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ummer on the Oaxacan Riviera is a 
tempest. The landscape is lush and 
unruly, animals emerge along with 
flowers and vines that cannot be tamed. 
It lacks the inclination of stability you 

have probably come to love in winter; guaranteed 
sunshine, no rain, everything in its place.

In summer, each day is a crapshoot- it could be 
sunny or the sky could open up and unleash 
torrents and then it can rain for five minutes or for 
five days. Rains bad reputation is wholly 
undeserved. The sound of a jungle rain is one of 
nature’s greatest symphonies. You can almost hear 
the leaves growing on the trees as the dust of winter 
washes away. And when the rain passes, it leaves 
behind the greenest grass and the birds sweetest 
songs.

This month our writers explored the natural world; 
tarantulas, coatis, chachalacas and of course the 
amazing flowers to be found. Each month we aspire 
to inspire you to take a deeper look at Oaxaca; its 
mouth-watering foods, unique and diverse 
cultures, the rich bounty of its land.  While beaches 
and ocean life often take centre stage there is a 
world of wonder under every leaf and in every tree.  

There is no shortage of fun activities to keep you 
busy. In Oaxaca City there is the excitement of the 
world renowned Guelaguetza shows and the minor 
league baseball season is in full swing. On the coast 
be sure to check out Huatulco’s Organic Market, 
take a jungle walk or brave the rivers with white 
water rafting. 

So rain or shine, open your eyes to the world 
around you,  open your arms to the sky and I 
promise,  it will be a great summer!

See you next month,

Jane
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M
agueys are monocots in the sub-family 
Agavoideae, previously classified in the family 
Agavaceae. Agave comes from the Greek word 
Agavo, which means magnificent, noble, 
admirable and was called the tree of miracles by 

the conquistadores. Other common names are sosquil,  pita, 
cabuya, fique, mescal, toba (in Zapotec) and ki  (Mayan). One of 
the 9 bays of Huatulco is named for this plant. They are 
abundant in the Mexican landscape and form a dominant 
portion of the vegetation in many parts of Mexico, especially in 
semi-arid regions. Distribution is from the Canadian-US 
border to Bolivia, including the Caribbean. The greatest 
diversity is in Mexico, home to 76% of the world's population or 
157 species of which 71% (111) are endemic, meaning they 
occur no where else. Fifty-two species occur in the state of 
Oaxaca.  The origin of this group of plants dates to the Miocene 
or about 15 million years ago. They flower only once, after 
about 10-12 tears and also reproduce vegetatively which is 
how they are generally cultivated. They have lifespan of about 
25years and are pollinated by bats and hummingbirds. 

The maguey is sacred among the Mexica. Legend has it that 
Mayahuel, who became the goddess of pulque, was a beautiful 
young woman that lived in the heavens with her wicked 
grandmother, a type of star known as tizintimime who daily 
tried to impede the appearance of the sun with her 'army' of evil 
star soldiers. The beautiful young goddess fled with the god 
Quetzalcóatl to hide in a leafy, bi-furcated tree where they 
turned into branches. The grandmother discovered them and 
with her stars they cut her from the tree while the other 
branch, or Quetzalcóatl, survived. The star army devoured 
Mayahuel. Quetzalcóatl collected and buried her remains and 
from her grave emerged the first maguey plant, the very same 
plant that produces pulque.

Agaves are one of the most important groups of plants in terms 
of their cultural and economic ties to Mexico. No plant has had 
as much intertwined history with the people of Mexico. 
Archeological finds in a cave near Mitla in the Valley of Oaxaca 
indicate their use for fiber and food around 10,000 years ago. 
Well known is the extraction of mezcal as well as tequila, 
although these are from different plants and over 20 types of 
maguey are used just for mescal. Aguamiel is the sap or juice of 
certain species and is highly nutritious; it is also fermented 
and known as pulque and distilled for mescal. Bacanora is 
another distilled beverage with pre-colonial origins made in 
Sonora. Uses are multiple: rope, fiber, food, medicine, 
artisanal decorations, construction material such as roofing, 
live fencing, soap, baskets, fabric, needles, brushes, musical 
instruments, and livestock forage. The Mayans made pillows, 
clothes and shoes out of the fibers. Agave atrovirens, among 
others species of maguey, has a variety of medicinal uses 
including treatment for diabetes, pulmonary problems such as 
persistent coughing, and back pain. Escamoles are ant larvae 
that live in agave roots and are considered a Mexican delicacy 
as are meocuiles, a butterfly larvae, found on the leaves of 
Agave tequilana. Ayates are a type of pre-Hispanic woven 
basket made of agave fiber. The flowers of species of maguey 

can be simmered with onions, garlic, and other herbs to 
produce a 'caldo' or broth, or served raw in a salad as a 
substitute for other leafy greens. 

he cost of production increased 45% from just from 1994 to 
1995. Today production in the Yucatan is around 28,000 tons 
per year, cultivated over about 3,000 hectares. 

Sisal or henequen was a common type of rope fiber until the 
advent of synthetic fibers in the 1950s, and along with its 
competitive cultivation outside of Mexico this lead to the 
collapse of the industry in Mexico. Sisal is actually the name of 
the port on the Yucatan from where the material was shipped 
in its heyday (as well as from the port town of Progreso). It 
comes from Agave sisalana, or A. fourcroydes and still grows in 
the Yucatan. Although it had been extensively used by pre-
Hispanic cultures, it was not commercially produced until the 

thmid 19  century following an interesting series of events. 

The first haciendas cultivated by the Spanish conquerors in 
the Yucatan were in the south where soils were most fertile.  
Corn, cane sugar, and citrus production dominated this 
region

Paseo Montejo in Merida. 
Henequen completely transformed the region and centers like 
Merida boomed. Although there is a current movement to 
revive components of the industry, Brazil in particular as well 
as several African countries are now major a principal world 
exporters and Mexico actually has imported material from 
Brazil to meet the demand. In the US if you buy sisal from a 
chain hardware store it is most often from China. However, if 
you buy Oaxacan, Columbian, or other Latin American coffee 
at one of the gourmet roasters, the sacks, or costales, are 
usually made from sisal (or from jute, from India). Sacks of 
varying weaves, as well and products for interior decorating are 
still produced in the Yucatan.  CICY (Centro de Investigaciones 
Científicas de Yucatán), located in Merida is currently 
investigating alternative uses of the fibers for construction 
material such as laminates and plywood as well as a plant 
growth medium in combination with coconut fiber for 
horticultural use. 

. In 1847, the Caste War broke out, lasting until 1901. 
Mayan workers rebelled and demanded their land back. 
Plantation owners fled north to the less fertile limestone-
derived soils and determined they could commercially cultivate 
only maguey, which does not require irrigation or fertilizer. The 
government, along with the plantation owners, began the 
development of a sisal industry and the 'green gold' era was 

thborn, lasting to mid 20  century. Up to around 1904 there were 
over a thousand henequen-producing haciendas, some of 
which were enormous and over 13,000 hectares. The owners 
were extremely wealthy and although Mexican born were of 
Spanish decent and considered almost a divine class while 
exploitation of Mayan workers of course continued. The 
haciendas were basically autonomous and had their own 
churches and schools with company stores.  Today you still 
see and can visit some of the luxurious homes of the 
hacendados or owners that line the 

T

Maguey
By Julie Etra
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S
tanding in the back of a '92 Dodge Ram pickup 

with a 22 rifle in hand at 1:30 a.m., in fields of 

agave and alfalfa somewhere outside the city of 

Oaxaca, was something I could not have imagined 

while growing up middle class in Toronto. But 

there I was, rabbit hunting in south central Mexico with Luis, 

Arturo, Don Victor and his two sidekicks.

 “You'd better dress warm, with layers, a cap and gloves; it gets 

cold out there at night,” Luis had earlier warned.  And he was 

right.  When I arrived home at 3:30 a.m. the next morning, I 

was still shivering despite heeding his advice. But with three 

rabbits bagged, and new-found friendships emblazoned 

through hunting, munching and a bit of imbibing, all under the 

moonlit otherwise pitch black sky somewhere in Mexico's 

nowhere, it was worthwhile. 

Luis, Arturo and I squeeze into the cab of Arturo's truck at 9:20 

p.m. after putting food and drink into a cooler in the rear.  The 

back of the eight cylinder gas guzzler is equipped with a power 

source for illuminating two hand-held high voltage lamps, an 

open box for resting firearms, and a two-by-eight plank 

extending across its width for sitting or leaning. 

In Tlacolula at 10 p.m., we pick up Don Victor, a stocky 60s-ish 

game hunter who really knows the ropes.  He's already 

planned a 2013 trip to British Columbia for bear hunting.  

“You buy your tag and the outfitters take care of the rest,” he 

explains. For us, he's the leader of the pack.  He shows us his 

file with permits in place, retrieves ammo, unlocks two 22s and 

a 16 gauge, then puts on his thermals, vest, parka and woolen 

Andes headgear with ear flaps.

