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The fear of death follows from the fear of 
life. A man who lives fully is prepared to 

die at any time. 
Mark Twain 

he moment we are born, we begin the process of 
moving towards our inevitable death. That is Tsomething most of us probably don’t like to dwell 

on too much, but there is no denying that when faced 
with thoughts of death we are reminded of the 
wonderful value of what it is to be alive. The way a 
culture deals with its dead says a great deal about those 
left to carry on.

Some places such as Bali and India burn their bodies in 
elaborate outdoor ceremonies, the Masai leave their 
dead outside to the elements because they don’t believe 
in an afterlife, by contrast in Tibet they have a ‘Sky 
Burial’  in which they also leave their dead outside to be 
consumed by nature- the ceremony represents the 
perfect Buddhist act, known as Jhator. The worthless 
body provides sustenance to the birds of prey. 

Regardless of what the ritual is- the thread of 
commonality is that almost every culture has a ritual or 
tradition. In Canada and the US about half the dead are 
burned behind closed doors in furnace chambers called 
crematoriums.  Beyond the funeral however grief is 
something that is done in private or support groups. 

In Mexico, the Day of the Dead is one of the most 
important holidays- a mixture of pagan and catholic 
ritual that honors the dead while celebrating the living.  
A holiday devoted to gathering of family and friends, to 
remember the dead, to grieve together and remember to 
value life.  It is a beautiful and cathartic time. If you are 
not in Mexico what about a Day of the Dead fiesta or 
check out the Mexican inspired activities around the 
world on page 14. 

See you next month,

Jane
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Kingdom Hall of Jehovah's Witnesses
Salon del Reino Manzana 12, Lote 14, Sector U2
Public Services in English are Sunday, 1:30 pm and 
Wednesday 4:15 pm.   
Contact:  Craig Lyons Cell: 958 100-2344 
cklyons@live.com or
James Thomas,  958 115-3353 jtandangie@gmail.com

English Christian Satellite Service
Held in a private residence
Public service:  Sunday 10:30 am
Contact:  Randy Clearwater   Cell: 958 585-6669 

Catholic Church in La Crucecita 
Gardenia, Sector H, (Main Square)
Public  Services  Daily:  7:30 pm  (except Monday), 
Sunday:  8 am, 10 am,  7 pm,  8 pm
Contact:  Father Rigoberto Tavera Nava
Tel. 958 587-0944
Wedding packages available

Catholic Chapel in Santa Cruz
Public Service:  Sunday, 12:30 pm, Weekdays:   Baptism 
& Confirmations, Saturdays: Weddings
Contact:  Father Rigoberto Tavera Nava
Tel. 958 587-0944
Wedding packages available

Buddhist Meditation
Foundation for the preservation for the Mahayama 
Tradition

Public Service:  Tuesday, 8:00 pm
Contact:  Blanca Bolaños
Tel: 958 110-0315 or 958 106-3427, 
vajrapanigrouphuatulco@gmail.com
www.fpmt.org
Facebook:  Budismo Tibetano Huatulco
English translation available

The Church of Jesus Christ of Latter Day Saints
Rama Huatulco, Calle Sabali Esquina Plumbago,  
Sector H, (Behind the hardware stores)
Public Service:  Sunday, 10:00 am – 1:00 pm.
Contact:  Elder Price or Elder Bassett:  
Tel: 958 584-6711, www.mormon.org
English translation available

Plaza Coyul, Local 5
Santa Cruz, Huatulco

Baptist Church, Iglesias Christiana del  Nazareno
Entrance to Playa Chahue beside Spa Xquenda
Public  Services:  Thursday, 8:00 pm,   Sunday, 11:00 
am & 7:00 pm
Contact:  Pastor Fabian Martinez Castro,   

Angelical Christian Church, Amistad Huatulco
Sector U2, behind secondary school 217
Public Services:  Wednesday, 7:00 pm,  Sunday, 
10:00 am & 7:00 pm
Contact:  Wilfredo (Willy) Justiano  
Cell: 958 115-2519
or Estephan Rodriguez 
Cell: 958 587-2826

huatulcofabian@hotmail.com

Religious Services
 Listing

By Vivien Hoyt

Holy Trinity Anglican Episcopal Church
Sunday 11 am 
Crespo 211 (between Morelos & Matamoros)
Liturgy followed by coffee hour. 
Information:  Tel: 951-514-3799      

Religious Society of Quaker Friends Meeting
Monthly - 1st & 3rd Saturday 2 pm 
Also the 2nd and 4th Sunday at 11 am. For more 
information and location contact Lorena Cassady at 

Santo Domingo de Guzmán Church
Alcalá at the corner of Gurrión. 
Masses are held weekdays at 7am, 8am and 7:30pm and 
on Sundays at 7am, 11am, 1pm, 530pm and 7:30pm. On 
Sundays a mass in English is given at noon and 
Saturday mass is at 7:30pm. Tel: 951 516 3720

Diamond Way Buddhism Center Oaxaca
Contact: Laura Lopez. M. Bravo 210 
Tel: (951) 516 7926 

cassady@gmail.com

oaxaca@diamondway-center.org

Huatulco 

Oaxaca City 

If you do not see your religious service listed 
here, please email us your information. 

 Thank you. vivienhoyt(at)vom.com

mailto:huatulcofabian@hotmail.com
mailto:cassady@gmail.com
mailto:oaxaca@diamondway-center.org


he severe topography and lack of infrastructure in 

Mexico causes the rural population of many regions to Tbe rather isolated.  This complicates the already 

challenging problem of providing consistent quality education 

in a country of limited resources.  Many children are required 

to travel 5km over rough terrain, along steep, treacherous 

mountainous trails. After this grueling early morning hike, 

such children have very little energy left for learning.  When it 

rains the passes are even more difficult to navigate, causing 

children to stay home. In Guanajuato, absenteeism posed 

sufficient problems that some schools were facing closure.  

Even if the means were available to buy a school bus and 

maintain it, it is unlikely that a vehicle would be able to 

negotiate the perilous mountain terrine.  

The mayor of “Ojo de Agua” came up with a unique, 

sustainable solution to the dilemma.  The town purchased 26 

donkeys and distributed them to families in the surrounding 

region.   The donkeys not only cut the travel time in half; they 

allowed the children to arrive at school sufficiently rested to 

apply themselves to their lessons.  An additional bonus is that 

after school the donkeys help out on the family farm.  A 

donkey does not need gasoline, it never breaks down and is 

relatively inexpensive to maintain.   It was a simple solution 

where everybody wins.  

Brooke Gazer operates a Bed and 

Breakfast in Huatulco 

www.bbaguaazul.com 

Donkey Up 
to School

By Brooke Gazer
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ho are those frantic guys in the streets waving 

handkerchiefs, rags, and t-shirts in front of living, Wbreathing bulls? This is a pamplonada, a “bull-

run” that occurs in many parts of the world, often here in 

Mexico at las ferias. Occasionally you'll see a proper matador's 

cape, but generally this festival is for rogue players.  

