 
known to get "drunk' and pass out.

The queen of a certain termite species can lay 
40,000 eggs per day.

Insects have been present for about 350 million 
years, and humans for only 130,000 years.

Buggy Fun Facts

* Source Smithsonian
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Señorita Manners
anners are a way of softening the blow as our ideals and 

personal space come into proximity with others, M
 are also useful when coming into 

contact with smaller creatures and creepy crawlies.

The most common interaction is of the buzzing and sucking 

variety- mosquitoes! First step is prevention and keeping them 

outside; close doors and screens. If sitting al fresco, light an anti-

mosquito coil and place it on the floor.  Repellent is always a good 

option, although please step away from the table if spritzing in a 

restaurant and don't forget to offer the bottle around. If a nasty 

mozzy makes it onto your skin…..slap away, it's a dog eat dog 

world!

Scorpions and Tarantuals are the stuff of horror movies and I am 

sure your first reaction will be to reach for your latest beach read 

and squish. If you can resist, do. Scorpions are one of the longest 

existing terrestrial arthropods and they have been on earth for 

over 400 million years. They feed primarily on insects and 

sometimes on other scorpions. Scorpions prefer crickets and 

cockroaches, but they will eat centipedes and spiders, as well. If 

you find one of these creatures inside your home you can use a 

washed out large yogurt container and dustbin to pick it up bring  

it outside. If you get stung by a scorpion i

 

Army ants, there is no use going up against these manner-less 

home invaders. Grab your pets, car keys and head out for dinner, 

most likely they will be gone when you get back. 

Remember the words of Edward Wilson on the importance of 

insects.      

“If all mankind were to disappear, the world would regenerate back 

to the rich state of equilibrium that existed ten thousand years 

ago. If insects were to vanish, the environment would collapse into 

chaos.

something we usually apply on how to behave with 

other people. However, manners

n Huatulco, the sting will 

most likely be about as bad as a really bad bee sting, but young 

children, the elderly, and your pets may well have difficulty coping 

with it.  Get to the doctor, the Red Cross, or the vet as fast as 

possible.  

Tarantulas are not sufficiently venomous to kill a human being, 

and they bite as a last resort.  What to look out for with western 

hemisphere tarantulas is their “urticating hairs.”  The tarantula 

uses its rear legs to kick them off its rump and throw them at the 

target (think porcupine quills); the hairs can produce severe 

irritation of the eyes and respiratory tract.  Should this happen (it 

won't), avoid inhaling any loose hairs, use duct tape like a lint 

roller to pick up any loose hairs, and tweeze out any that struck 

the skin.  Get immediate medical attention if you think you have 

hairs in your eyes or lungs.

Don’t be a 
little Miss Muffet!

SIC
Innovative Construction Systems

Projects and Construction
Prefab Homes

Modern Roofing Systems
Sheds 

Juan Carlos Macias Peralta

Tel. 958 100 4556
juancmp122@hotmail.com

Azucena Perez Andrade

Tel. 958 116 9207
azucenapa@hotmail.com

mailto:juancmp122@hotmail.com
mailto:azucenapa@hotmail.com
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repared chapulines, or grasshoppers, are one of the 

most popular snack foods in the state of Oaxaca.  PAlthough they are available year round they are best 

eaten, during the summer and autumn months when crops 

and grasses are tall as a result of the rains, thus providing 

ample nourishment for the insect.

 

Chapulines are frequently consumed on the street, purchased 

from market vendors or from saleswomen who ply their 

product on the sidewalks and main tourist corridors in 

downtown Oaxaca.  However they are also a popular menu 

items in both middle-of-the-road and high end restaurants, 

not only in Oaxaca but also in other parts of Mexico. 

In Oaxacan restaurants, chapulines are usually served as part 

of a mixed appetizer plate along with two locally produced 

cheeses; string cheese(quesillo), and fresh cheese (queso 

fresco), Oaxacan sausage (chorizo), spiced peanuts, and 

crackling pork (chicharrón). At fiestas, from the most humble 

rural function to the most lavish haute event, a mixed botana 

plate which includes chapulines is commonplace, often 

expected, and always enjoyed. The high protein high jumper 

has also become popular as an ingredient in more upscale 

Oaxacan recipes, used to prepare dips and stuffings. 

Harvesting Chapulines in Oaxaca

Grasshoppers are harvested in the fields of Oaxaca either 

early morning or late afternoon.  While more sophisticated 

operations call for the use of large nets, small-scale family 

collecting is usually accomplished by swooping a wicker or 

synthetic basket over the fields of green.  Early in the season 

they are gathered from areas where herbs, grasses and fast 

growing low crops are encountered; then later on once the 

little critters have grown larger they are collected when found 

feeding off of staples such as corn and squash.  Commercial 

production often uses alfalfa as a feed for growing chapulines, 

the flavor can vary depending on the diet. 