We head to two nearby villages to collect his two comrades, 

Chacho and Julio, one to drive and the other to ride shotgun in 

back.  Born and raised in Tlacolula district, each knows the 

back roads and countryside like I used to know Lake Simcoe 

rock shoals.  By 11 p.m. the chinga this and pinche that begins; 

these two guys know how to get us laughing with their guttural, 

songlike Spanish intonation rife with double entendre. 

Chacho drives while Julio rides in back with the four of us.  

Julio's job is holding one of the lamps and shouting as soon as 

he sees movement in the brush. 

By 11:30 p.m. I'm already colder than I thought I would ever 

become.  A second scarf goes around my neck. Gradually it 

works its way over my chin, then mouth, and finally onto the 

bridge of my nose.  Surely Luis was exaggerating, I had earlier 

thought, with his southern Mexico blood ready to curdle at a 

first encounter with cool discomfort.  

We head out onto deeply potholed dirt roads winding between 

fields of alfalfa cultivated for cattle fodder, agave for mezcal 

production, and corn for tortillas.  “What's going on; don't tell 

me they haven't left any rabbits for us,” Don Victor exclaims, 

only ten minutes after he and Julio had begun to  shine the 

powerful lights deep into the fields. 

Don Victor instructs Chacho to turn off and drive between the 

furrows of maguey.  I thought it was bumpy before, but now 

we're tracking over hardened plowed troughs of earth.  

Thankfully Luis and Arturo know to keep the barrels of their 

guns up or pointed out into the fields. If there's one thing I do 

know about hunting, that's it. In southern Mexico it's rare for 

anyone to take lessons or a course to learn how to do anything.

Bang! Arturo's first discharge of the hunt strikes.  Julio 

scurries to retrieve the rabbit.  It's been hit in the rear and is 

still wiggling to free itself from Julio's grasp, so he gives it a 

swift rap to the head. It's small, yet nevertheless a keeper.  It's 

not like regulations governing the catch of smallmouth bass in 

Canada. 

We persevere as the temperature continues to drop.  Now it's 

my feet, despite thermal socks and steel-less toe Greb Kodiak 

boots. We continue between the agave, turn off onto another 

roadway, and then onto a path of trampled tall grasses.  With a 

16 gauge Luis bags a much bigger hare than the first. Three of 

us had spotted four at about the same time on both sides of the 

truck, but only Luis hit his target. 

Alvin Starkman, M.A., J.D.Rabbit Tale
A
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The lamps go out.  Someone checks under the hood and learns 

that a cable had either burnt up or fallen down into the engine.  

“We'll just have to get out my tools,” reasons Arturo.  I open a 

zippered canvas bag resting alongside one of the 22s, and pass 

him pliers and electric tape.  Ten minutes later we're on the 

road again.

It's 2 a.m. when talk soon turns to tortas, given that Luis had 

earlier been telling us how the crusty rolled sandwiches had 

been made with avocado and tomato, melted American and 

Oaxacan string cheese, chicken and bacon.  

Twice we spot something moving, but they're only skunks or 

possums.  We conclude that it must be time to feast. We stop in 

the middle of some patch of something, somewhere, descend 

onto terra firma, and indulge.  Don Victor's talk of tall tales of 

bigger hunts enthralls. Chacho and Julio keep us in stitches. 

“Let's just get one more rabbit before we head home,” Luis 

suggests.  Bellies fuller and bodies warmer, and little more 

jovial all round, we hop back into the truck. It takes two shots 

for Luis to bag his second, not all that impressive given that 

he's been using a shotgun all along; it still brings up the 

number. 

I think we're heading back to civilization, but I don't see any 

street lamps or house lights, in any direction, and wonder how 

Chacho knows where to go. I then recall being out alone on the 

lake in rural Ontario in my 12' aluminum fishing boat with 9.9 

Mercury motor more than 40 years ago, in similar 

circumstances, not seeing a shoreline, instinct getting me 

home. Chacho knows Tlacolula farmers' fields like I used to 

know my own proving grounds on Lake Simcoe.  It didn't 

matter how dark or how foggy, or how far off shore, I always 

made it back.

We deliver Chacho and Julio back to their abodes, then unload 

the guns and sundry equipment at Don Victor's before hitting 

the highway for Oaxaca.  It feels good to be in the truck's cab 

once again, defrosting.  Luis sleeps while Arturo and I talk 

about life. 

The three rabbits are now safe in Luis' freezer.  His spouse, 

Chef Pilar Cabrera, will hopefully prepare them next week.  

She's promised that my wife and I will be invited to partake.

For my part, throughout the entire expedition I just stood there 

in the back of the truck between Luis and Arturo.  They're the 

much better marksmen.  I didn't get a shot off.  Maybe next 

time. 

Alvin Starkman operates Casa Machaya Oaxaca Bed & 

Breakfast ( ) with his wife Arlene and 

Oaxaca Culinary Tours ( ) with 

Chef Pilar Cabrera.  Alvin takes travelers to Oaxaca to visit 

many of the central valley sites.  He can sometimes be convinced 

to take hunters out on nighttime rabbit hunting excursions with 

Luis, Arturo, Don Victor and the boys. 

 

www.oaxacadream.com
www.oaxacaculinarytours.com

www.oaxacabedandbreakfast.org

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

www.ecoyspa.com
http://www.oaxacadream.com
http://www.oaxacaculinarytours.com
www.oaxacabedandbreakfast.com
http://www.oaxacabedandbreakfast.org
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ook lovers read year-round, but the summer 
months are often linked to lighter novels. Still, I 
clearly recall reading William Thackery's classic 
Vanity Fair on the beach in Spain and Marcel 
Proust's Remembrance of Things Past in front of B

a roaring Chicago fireplace in the early morning hours one 
winter. I suppose it could have been the reverse: Proust in the 
summer, Thackery in the winter. 

This month's selection keeps summer activities in mind, 
whether that means opening your book in your mother's 
garden or on a beach, train, or plane. 

The Silver Star, by Jeanette Walls
As Walls writes in the introductory quote, 
there seem to be more hours in the day for 
reading during summer, this being 
merely a perception of time that Thomas 
Mann so eloquently addresses in his 
grand tome The Magic Mountain. For 
Walls, the winter months may indeed 
have curtailed reading due to lack of 
electricity. Her book The Glass Castle, on 
the New York Times bestseller list for five 
years, is a bittersweet look at her 
childhood and at parents who tried to 
teach their children self-reliance…to the 
point of abuse. “Good stories out of bad memories” is how The 
New York Times describes this memoir. Walls is a descriptive 
writer and talks through her characters, perhaps because 
she's one of them, and her story demonstrates that life itself is 
stranger than fiction. But while the tale of the children's lives in 
the book is disturbing, it is less so when you realize that they 
not only survive, but create new ways of living.  

Walls' The Silver Star, published in June, is set in 1970s 
California. This story of a mother and her daughters is 
described by the publisher as a “heartbreaking and redemptive 
novel about an intrepid girl who challenges the injustice of the 
adult world—a triumph of imagination and storytelling.” It 
appears to be another story about the strength derived from a 
nontraditional, challenging childhood. In Half Broke Horses, 
a family account centered around her grandmother, Walls 
gives us yet another glimpse and perhaps an explanation of the 
motivations and actions of her parents. 

And the Mountains Echoed, by Khalad 
Hossein, 
Another popular writer, Hossein has just 
published his first book since A 
Thousand Splendid Suns six years ago. 
Along with his debut, The Kite Runner, 
the two have sold more than 38 million 
copies worldwide.  Now, Hossein offers 
And the Mountains Echoed, a book he 
describes as “a kind of fairy tale turned 
on its head. You have a very painful 
rupture at the beginning and then this 
tearful reconciliation at the end, except 
the revelations and the reconciliations 
you're granted aren't the ones you're expecting. Which is how 
life is, really.”From Kabul and Paris to San Francisco to the 
Greek Islands, Hossein explores a multi-generational family 
and how it nurtures and hurts, loves and betrays. The first 
printing is 1.5 million copies, so look for this blockbuster in 
bookstores and on your e-reader (where you can find all of the 
books mentioned here). 

Summer Reading: 
New Releases by Favorite Authors

By Carole Reedy

One benefit of summer was that each 
day we had more light to read by.

 Jeannette Walls, The Glass Castle
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Life After Life, by Kate Atkinson  
“What if you had the chance to live your 
life again and again, until you finally got it 
right? What if there were second chances? 
In fact an infinite number of chances to 
live your life? Would you eventually be 
able to save the world from its own 
inevitable destiny? And would you even 
want to?”  Kate Atkinson's website 
introduces her latest novel with these 
words. Certainly a provocative teaser, and 
few writers could live up to the mystery, 
but Atkinson certainly can. Each of her 
novels is different, refreshing, and 
compelling.  