Pamplona, Spain

As you may have guessed, these runs are bastardized versions 

of the granddaddy of all celebrations, the Pamplonada at the 

Festival of San Fermin. For seven days in Pamplona, Spain, 

every July 7-14, there is literally a running of the bulls at 8 am 

each morning through the streets.  Big brave bulls run from 

their corral to the Plaza de Toros, where later that day in the 

afternoon sun they'll challenge the matadors in the traditional 

corrida. Before the bulls are released thousands of men and 

women of all ages from all over the world gather in the streets, 

dressed in white shirts with red handkerchiefs at their necks, 

awaiting the bulls.  At the sound of the bell the bulls begin 

their run, accompanied by the visitors.   

Although the history is vague, the tradition goes back to the 

middle ages when the process was merely a part of moving the 

bulls from the corrals to the plaza.  As time went on, it became 

a tradition and integral part of the festival.

As many as one million Spaniards and foreigners gather each 

year for the festivities in this small town. The focal point of 

Ernest Hemingway's novel The Sun Also Rises, Hemingway 

was fascinated by bullfighting and also wrote a nonfiction 

description of the art form in his Death in the Afternoon (a 

must-read for those interested in learning more about the 

Fiesta Brava). 

Huamantla, Tlaxcala   

Most copycat pamplonadas take place in small towns in 

Mexico. Rather than actually running with the bulls, a few 

streets are fenced off where bulls are permitted to roam and 

“play” with the spectators.  Don't take it lightly.  It is 

dangerous, and people are killed despite recent efforts at some 

type of regulation.   

The most popular and famous pamplonada in Mexico takes 

place annually in Huamantla, Tlaxacala, and thus is called 

the Huamantlada.  Many young men and a few brave young 

girls from Mexico City make the three-hour drive to partake in 

the festivities with the locals, Mexicans from many other parts 

of the country, and a small number of valiant risk-taking 

foreigners. Dressed in white shirts, red handkerchiefs around 

their necks, and armed with bottles of tequila and cigars, they 

are ready to “run with the bulls.”

Beginning at noon on the first Saturday after August 15, the 

streets in central Huamantla are closed to all except 

participants who have preregistered. Spectators watch from 

balconies and rooftops or just by peeking over the street 

barriers.  Participants jump up and down, anticipating the 

release of the bulls who wait in mobile corrals.  The bulls are 

released and the fun starts: the chasing, taunting, and in 

some instances imitating the matador's smooth passes with a 

cape, shirt, whatever's available. The event goes on often for 

two hours and is over when the last bull is coaxed out of the 

street and back into his pen.

This year's Huamantlada left 19 injured (five women and 14 

men) and two dead--people, not bulls.  The Red Cross and 

medical help are available and local hospitals stay at the 

ready.

Adrenalin in the Streets:  

Crazy Fun at Mexico's Pamplonadas
By Carole Reedy
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The Eye 
Short Story Contest

Stories must be original unpublished, 
typed and double-spaced, and may not 
exceed 2000 words in length. There are 

no theme or genre restrictions. Copyright 
remains property of the author.

Please email submissions to 
huatulcoeye@yahoo.com with the title 

‘Short Story Contest’.
Submission deadline is 
November 10th. 2012.

Prize: 6 nights at The River House for up 
to 4 people.

 

www.theriverhouse-huatulco.com

Tlaxcala, Tlaxcala

This charming capital city of the state holds a pamplonada 

that remains true to the event started in Spain.   It takes place 

just one morning during their feria in the first week of 

November.  The bulls run from their pens to the plaza, taking 

less than 15 minutes.  It is more regulated and staid than the 

Huamantla event, but nonetheless fun and daring.   There are 

fewer injuries, drunks, and deaths.   

The state of Tlaxcala, the smallest in Mexico, is the center of 

bullfighting, known for an abundance of famous matadors, 

bull-breeding ranches, and committed fans.  The citizens of 

Aguascalientes, another one of Mexico's smallest states, may 

have cause to argue with this status as they too hail from a 

state that boasts brave bulls and matadores valientes. 

Versions of pamplonadas pop up all over Mexico during the 

ferias in towns that can afford to sponsor the event.   

The lovely colonial city of San Miguel de Allende in 

Guanajuato, popular weekend getaway for wealthy Mexico 

City dwellers, used to be home of one of the most attended and 

popular pamplonadas in the country.  Taking place each year 

around the numerous festivities in September, the event 

attracted upward of 100,000 people to the town.   However, 

since 2006 the town has banned the event. The reasons 

behind the decision are varied, but mainly center on the 

disruption that the event caused--the traffic and lack of 

adequate housing and sanitation facilities for the sheer 

number of visitors. Apparently the tradeoff of financial gain for 

businesses didn't justify the disruption.  In 2008, San Miguel 

was named a World Heritage Site by UNESCO and since then 

has not hosted a pamplonada.  However, the nearby village of 

Salvatierra has adopted the activity. 

Don't confuse the pamplonada with the actual bullfight 

(corrida).  Many aficionados of the corrida do not enjoy or 

participate in pamplonadas.  The corrida is a highly 

structured, serious art form. The pamplonada is just crazy 

fun.  Enjoy, if you have the nerve!

Carole Reedy is an aficionada of the Fiesta Brava and 

has attended, as a spectator, many pamplonadas.

Guarumbo 15, 
La Crucecita, Huatulco

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

hostalunacreciente@gmail.com

NOTARIA BAEZ
H U A T U L C O

Alfredo Baez Vega
Notario

Calle Gardenia 1201. 1st floor
70989 Huatulco, Oaxaca
Tel/ Fax (958) 587 0754
              (958) 587 2154

notario54huatulco@prodigy.net.mx

http://www.theriverhouse-huatulco.com
www.mantaraya-hotel.com


Eye 8

Cempasuchil/Cal ndula/Marigold: 
Flower of the Dead

é

By Julie Etra

agetes erecta, the Mexican marigold, also called Aztec 
marigold, is native to Mexico and Central America Talthough it is frequently and mistakenly called African 

marigold. The common name Cempasúchil (also spelled 
cempazúchil) is derived from the Nahuatl term for the flower 
zempoalxochitl, which means "twenty flower". This is an 
interesting name as the flower is in the composite family 
(Asteraceae) along with many common flowers such as daisy, 
coneflower, yarrow, and dandelion. By definition, it has many 
separate flowers within the same flower 'head', so when you 
pull a 'petal' it is actually a separate flower. The marigold is 
native to the Mexican states of San Luis Potosi, Chiapas, 
Mexico, Puebla, Sinaloa, Tlaxcala and Veracruz. It is believed 
that during the sixteenth century it was brought from 
America to Europe. Over the centuries a number of varieties 
have been developed such as Antigua, Atlantis, Cortez, 
Discovery, Galore, Inca, Jubilee, Ladies, Marvel, Perfection, 
and Vanilla. It is widely cultivated in many countries 
particularly China, Peru, and India. 

Many of us who garden in temperate climates are familiar 
with this pretty annual flower that re-seeds itself. I usually 
plant it in my vegetable garden, as it has a reputation as a 
natural insect and animal repellent, particularly for white 
flies and aphids. It also may help protect certain crop plants 
from destructive nematodes, which are soil organisms, via a 
chemical exuded by plant roots.  