In commercial operations there is less likelihood that insects 

other than grasshoppers, and unwanted grasses and small 

leaves will find their way into the nets. The same holds true of 

small scale production later in the season when the insects are 

larger and harvested from amongst vegetable crops.  It's the 

early season harvesting of smaller chapulines by local families 

which results in the occasional trapping of other small 

creatures such as larvae, locusts and other unwanted guests, 

as well as thistle, weeds and leaves.  When this does occur 

more attention is required in order to prepare chapulines for 

consumption.  

The recipe is best supplemented by viewing the photo gallery 

at this link on the Casa Machaya Oaxaca facebook profile 

entitled Chapulines in Oaxaca, Mexico:  Harvesting, Recipe 

and Indulging:

https://www.facebook.com/media/set/?set=a.1015032999

9553921.372282.651578920&type=3

Edible 
Bugs

Alvin Starkman, M.A., J.D.
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Ingredients:
-1 pound of live chapulines, any size
-Several garlic cloves, ground in processor or  a molcajete, 
with a couple of tbsp of course salt
-Juice from a few good sized limes
-A half bunch of (preferably) fresh epazote

Preparation:
-Bring water to a boil, then add chapulines and return to a 
boil
-Simmer a few minutes, at least until the chapulines are 
red
-Drain chapulines without adding additional water to the 
sieve
-Lay out on a large platter and removed any grasses and 
foreign insects-
-Place drained chapulines in non-stick saucepan over 
medium heat, stirring for a minute or two
-Add garlic mixture and lime juice, returning to a low 
simmer-
-Add epazote leaves and thin stems
-Continue over low heat until epazote is no longer green
-Drain and place in bowl
-Serve alone, with tortillas, or use as an ingredient in 
other recipes

NOTES:  

Since I have never tried this recipe with any insect other than 

Oaxacan chapulines, I'm uncertain as to whether small 

Canadian or American grasshoppers will turn red or have as 

agreeable a flavor.  Regarding the latter, as suggested above it 

all depends on the chapulín's diet, climatic conditions and 

other environmental factors.  If anyone does try it using 

northern critters, please let me know the result.

Some have expressed concern that chapulines might contain 

lead.  The insects themselves do not.  On the other hand, if 

they are prepared using clay or metal cooking utensils which 

do contain lead (i.e. most of the green glazed pottery which is 

produced in the village of Atzompa, just outside of Oaxaca), 

then certainly there would be lead traces. Nevertheless, in my 

lay opinion this should not prevent us from snacking on 

chapulines once in a while. 

Alvin Starkman and his wife Arlene operate Casa 
M a c h a y a  O a x a c a  B e d  &  B r e a k f a s t  

(www.oaxacadream.com). Alvin often takes visitors to 

Oaxaca on excursions into the central valleys, even on 
chapulín harvests with his Zapotec friends. 

Chapulines
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f you were inclined to subscribe to a “100 mile” diet, 

Huatulco is a pretty good place to live: all the fish and Ishrimp you can eat, shade grown coffee, mescal, fresh 

cheeses, sun-ripened fruits and vegetables, stone ground corn 

for tender tortillas, and of course, honey. Bees are what make 

the agricultural world go round. The relationship between 

bees and flowers is much like the conundrum of the chicken 

and the egg. Which came first? 

The Mayas of Yucatan have been cultivating bees and using 

honey medicinally, in spiritual practice and as a powerful 

foodstuff for thousands of years. The Yucatan bee is the 

Melipona, that same loyal little fellow who figured so largely in 

Mexico's domination in vanilla production for centuries (see 

my story on Vanilla in ). Not only 

are they sensitive little bees who like a small sustainable range 

(a “3 mile” diet suits these winged muchachos), but they are 

stingless. That's right, no stinger;  early beekeeping in Mexico, 

and indeed right up until the mid 1990s, was a pretty painless 

endeavour. 

rdHowever, in the 1950's, when Mexico was 3  in world honey 
thexports, and Brazil was about 17 , Brazil imported African 

honeybee queens. The African bees are a bit bigger and fly 

longer distances, and thus are bigger honey producers. Brazil 

proved successful in that quest, placing third behind China 

and Argentina in world honey exports just last year; this 

success is more than a little bittersweet. The African honeybee 

marched northward like a conquering army at a rate of 300 to 

500 kilometers a year. They reached the Yucatan in 1986, and 

Texas in 1990. Like most invading armies, their reputation 

preceded them, and news stories began to appear about their 

aggressive attacks.