The New York Times recognizes Atkinson's creative talent, 
reporting, “Atkinson's latest novel…is her very best...A big 
book that defies logic, chronology and even history in ways that 
underscore its author's fully untethered imagination...Even 
without the sleight of hand, Life After Life would be an 
exceptionally captivating book with an engaging cast of 
characters...[Atkinson's] own writerly cradle was rocked by a 
very sure hand indeed.” 

The Burgess Boys, by Elizabeth Strout
Strout is author of Olive Kitteridge, a 
novel in stories that won the 2009 Pulitzer 
Prize and was also nominated for the 
National Book Critics Circle Award; also, 
it was a New York Times bestseller.   Her 
newest novel is the story of two brothers, 
their sister and nephew.  Once again, 
Strout 'animates the ordinary with 
astonishing force.' (NY Times).

Big Brother, by Lionel Shriver
Shriver's We Need to Talk about Kevin 
may have been more talked about as a 
movie than book. The film was indeed as 
haunting as the book, due to the brilliant 
performance of Tilda Swinton.  Still, a 
book brings a dimension that the movie 
medium cannot provide.  Library Journal 
describes Shriver's latest as “brilliantly 
imagined, beautifully written, and 
superbly entertaining, Shriver's novel 
confronts readers with the decisive 
question: can we save our loved ones from 
themselves? A must-read for Shriver fans, this novel will win 
over new readers as well.”

Anticipating the new fall books…  
The most exciting news of the summer is that Jhumpa Lahiri 
(author of The Namesake, The Interpreter of Maladies, and 
Unaccustomed Earth) will publish a new novel in September. 
Get a sneak preview by locating The New Yorker's Summer 
Fiction issue, in paper or online, where an excerpt called 
“Brotherly Love” surely will whet your appetite for the full meal.  
Lahiri's latest is called The Lowland. She says she's had the 
idea since 1997 and has been honing it into the story we'll 
devour this fall.    

“It is what you read when you don't have 
to that determines what you will be when 

you can't help it.” 
― Oscar Wilde

Dr. Gabriel 
Oropeza Cardenas

OB/GYN  
Colposcopy
Ultrasound

Surgery
Cancer Detection

High Risk Pregnancies

Beta Centauro Bldg. A3 Apt. 3
La Crucecita, Huatulco

Tel (958) 587 2297 Cel . 958 587 8518

n June 18, 2013, Jose Perez Moreno passed 
away of heart failure aged 84 in Oaxaca City.  
Father of five, married to Nadia Zubenko, Don 
Pepe was a friend of all Huatulco.  You could Ofind him happily walking through downtown 

Huatulco wearing shorts and a red kerchief around his 
neck.  A chemical engineer by profession, doctor of science 
and Mexican diplomat, he spent more than 15 years 
representing Mexico's commercial interests and bilateral 
relations in China and the Soviet Union.  A wise and 
intelligent man with deep knowledge in such diverse areas 
as science, gastronomy and culture.

Well versed in Oaxacan traditions and culture, friend of 
great Oaxacan intellectuals, he decided to share and 
improve our way of life in Huatulco by being an important 
part of Friends of Music Huatulco.  As of December 2011, 
Don Pepe became General Coordinator of this important 
cultural project, adding to each event a good sense of 
humor with his unique spirit, brilliance and erudition.

Friends of Music Huatulco's Honorary Artistic Director, 
Maestro Horacio Franco, will honor his memory in his next 
two concerts in Mexico City, while the Coordinating 
Committee is organizing a memorial with a sunrise concert 
at a Huatulco beach.   May you rest in peace, unforgettable 
friend. 

Remembering
JOSE PEREZ MORENO

By Carminia Magaña

www.mantaraya-hotel.com
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L
ocated just past Santa Maria Huatulco is an amazing 
agricultural venture that borrows its name from the 
ancient basilica of the Byzantine and Ottoman 
Empires.  There is no notable architecture at the 
“Hagia Sophia” of Huatulco, but the place could be 

described as monumental.  It is the brainchild of Armando 
Canavati Nadeer, a man with a remarkable vision.  Although 
this is an enormous project, Armando has broken it down into 
workable sections.  Of the 130 hectares, 70 are currently 
under development; as orchards, vegetable farms, sustainable 
lumber farms and an ornamental flower garden.  

The flower walk is only a tiny portion of the project but it 
shimmers with vibrant color like the gilded mosaics housed in 
its namesake.   Planting began in 2006 and three year ago the 
ornamental garden was ready for the public to enjoy.  
Meandering along the pathway you are constantly serenaded 
by a babbling brook and symphony of bird songs.  Most exotic 
flowers do best in shade so the entire area is covered with a 
canopy of foliage making this a comfortable walk even in 
Huatulco's tropical climate.       
   
In addition to the original trees, a variety of new ones have been 
planted.  In just seven years, a Ceiba sapling has grown to a 
majestic height of 20 Meters with a trunk 40 CM in diameter.  
The hundreds of Mangroves were added help to draw ground 
water to the surface, allowing the stream to continue flowing 
even in the dry season.  The dense foliage gives one the 
impression of being in an ancient forest.  

Along the 500 meter pathway you will see some 300 species of 
tropical plants.  About 240 are indigenous to the region while 
60 are exotic ornamentals from Southern Asia and South 
America.  Armando is constantly improving and expanding his 
projects and the orchid section is a work in progress.  At the 
moment there are 20 types of orchids which bloom between 
January and April but this is being expanded to eventually 
display 200 varieties of orchids.  

Many of the imported ornamentals are truly exotic.  They beg to 
be touched to confirm that they are really living breathing 
plants and not some whimsical concoction made of wax.  These 
fanciful forms make me think of stories by Lewis Caroll.  
Peculiar forms hang down from above while others perch

Huatulco's Exotic 
Ornamental Gardens

By Brooke Gazer



 precariously on top of heavy stalks.  Many of the flowers have a 
sculptural nature; some grow in rows of waxy bulbs others 
have delicate spiky points and some are shiny variations of 
giant pinecones.  Exotics such as “Jaquint” and “Rostrara” 
have grown to a height of four to five meters, dwarfing those of 
us below.  

Colors and textures abound.  Hot vivid shades of reds, yellows 
and oranges are interspersed among softer cooler pastels.   
The “She Kong” flowers are covered with velvety fur.  Arbors are 
draped with delicate mauve colored flowers called “Regina”, 
and with brilliantly hued “Cups of Gold”, both vines are found 
abundantly in Oaxaca.  In every direction you look there is 
something new, different and exciting. 

An added attraction to Hagia Sofia is that the flowers and other 
vegetation attract an amazing variety of birds and butterflies.  
Throughout the year some 400 varieties of butterflies stop to 
enjoy the ambiance along their migratory journey.  Sixty of 
these spend the entire year.  Dotted along the trail are a 
number of stools and benches so that visitors can rest and 
drink in the serenity of this incredible tropical paradise.  This 
may feel like a modern day “Garden of Eden” and although the 
various orchards produce an extensive range of fruit, there is 
one significant difference… you will not find any apples here.

Brooke Gazer owns a bed and breakfast in 
Huatulco,  Agua Azul la Villa 

www.bbaguaazul.com

To Book tours to Hagia Sofia
Office: Mitla 402, local 7 Santa Cruz
Bahias de Huatulco, Oaxaca
Tel: (958) 58 7 08 71
Cel: 958 583 7943
www.hagiasofia.mx

Botox
Lifting Facial

Radiofrequency 
Cavitation

Dr. Araceli Vasquez Cruz

Beta Centauro A #3
La Crucecita, Huatulco

(958) 585 2112
By Appt.

Glass & Aluminum

“BAHIAS”

Manzana 12 Lot 7
U2 South

Huatulco, Oaxaca

Tel. 958 8 3 46325

Custom made
 Windows 

and 
Doors

www.cafejuanitamexico.com

Santa Cruz, Huatulco
Tel. 958 587 2655
Cel. 958 100 7339
Closed Mondays

www.oaxacaculinarytours.com

What do you get
 when you cross 
a chef with an 

anthropologist?

www.idreamofmexico.com
http://www.bbaguaazul.com
www.cafejuanitamexico.com
http://www.cafejuanitamexico.com
www.oaxacaculinarytours.com
http://www.oaxacaculinarytours.com/about-us.html
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"When somebody is 
about to step on a bug 

and asks me whether it's 
good or bad to do so, I 
only reply, 'If you know 
how to make a new one, 
go ahead and kill it.' ”

—Rodrigo Orozco, 
champion of tarantulas, 

and founder of the 
organization “Tarantulas 

de Mexico” 

Tarantulas: Nothing to Fear

exico has more species of tarantula than any 
other country in the world except Brazil. The 
tarantula is, however, often maligned and 
misunderstood. Their bite is not fatal, and Mbarely toxic to humans if at all, and most of the 

species in Mexico would rather flick hairs at you than bite you 
if they are threatened. That's right. Flick hairs.