The plant has historical traditional and medicinal uses in 
Mexico and Central America but was also used as a dye plant 
by the Cherokee. Traditionally water infused with the 
fragrant essential oil of the flower was used to wash corpses 
in Honduras, and the flower is still commonly planted in 
cemeteries. Medicinally it is thought to cure stomach aches, 
parasites, diarrhea, liver illnesses, vomiting, and toothaches, 
among other illnesses. 

The flowers, or a concentrated powder derived from the 
flowers, are fed to chickens in lieu of or as an addition to corn 
to enhance the yellow color of chicken skins and egg yolks. 

In Mexico, cempasúchil is also called flor de muertos ("flower 
of the dead") is used extensively in the Día de los Muertos 

stcelebration every November 1  to decorate altars that honor 
dead ancestors, along with offering of food and beverages. 
They are spread on pathways, fountains, and graves. This 
tradition may be traced to the ancient Aztec celebration of 
Death, has changed little in the last 2,000 years. These 
ancient celebrations honored Mictecacihuatl, the goddess of 
the dead and death. The Aztecs believed that the lovely aroma 
could wake dead and bring them back for the celebration. 

The Spanish conquerors, of course, suppressed the festival 
and for many years the flowers were not commonly seen. 

Although I have never gone as far as drying or distilling this 
lovely flower, I do plant it religiously every year, from multi-
colored short versions to tall, bright yellow varietals. But so 
far it has not helped with the bug infestations.

 Blossom Ice Cubes
Gently rinse your pesticide-free flower 

blossoms.
Boil water for 2 minutes for all the air trapped 
in the water to escape. Remove from heat and 

let the water cool until room temperature. 
NOTE: This will ensure that the ice cubes are 

crystal clear.
Place each blossom at the base of each 

individual compartment within an ice tray. Fill 
each compartment half full with the cooled 

boiled water and freeze.
After the water is frozen solid, fill each ice cube 
compartment the rest of the way to the top with 
the remaining boiled water. Freeze until ready 

to use.

From: www.squidoo.com/edible-marigold
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Cooking Classes
Tel. 958 587 2655   Cel. 958 100 7339

Chiles&Chocolate
Food Services

Huatulco, Oaxaca

www.huatulco-catering.com

Señorita 
Manners

Lawyer Perla Vazquez Moctezuma

Hotel Maxico, Local #1
Santa Cruz Huatulco, Oaxaca

Tel. 958 583 4065 
Cel. 958 107 3221

Contact us for all your
 legal needs! 

www.consultorialegalvm.com

Immigration Specialist

Tomy’s
Spa

The real pleasure of resting
Massage, Body Treatments, Facials

Palma Real 304
Cel. 958 107 6133

RESTAURANT, HOTEL & SPA
Zipolite Beach, Oaxaca

Tel. 958 587 8961
www.el-alquimista.com

 

eople die everyday and sooner or later you will hear of the 
passing of a good friend, business associate or Pemployee. What is the appropriate response. Is it ok to 

go to the funeral? Should you wear black? Send flowers? When 
is a good time to visit the family to pay your respects?

Funeral homes are practically non-existent; one finds 
funerarías, shops that sell manufactured coffins or build 
modest wooden ones upon request.

Here, when people die, they are returned to the family home, 
covered with a white sheet and placed either on the floor or on 
a table, four lighted candles outlining a rectangular perimeter 
around them. For the next 24-to-48-hour period, family and 
friends maintain a prayer vigil known as a velorio, from the 
Spanish word for candle, vela. Children are not excluded from 
these events; from a very young age they grow familiar and 
comfortable with these customs.

Visitors gather in the home of the mourning family; food (often 
full meals) and drink is served to all who stop to pay their 
respects. It is customary for visitors to bring a gift of money or 
food. Many guests stay the night, seated around the deceased, 
joined in prayer. When the coffin is delivered to the family's 
home, the deceased's clothing and belongings are placed 
inside with the body. That the dead will make use of these 
items in the afterlife is fitting with the belief that not only do 
they live on, but that they return annually in spirit, provided 
their loved ones anticipate their arrival.

The funeral is usually held in the cemetery and people are 
buried in coffins in the ground or above ground in cement 
tombs. It is not necessary or expected to wear black to the 
funeral. Go with an open heart and sympathy and you can’t go 
wrong.

Send your queries to Señorita Manners: 
huatulcoeye@yahoo.com

 "The Mexican ... frequents it ... caresses it, 
sleeps with it, celebrates it ... he confronts it 
face to face with patience, disdain or irony." 

Octavio Paz on death

ayan aristocrats were placed in tombs at the 
bottoms of funerary pyramids that sometimes Mconsisted of nine stepped platforms, perhaps 

symbolizing the nine layers of the underworld. Other 
temples were constructed with 13 vaults the symbolizing 
the layers of the heavens in Maya cosmology. These temples 
reflected the continued worship of these nobles. In some 
instances, members of the royal family or young attendants 
would be sacrificed to accompany the lord in death. The 
tombs were filled with precious goods including fine 
polychrome pottery, effigy figurines, jade and marble 
pieces, masks, mushroom figures. While these figures were 
found in Maya tombs, many of these items were also used in 
the service of food, drink and for additional ritual purposes. 
Obsidian and exotic shells have also been found in Mayan 
tombs.
Source: Wikipedia

Mayan Burials

http://www.huatulco-catering.com
http://www.el-alquimista.com
www.el-alquimista.com
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ay of the Dead (Día de los Muertos) in the City of 
Oaxaca is one of the most exhilarating and interesting Dfestivals anywhere in the world.  While it's difficult to 

miss out on any of the major "muertos" activities without pre - 
planning, most travelers to Oaxaca for Day of the Dead want 
advance advice and assurances, rather than wait until their 
arrival in the city.  Once you have your accommodations, and 
have selected a couple daytime tours in advance, all you'll 
need is this primer to know what's in store for you, and when; 
whether cemeteries, comparsas, altars or tapetes. 

Visiting Cemeteries In and Around Oaxaca for Día de los 
Muertos

The main downtown Oaxaca cemetery to visit during Day of 
the Dead is the Panteón Municipal or Panteón de San Miguel, 
located near the east end of downtown, walkable from most 
lodgings.  For this cemetery, both daytime and nighttime 

stexperiences are equally impressive, from October 31  through 
ndNovember 2 . 

Of the village and suburban cemeteries, three stand out.  The 
most popular for tourists is at Xoxocotlán, a 20 minute drive 

stfrom the city.  It's traditionally visited on October 31 , from 
just after dusk until well into the early hours of the next day. 
As with other cemeteries, though not a requirement many 
visitors bring a small bouquet of flowers to place on a selected 
grave. On the same night, but beginning much later (I tend to 
go after 11 p.m.), there's the cemetery in the town of Atzompa, 
also a short drive from Oaxaca.  It's a quainter experience. The 
pilot for the Festquest television series, and part of the feature 
documentary Acquainted with the Night, were filmed in these 
two cemeteries, respectively.

ndOn November 2 , the cemetery at San Felipe del Agua is the 
place to be, beginning anytime after dusk, although Oaxacans 
are still bringing flowers to decorate graves well after 9 p.m. 
Whereas at the two first mentioned cemeteries the 
municipalities pay for live music, at San Felipe music is heard 
from small bands, marimbas and groups of guitar strumming 
troubadours, all hired by particular families. San Felipe is 
about 15 minutes from downtown.