The nature of beekeeping was about to change. Around the 

same decade, there were two other forces at work against the 

Melipona, one man, and one nature. Malathion, a chemical 

used in mango farming to control seed weevils and fruit flies, 

also killed bees when applied at the wrong time of the growing 

cycle. As well, a world-wide wave of varruo mites smacked 

Mexican honeybees, and surprisingly, the African honeybees 

proved resistant to the mites. The African honeybees 

flourished, and by 2000, Mexican honey production was right 

up there again with those conquerors dominating the hives. In 

fact, the African bees were being touted as the saviours of the 

Mexican honey business. But as with most success stories, 

there is a downside - a cultural and ecological fallout.

Huatulco Eye October 2011

A Taste of Honey
By Kathy Taylor

http://issuu.com/huatulcoeye/docs/october2011
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The honey business in the Yucatan (40% of all honey produced 

in Mexico) was dominated by a few Yucatecan rich families 

allied with US export companies from WWII till the 1960s. 

Experienced in modern beekeeping through their commercial 

work, Yucatecan farmers regained control of their communal 

forestlands, and evicted the commercial hives around this 

time. Thus began co-operative beekeeping and honey 

production, typically a family affair, with a couple of hives 

outside the house, near the fields of corn and tomatoes.  The 

aggressiveness of the Africanized bee has threatened this 

rural sustainability model as farmers have had to move their 

hives away from their families and populated areas. And 

sadly, the decline of the Melipona is also threatening local eco 

systems. “Smithsonian entomologist David Roubik points out 

that the stingless bee, rather than non-native species, has 

been essential to the pollination of tropical forest plants, and 

when the bee is in peril, so is the local ecology. He and his 

colleagues have produced instructional material in Spanish 

and Mayan languages to promote the propagation of stingless 

bees, thereby building up a breeding stock to be reintroduced 

into the wild.” As well, SAGARPA, the Mexican government's 

agricultural arm, has a “Queen” program where beekeepers 

are able to purchase a Melipona queen for their hive for about 

$150 pesos.

“Float like a butterfly, sting like a bee.”  Muhammed Ali 

taunted Joe Frazier with this statement, which is one of the 

most easily recognized quotes of our time.  Like Ali, the African 

honeybees pack a big punch. These aggressive Africanized 

bees take over hives with a weakening queen, or even attack a 

strong hive in military-like strikes using scouts and 

camouflage scent. Their sting is no more or less painful than 

any other bees', but characteristically they become hysterical 

when disturbed and will attack en masse, chasing their victim, 

often with fatal results. 

The best plan is to be prepared, and if you discover a wild nest, 

remember that this is not a DIY project. The Civil Protection 

Force in Pochutla has been professionally trained to move wild 

hives, and all their trucks now carry special equipment. Eight 

men from Salina Cruz were hospitalized this past February 

after they disturbed an African hive between iron pipes in a 

work yard. 

If you are a hiker or gardener, read this guide: 

 

( ) and 

always have Avapena on hand. Avapena is an antihistamine 

made by Sandoz, available in most Mexican pharmacies, and 

recommended for scorpion and insect stings. Directions: take 

one and head for the hospital. (active ingredient 

chloropyramine hydrochloride)

What to do 
a b o u t  M e x i c a n  K i l l e r  B e e s
http://www.saudicaves.com/mx/bees/index.htm

Ah, that was a nasty but necessary digression from a very 

sweet topic. Why is honey so prized and revered that

beekeepers would risk their lives for its production? Besides 

the obvious agricultural necessity for bees, honey is an 

amazing byproduct, with three unique properties. 

First, it is hygroscopic, which means that it naturally absorbs 

moisture in from the air. In treating open wounds, honey is 

useful, preventing scarring by keeping the skin moist, 

encouraging the growth of new tissues, and allowing easy 

removal of any dressing. For the same reason, it is used in 

moisturizers, creating a renewing moisture barrier for the 

skin. Second, it is antibacterial. Honey is one of the only foods 

that will never spoil. It contains an enzyme that produces 

hydrogen peroxide, thought to generate honey's antimicrobial 

agent which in turn prevents the growth of bacteria.

Third, it is a source of antioxidants that can destroy 

biologically destructive chemical agents that cause a number 

of cell changing diseases. So, in a smog and stress laden 

world, honey is a superfood that can keep your body 

balanced. 

And most importantly, it is delicious. As a natural sweetener, 

honey has long been used in Mexican baking; in recent years, 

commercial use has risen, mostly due to consumer pressure 

for organic and unprocessed ingredients.  Honey is used for 

sopapillos, which are like a little Mexican donut, and also for 

the very traditional Rosca de Reyes, an oval-shaped bread 

served on Three Kings Day. But it is too hot to use the oven in 

June, so I am sharing one of my favourite hot weather salads. 