The tarantula has a two part main body. In North America it 
may range from the size of a fingernail, to 4 inches in length. 
The front section is the prosoma (or cephalothorax), and the 
back section is the opisthosoma (or abdomen). The connector 
between them, the pedicle (actually an extension of the 
prosoma), allows for the abdomen to move in fairly wide side to 
side and up and down range. There are eight legs, four on each 
side of the prosoma. At the front of the prosoma is what could 
be called the “face”, since the mouth and eyes are located there. 
On each side of the mouth are the chelicerae, two two-segment 
extensions that contain the venom glands and fangs. The fangs 
extend or fold back jacknife-style as needed. Next to these are 
the pedipalpi, six-segment leg-like appendages with, in most 
species, a jagged plate at the end for crushing and cutting food.

The tarantula has eight eyes, but they only sense motion and 
light variation. It is believed the hairs covering the tarantula 
play a strong part in detecting the slightest vibrations and 
determining direction of their source. Their sensitivity to 
vibration and sound is how they locate and pursue prey. The 
mouth is an opening only for sucking liquids as food. When 
prey is captured and disabled with venom, the tarantula 
pulverizes the prey with his pedipalpi, and actually has to 
spread digestive juices on whatever is not liquid in the body of 
the prey, in order to liquefy it for ingestion. A tarantula will eat 
almost any living thing smaller than herself, and sometimes 
even a little larger, so they often are a great pest control for 
humans to have nearby.

On the back of the abdomen of the tarantula grow fine, barbed 
hairs (called urticating hairs) that will irritate when they come 
in contact with the skin of a human or other animal. If a 
predator mammal gets close enough to sniff the spider, the 
hairs come off and cause great discomfort in the nasal 
passages. If the tarantula feels threatened, he or she will also 
use their back legs to fling these hairs at the suspected threat. 
If you happen to see a tarantula with a bald spot on his rear 
end, he has been defending himself. This is an example of the 
true nature of the tarantula species indigenous to Mexico; if 
threatened, they will try to discourage the attacker. Even when 
they are approached from the front, they will often first raise 
the front legs and “slap” at the attacker rather than bite, 
although the bite will follow if the threat does not back off. 

Tarantulas do not see people as prey. They generally don't even 
see them as a threat until the human comes too close in an 
aggressive manner, intentionally or otherwise. Many species 
are so docile that they are popular as pets. Their appearance 
belies their good nature, so it's a novelty to have one at home to 
show friends. The big problem in Mexico is that people have 
collected them for sale almost to extinction in some regions. 

Tarantulas like to burrow and live underground. Females 
spend most of their days inside their burrows and nights going 
out to hunt food. Males do pretty much the same thing until 
somewhere around their eighth year when they reach sexual 
maturity. Then they start to roam relentlessly, searching for 
females with which to mate. After reaching this point in their 
lives, males will generally live no more than a year to a year-
and-a-half longer, where the females' natural lifespan is 
usually 30 to 40 years. When poachers look for  tarantulas, 
they wind up with a disproportionate number of the roaming 
males, simply because they are most active. 

When too many males are taken from a region, it threatens the 
future of the species, since, with the loss of available breeding

By Neal Erickson



males, there are not enough new generations born to 
counteract both natural predation and poaching. Natural 
predators include skunks, coatis, raccoons, foxes, mountain 
lions, jaguars, lynxes, ocelots, jaguarundi, ring-tailed cats, 
possums, sables, weasels, and armadillos, and these are just 
the mammals. Many birds and most snakes and lizards will 
think the tarantula a fine lunch. 

Another predator, the “tarantula hawk” is a large wasp that 
digs a hole not coincidentally just large enough for a tarantula, 
conceals the opening, and then goes hunting, specifically for a 
tarantula. When it finds one on the move, or lures one out of it's 
burrow (sometimes even going in after it), the wasp paralyses it 
with a sting, drags it back to the hole it dug, and then lays an 
egg on it. The tarantula is still alive, but unable to move. When 
the egg reaches the larval stage, it begins to feed on the 
tarantula, but doesn't eat anything essential until it's almost 
ready to pupate, killing the tarantula right at the end of its 
larval stage. Ironically, the adult wasp only eats pollen; it's the 
larva that's carnivorous. Rodrigo Orozco said that he followed 
this process in the field, and after the wasp got caught up in 
some obstacles, he abandoned the tarantula before he could 
stash it in the burrow. Orozco took the spider home to observe 
what would happen, and after 3 months the tarantula slowly 
returned to life and gradually recovered!

Rodrigo Orozco admits he's no biologist, but since getting a pet 
tarantula years ago, he found he was fascinated by them, and 
became aware of the perilous plight of the tarantula in parts of 
M e x i c o .  H i s  s t o r y  i s  t o l d  o n  h i s  w e b s i t e  
(www.tarantulasdemexico.com), but in a nutshell, he's formed 
an organization to breed Mexican tarantulas in captivity in 
order to flood the pet market so poachers are discouraged. 
There are laws against capturing tarantulas in the wild, but 
enforcement has been almost non-existent, and the profit 
makes the risk acceptable. Orozco's knowledge of the species is 
broad and deep and he has an unquestioned empathy for their 
plight in the world. One of his favorite statements about the 
tarantula is, “Ugly does not mean bad!”

The Eye is a monthly all-English 
magazine that is distributed 

throughout the state of Oaxaca. It 
can be found for FREE at hotels, 
restaurants and community hot 

spots.
 

Should you wish to receive copies, 
advertise or submit some writing or 

photography please send us an 
email. 

This magazine is made possible by 
the advertisers so please thank them 

when you use their services.
huatulcoeye@yahoo.com

Chiles&Chocolate
Cooking Classes
Huatulco, Oaxaca

www.huatulco-catering.com

“Great instruction, delicious food 
and wonderful hosts!”

“A Class for all ages and abilities”
“You don't have to be a 'foodie'

 to enjoy this experience.”
“Best Day of our Trip through Panama Canal!”

Tel. 958 587 2655     Cel. 958 100 7339

Check out our new
Classes for 2013-2014
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t's very early in the Huatulco morning, still dark, the 
dawn just beginning to silhouette the umbels of the 
guarumbo tree in back of the newly renovated Hotel 
Binniguenda.  From my next-door balcony, I savor the Iserenity . . . Oops!  The leaves flutter, the branches droop, 

and an unexpected guest rustles up early to start his daily 
foraging.  

It's a tejón, and he's not particularly concerned about humans, 
since he climbs up the wall of my yard, crosses along the top of 
the wall and turns toward the balcony.  He looks long at me, 
and makes a leisurely decision not to visit today.  The last thing 
to disappear is his long striped tail as he silently descends to 
the roof next door.  

Huatulco's tejónes are white-nosed coatis, Nasua narica; they 
are omnivorous mammals of the Procyonidae family, which 
counts nearly twenty genera, including raccoons and 
kinkajous, among others.  Coatis split off from raccoons 
anywhere from 5 to 10 million years ago.  Today, they are 
generally described as comprising two genera—white nosed 
coatis, which range from the southwestern United States 
through Mexico and Central America to Colombia, and Nasua 
nasua, the smaller mountain coatis that inhabit a small arc 
through Ecuador, Colombia, and Venezuela.  

Since the sixteenth century, when Europeans set out to 
catalogue and classify the world they were discovering, there's 
been much confusion about just who is what in the family.  
Why do we care?  Accurate data are essential to determining 
whether or not a species is endangered or threatened, and 
whether its habitat is disappearing.  

Explorers from Spain and Portugal, England, France, and the 
Netherlands were extremely interested in new animals and 
plants, the latter for both their medicinal and commercial 
properties.  However, up until they sailed off to a new world, 
scientific thinking operated strictly on the notion of fitting new 
information into existing knowledge.  Generating new 
knowledge from first-hand experience ran against the grain, 
and the issue drove the careers of several generations of 
Continental philosophers.    

Control of knowledge, as it is today, was an exceedingly hot 
political potato, vulnerable to manipulation.  Explorers had to 
consider the goals of their patrons who had paid for the 
voyage—much the way modern medical researchers have to 
consider the drug companies that sponsor their experiments.  
Natural historians on explorations financed by the Spanish 
crown were explicitly tasked with finding commercial 
applications for their discoveries—which influenced what 

There were nearly 30 voyages in the 1500s, all financed by 
Spain or Portugal, that could have encountered coatis.  
Written descriptions, drawings, pelts, skeletons, and stuffed 
specimens of all sorts were carried back to Europe, where the 
well-to-do bought them up to put in their “Cabinets of 
Curiosities,” private collections of exotic stuff—some folks 
collected medieval armor, others liked paintings of deformed 
people, but they were also important precursors to natural 
history museums.  Of course, the taxidermy on the stuffed 
specimens could leave a lot to the imagination (the first how-to 
book was written by French naturalist Pierre Belon in 1555), 
so some the “curiosities” were no doubt more curious in death 
than in life.

The naturalists and collectors started off pretty well, correctly 
identifying the two basic species.  In 1756, the French 
zoologist and natural philosopher Mathurin Jacques Brisson 
(1723 – 1826), published (in Latin, of course), The Animal 
Kingdom Sorted into Nine Classes according to a Systematic 
Method.  (Brisson has a Facebook page, but at the time of this 
writing, he had 0 “likes” and 0 “people talking about this.”  
Just in case you were wondering.)