Photographing is both permissible and expected at the 
cemeteries, but it's always prudent to request permission at 
gravesites.

Day of the Dead Comparsas / Parades
Comparsas are parades through the streets and neighboring 
villages, with participants often dressed in elaborate

costumes, many of which are custom designed by expert 
craftsmen.  It's not unusual for Oaxacans to spend 3,000 – 
4,000 pesos to have a costume made.  Comparsas always 
include brass bands playing traditional songs, dancing in the 
streets, and of course imbibing mezcal.  You'll encounter at 
least one man toting a bottle of mezcal and small plastic cups, 
passing out the spirit to everyone inclined to partake.

Comparsas usually begin in the late afternoon, and continue 
throughout the night.  In Oaxaca comparsas are encountered 
downtown, and in neighborhoods such as Jalatlaco.  In the 
villages comparsas are generally restricted to a particular 

ndnight.  In Atzompa the comparsa occurs on November 2 , and 
in the various Etla villages about a half hour outside of 

stOaxaca, on November 1 .  Regarding the latter, there's 
generally a comparsa for each village.  Sometimes
they converge at or near a designated location for a spirited 
informal “battle of the bands & costumes” competition.

One characteristic of the traditional comparsa is its tendency 
to stop at specific pre-arranged households; playing music 
and dancing in a large courtyard, then returning to the streets 
for reveling, then stopping at another household for perhaps 
an hour for comida (late lunch), then at another later on for 
cena (dinner), then picking up again. This means that it's 
sometimes difficult to select the right time to be heading out to 
a village.  But with a little patience one invariably comes 
across the comparsa. 

Altars and Tapetes for Día de los Muertos
Constructing elaborate altars to honor deceased relatives, and 
hiring someone to prepare a colored sand carpet or tapete, are 
common Day of the Dead practices.  Regarding the former, 
most households and many downtown Oaxaca businesses 
erect an altar, usually inside an arch made of tall upright 
sugar cane plants, elaborately decorated with flowers (always 
including marigolds).  The altar is adorned with a photo of the 
deceased being honored, and the person's favorite food and 
drink – beer, mezcal, mole, cigarettes, fruit, and so on. A path 
of marigold petals leading from the street right up to the altar, 
guides the soul of the deceased into the business or 
household.

The City of Oaxaca and some commercial establishments 
prepare tapetes, sometimes with skulls and skeletons, often 
with religious imagery such as the Virgin of the Soledad or 
Guadalupe. Religious tapetes are also encountered in front of 
tombstones. 

Day of the Dead in Oaxaca: 
One of Mexico's Most 

Fascinating Traditions

By Alvin Starkman, M.A., J.D.
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Reforma 905-D
Oaxaca, Oaxaca

Tel. (951) 513 68 04

Authentic and Healthy 
Moroccan Food
8am-11pm

www.elmoroccocafe.com

Visiting cemeteries, participating in comparsas and searching 
out the most elaborate and thought – provoking tapetes and 
altars are but a few of the innumerable Day of the Dead 
activities available to tourists.  A visit to Oaxaca which 

stincludes October 31  and the first two days of November 
inevitably results in memories lasting a lifetime.  Residents 
are extremely generous with their time, and offer their beliefs, 
feelings and interpretations of the significance of Day of the 
Dead. Don't be shy.  Learn how Día de los Muertos in Oaxaca 
represents a fascinating fusion of indigenous Zapotec 
tradition and Catholic religious belief, not to be missed; but 
book accommodations early so you won't be disappointed. 

Alvin Starkman and his wife Arlene operate Casa Machaya 

Oaxaca Bed & Breakfast ( ). Alvin 
is a contributing writer for Mexico Today.  Alvin often takes 
visitors to Oaxaca out into the central valleys to enjoy the 

sights, including craft villages, natural wonders, pre-Hispanic 
ruins, as well as for more off-the-beaten-track experiences.

www.casamachaya.com

www.oaxacabedandbreakfast.org

Mention this ad for a 10% discount on your stay.
Some restrictions apply.

CLASSES: 
Tuesdays & Thursdays
from 9:30 to 14:30 hrs

Reservations
011 52 (951) 516 6668

Oaxaca City

Traditional Oaxacan Food

Daily Specials and a la carte

Facebook: laolla.restaurantegaleria

Reforma 402, Centro, Oaxaca.

Reservations: (951) 516 6668 

 8am a 10pm. 

*Mention this ad for a free glass of wine info@casadelossabores.com

“When an elephant dies, its family 
members engage in intense mourning 

and burial rituals, conducting week long 
vigils over the body, carefully covering 
it with earth and brush, revisiting the 

bones for years afterward, caressing the 
bones with their trunks, often taking 
turns rubbing their trunks along the 
teeth of a skull’s lower jaw, the way 

living elephants do in greeting.”

New York Times Magazine 
October 6th, 2008

Ave. Gardenia
( Palma Real y Palo Verde)

 La Crucecita, Huatulco
Delivery Service 
(958) 583 4168 

http://www.casamachaya.com
http://www.oaxacabedandbreakfast.org
mailto:info@casadelossabores.com
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l Saber del Sabor Gastronomic Festival was celebrated 
in Oaxaca City last month. The first event of the EFestival was an evening parade and dinner, and was 

followed by ten days of activities to promote and celebrate 
Oaxacan Cuisine. Chef Alejandro Ruiz, organizer of the event 
said, “Oaxaca has many things to offer. Architecture, ruins, 
culture, arts and crafts, and everything is accompanied by 
food, everybody eats, so why not celebrate it with a festival?” 

th.  It started under a Blue Moon on Thursday August 30 The 
exciting opening parade (Calenda) had a band, pyrotechnics, 
beautifully costumed traditional dancers, and dozens of local 
participants carrying lighted lanterns. Accompanied by a 
large viewing audience, the parade wound itself through the 
streets of Oaxaca, beginning at the church of Santo Domingo, 
stopping at the Plaza Alameda in front of the Cathedral de 
Oaxaca for a dance demonstration, and eventually ending 
with a final dance performance above the Plaza de la Danza. In 
the plaza, the Festival's inaugural dinner was given under a 
tented area large enough to seat one thousand people. 

As you approached the entry to the tent you passed rows of 
suckling pigs and chickens spitted on bamboo poles, 
roasting over banks of charcoal. Smiling, helpful volunteers 
were everywhere, welcoming the attendees and helping them 
to find their way to one of the 120 tables and point out the 
multiple food and drink booths set up around the perimeter 
of the seating area. Each food booth was dedicated to one of 
the eight regions of Oaxaca, and each had at least 3 or 4 
dishes traditional to that region. The chefs, or cooks of each 
booth were chosen because of their special experience and 
skills in preparing that region's cuisine. 

