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RESTAURANT-GRILL
“If you don’t know where you’re going,
any road will get you there.”
Lewis Carroll

I

f you look at the social
media of those of us who
have made Mexico our
home, more often than
not, it seems to good to be
true; sailing on a Monday
afternoon, full sun on a
Wednesday morning, beaches,
late night tacos and cheap beer.
I hear it a lot from the two-week
vacationers, ‘You’re so lucky.’
Trust me... luck has nothing to
do with it!
It is pure willingness to release the sails of your life and
have faith that the wind will blow you somewhere. You
might be reading this thinking ‘she doesn’t know what
she’s talking about ... I have real responsibilities!’ So
does everyone. But if there is anything I have learned, it
is that I have never regretted anywhere I’ve been. Some
places I have enjoyed more than others, but even the lost
luggage, cancelled flights, crappy food adventure has
never let me down. I’ll tell you the secret ... you don’t
need freedom to go off-the-beaten-path, it is exactly
where you will find freedom.
This month our writers explore out-of-the-way
adventure that might require you to take a leap of faith. I
thought this would be a tough task for already seasoned
explorers and I expected the same old market-stories,
but I was surprised, this issue is full of adventures and I
cannot wait to try every one of them. We actually had so
many off-the-beaten-path submissions that some of the
articles will have to appear in our January issue.
Whether you are here for a week or a lifetime, get out, get
as far out of your comfort zone as you can ... I promise,
freedom is waiting for you.
On another note, as the holiday gift-buying season is
upon us I urge you to check out local options such as the
Huatulco Organic Market, Pochutla market, Bacaanda
in Tangolunda, the Feria Navideña of local craftspeople,
and the Christmas Yard Sale that benefits Palmas
Unidas. In addition, what about gifting some of the many
services or adventures that also benefit local retailers;
manicures, massages, rafting adventures, cooking
classes or a morning of fishing.
See you next month,
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Correction: In the November 2016 issue, the article
The Schizophrenia that is Oaxaca, the second
paragraph regarding events in 2006 was written by
Deborah Van Hoewyk.
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Bioluminescent Bucket List
By Kary Vannice

I

didn't see a firefly until I was 31 years old. Of course, like
any child who had seen them in the movies or depicted in
animation, I was captivated by the idea. A bug that lights
up! Magic!

And, even at 31, my childlike wonder was ignited when I peered
into a dense Costa Rican jungle and saw those teeny, splitsecond flashes of iridescent light. A flash, a pause, another
flash, then darkness again. Over here…no…over there…the
entire jungle twinkled like a Christmas tree. Knowing about
fireflies was nothing like actually experiencing them.
It's common knowledge that some organisms in nature have a
mystical ability to produce their own glow. But, when you're
surrounded by the reality of it, well, it almost seems as if you're
in another world.
No matter the source, bug, fish, fungi or mollusk, they all
produce light by the same means. Each of these unique
organisms has a light-emitting pigment that reacts chemically
with an enzyme to create what we commonly call
bioluminescence.
While the child in me loves the sight of a firefly, the absolute
best bioluminescent experience is immersing yourself in water
that sparkles and dances around you with luminescent
zooplankton. If you've ever looked up into the sky on a dark
night and wondered what it would be like to “swim” among the
stars, bioluminescence is as close as you're going to get down
here on the Blue Planet.
Personally, I think this experience should be on everybody's
bucket list. And, for those of us lucky enough to live near, or
visit, the Oaxacan coast, this experience is an easy item to
check off, because there are two areas known for their
bioluminescence within easy striking distance of both Puerto
Escondido and Huatulco.
The Laguna de Manialtepec (less than 20 kilometers from
Puerto Escondido) is a rare estuary ecosystem that stretches
out along the coast. During the rainy season, the water floods
the lagoon, and acts as a trap, concentrating the
bioluminescent microorganisms, the reason for the
spectacular light show you can experience here when the sun
goes down.
Peer into the inky, dark water upon first arriving and it will
seem as if nothing special is going on. But dip your hand in and
move it around and it will look as if you are pulling galaxies of
stars through the water! Dive in and you are literally bathed in
light! The action that causes the bioluminescence to occur is
the agitation of the organisms in the water, and at
concentrations this high, even the slightest of movement sets
off a veritable “electrical storm” of iridescent blue light, forming
around whatever disturbs the water.
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Jump, splash, swim, run, kayak, blow bubbles, whatever you
do, it'll be surrounded by luminescent, glistening light.
The second dazzling gem is located within the Chacahua
Lagoons National Park, 54km west of Puerto Escondido. Nearly
the entire watery expanse of the park lights up during the rainy
season with dinoflagellates, the plankton responsible for the
mysterious blue-green glow.
As charming and remarkable as these glimmering micro lights
may be to us, would you believe that, for the creatures
themselves, the glow actually acts as a defense mechanism?
These little microorganisms, being some of the lowest on the
local food chain, use the brilliant flashes of light in hopes of
either scaring off predators or attracting the attention of their
predator's predator, and living to light up another night.
The beauty of this extraordinary bioluminescence is so
captivating, one can fall into an almost hypnotic trance just
watching the waves roll up and down the shore. Each wave
painting a new galaxy, ever so briefly, on the canvas of the
sand, only to be washed away a second later by another, and
another, each surge accompanied by a symphony of frogs and
crickets.
Of course, you'll want to catch this awesome spectacle of
nature at just the right time, so plan to visit during a new moon
and at the height of the rainy season May – September. And be
prepared for an “off the beaten path” experience in order to fully
enjoy this trip.
You can arrange your own transportation and look for a local
guide once you arrive at each of these lagoons.
To get to the Laguna de Manialtepec, you take an inexpensive
collectivo (local “bus,” usually a modified pickup truck) from
Puerto Escondido and you'll arrive in less than 30 minutes. A
private taxi will take a little less time, but cost you a bit more.
Most visitors get to Chacahua by way of Puerto Escondido,
travelling first to El Zapotalito and then hiring a boat for about
$100-150 pesos (per person) to cross the lagoon.
There are rustic accommodations and eateries at both
locations, but if you don't plan to spend the night, you may
want to arrange your return transportation with your driver
and/or boat captain on your way in.