It turns out Brisson translated a 1743 book in German by 
Jacob Theodor Klein (1685 – 1759), a Royal Prussian diplomat 
in service to the king of Poland who assembled an important 
cabinet of natural history curiosities (Klein has a Facebook 
page—0 “likes,” 0 “people talking about this”).  Klein 
determined the nine classes of the animal kingdom based on 
the number, shape, and position of limbs—the four-leggers, 
including coatis, have the biggest chapter by far.  Klein used 
beautiful illustrations commissioned by Albertus Seba 
(Dutch, 1665 - 1736) to document everything in his own 
cabinet of curiosities (Facebook for Albertus?  132 likes, 1 
talking about—great pictures!).  

In the late 1700s, any number of scientists were drawing from 
these works, and trying to reconcile their information.  By this 
time, though, zoology was “professionalizing,” and people were 
actually making it to Latin America to study flora and fauna 
from life using the modern taxomony developed by the 
Swedish botanist/zoologist Carl Linnaeus (1707 – 78).  But it 

thstill didn't work for the coatis; in the 19  century, Anselme 
Demarest (French, 1784 – 1838), Frédéric Cuvier (French, 
1773 – 1838), and the German Prince Maximilian (1782 – 
1867) tried to incorporate coloring and coat patterns into 
species identification coming up with more species with every 
effort.  

The coatis themselves added another wrinkle—they are 
unique because the wives and kids form into bands, kicking 

The Unnatural History of the Tejón
By Deborah Van Hoewyk
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the males out when they get to about be two years old (it's 
pretty obvious, that's when the little guys' testicles descend).  
In 1873, Maximilian identified solitary males as a separate 
species, coming up with Nasua socialis and Nasua solitaria as 
the two basic species (some credit this to Henri de Saussure 
[French, 1829 – 1905], who actually traveled to Mexico in 
1854).  The next scientist collapsed all the coatis into one 
species, and hard on the heels of that, the next guy divided 
them into five species, and so on.  Because no one had studied 
coati behavior longitudinally, zoologists were still confusing 
color combinations and single/solitary well into the twentieth 
century, with as many as thirty different populations 
designated as separate species; some popular sources still list 
four or five different species, rather than the two basic ones 
generally accepted by scientists.  

Even the popular names have been confusing; “coati” and 
“coati mundi” were terms developed in Brazil to distinguish the 
family bands (coatis) from the solitary males (coati mundi), and 
“coatimundi” was used popularly for the species as a whole.  
The Mexican terms tejón and tejón solo are often translated as 
“badger,” based on the animal's appearance and front digging 
claws.

Meeting Coatis in Huatulco
Because the white-nosed coati is diurnal, i.e., it comes out to 
forage during the day, you're quite likely to encounter one or 
two in Huatulco.  Their habitat of choice is forested; they do 
well in selva seca, the dry tropical jungle that makes up the 
National Park area of Huatulco.  Based on our experience in 
Santa Cruz, it's the solitary males who cruise across your 
balcony, so a walk in the park would probably be your best bet 
of seeing a band of females and juveniles.

Not counting the tail, which they often carry erect, they can be 
over two feet long—the tail can be another two feet.  The tails 
have rings, sometimes not very distinct; coatis use their tails 
for balance when climbing and jumping, and to signal each 
other.  Males are bigger than females, but generally they look 
pretty much alike.  They have narrow heads with small ears 
and pointed, turned up noses with a large number of sensory 
receptors, giving them a heightened sense of smell.  A coati can 
completely rotate its nose at a 60º angle to its skull, the better 
to find bugs and other yummy stuff as they snuffle through leaf 
litter, as well as to keep their nose dry when they're lapping up 
water. 

Their front claws are long and powerful, the better to dig with 
once their sharp noses tell them there's a worm or other 
invertebrate under the surface.  They're big on tarantulas and 
scorpions, and will snap up small vertebrates, too—lizards, 
rodents, small birds—as well as bird and reptile eggs.  But

 when they can get it, they really prefer fruit; wild or cultivated, 
they're not fussy.  If it's available, it provides the majority of 
their diet.  

They like to sleep aloft in messy nests, and prefer to go back to 
the same tree.  They're double-jointed and can rotate their 
ankles front to back, so with a little “femoral stretching,” they 
can descend trees head first, with their feet still in the original 
climbing position for better purchase on the tree trunk.  

Should you be lucky enough to see a social group, you'll be 
treated to a “happy band” of creatures.  They chirp, they whine, 
they snort, they chitter, they grunt—occasionally, they just 
plain shriek.  They have a range of chirps, from a pleased 
response to social grooming to a sharp warning when they're 
annoyed; chittering and grunting indicate anger.  If they snort 
when they snuffle, and stick they tails straight up, it's 
supposed to mean “This is MY worm patch, move on!”

Mating season usually kicks off with the rainy season, 
although the underlying impetus is connected with food 
availability.  A study in Jalisco concluded that the 
reproduction schedule included a month of mating starting in 
late March (they can “do it” in the trees), 11 weeks of gestation, 
and birthing in the early rainy season (June/July).  Usually 
one male, although occasionally two, joins the band of females 
and juveniles, and mates with all who will have him.  The 
pregnant females withdraw and build bigger and stronger (but 
still messy) nests in trees or sometimes in crevices in the rocks; 
they have three to seven or eight kits, not all of whom make it.  
The kits emerge remarkably like kittens, with eyes that take 4 – 
11 days to open and only the lightest coat of fur.  They can raise 
their tail and walk at about 11 days; when they're about six 
weeks, Mom and the kids rejoin the band.  

 
Keeping an Eye on the Coatis
The white-nosed coati appears to be doing fine in Mexico—it is 
of “least concern” on the Red List of the International Union for 
Conservation of Nature and Natural Resources (IUCN).  
However, they are hunted for meat and their habitat is being 
developed out from under them in places like Huatulco.  Since 
there are very few scientific studies of populations, it's possible 
that they are more threatened than we realize.  It's definitely 
not doing so well north of the border, due to habitat loss; it is 
listed as endangered in New Mexico.  

Their natural predators include jaguars, wild cats of various 
kinds, a big member of the weasel family called a tayra, and any 
number of animals that prey on the coati kits, not to mention 
feral dogs.  Adults, however, are savage fighters.  Their jaws 
are strong and firmly attached, they have large sharp canine 
teeth, they can move their clawed feet very fast, and their hide 
is firmly attached to the musculature beneath, making them 
hard to grab and shake.  

In the wild, they live for up to eight years, dying of disease, 
predation, and run-ins with cars.  In captivity they've been 
known to reach seventeen; they are part of the multi-billion-
dollar exotic pet trade.  Advertised as friendly and entertaining, 
a coati kit can currently be bought for $600-$850, and the 
necessary paraphernalia will run about $400.  They are sold as 
bottle-fed babies; if you continue to bottle-feed them, they will 
imprint on you as their senior band member, and follow you 
everywhere.  However, like all exotic pets, and for many 
reasons—common sense and ethics not the least of 
them—coatis are best left where they live naturally.  Or of 
course, in the trees at the impeccably landscaped Binniguenda 
Hotel!



At the first market in May, 16 producers came to sell their 
organic products.  In addition to the organic fruits and 
vegetables you would expect to find at an organic market, there 
were also delicious organic mango and hibiscus marmalades, 
ranch eggs, honey, organic mescal, organic coffee and a whole 
host of exotic and colorful fruits and flowers from nearby Hagia 
Sofia. 

By the second market in June, there were nearly double the 
amount of producers and even more new organic products. 
Curative herbal medicines and lovely smelling organic beauty 
products made their debut at the market.  There were also 
delicious cheeses, rich dark chocolates and exotic organic 
flavored sea salts and vinegars. 

There are now also organic prepared foods you can eat right at 
the market and made to order organic coffee! But just be 
prepared to bring or buy your own (recyclable) cup, bowl or 
coffee mug, because at the MOH, there won't be plastic 
utensils, plates, bowls or cups. 

The organizers of MOH are working hard to eliminate these 
types of non-recyclable products from the market; encouraging 
vendors instead to utilize things like banana leaves, dried 
gourds and washable glass containers. You won't be given a 
plastic bag to take your purchases home in either. Buyers are 
encouraged to bring their own cloth bags or baskets to take all 
of their organic goodies home in!

The MOH is not just about buying organic products; it is a full-
blown movement to a greener, healthier Huatulco.  The day 
begins with a free yoga class at 8:00am. Then, there is a full 
schedule of educational talks and workshops on 
environmental and organic topics. In addition, at each market 
a local chef is invited to prepare a dish, 'live', made from the 
organic products available that day. The last hour of the 
market, a local musician or band is invited to play 'organic' 
music.