Ten Mexican wineries were represented at the dinner as well. 
There were Oaxacan Mezcals; eight branded and ten 
Artisanal, and Bohemia was the sole beer sponsor of the 
evening. Once the guests were familiar with the food and 
drink choices available, there were sixty young men and 
women dedicated as wait staff to bring whatever was 
requested by the seated attendees. There was music playing 
and various presentations, awards and introductions from 
the stage throughout the course of the evening. 

Oaxaca’s Culinary Festival
“Saber del Sabor”

By Alfredo Patiño and Neal Erickson



Eye 13

In one such presentation, Arnulfo Luengas, Executive Chef to 
the Banamex Group, was recognized for his work and 
contributions to introducing Oaxacan Cuisine to the world. 
This was the first year this award was given.

The festival's calendar of events carried through ten more days 
of seminars and interviews with chefs, and wine, mezcal, food 
presentations and discussions at many Oaxaca locations. For 

stexample, on September 1 , the Barrio de Jalatlaco held a free 
afternoon celebration of their traditions, games, products, 
music and food. Among the many seminars, two entitled 
“Tierra, Fuego y Cocina”, featured select chefs sharing their 
knowledge and everyday experiences working with assistants 

thin the food preparation business. On the 7  of September, the 
event “El saber del beber” was held at Palenque Mezcal Real 
Minero in Santa Catarina Minas, Ocotlan. The attendees were 
given the opportunity to sample mezcals and food traditional 
to the Ocotlan Valley.

To mark the end of each day, a special dinner was given at a 
different selected fine restaurant. The host chef of each 
restaurant worked with various guest chefs to provide a 
stunning culinary experience for every evening. 

The Primera Cena (First Dinner, August 31) was at Origen 
in central Oaxaca (for an article about this restaurant, see 
the August 2012 issue of The Eye:  

 
Five delicious courses accompanied by select wines and 
choice mezcals provided an exceptional evening for those in 
attendance. 

According to Maria Saldaña Julien, member of the Festival 
Committee and the director of logistics, Alejandro Ruiz and 
Graciela Cervantes conceived the idea for the festival in 2006, 
when they were invited to participate in the Gourmet Festival 
of Puerto Vallarta. The first El Saber del Sabor Gastronomic 
Festival of Oaxaca was in 2008, then beginning in 2010 it 
became an annual event, with 2012 being the fourth. Ruiz 
said, “We are already working on next year's festival. It is going 
international, with three chefs known worldwide taking part 
in the event. Brazilian Chef Alex Atala from  the restaurant 
D.O.M in São Paulo and Spanish Chef Ferran Adria from El 
Bulli in Catalonia have committed, and a third one is soon to 
be confirmed”.

www.issuu.com/huatulcoeye/docs/august2012

www.elsaberdelsaborfestivaloaxaca.com

http://www.issuu.com/huatulcoeye/docs/august2012
http://www.issuu.com/huatulcoeye/docs/august2012
http://www.elsaberdelsaborfestivaloaxaca.com


www.carnavalzipolite.com

If you are on the Oaxacan Riviera...

If you are touring Mexico...

If you are in Canada...

If you are in the US...

If you are in the UK...

For the first time in North America, two of Mexico's 
most famous painters and icons of 20th-century art 

are together at the highly anticipated exhibition Frida 
& Diego: Passion, Politics and Painting. 
October 20, 2012 to January 20, 2013

Art Gallery of Ontario, Toronto
www.ago.net

Wherever you are, Mexico-up your life....

www.oldvictunnels.com

The most important fair in Latin America, the Festival 
thInternational Cervantino, celebrates its 40  birthday this 

year. Held each October in the city of Guanajuato in the 

central state of Guanajuato, the spectacular begins this 

year on Oct 3, to end October 21.   Every day the calendar is 

chock full of music, dance, theater, literature, and visual 

arts from five continents.  

The streets and theaters of this beautiful city teem with 

activity at this time of year.  Some of the activities will 

overflow into the nearby (1 hour by car or bus) San Miguel de 

Allende. This special year includes performances by the 

Chicago Symphony Orchestra under the direction of 

Ricardo Muti, the Salzburg Chamber Orchestra, the Royal 

Shakespeare Company, pianists Murray Perahia and 

Francois Chaplin violinist Fabio Biondi, the band El Recodo, 

among many others. 

If you are concerned about hotel availability, remember that 

the larger city of Leon, just a half hour or 45 minutes from 

Guanajuato, has many hotels in all price ranges.  

www.festivalcervantino.gob.mx

Wed. Oct 10, 2012 at 7:30 pm
At the Iowa State Center

http://www.carnavalzipolite.com
http://www.ago.net
http://www.oldvictunnels.com
http://www.oldvictunnels.com
http://www.festivalcervantino.gob.mx


If you are in Oaxaca City...

Host a 
‘Day of the Dead’ Fiesta

Menu
Hot Chocolate

Mezcal

Jicama and Carrot Sticks
 Chicken Mole Tacos

Pan de Muerto
Candied Pumpkin
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5 lb pumpkin (approx.)
4 cinnamon sticks
zest of one orange
juice of orange
2 lb brown sugar
4 cups of water
Preparation:

Cut the stem off of the pumpkin. Cut the pumpkin in half and 
scrape out the seeds and stringy parts. (Don't forget to save the 
seeds to make Pepitas.)Leave the skin on and cut each piece in 
half lengthwise again and again until you have 8-10 long pieces 
of pumpkin. You can cook the long strips or cut it into to 2-inch 
pieces. Place the pieces into a large saucepan and bring brown 
sugar, orange juice, orange zest, cinnamon sticks and water to a 
boil. Carefully add in the pumpkin pieces and reduce to a 
simmer. Simmer for approximately 2 hours or until pumpkin is 
fork tender and the rest of the ingredients have reduced to a 
thick glaze. Remove from heat and let cool to room temperature 
before serving.

Candied Pumpkin

Easy paper flowers
Supplies:
 1 package of multicolored tissue or crepe paper
 1 package of green pipe cleaners
 Scissors

Directions: Take four to five sheets of the tissue paper and layer 
them (if you want multicolored flowers, use different colors). Cut 
into 8-inch squares. Keeping the sheets layered, take one set of 
squares and fold it like an accordion so it looks like a thin 
rectangle. At the center of the rectangle, cut a small v-shaped 
notch on both sides. Take the end of a pipe cleaner and twist it 
around the notch. With the stem pointing straight down, gently 
pull up one layer of tissue into the center. Pull up the remaining 
layers, one by one. Repeat for the other side of the flower. Once 
all the layers are pulled up, fluff them in place to look natural. 
Continue making more flowers with the remaining stacks of 
squares.

nvite friends and family over on November 2nd for fun and 
remembrance. Let people know they can bring an offering Iin honor of someone who has died to leave on the altar. 