Provecho!

Chopped Salad with 
Honey Lime Vinaigrette

 Salad
2 1/2 cups chopped romaine lettuce
1 ½ cups black beans (if canned, rinse before using)
3/4 cup chopped seeded tomato
3/4 cup chopped peeled jicama
3/4 cup fresh corn kernels, uncooked (or frozen or canned)
3/4 cup thinly sliced radishes
Half a ripe avocado, diced
1 red bell pepper, chopped
¼ cup crumbled cotija or feta cheese

Honey-Lime Dressing 
1/4 cup fresh lime juice
1/4 cup olive oil
2 tbsp honey
2 tbsp finely chopped fresh cilantro
1 garlic clove, peeled and minced
1 tsp chopped jalapeño pepper (use canned for less heat)

Toss all salad ingredients in a large bowl. In separate bowl, 
mix dressing ingredients. Pour dressing over mixture and 
toss again. Season with salt and pepper to taste. 

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 

http://www.saudicaves.com/mx/bees/index.htm


Eye 16

Around the House....

hen we bought a house in Santa Cruz, bugs were not 
uppermost in our consciousness—both the front and Wback yards were completely tiled, the pool sparkled, 

the plants sat neatly in their pots.  When the property 
manager proudly told us it had been fumigated, our Spanish 
was so bad we said “Muchas gracias.”  We never heard the 
words “las termitas.” 

Termites
The Formosan is the juggernaut of subterranean termites.  It 
most probably left southern China by freighter, arriving in 
Hawaii in the 1950s and Houston in the 1960s.  It quickly 
made its way eastward around the Gulf of Mexico, with serious 
infestations in Louisiana and Florida.  Technically speaking, 
the subterranean termites in this area could be a “kissing 
cousin,” Coptotermes gestroi, which is only slightly less 
destructive.  

You will know you have them when you see mud tubes 
tracking across your tile or stucco.  These are “foraging 
tubes,” which the termites build to stay safe and humidified 
while they're searching for stuff to chomp on; the Formosan 
species reputedly eats the stucco en route to the good stuff.  
Since subterranean termites like to eat wood from the inside 
out, you might also discover them when your pots and pans 
land on the floor because the wooden shelf support gave way.  

Getting rid of these termites is difficult.  There are no adequate 
off-the-shelf remedies and the only place you can reach is 
wherever the mud tube enters the room.  If you want to get rid 
of them chemically, you need to hire the fumigador.  
Experimental research indicates that you can kill some of 
them and limit the chomping with oil of vetiver, a grass closely 
related to sorghum but with aromatic properties similar to 
lemon grass and citronella—however, this research hasn't yet 
produced a retail product.  We keep them at bay with two 
strategies: a squirt bottle of some mysterious super-strength 
insecticide, and we keep replacing vulnerable wood.  Our 
kitchen shelves are now made of ¾" sheetrock, and some 
winter soon will be replaced with concrete.  We have interior 
doors made of guanacastle, which is too hard to chew, and 
door jambs of macuil, another hardwood.  

Leaf-cutter ants
One of the nicest things about Mexico is the bugambilia, so it 
was heartbreaking to arrive in November and discover all we 
had left was a ratty-looking mess with a few green leaves left 
on it.  “Hormigas,” according to Alfonso Ordiz Soriano, our 
gardener.  

Ants?  Those little tiny ones?  THEY ate all the bracts off the 
bugambilia?  Yes, indeed.  They are Atta Mexicana, the leaf-
cutter ants.  Leafcutters are “economically important”—i.e., 
they have significant negative economic consequences 
because they can defoliate crops, grasses, and ornamentals in 
the blink of an eye.  Napalm on six legs, with the ability to cut 
from 12-17% of annual leaf production in whatever tickles 
their palate!

Despite their name, leafcutters like the flowers just as much 
as the leaves, because they don't EAT what they cut, they keep 
passing it on down the line to smaller ants—who chew it up, 
spit it out, and pat the pulp down into a substrate that 
produces a fungus.  They eat the fungus, and they need a lot of 
substrate!  

To discover whether ants are eating your bugambilia, first look 
around it during the day to see if little clippings of bracts and 
leaves are littering the ground.  Yes?  Then you go out at night 
and shine a flashlight into the branches.  You will see an 
apparently endless parade of ants with magenta or green flags 
atop a branch, marching home with their harvest.  On the 
bottom side of the branch, you will see the workers marching 
in the other direction, off to get more flags.  