And, in the spirit of reducing, recycling and reusing, there is 
also a free book exchange. You can bring your books to the 
market to swap or donate to the cause. 

This organic market represents the first buds of a new and 
flourishing garden of opportunity here in Huatulco 

thThe next market will be on July 6 , 2013 and MOH expects to 
have new vendors selling products like freshly caught local 
fish, rich organic humus for your plants and garden (all the 
way from Puebla) and even more local fresh organic produce! 

To see more pictures and find out more information about past 
or upcoming markets, check out our Facebook page – M O H 
Mercado Orgánico de Huatulco.

to take 
better care of our bodies and our environment. Any 
contributions you may want to make to the market would be 
graciously welcomed. If you would like to be a vendor, speaker 
or volunteer, please contact me at kary.vannice@gmail.com.

H
uatulco has a new organic market! Officially 
known as el Mercado Orgánico de Huatulco or 
MOH. It is held in the park at Santa Cruz, from 
8:00am to 2:00pm the first Saturday of every 
month, until November when it will become a 

weekly event!

A few months ago a small group of friends were enjoying an 
evening drink in the cool night air at Café Huatulco when 
someone mused, “You know what Huatulco really needs? …An 
organic market”. To which another friend responded, “Well, 
let's make one”. 

The seed of a great idea, watered with passion and fertilized 
with enthusiasm (organic, of course) always bears much fruit. 
This is what has happened with the MOH. Only 2 markets in 
and it is already a great success, drawing vendors from as far 

Huatulco’s New 
Organic Market

By Kary Vannice
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R
emember those tin noisemakers you used to twirl 
at New Years?  Bright colors, horrible noise?  
When you wake up in Huatulco, don't you just hear 
them all over again?  That would be the call of 
Ortalis poliocephala, the West Mexican 

chachalaca—which is supposed to sound as if it's saying its 
name, “cha-cha-la-ca.”  You'll have to decide on the 
noisemaker vs. the name.  Not only is their call unmistakable, 
they're very talkative.  Mornings are especially good for call-
and-response discussions of plans for the day.  In case you 
missed the plans, activities are discussed at the end of the day.

If you've never heard a chachalaca, just click on this link:  

.  That 
takes you to a range map with a red dot north of Manzanilla, 
where the good people at the biological station in Chamela have 
recorded many bird calls, including the West Mexican 
chachalaca.  (Click on the red dot, then the name of the bird, 
and finally the play arrow, and you'll be treated to 66 seconds of 
chachalaca conversation.  Highly recommended if you've truly 
never heard it or are homesick for Huatulco.  Otherwise . . .)

Related to turkeys, the Cracidae family includes fifteen species 
of chachalacas, with a few subspecies thrown in for good 
measure.  Together, they range from Texas through Mexico 
and Central America, then down around eastern South 
America.  The West Mexican chachalaca is endemic (i.e., found 
only in this region) to the Pacific coast from Jalisco to the 
western edge of Chiapas, in both dry and moist (loves those 
mangroves) subtropical and tropical forests.  It's been 
recorded at heights of nearly 8,000 feet (2,400 m)—Oaxaca de 
Juárez is only 5,102 feet (1,555 m) up.  

It's easy enough to hear the chachalaca, but not quite as easy 
to see it, because despite their size (adults are about two 
feet/65 cm. long), they rather plain and prefer to sit pretty high 
up in the trees, rarely coming down to earth (they do come 
down to eat dirt for the minerals).  Dainty and agile they're not, 
so it's possible they stay in the tree canopy for safety reasons.  
The first sign might be a partial view of something gray moving 
around, looking more like a humongous squirrel than a bird.  

www.xeno-canto.org/species/Ortalis-poliocephala

Eventually you'll get a view of the entire grayish-brown bird.  
Males and females look alike, with grey heads quite dark on top 
and eyes surrounded by a red, unfeathered area.  Its belly is 
white, and the feathers at the base of its tail (“undertail coverts” 
for the ornithologists among us) are cinnamon-orange.  

By nature vegetarians, the West Mexican chachalaca eats 
leaves, fruits, seeds, and flowers available in the tree canopy.  
However, if they're in the mood, they'll eat insects, and have 
been known to scarf down small reptiles and rodents. 

All chachalacas are social birds, living in groups that comprise 
families (parents and previous offspring) or simply 
“friends”—groups stay together year-round, feeding together 
and sometimes joining other groups to make a large flock.  
They do form breeding pairs, and start with a short courtship 
that includes calling back and forth, mutual preening and 
feeding, and a bit of dancing/chasing.  The pair usually comes 
down to earth for the courtship, and then proceeds to build the 
nest together.  

Not the greatest housekeepers, their nests are usually messy 
platforms of twigs and sticks fairly low in a tree or bushes, but 
well inside a forest.  They line the nest with softer materials 
(moss or grasses), and then the female lays and incubates two 
to three (occasionally 4) whitish eggs for 24 days.  The 
hatchlings are “precocial”—they are relatively mature and 
mobile as soon as they pop out of the egg, so they can get out of 
the nest to avoid predators (raptors like falcons and hawks).  
They have baby feathers within a few days, and full adult 
feathers in three to four weeks.  Both mom and dad babysit, 
covering the nestlings with their wings.  

Is the West Mexican chachalaca a permanent feature of 
Oaxacan life?  People do hunt them for food and sport, but their 
status is that of a “least concern species” on the “red list” of 
threatened species compiled by the International Union for 
Conservation of Nature and Natural Resources (IUCN).  On the 
other hand, perhaps the greatest threat is from global warming; 
as temperature increases, ecological modeling predicts that the 
natural habitat of the chachalaca could be reduced by 6% to 
38% depending on what scenario of climate actually occurs.  

The West Mexican Chachalaca—
Best Known for Its “Song”

By Deborah Van Hoewyk

http://www.xeno-canto.org/species/Ortalis-poliocephala
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W
hether your passion is creepy, crawly critters, 
larger animals, or Mayan archeological sites, 
the Lacandona Jungle is a must-see site for the 
intrepid visitor to Mexico.  Partially located in 
the state of Chiapas, between the state of 

Oaxaca and Guatemala to the east, this dramatic rainforest 
jungle covers a vast area that continues into Guatemala and 
the state of Yucatan (1.9 million hectares in all, or over 7,000 
sq. miles).  The part in Chiapas is bordered for hundreds of 
kilometers by the Rio Usumacinta, the river that separates 
Mexico from Guatemala, and is so dense that indigenous 
people there were able to stay hidden out of the gun-sights of 
the Spanish conquerors for centuries after the conquest.  
Magnificent archeological sites remained unknown to 
foreigners until about 65 years ago.

According to the World Wildlife Fund, the Lacandon is home to 
50 percent of Mexico's bird and daytime butterfly species and 
30 percent of the country's mammalian species.  Although our 
car trip last February was intended to explore three of the 
major archeological sites; Palenque (read more about 
P a l e n q u e  i n  o u r  M a r c h  2 0 1 2  i s s u e  
www.issuu.com/huatulcoeye/docs/march), Bonampak, 
and Yaxchilán, the biodiversity was a characteristic that added 
to the wonder of the sites...  not to mention the record number 
of biting insects, which provided unrequested souvenirs for 
several days following our visit.

We launched our trip to the Selva Lacondona from San 
Cristóbal de las Casas, which in February was bitterly cold and 
very rainy (its altitude is 7000 feet or 2,100 meters).  Driving 
up, over, and then down the mountains that separate the high 
plateau from the tropical mountains, every kilometer decrease 
in altitude produced an increase in temperature.  The road has 
so many curves that it was virtually impossible to strip off any 
of our many layers of clothing until we stopped at one of the 
extremely few Pemex Stations on the route.  

Our first overnight stop was at Palenque.  We had last visited 

that the number of places to stay overnight could be counted 
on one hand, visitors to the site were rare, and there were 
virtually no restrictions on access to the excavated buildings.  
Now, given a local airport, a small city had developed outside 
the highly protected ruins, numerous concessions are 
clustered around the gate, a plethora of men vie to be one's 
guide, and large groups can be seen determinedly following 
their leader.  The feeling of Shangri-La was gone but not the 
magnificence of the ruins, described in a previous Eye article 
on Palenque.  

Many of the buildings undergoing excavation on our first trip 
had been cleared and were accessible.  Thanks to the 
painstaking decoding of the hieroglyphic labels on the 
monuments, we learned details of the life of over 10 rulers, 
including a women who ruled for more than 20 years.  We were 
most amused by tourists paying great attention to the indoor 
toilets, built centuries before the Spanish conquistadores 
“discovered” Mexico.  We treated ourselves to one of the 
boutique hotels a short distance from the archeological site 
and were utterly pampered by the staff and the 
accommodations – including a bathroom much more 
luxurious than those serving Mayan rulers – and meals 
consisting of fresh local vegetables and game but with a 
decidedly European gourmet preparation and presentation. 