Cover the kitchen table with a colourful oilcloth or fabric. If 
you don’t have marigolds on hand, enlist little helpers to make 
flowers out of orange crepe paper to decorate the table. Place 
offerings of candy, coins, fruit and  ‘pan de muerto’ along with 
photos or mementos. Include candles and popcorn garlands 
for a more festive mood. 
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Flight Behavior  by Barbara Kingsolver

Her background in biology and roots in Appalachia set the stage 

for this latest novel about the effects of global warming.  Well 

known for the poignant The Poisonwood Bible (about a family's 

move to Africa with an abusive father), Kingsolver won the 

Orange Prize for Fiction in 2010 with her novel about México, La 

Lacuna, which offers a glimpse into the lives of Frida Kahlo, 

Diego Rivera, and Leon Trotsky, among others.  Publication 

date: November 6  

San Miguel  by T.C. Boyle

T.C. Boyle's 13 novels encompass such subjects as the women 

in Frank Lloyd Wright's life (The Women), Mexican illegals in Los 

Angeles (The Tortilla Curtain), identity theft (Talk Talk), the story 

of sex researcher Alfred Kinsey (The Inner Circle), 300 years of 

history in upstate New York (World's End), and hippies' 

adventures from California to Alaska (Drop City).  

His newest book is the story of two families in two different 

times (the 1880s and the Depression) on a tiny, windswept 

island off the coast of Southern California.  The extensive cast of 

characters typical of Boyle's novels doesn't disappoint: Native 

Americans, Irish immigrants, Chinese fisherman, and Spanish 

and Italian migrant workers all make appearances.  Regardless 

his subject, Boyle entertains with a writing style that 

mesmerizes and exhaustive research that amazes.  I've read all 

his books, and he ranks among my favorite writers. If you 

haven't read him, I urge you to do so and can almost guarantee 

you won't be able to put down his books. As soon as you finish 

you'll be reaching for another.  Boyle has also published nine 

volumes of short stories. Publication date: September 18         

Sweet Tooth by Ian McEwan

Praise-drenched previews for McEwan's latest describe it as “a 

subtle and subversive novel that is a masterful manipulation 

between fiction and truth…as drily funny as it is thoughtful” 

(starred review from Kirkus Reviews). Within these pages you'll 

find his first female protagonist since his famed novel 

Atonement. “Sweet Tooth” is the code name of an espionage 

assignment in 1972 given to avid reader Serena, who infiltrates 

a writer's circle for England's intelligence agency. It certainly 

sounds intriguing. Available November 13.

 

By Carole Reedy

lthough the word “spring” brings to mind an awakening, 

“fall” seems a beginning too, a portent of what's to come.  AHere in México, it's the end of the hurricane season and 

a time of preparation for winter tourists, Day of the Dead, 

Christmas, New Years, and Three Kings' Day.   It's also the 

season when the best books of the year are published. Coming 

soon are new selections by many of the most widely read and 

respected authors of our time.  Here's a sneak preview:

Back to Blood by Tom Wolfe

Always there is great anticipation and expectation preceding the 

publication of Wolfe's novels, non-fiction, and essays. He's 

written some of the most successful and insightful literature of 
ththe 20  century, and he never holds back.  Wolfe tells it as he 

sees it and writes eloquently about modern society, from 1960s 

hippies in Electric Kool-Aid Acid Test to racial anxiety in Bonfire 

of the Vanities and Atlanta's high society in Man in Full.  In Back 

to Blood, Wolfe trains his sharp eye on the immigration issue in 

the melting pot of Miami, with characters ranging from Cuban 

immigrants, a famous French émigré sex doctor, the Russian 

mob, and a woman of Haitian decent who passes for Anglo. Wolfe 

is famous for his reporting writing style and the amount of 

research he does for each of his titles.  Due in bookstores 

October 23.

The Casual Vacancy  by J.K. Rowling

On the wings of victory after her best-selling Harry Potter series, 

Rowling has written her first adult novel (though many adults 

read Harry Potter). Publisher Little Brown describes the book as 

“blackly comic, thought provoking and constantly surprising.”  

September 27 publication date. 

NW  by Zadie Smith

Twelve years ago a young Zadie Smith took the publishing 

industry by storm with her novel White Teeth.  Time Magazine 

called it one of the top 100 English-language novels written from 

1923 to 2005. Since then she's written two other novels, winning 

the Orange Prize for Fiction for On Beauty. NW is a tragic-comic 

novel that follows the lives of four Londoners in their 

complicated, brutal, beautiful city.  September publication. 

New Fall Fiction by Well-Loved Authors
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thperas by two of the most popular Italian 19  century 

composers, Gaetano Donizetti and Giuseppe Verdi, Oopen this seventh Metropolitan Opera HD-

transmission season.  Don't forget to see if your location 

broadcasts Sergio Vela's informative charla, transmitted live 

from the Lunario in Mexico City at 10:30 am.  This talk offers 

many tools to understand and enjoy the history of the opera, 

its characters, and composer, besides being great fun. Vela's 

knowledge of opera is beyond “we mortals”! 

All operas are scheduled to be shown in Oaxaca City at the 

Teatro Macedonia Alcala, in Mexico City at the Auditorio 

Nacional, as well as other locations throughout the country.  

See 'The Eye's September 2012 issue for a complete listing of 

the locations in Mexico as well as for the complete opera 

season. 

The Elixir of Love, Gaetano Donizetti, written in 1832

Live Transmission Date: October 13, 2012

Noon-3 pm

Unrequited love and magic potions are two of the charming 
ththemes in this 12 -most-performed opera in the world.  The 

main roles have been sung by the greatest sopranos and 

tenors, including Luciano Pavarotti, Plácido Domingo, 

Rolando Villazón, Guiseppe de Stefano, and Nicolai Gedda in 

the role of the poor peasant Nemorino, and Joan Sutherland, 

Roberta Peters, Mirella Freni, and Angela Gheorghiu as Adina, 

a beautiful landowner.

This bel canto (literally “beautiful music”) comedy boasts one 

of the greatest and most performed tenor arias in the history of 

the opera--Una furtiva lagrima.  In the bel canto musical style 

the listener discovers the drama in the music rather than the 

words. 

Today's top soprano, Ana Netrebko, opens this HD season, 

accompanied by Matthew Polenzani and Mariusz Kwiecien.   

Othello, Giuseppe Verdi, written in 1887

Live Transmission Date: October 27

Noon-3:30 pm

Although Verdi read, several times, each of Shakespeare's 37 

plays and wrote three magnificent operas based on the 

characters Macbeth, Falstaff, and Othello, he never achieved 

his dream of composing an opera about King Lear.  His three 

operas through their music do, however, capture the most 

poignant moments of each play. In Othello, Verdi uses the 

Wagnerian technique of sustained drama through an entire 

act, without the interruption of scene changes prominent in 

his other operas.

The three main roles (Desdemona, Othello, and Iago) are 

among the most demanding, both vocally and dramatically. 

Enrique Caruso was studying the title role when he died 

suddenly in 1921.  South African Tenor Johan Botha (not the 

long-distance runner) takes the stage as Othello in this Met 

production, while American Renee Fleming plays Desdemona. 

Fleming often serves as host during the HD transmissions and 

has sung the beautifully melodic Strauss roles in past 

transmissions. On June 4, 2012, she sang for the Queen at 

her Diamond Jubilee.  Conductor Sir Georg Solti said of 

Fleming, “I have met maybe two sopranos with this quality of 

singing, the other was Renata Tebaldi.” 