A white powder (probably boric acid) scattered where the ants 
would have to walk through it was the first strategy, and it 
worked.  Briefly.  Finally the fumigador had to come.  (This 
fumigator was a friend of Alfonso's with experience in 
fumigating plants.)  If you have a bad case of leafcutters, 
expect to fumigate every couple of months.

La cucaracha
Mexican cockroaches?  As seasoned New Yorkers, finding one 
cockroach at a time does not constitute a crisis, even though 
they're about ten times larger than the NYC version. Just slide 
a stiff card under the cockroach and put it out in the street.  
The iguana will take care of it for you.  

On the other hand, a lot of cockroaches calls for something 
stronger, and you have a medium-to-good chance that boric 
acid will actually work.  The Expat Forum for Puerto Vallarta 
recommends mixing 3 tablespoons of boric acid, 1 tablespoon 
of flour, and ½ tablespoon of sugar into a paste.  Spread the 
paste out on waxed paper to dry, and then break off dime-sized 
pieces and scatter them in the dark paths cockroaches follow 
in the back of your cupboards.  Of course, there's always the 
fumigador.  

By Deborah Van Hoewyk

“Fresh great 

tasting culinary 

delights in very 

warm friendly 

atmosphere”
-LynxCalgary

Santa Cruz, Huatulco
958 587 2655

Closed Mondays
www.cafejuanitamexico.com

http://www.cafejuanitamexico.com
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perlamoctezuma@hotmail.com

Contact us for all 
your legal needs.

What are you 
doing this winter?

f you love baseball, or simply desire a pleasant break from more typical tourist activities 
while in Oaxaca de Juarez, make your way to Eduardo Vasconcelos Stadium (Estadio de IBéisbol Lic. Eduardo Vasconcelos) for a professional baseball game. The Oaxaca Guerreros 

(Warriors) of the Mexican League South Zone make their home there, and have been 
entertaining locals with quality professional AAA baseball since 1996. At prices ranging from 
10 to 70 pesos for admission, it's an entertainment bargain. 

The season runs March through August and playoffs are in September. Monday through 
Friday games are at 7pm, except double headers which start at 2pm. Saturday and Sunday 
games are at 2pm, with double headers starting at noon.

A big year for the Oaxaca Guerreros was 1998, they had their first (and only) League 
Championship, sweeping the Monclova Steelers in the final series. They have continued to play 
competitively in the League, although another Championship has eluded them.

The Guerreros play under the auspices of Minor League Baseball (MiLB.com), the 
international organization that governs the professional level of the game below Major League 
Baseball. AAA teams are the most talented of the Minor League. Many professional Major 
League players had their start playing for a time in the Minor League system. Some Minor 
league teams are even owned by Major League teams but the Gurreros are not, however this 
does not prevent talented players from being scouted and advancing to the Majors.

The stadium, named for the Governor of Oaxaca from 1947-1950, has been recently 
remodeled, featuring a FieldTurf modern playing surface and electronic scoreboard, and 
accomodating 7,200 fans. It is located about 15 blocks northwest of the Zocalo on Niños 
Heroes de Chapultepec. The team mascot “Tato” and the cheerleaders “Las Gerreritas” add to 
the entertainment and fun before and during the games. While in Oaxaca de Juarez, an 
afternoon at the ball game can provide an exciting and memorable experience.

 by Neal Erickson

Lic. Perla Vazquez 
Moctezuma

Andador Coyula, Santa Cruz
Hotel Maxico, Local #1

Huatulco, Oaxaca
Tel. 958 583 4065
Cel. 958 107 3221

Immigration 
Lawyer

Official Webiste for the team: www.guerrerosdeoaxaca.com.mx
Check our calendar on page 22 for upcoming games.

Guarumbo 15
La Crucecita, Huatulco

Tel.(958) 583 4594
Cel. (958) 106 6625

hostalunacreciente@gmail.com

2 blocks from 
the main square!
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 Great Bug Movies  Great Bug Stories

The Fly  (1986 Science Fiction) 
David Cronenberg re-makes the original with a far-superior 
and much stronger cast as well as amping up the 
gruesomeness. Jeff Goldblum and Gena Davis supply the 
ability to really feel how it could be to transform so fully into a 
hiddeous beast.

Ant Bully (2006 Cartoon) 
After Lucas Nickle floods an ant colony with his watergun, he's 
magically shrunken down to insect size and sentenced to hard 
labor in the ruins. Starring Nicolas Cage, Meryl Streep, Julia 
Roberts and Paul Giamatti.