Our drive from Palenque to Bonampak followed an almost 
straight road passing through many small villages with typical 
Mayan cottages with thatched roofs, white-clad residents, and 
copious flowers in riotous colors.  The village topes were 
numerous and not easy to spot, and the road between the 
habitations was laced with pot holes.  The turnoff to 
Bonampak was well-marked and we thought it was remarkable 
that the ruins were so close to the main road – until we realized 
we had to park our car and hire a private van to take us for 
several kilometers to the entrance to the archeological park 
and then walk to the main sights.

The murals at the Bonampak site made the trip more than 
worthwhile.  Located at the top of a monumental building,

The Lacandon Jungle: 
The Final Frontier 

By Marcia Chaiken and Jan Chaiken
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unimaginatively dubbed Templo de Pinturas, the murals cover 
the walls and ceilings of three small rooms and in vivid colors 
and great detail show celebrations probably carried out in 
honor of the birth of the ruler Chaan-Muan II around 780AD.  
The celebrations, including dances, mock battles and the 
sacrifice of slaves leave little doubt that decapitation and other 
forms of bloodshed were considered an important part of royal 
life.  While over the centuries, the murals had been dulled by a 
layer of salts that were deposited on the surface, recent 
removal of these minerals have restored the paintings to their 
original vibrancy.

Yaxchilán, at times a sister-city to Bonampak and at other 
times a bitter enemy depending on the politics of the rulers, is 
close as the crow flies.  Not being crows, we traveled several 
kilometers down a road so rough that the Palenque-to-
Bonampak road now seemed to be a superhighway.  We arrived 
at an ecotourism site, Escudo Jaguar, for an overnight stay 
and then traveled by river boat early the next morning to reach 
the site (only accessible from the river).  We departed so early 
that the only primates sharing the site with us for several hours 
were howling monkeys.  

Because of its isolation and few visitors , Yaxchilan maintains 
the magic that Palenque has lost. Signs at the entrance to the 
site describe the rulers and concentrate on the reigns of the 
Jaguar dynasty from the late 600's to the early 800's.   In 
addition to monkeys, a plethora of birds, butterflies and shy 
porcine mammals can be seen and heard.  The Mexican 
government web site for Palenque and Yaxchilan 

( ) includes audio of 
the environmental sounds.

The gracefully decorated temples, palaces and other civic 
buildings loom peacefully over the broad flat grand plaza and 
are shaded by immense trees that are hundreds of years old.   
Intricately carved steles rest toppled over in places where 
archeologists and vandals gave up trying to move them.  From 
the fact that some steles were found at the bottom of the river, 
we know that their weight made it impossible to float them 
down river.  One major “acropolis” soars up from one side of the 
grand plaza.  The climb is steep and the steps far from secure.  
Another smaller acropolis can be viewed from below at a 
distance or accessed from a path that climbs from near the 
entrance to the park.  You need considerable stamina to 
explore the entire site, so we were content to visit the grand 
plaza edifices. 

The history and habitation of both Yaxchilan and Bonampak 
came to an abrupt end in the early 800's.  Although there are 
many theories about why these incredible sites were deserted, 
they remain unproven theories.  Independent of why the 
Mayans left, if you travel through the Lacondon you will be 
thankful they built beautiful places to visit.

www.inah.gob.mx/paseos/palenque/

Mexico City 
Through

 A Neighborhood Lens:
 The Colonias of D.F.

By Carole Reedy

any travelers feel intimidated and confused by 
the size of the megalopolis known as Mexico 
City, or D.F. (Distrito Federal), the center both 
literally and figuratively of the Republic of MMexico. For North Americans the “DF” 

reference is familiar, the concept similar to that of Washington, 
DC.  

Within DF are 16 delegaciones, or boroughs, which have 
significant autonomy. However, given that Mexico City is 
organized entirely as a federal district, most city services are 
provided or organized by the DF government, not by the 
boroughs themselves. Within the 16 boroughs are as many as 
2,000 colonias, or neighborhoods, that have no jurisdictional 
autonomy or representation. Each colonia is unique despite 
how close it is to adjacent ones, much like the neighborhoods 
in Chicago and New York. Understanding the location and 
characteristics of the colonias is the first step to appreciating 
the culture and diversity of this grand city.  

Every colonia has a name, and if you're in a taxi it's helpful to 
refer to the colonia as well as the street name of your 
destination. For example, there are several streets named 
“Juarez” in the city, so knowing the colonia will be immediately 
helpful to your driver. 
The colonias of most interest to tourists are Centro, Condesa, 
Roma, Coyoacan, Polanco, San Angel, and Júarez (Zona Rosa). 
A friend notes that each colonia could be an article in itself, but 
below we'll simply whet your appetite for exploring those that 
fit your travel style and interests.  

With this in mind, here are some city highlights and the 
colonias where your wanderings will find fulfillment. 

MARKETS 
Mercados are favorite haunts for travelers and residents alike.  
Whether you're looking for food items, car parts, flowers, 
plants, or souvenirs, check out these bustling trade centers:
Mercado de San Juan (Colonia Centro/Ernesto Pugibet, 
número 21) At first glance, this looks like any other market, but 
as you roam the aisles your senses are assaulted by exotic 
aromas, colors, and textures. This international market has 
been described as a “lost paradise for lovers of good food and 
gastronomy professionals.” You may find buffalo, ostrich, and 
pheasant meat, as well as crocodile eggs, fruits you didn't know 
existed or know by name only, and gourmet cheese. The 

thmarket is celebrating its 58  birthday this year. 

Mercado de Jamaica  (Av. Morelos Esquina con Congreso de la 
Unión, Colonia Juárez)  Known as the “mercado de las flores,” 
more than 1,150 booths sell 5,000 varieties of flowers and 
plants native to Mexico as well as to other parts of the world.  
It's one of the largest markets in the city with a variety of 
groceries, meats, and other food products.   

Continued Page 20
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Mercado de Sonora (Av. Fray Servando Teresa de Mier, Numero 
419, Colonia Merced Balbuena) Called the “witches” market, 
400+ booths sell everything from traditional and herbal 
medicines to religious, esoteric, and sorcery articles. There are 
also exotic animals.  If nothing else, take the opportunity to see 
this world-famous market. 

Mercado de 100 (Plaza Rio de Janeiro o Plaza Luis Cabrera, 
Colonia Roma)  Tucked between two lovely plazas, everything 
sold in this organic market comes directly from producers 
located in DF, Estado de Mexico, Hidalgo, and Querétaro. 

Sadly, the largest and most popular market, La Merced, was 
destroyed by fire a few months ago, but it's currently being 
rebuilt. 

CAFES and RESTAURANTS  
Looking for a few minutes, or even hours, to relax and sip a 
cappuccino or enjoy a light lunch European style?  Head to 
Colonia Condesa, where you may feel like you're in Paris. 
There's an abundance of French architecture in many parts of 
the city due to ex-President Porfirio Diaz's preference for 
anything foreign during his 30-year reign (which resulted in the 
Mexican Revolution of 1910).  Condesa is located between Centro 
and Chapultepec Park. 

“Magical” is a word often used to describe two colonias further 
south in DF, Coyoacán and San Angel.  Easily accessible via the 
Metro or Metrobus, both are packed with well-known cafes as 
well as Mexican and ethnic restaurants.  Coyoacán's charming 
downtown area houses a lovely park-type area near the cathedral 
with dining al fresco in a variety of eateries.

Scattered around the perimeter of Abraham Lincoln Park in 
Polanco are a plethora of outdoor cafes, taco stands, and 
restaurants. The prices here are higher than in other colonias, 
because this is a very wealthy area of the city. You'll also find 
some delis here, not the wonderful Jewish delis of New York, but 
smaller stores selling unique products like gefilte fish, pickles, 
and kosher items.     

MUSEUMS  
Though there are numerous museums scattered throughout the 
city, three colonias stand out as offering several within walking 
distance of each other.  Here's a short list of the most popular:

Colonia Centro  The National Museum of Art (known as MUNAL) 
is located one block from Bellas Artes (which also has a fine art 
collection as well as special exhibits) on Calle Tacuba. There's 
always a special exhibit, but the permanent collection itself is 
worth the visit.  And just across the street is the interactive 
Museum of Economy, especially fun and instructive for children. 
Also in the vicinity is the small peaceful Franz Mayer Museum (on 
Avenida Hidalgo). 

Colonia Polanco (specifically in Chapultepec Park)  The 
granddaddy of all museums in Mexico is the Museum of 
Archeology, situated on Avenida Paseo de Reforma across the 
street from the zoo.  Just down the street is the newly renovated 
art museum Rafael Tamayo, and across the street from that is my 
personal favorite, the Museum of Modern Art.  

In addition to these colonias, a trip to Coyoacán is a must for any 
visitor. Frida Kahlo's house, which actually is a small museum, is 
located here, and the very historically informative and  
educational Trotsky Museum is a peaceful short walk from 
Frida's.  In neighboring San Ángel, you can visit Frida and 
Diego's two homes, joined by a bridge (thought by some to be the 
ideal marriage arrangement).