Although both Donizetti and Verdi enjoyed fame in their time, 

they also shared tragedies.  Both lost their children and wives 

at early ages, leaving the composers devastated.  Donizetti 

died at home at age 50, tragically in the grip of insanity after 

having been institutionalized for three years in Paris (where he 

was visited by Verdi). Verdi, whose music was influenced by 

Donizetti, lived to a ripe old age, experiencing fame and 

adoration for most of it. 

Carole Reedy attends all HD transmissions and other opera 

events in Mexico City. Contact her at carolina_reedy(at) 

yahoo.com  with any questions or comments you may have.   

October Operas Sneak Preview: 
Live from the MET in New York

By Carole Reedy
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exico currently has no death penalty.  However in the 
past few years the international press has reported Mthat Mexico may reinstitute capital punishment in 

response to violent crimes committed by criminals engaged in 
drug trade.  And several research studies indicate that among 
specific groups in Mexico, such as university students, a 
majority favor reinstating the death penalty.  There are 
compelling reasons to believe that this will not happen.

Mexico has been an international leader in abolishing the use 
of the death penalty.  Although the date of legislation formally 
outlawing capital punishment in all cases is quite recent – 
2005 – the death penalty has not been imposed in Mexico in a 
civil case since the late 1930's.   Even in military cases, the 
last execution took place in 1961.

Nearly all countries in the western hemisphere have formally 
or de facto abolished the use of execution as a legal penalty.  
Only one “new world” country has executed anyone in recent 
years – the United States.  Last year, the U.S. ranked fifth in 
the order of countries carrying out the death penalty, with 43 
people put to death with lethal injections.  Only the 
governments of China, Iran, Saudi Arabia and Iraq executed a 
greater number of people.  

One of the major differences between the US and the top four 
countries is the form of government responsible for executions 
– in the US the vast majority of death penalty cases are under 
the jurisdiction of individual States, not the federal 
government.  And although, in 2010, 3,158 prisoners were 
sentenced to death in the US, fourteen states had no prisoners 
on death row, and four states accounted for more than 50% of 
the country's death row inmates: California, Florida, Texas 
and Pennsylvania.

Mexico's stance on capital punishment versus specific U.S. 
States – especially border States – long has been a source of 
international complexity.  

Extradition of alleged criminals from Mexico to the U.S. in 
capital cases was resolved by the Mexico Extradition Treaty 
with the United States, signed in 1978, which specifically 
permits refusal of extradition in capital cases “unless 
assurances are received that the death penalty will not be 
imposed, or if imposed, will not be executed, for an offense not 
punishable by death in the country from which extradition is 
requested.”

On the other hand, execution of Mexican nationals convicted 
of capital offenses in the U.S. has not been resolved.  The 
federal government of Mexico has vigorously appealed to the 
U.S. Federal government to intervene in cases where convicted 
Mexican nationals are about to be executed without due 
process such as contacting the Mexican consulate at the time 
of arrest.  But states' rights are so strong in the U.S.  that even 
when the U.S. Federal Government has voiced strong 
objections to carrying out such death penalties, states such as 
Texas have sometimes prevailed and executed Mexican 
nationals.

Even in the U.S,  the use of capital punishment appears to be 
declining.  In 1999, 98 prisoners were executed.  By 2011, this 
had been reduced to 43 executions.  These trends mirror the 
reduction of capital punishment around the world.  And 
several factors appear to be at work in this decline.

Major international institutions have vigorously opposed the 
use of the death penalty.  The United Nations has been 
challenging their member nations to outlaw capital 
punishment and has voted repeatedly to demand that 
countries where the penalty is still allowed should establish a 
moratorium on actually carrying out any executions.  
Amnesty International devotes major resources to publicizing 
executions and lobbying countries to join the growing number 
of counties finding more humane ways of dealing with people 
convicted of capital crimes. The Catholic Church is outspoken 
in its condemnation of the death penalty.

Is The Death Penalty Dead in Mexico?

By Marcia Chaiken and Jan Chaiken

Photo: Amnesty International



A large body of research on capital punishment suggests the 
futility of imposing death penalties.  More specifically, the 
research shows that the death penalty does not deter other 
criminals from committing capital offenses such as murder or 
rape.  Only an extremely small proportion of criminals who 
have committed capital crimes are psychopaths whose 
behavior is unlikely to change; most can be rehabilitated.  And 
it is impossible to accurately predict which convicted 
prisoners would commit another heinous crime, and which 
would make a productive contribution to society if allowed to 
live.  One justification often offered for capital punishment is 
to avenge victims, yet the fact is that a majority of family 
members of murder victims do not approve of the death 
penalty.  

In recent years, a growing area of research reviews evidence in 
capital cases in light of the latest scientific knowledge and 
reveals the substantial number of cases where people have 
been convicted of capital crimes and sentenced to death yet 
someone else committed the crime.  Even where the 
contradictory evidence is unearthed before the sentenced 
person has been executed, the rigidity of the legal system 
sometimes does not allow any mechanism for halting the 
inevitable execution, accompanied by the heartbreaking 
spectacle of a vigil by ordinary citizens outside the prison 
protesting the unfairness of the legal process.  Add to this the 
evidence that imposition of the death penalty is inexorably 
intertwined with race, ethnicity, poverty, gender, and 
geography, and you have a recipe for the increasing revulsion 
toward the death penalty around the world.

Given the history of the abolition of the death penalty in 
Mexico, the international trends in capital punishment and 
the knowledge that reinstating the death penalty is unlikely to 
have an effect on drug-trade related violence, it would be very 
surprising to see a reenactment of legal executions in Mexico.

“Fresh great 

tasting culinary 

delights in very 

warm friendly 

atmosphere”
-LynxCalgary

Santa Cruz, Huatulco
958 587 2655

Closed Mondays
www.cafejuanitamexico.com

Wedding 
Coordination

Chiles&Chocolate
Event Services

Huatulco, Oaxaca

www.huatulco-catering.com

http://www.cafejuanitamexico.com
http://www.huatulco-catering.com


October
English AA 6pm
Puerto Escondido 
Cafecito Riconada

English AA 6pm
Puerto Escondido 
Cafecito Riconada

English AA 8pm
Huatulco 
Remax Plaza, Chahue

1 2 3 4 5 6

7 8 9 10 11 12 13

14 15 16 17 18 19 20

21 22 23 24 25 26 27

28 29 30 31

On the Riviera

Oaxaca City

Weekly Event

SUN MON TUES WED THURS FRI SAT

Announce your 
event for FREE

huatulcoeye@yahoo.com

10-2 pm  4 - 7pm weekdays 
Saturday 10-1pm

Pino Suarez 519, Oaxaca City

www.oaxlibrary.org

State Band Concert
12:30pm Free

Zócalo- Oaxaca City

Xochimilco 
Organic Market

Xochimilco 
Organic Market

Market Days 
Pochutla (Coast)- Mondays

Etla (Oaxaca City)- Wednesdays
Zaachila (Oaxaca City)- Thursdays

Ocotlan (Oaxaca City)- Fridays
Tlacolula (Oaxaca City)- Sundays

Xochimilco (Oaxaca City)- Fridays/ Saturdays
Juchitan (Istmus)- Everyday

Pochutla Market

Calling any 
available 

musicians in the 
Huatulco area that 

would 
like to form a band.
ladyann@vom.com

Music: Ninel Conde "Aventura"
Guelaguetza Auditoriium

Cerro de Fortin 7pm

A Talk about Art with Susana Wald
Oaxaca Lending Library

Pino Suárez 519
 5 pm - Free

 
Music: Luis Pescetti
Railroad Museum

Calzada Madero 511
Barrio del Exmarquesado

Tickets at Provedora Escolar
4 pm - $120 pesos

Fall Back! 
Daylight Savings 

time Ends in Mexico

Music: "On the Rocks" 
Casa Colonial

Miguel Negrete #105
5 to 7 pm - $50 pesos

Oaxaca Is More Beautiful on a Bicycle 
Friday, Sunday and Wednesday

9 pm - Free
meet in front of the Santo Domingo Church

A group (sometimes very large!) ride 
through the streets of Oaxaca.