Vanishing of the Bees  (2009 Documentary)
This documentary takes a piercing investigative look at the 
economic, political and ecological implications of the 
worldwide disappearance of the honeybee. The film examines 
our current agricultural landscape and celebrates the ancient 
and sacred connection between man and the honeybee.  To 
empower the audience, the documentary provides viewers 
with tangible solutions they can apply to their everyday lives. 
Vanishing of the Bees unfolds as a dramatic tale of science and 
mystery, illuminating this extraordinary crisis and its greater 
meaning about the relationship between humankind and 
Mother Earth. The bees have a message - but will we listen?

Life Undergrowth ( 2005 Documentary)
Take a trip through an amazing universe without even 
stepping off of the ground as host David Attenborough 
explores the lives of the planet’s most fascinating insects in a 
documentary that utilizes advanced technology to prove that 
in the wondrous world of nature, size is but a matter of 
perspective. From swarms of desert locusts to living, 
breathing mountains comprised entirely of cockroaches, 
these worlds are often a strange combination of the bizarre 
and sublime.

Spiderman  (2002 Action)
Based on Marvel Comics' superhero character, Peter Parker 
who is a nerdy high-schooler who was orphaned as a child, is 
bullied by jocks, and can't confess his crush for his stunning 
neighborhood girl Mary Jane Watson. When he is bitten by a 
genetically modified spider he gains spider-like abilities that 
he eventually must use to fight evil as a superhero after 
tragedy befalls his family.

Charlotte’s Web (1952 Fiction) By E.B. White
An affectionate pig named Wilbur befriends a spider named 
Charlotte, who lives in the rafters above his pen. Wilbur is 
devastated when he learns of the destiny that befalls all 
those of porcine persuasion. Determined to save her friend, 
Charlotte spins a web that reads "Some Pig," convincing the 
farmer and surrounding community that Wilbur is no 
ordinary animal and should be saved. 

The Secret Life of Bees- (2003 Fiction) By Sue Monk Kidd
Lily Owens’ life has been shaped around the blurred memory 
of the afternoon her mother was killed. When Lily's fierce-
hearted "stand-in mother," Rosaleen, insults three of the 
town's fiercest racists, Lily decides they should both escape to 
Tiburon, South Carolina—a town that holds the secret to her 
mother's past. There they are taken in by an eccentric trio of 
black beekeeping sisters who introduce Lily to a mesmerizing 
world of bees, honey, and the Black Madonna who presides 
over their household. 

National Wildlife Federation Field Guide to Insects and 
Spiders (2007 Reference) By Arthur Evans
National Wildlife Federation’s new all-photographic field guide 
to North American insects, spiders, and related species, is the 
most up-to-date of its kind, and lets both amateur and expert 
naturalists identify more than 940 species quickly and 
accurately. The unique waterproof cover makes it ideal for use 
outdoors.

Gregor the Overlander (2003 Fiction) by Suzanne Collins. 
Eleven year old Gregor is stuck at home with his poor 
grandmother and baby sister instead of going to summer 
camp like every normal kid. When he and his two-year-old 
sister, Boots (also known as Margaret), fall through a grate in 
the laundry room of his New York City apartment building. 
They land in the Underland. Here giant spiders, rats, bats, 
cockroaches, and many other creatures coexist uneasily with 
humans.

The Roaches Have No King (2000 Fiction) By Daniel Evan 
Weiss
Woody Allen meets Kafka in this wlidly original and funny 
account of a cockroach conspiracy. When Ira's girlfriend, Ruth 
moves into his apartment, he has his kitchen renovated to 
make her feel at home. She is tickled pink, but hundreds of 
other houseguests aren't - the cockroaches who'd been living 
well, before they were boarded in and starved out.



While the festivities of Semana Santa were still ringing in our 
ears, we asked you to give your opinions about the best 
celebrations on the Oaxacan Riviera.  Several, who keep 
abreast of events by reading the online Huatulco Eye while 
chilling out in Canada or the U.S,.were frustrated that they 
knew so little about most Mexican holidays.  Said one reader, 
“unfortunately, our experiences in Mexico so far are so limited 
that I wasn't even aware of most of all the listed celebrations. 
Now we know for sure that we are just going to have to {spend 
more time in Huatulco.}.”  To which we say “come on down” 
and experience the following celebrations our readers say are 
the best.

Day of the Dead (Dia de Muertos) was nominated as the best 
religious holiday celebration by almost half (48%) of 
respondents followed by Christmas (22%).  Even though 
Semana Santa had recently come and gone, just 19% said it 
was the best.  Perhaps enthusiasm was dampened by the long 
lines and depleted shelves at Super Che.

Independence Day (September 16) was noted as the best 
secular national holiday by over one-third (37%) of reader-
respondents.  These readers may have been among the 
hundreds of people who turn out in Huatulco to hear the 
traditional Grito–“Mexicanos, que Viva México!” and to loudly 
reply, “Viva!”  New Year's Day was the runner up with 22% and 
an additional 15% enjoy Benito Juarez's Birthday the most.