SHOPPING  
The grandest antique and flea market is located in Colonia La 
Lagunilla and the best day to go is Sunday. Put on your walking

 shoes and be prepared to spend hours there.  It's very close to 
and within walking distance of Centro Histórico.

The best bazaar in the city is Bazaar Sábado (as the name 
implies, it's open only on Saturdays, 10 am to 7 pm), located in 
Colonia San Ángel.  Here you'll find the finest artisans selling 
their own creations, everything from unique jewelry to 
ceramics, shoes, and huipiles. Easel artists display their fine 
work in the park areas surrounding the bazaar, while other 
vendors sell food items.  For browsers and people-watchers 
alike, this is a truly relaxing way to spend a Saturday in the 
city.

Deluxe shops and boutiques are located in Colonia Polanco on 
Calle Presidente Mazuryk, where you'll find Cartier, Hugo Boss, 
Louis Vuitton, Tiffany, and Mont Blanc, to name a few. 

Street vendors in all colonias provide some of the most 
interesting and enjoyable shopping at good prices.  You can 
bargain with street vendors and in the markets, but it's not 
advisable to do so in stores. A gringa friend from San Miguel de 
Allende recently gave us this hint for bargaining: stand behind 
a Mexican, see what price they pay, and then ask for that price.  
Good advice! 

SPORTS  
From March through August, baseball fans can see the city's 
team, Diablos Rojos, playing at Foro Sol stadium, located in 
Colonia Granjas close to the airport.

Soccer (fútbol) fans will be amazed at the 105,000-seat Estadio 
Azteca, located in Colonia Santa Ursula, south of the city, 
past UNAM (Mexico City's impressive university). It's the third 
largest soccer stadium in the world, after those in India and 
North Korea. 
 
Another conveniently located stadium accessible by public 
transport is Estadio Azul, in Colonia Nochebuena, right next 
to the Plaza Mexico de Toros (both are just two blocks from the 
Metrobus stop Ciudad de los Deportes).

FOR KIDS  
Chapultepec Park in Colonia Polanco, right on Avenida 
Reforma, is a wonder for the whole family.  Whether you're a 
walker, runner, sightseer, or nature enthusiast, there's 
something here for you. Take in the zoo, botanical gardens, 
walking and running paths, children's interactive museum, 
amusement park with rides, theater, and the impressive 
Castillo de Chapultepec (Chapultepec Castle). You'll need more 
than a day to see it all.

Have fun 

Aerial view of one of 
Mexico City’s  street markets. 
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A Colonias Primer 
Centro- Known as centro histórico, the city's center 
and home to the Zocálo, Cathedral, National Palace, 
Bellas Artes, Alemeda Park, and many museums.

Condesa- Artistic, trendy, Art Deco architecture, 
cafes.

Roma- One of the oldest neighborhoods, adjacent to 
Condesa, a nice place to roam with many parks.

Colonia Juarez- Very touristy, including the Zona 
Rosa area with bars.

Coyoacán- One of the most beautiful and cultural 
areas of the city, home to Frida Kahlo and Diego 
Rivera.

Cuidad Universitaria- Home to UNAM, DF's 
prestigious university, and several museums and 
concert halls, such as Sala Neza.

San Ángel- Adjacent to Coyoacán, another lovely 
historic area, home of Bazaar Sábado.

San Rafael- Many theaters and the Sunday Art 
Market in Sullivan Park.

Polanco- Upscale shopping and tourist area.

Tepito- Popular flea market, home of many boxers 
and street gangs.  Not really for tourists;  neither is 
Ixtapalapa, the largest and most populated colonia, 
where a million people come to see the Resurrection of 
Christ re-enacted every Easter.

Tlalpan- A colonial neighborhood south in the city, 
full of plazas.

La Divina 
Providencia 2
Natural Medicines

Ocotillo #303
La Crucecita, Huatulco
(958) 106 4325

Figueroa 
Medical Laboratory 

Guamuchil Ave. 
Bldg.B3 Apt. 3 
Beta Centauro

Tel. 958 587 0417
Cel. 958 100 6155

MERIDA
             MOTORS

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

Plaza Madero #134
Huatulco, Oaxaca

(958) 105 1683, (958) 583 4626

OPTICA 
AYLA

Manicure and Pedicure
Acrylic Nails, Gel Polish

Plaza Madero, Huatulco
Tel. (958) 100 9998

Services 
Listings

Tlatelolco- Home of the Plaza de Tres Culturas.

Xochimilco- Far south in the city, where you can 
board the trajineras (gondola-type boats) to traverse 
the canals and view the gardens.  Also home to the 
Dolores Olmeda Museum, a grand home full of Frida 
and Diego's works of art.

Zona Rosa- Tourist and gay-friendly area, a 
colonia targeted by the city for major renovation. 
Many discos and bars.

From Wikitravel



 Suitable for wine & deli,

 retail store, office, 

showroom etc.
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Remax Huatulco

 Beach-ocean front luxury condo 
2009 Casa Anita in Sueno del 

Mar, Chahue Beach,
 2 BR, 2 BA, completely 

furnished, ready for move in.

http://casaanita2007.com/sales.htm
call owner: 312 698-4466      

email owner: Villak@aol.com
in Huatulco:  958 587 1828      

360 degree Ocean view lot in 
Residential Conejos, prime 

location.

View View View 3 levels of ocean vista, 
stairs to beach, contemporary, hip, 

turnkey. 958 100 4484

 casavolare@hotmail.com
www.casavolare.com

For Sale By Owner

huatulcoprimeproperties@gmail.com

www.huatulcoprimeproperties.com

USA (512) 430 4575

Huatulco  (958) 587 1828

   interior area 1540 sq.ft. / 143 m2   
plus  exterior area 1140 sq.ft. / 106 m2

 Commercial Property at Chahue Beach   

Suitable for wine &

 deli, retail store, office, 

showroom etc.

House for Sale Oaxaca City
Modern open plan, 2 br., 2&1/2 
baths, fabulous garden, town 
services.  For more infol & pix
lynn.ohareberkson6@gmail.com

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

(011 52) 958 581 0265
www.bbaguaazul.com

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 
N O T  a s s u m e  a n y  
responsibility for the validity  
of the information provided. 
The Eye is not liable for 
m i s i n f o r m a t i o n ,  
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.

New, Furnished 
2 bedroom 

apartment for 
rent, available 
immediately, 

amenities 
include AC, 

swimming pool 
and rooftop 

palapa. Reply to 
Libresteve@gm
ail.com or home 
5870616 or Cell 

9581165451

For Rent

www.remaxhuatulco.com
www.cruzdelmar.com.mx
http://www.bbaguaazul.com


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

State Band Concert
12:30pm Free

Zócalo- Oaxaca City
Xochimilco 

Organic Market

Etla Market

Tlacolula Market

Zaashila Market

Ocotlan Market

Xochimilco 
Organic Market

Salsa Lessons  9pm
 Dos Estrellas Cultural Center

 Zipolite
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July
Music: Organ Concert

Soledad Church
4 pm - Free

Baseball
Guerreros vs.

Reynosa  7:00 PM

Baseball
Guerreros vs.

Reynosa  7:00 PM

Baseball
Guerreros vs.

Tabasco  7:00 PM

Baseball
Guerreros vs.

Tabasco  7:00 PM

Baseball
Guerreros vs.

Tabasco  7:00 PM

Baseball
Guerreros vs. 

Campeche  7:00 PM

Baseball
Guerreros vs. 

Campeche  7:00 PM

Baseball
Guerreros vs. Ciudad 
del Carmen  7:00 PM

Baseball
Guerreros vs. Ciudad 
del Carmen  7:00 PM

Baseball
Guerreros vs.

Monterrey  7:00 PM

Alexander  Calder - 
Twisting the Cactus

See Below

English Al-Anon
Puerto Escondido  
4:30 P.M. at Cafecito

Election Day

Music: Chamber Orchestra of 
the Bellas Artes (UABJO)

Casa de la Ciudad
Profirio Diaz & Morelos

 8:00pm - Free

Huatulco’s
Organic Market

Santa Cruz

Guelaguetza 2013
Guelaguetza Auditoriium

Cerro de Fortin
Tickets at

Ticketmaster

Guelaguetza 2013
Guelaguetza Auditoriium

Cerro de Fortin
Tickets at

Ticketmaster

Donají, La Leyenda
Guelaguetza Stadium

Cerro del Fortin

Donají, La Leyenda
Guelaguetza Stadium

Cerro del Fortin

Weekly - Sunday 9 pm - Free
Meet in front of the Santo Domingo Church

A group (sometimes very large!) ride 
through the streets of Oaxaca. If you do not 

have a bicycle, they can be borrowed at 
Mundo Cieba, Quintana Roo 201 (between 
Humbolt & Gomez Farias) Credentials or a 
passport must be given as security. They 

have tandems. too!

Oaxaca is More 
Beautiful on a Bicycle

Lunes del Cerro



www.cosmoresidences.com
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