Open Mike for Poets and Musicians
Weekly - Tuesdays 8pm 

La Nueva Babel
Porfirio Díaz 224

Streets in Centro 
Closed for Bicycling

Weekly - Sunday
9 am to 1 pm - Free

Independencia to Reforma to 
Conzatti Park to García Vigil 

back to Independencia.

Danzón with the Marimba Band
Weekly - Wednesday

6:30pm - Free
Zócalo

A tradition imported from Cuba, the 
danzón is a stately dance 

with syncopation. 
The citizens of Oaxaca gather 

weekly to dance and watch the dancers

Dia de la Raza
Mexico

Halloween

United 
Nations 

Day

National
Conservation 
Week Begins

www.conanp.gob.mx

Canadian 
Thanksgiving

Columbus Day USA

Full Moon

Frida & Diego
opens at the 

AGO, Toronto
see pg. 14

Met Live
The Elixir of Love

see pg. 17

Met Live
Othello

see pg. 17Festival
San Martin 
Tilcajete

see page 16 

Hemingway’s
Halloween Fiesta

Thank you to all 
The Eye advertisers. 



Sabali 45, La Crucecita
Tel. 958 583 4014

MERIDA
             MOTORS

Tel. 958 105 1771  Cel. 958 1034700
Lote 193, Sector T, Huatulco

Glass & Aluminum

“BAHIAS”

Manzana 12 Lot 7
U2 South

Huatulco, Oaxaca

Tel. 958 8 3 46325

Custom made
 Windows 

and 
Doors

Postres 
del Sol

Calle Principal, Zipolite, Oaxaca
(Between Comedor Alex & Deposito Los Georges)

Monday to Friday 8am-1pm & 4pm-6pm

Cel Orders: 958 10 70 2 49 
We can deliver

"Brownies, Chocolate Cake, 
Carrot Cake (with Cream Cheese 

Icing), Butterscotch Pecan 
Cheesecake, Cookies, Muffins... 

and More!

TangolundaTangolunda
SPA- SALON

Macuhitle 304
La Crucesita, Huatulco
Cel. 044 958 109 1051

Botox
Lifting Facial

Radiofrequency 
Cavitation

Dr. Araceli Vasquez Cruz

Beta Centauro A #3
La Crucecita, Huatulco

(958) 585 2112
By Appt.

La Divina 
Providencia 2

Natural Medicines

Ocotillo #303
La Crucecita, Huatulco

(958) 106 4325

Plaza Madero #134
Huatulco, Oaxaca

(958) 105 1683, (958) 583 4626

OPTICA 
AYLA

The 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:, Café Juanita 

Eye 21 

end of the world
Halloween fiesta 

Saturday October 27th, 2012
9pm

311 Palma Real, 
La Crucecita, Huatulco

www.hemingwayshuatulco.com

Best Costume
DJ
Free shots for ladies
Day of the Dead menu
Altar
 



 

Two studio condos, located 2 blocks from Santa 

Cruz beach, reduced to $ 85,000 USD (corner unit) 

and $ 80,000 USD (adjoining unit). Buy separately!

TEL: (958) 587 0333 or 587 0440.
www.huatulcorealestate.com       

contact@huatulcorealestate.com

Or joined for $ 155,000.00 USD!!! 

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

The River House
Zimatan, Oaxaca

www.theriverhouse-huatulco.com

QUINTA REAL, HUATULCO
On grounds of Quinta Real Hotel. 
Partial ownership of 2 bdrm unit, 

Fully furnished. Privacy, 
Beach Club, Hotel Service. 

Member, Elite Alliance Group.  
Info: huatulcoeye@yahoo.com

Gorgeous 2 bdr. Beach House
in Salchi Bay

Turn Key Opportunity
$260 000 USD 

For photos and more info:
 ritapaterson@hotmail.com 

The Eye
Real Estate Listings

Sponsored By
Remax Huatulco

FOR SALE
Puerto Angel: 3 bdrm house.

Oceanview
Priced to Sell!

huatulcoeye@yahoo.com

CONDO FOR RENT long term, gorgeous view to 

Santa Cruz Bay. RECENTLY FURNISHED! 2 brms, 

2 ba., A.C., $12,000 per month plus utilities.

TEL: (958) 587 0333 or 587 0440.
www.huatulcorealestate.com   

contact@huatulcorealestate.com

Spectacular view of all of Tangolunda Bay and 
mountains  from this comfortable, “private” villa.

TEL: (958) 587 0333 or 587 0440.
www.huatulcorealestate.com       

contact@huatulcorealestate.com

Reduced from $ 550,000 USD to $ 400, 000 USD!!
An Absolute Steal!!!

 
 

Spectacular villa in Arrocito, less than 5 min from the 
beach, it comes with a wonderful boat. The house 
has 4 suites,4 ½ bathrooms, an infinity pool and the 
landscaping is awesome!!!

TEL: (958) 587 0333 or 587 0440.
www.huatulcorealestate.com   

contact@huatulcorealestate.com

Price $ 1,500,000 USD!   An Absolute Steal!!!

Casa Orquidea Zipolite Vacation Rental.  
New beautiful vacation rental home in 

Zipolite with 2 bedrooms, 2 bathrooms, 
SKY TV, hot water, private access and 
parking, totally furnished with amazing 

views of the Pacific Ocean.  Check out our 
Facebook page Casa Orquidea Zipolite.  

Contact us at 
casaorquideazipolite@gmail.com. 

Selling or Renting 
your home?

Advertise in The Eye 
Real Estate Listings.

This space for 
300 pesos/ month

huatulcoeye@yahoo.com

All information regarding the Real Estate advertised herein has 
been provided by the individual party, the seller or their agent. 
The Eye does NOT assume any responsibility for the validity  of 
the information provided. The Eye is not liable for 
misinformation, typographical errors, errors of omission, 
misprints or other errors in these advertisements. We reserve the 
right to revise or reject any advertisement. The Eye is not a real 
estate broker and receives no commission upon the sale or rental 
of the property. Prospective buyers should contact a real estate 
agent for real estate advice and /or their lawyer for legal advice 
concerning the purchase of any properties advertised here.

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
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http://www.cosmoresidences.com
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