For the best other celebration in the State of Oaxaca, 40% 
opined it is the January 1 observance of sunrise on Chahue 
Beach.  For those of us who live on Chahue Beach, the 
spectacle of glamorously dressed party-goers staggering down 
to join the families who have camped out overnight is as 
interesting as the new year's sunrise.  Other bests mentioned 
by a significant number of people were the Night of the 
Radishes in Oaxaca City (21%) and the First Friday of Lent 
fiesta in Santa Cruz Huatulco (also 21%).

Tamales for Candlemas were designated by almost half of our 
reader (48%) as the best traditional holiday food on the

The Best Celebrations on the Oaxacan Riviera: You told Us!
By Marcia and Jan Chaiken 
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 Oaxacan Coast.  Rosca de Reyes and Pan de Muerto for Day of 
the Dead tied for a distant second place, with 16% of 
respondents voting for one or the other.  

The best type of family celebration according to 40% of our 
reader respondents is Quincenera celebrations (Sweet 
Fifteens) followed by weddings – nominated by slightly over 
one-third (36%).  

Finally, we asked our readers what they liked best about 
celebrations in Mexico.  The modal response was the food--
mentioned by 36% of respondents-- followed by music--noted 
by an additional 20%.  Even dances (12%) outranked drinking 
(8%).

So, if you think of fiestas on the Oaxacan Riviera as times for 
margaritas and the best holiday as Cinco de Mayo, perhaps 
you need to spend more time absorbing the culture on the 
Oaxacan Riviera.  Who knows?  You may wind up living here!

Marcia and Jan Chaiken live in Huatulco 
and Ashland, Oregon.  

http://www.huatulcoservices.com


Huatulco Eye 
Donation Boxes

We accept the following:
Gently used clothing, 

items for children, toys, 
toiletries, books (in 

Spanish and English), 
non-perishable food items, 

cleaning supplies.

We deliver to Piña 
Palmera, un Nuevo 

Amanecer, Bacaanda 
Foundation, Red Cross 

Huatulco, DIF and 
individuals in need.

Boxes are located at the 
following:

Señor Puck’s, Resort Real 
Estate, Café Juanita and 

Hemingway’s

Bed & Breakfast
With spectacular ocean views
$89. - $109. USD/room/night

(011 52) 958 5810265
www.bbaguaazul.com

House share for sale
 San Agustinillo, Oaxaca. 

 Beautiful 3 BR 3BA home with pool.  
One third share $150,000 USD firm. 
No monthly fees.  More details and 

photos contact 
richard.rodger@charter.net

View View View 3 levels of ocean vista, 
stairs to beach, contemporary, hip, 
turnkey. 958 100 4484, 
casavolare@hotmail.com,
www.web.me.com/swanfun/Site/casa_
volare.html

FOR SALE- Elegant Villas in 
Balcones de Tangolunda

VILLAS CAREY

The River House
Zimatan, Oaxaca

www.theriverhouse-huatulco.com

azucenapa3@hotmail.com 
tel 958 100 4556

http://www.bbaguaazul.com
mailto:richard.rodger@charter.net
mailto:casavolare@hotmail.com,
http://www.web.me.com/swanfun/Site/casa_volare.html
http://www.web.me.com/swanfun/Site/casa_volare.html
http://www.theriverhouse-huatulco.com


Sabali 45, La Crucecita
Tel. 958 583 4014

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

Tomy’s
Spa

The real 
pleasure of resting

Massage, Body Treatments, Facials

Palma Real 304
Cel. 958 107 6133

MERIDA
             MOTORS

Tel. 958 105 1771  Cel. 958 1034700

Lote 193, Sector T, Huatulco

Handyman

Notary

Glass & Aluminum

“BAHIAS”

Manzana 12 Lot 7
U2 South

Huatulco, Oaxaca

Tel. 958 8 3 46325

Custom made
 Windows 

and 
Doors

The Good and The Bad

The Stick Bug can lay motionless for hours pretending to 
be a stick. Sometimes, they will sway to mimic a twig 
blowing in the wind as part of their camouflage. Females 
can reproduce without mating. Unlike other insects, many 
people like to have stick bugs as pets. Usually all they 
require is blackberry leaves and water to thrive. However, 
they do prefer to have their leaves in their cages lightly 
misted. They can live up to 3 years.

The Chinche

The Stick Bug

Thank you to our 
Advertisers who make 

publishing the Huatulco 
Eye possible. If you read 
about them here, please 
mention it when you use 

their services.

Cel. 958 100 3393

 
Blvd. Santa Cruz # 303 Local 5 y 6

Santa Cruz, Huatulco, Oaxaca

Tel (958) 105 1517 

notaria113hux@gmail.com

Lic. Barbara García Valencia

The Chinche sometimes referred to as the ‘kissing bug’ can 
transmit the deadly Chagas Disease often called the ‘silent 
killer’ because it can be symptomless for decades.
 If you find one of these bugs in your home, you can catch it 
in a jar and take it to the any Centro de Salud where they can 
test it.
To read about Chagas Diease
www.cdc.gov/parasites/chagas/resources/onepage.pdf



June

English AA
Huatulco 8pm
For Info:
adamsurfmexico1@hotmail.com

English AA 6pm
Puerto Escondido 
Cafecito Rniconada

English AA 6pm
Puerto Escondido 
Cafecito Riconada

English AA 6pm
Puerto Escondido 
Cafecito Rinconada

English AA 6pm
Puerto Escondido 
Cafecito Rinconada

English AA 6pm
Puerto Escondido 
Cafecito Rinconada

English AA
Huatulco 8pm
For Info:
adamsurfmexico1@hotmail.com

English AA
Huatulco 8pm
For Info:
adamsurfmexico1@hotmail.com

English AA
Huatulco 8pm
For Info:
adamsurfmexico1@hotmail.com
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Announce your 
event for FREE

huatulcoeye@yahoo.com
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Idol

Idol

Idol

World Ocean Day

Baseball:
Guerreros vs. Puebla
Vasconcelos Stadium, 

Oaxaca City 7pm
50 pesos

Baseball:
Guerreros vs. Aguascaliente

Vasconcelos Stadium, 
Oaxaca City 7pm

50 pesos

Baseball:
Guerreros vs. Aguascaliente

Vasconcelos Stadium, 
Oaxaca City 7pm

50 pesos

Baseball:
Guerreros vs. Aguascaliente

Vasconcelos Stadium, 
Oaxaca City 7pm

50 pesos

Baseball:
Guerreros vs. Saltillo
Vasconcelos Stadium, 

Oaxaca City 7pm
50 pesos

Baseball:
Guerreros vs. Ciudad del Carmen

Vasconcelos Stadium, 
Oaxaca City 7pm

50 pesos

Baseball:
Guerreros vs. Ciudad del Carmen

Vasconcelos Stadium, 
Oaxaca City 5pm

50 pesos

Baseball:
Guerreros vs. Ciudad del Carmen

Vasconcelos Stadium, 
Oaxaca City 5pm

50 pesos

Baseball:
Guerreros vs. Saltillo
Vasconcelos Stadium, 

Oaxaca City 5pm
50 pesos

Baseball:
Guerreros vs. Saltillo
Vasconcelos Stadium, 

Oaxaca City 5pm
50 pesos

Baseball:
Guerreros vs. Puebla
Vasconcelos Stadium, 

Oaxaca City 5pm
50 pesos

Marco Antonio Solis
in concert

Oaxaca City
www.marcoantoniosolis.com

Benefit Trout Lunch for 
Oaxaca Lending Library

Info: 
barryandjacqu4 [at] hotmail.com

Summer 
Solstice

Guided Tours
Oaxaca Textile Museum

5pm

Guided Tours
Oaxaca Textile Museum

5pm

Guided Tours
Oaxaca Textile Museum

5pm

Guided Tours
Oaxaca Textile Museum

5pm

Navy Day
Mexico

Cross Country Race
Huatulco
see below 

On the Riviera

Oaxaca City

June 17th, 
 8am Cruz del Monte

For more info: villanuevafranck@yahoo.com.mx

Festival de los 

Murcielagos (Bats)
Festival de los 

Murcielagos (Bats)

Festival de los 

Murcielagos (Bats)

Macuhitle 101
La Crucecita, Huatulco

Fresh Fish 
Everyday!

June 8th is World Ocean Day
Ways to Celebrate :

Organize a Beach Clean-up.
Don’t Drive your car or boat!

Vow to check fish sustainability before you buy.
Find people in your community and work together to 

protect the oceans.

www.ciidiroaxaca.ipn.mx

mailto:adamsurfmexico1@hotmail.com
mailto:adamsurfmexico1@hotmail.com
mailto:adamsurfmexico1@hotmail.com
mailto:adamsurfmexico1@hotmail.com




http://www.cosmoresidences.com

	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6
	Page 7
	Page 8
	Page 9
	Page 10
	Page 11
	Page 12
	Page 13
	Page 14
	Page 15
	Page 16
	Page 17
	Page 18
	Page 19
	Page 20
	Page 21
	Page 22
	Page 23
	Page 24