Out-of-the-Way Archeological Sites
By Jan Chaiken and Marcia Chaiken

W

hen we first started to explore the major
archeological sites of Mexico such as Uxmal,
Tulum, Chichen Itza and Palenque, each
visit was an adventurous trip to an out-ofthe-way destination. Few people were
willing to chance the rough roads and limited places to stay.
So the ruins were pretty much free of other tourists and we
could explore to our hearts' content. Today tour buses ply
splendid highways bringing hundreds of tourists to the many
hotels that surround the ruins, and tour guides lead crowds of
people hurriedly through well-guarded sites.
If you'd prefer to experience out-of-the-way and far less
populated archeological sites, we suggest driving east from
Oaxaca through the state of Chiapas, to the River Usumacinta,
which forms part of the boundary between Mexico and
Guatemala. Two Mayan archeological sites well worth a visit
are located here – Bonampak and Yaxchilán. So remote is this
part of Mexico that these major sites, which have been there for
perhaps 1500 years, were only discovered by scientists about
70 years ago.
There are guided day tours to these sites from Palenque that
rush through in minimal time. So to avoid these groups, we
suggest staying at one of the ecotourism centers run by the
indigenous people. The rooms are spare but clean and the food
digestible. Internet is hit or miss. If you plan to turn on your
mobile phone on this trip, you will need to have telephone
service in Guatemala, as there are no cell towers of Mexican
companies anywhere near here – all the residents of this part of
Mexico have Guatemalan phones.
One of the sites, Yaxchilán, is accessible only by boat, and if
you stay at the ecotourism center where the boats are docked
overnight and leave early, you can be sure there won't be many
other tourists there when you arrive – no tour buses, no
concession stands, no umbrella vendors to help you keep the
sun off your head.
If you glance quickly at a map, it may
appear that Yaxchilán is in Guatemala, but the Usumacinta
River takes a big looping swerve there, making a kind of bulge
jutting part of Mexico into Guatemala. The Mayans who lived
here benefitted from this geographical anomaly by being
guaranteed an effective defense during military conflicts with
other cities.
A memorable part of the visit to Yaxchilan is the boat ride
through dense tropical forest – you are surrounded by sounds
of birds, monkeys, and other animals, so loud that you know
you are nowhere near civilization. On the day we visited, the
river fog was so dense that you could not see either bank, nor
what obstacles might be in the water ahead. The boat driver,
wending and weaving, relies on years of experience to get you to
the entrance of the site.

The Eye 8

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. 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 for would-be thieves 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 secondary path that climbs to the
rear of the building from near the entrance to the park. You
need considerable stamina, and plenty of time, to explore the
entire site, but we were content to visit just the grand plaza
edifices.
While our younger and more able friends climbed, we sat
communing with monkeys, lizards, and hundreds of brightly
colored butterflies. We also had a chance encounter with a
small group of shy javelinas (peccaries), pig-like animals
perhaps related to ancestors that the Mayans domesticated
and raised for food.

The large Mayan cities that once pulsed with life at Yaxchilán
and Bonampak were sometimes sister cities and sometimes
bitter enemies. As a result, there are artifacts, decorations,
and glyphs at each site that helped archeologists understand
the other site and the history of trade or warfare between the
sites. At Bonampak are the most colorful, complex, detailed
and well-preserved wall paintings and sculptures from the
Mayan period of any location in Mexico. Indeed, the word
bonampak in the Mayan language means “painted walls,” but
even some of the ceilings are decorated.
Included are paintings of dances, battles, and the sacrifice of
slaves, leaving little doubt that decapitation and other forms of
bloodshed were considered an important part of royal life.
From the elaborate paintings of a military victory over
Yaxchilán on these walls, archeologists were able to decipher
steles at both Bonampak and Yaxchilán that recorded
governmental actions or commemorated events.
The most important paintings at Bonampak are inside
windowless buildings, which undoubtedly explains their
survival through the centuries. The only light comes in dimly
through the open doorways. So if you want to see the paintings
well – don't tell anyone we suggested you bring a modern LED
pocket flashlight. Over the centuries, the murals had been
dulled by a layer of salts that were deposited on the surface,
but recent removal of these minerals (as described on nearby
signs) has restored the paintings to their original vibrancy.
After your visit, you'll want to return safely to the place where
you started your trip, for which a good GPS will be needed.
Also, follow the advice of local residents concerning roads to
avoid at the time you're there. Buen viaje!

Tel: 958 581 0025
www.ecoyspa.com

Discover Peace and Traquility

Mezcal Educational Excursions Fill a Void
By Alvin Starkman, M.A., J.D.

T

he popularity of mezcal has been skyrocketing
exponentially, with no ceiling in sight. And Oaxaca is
the state where most of the iconic agave-based
Mexican spirit is produced.

With increasing frequency over the past few years, both
domestic and international travelers have been making a
pilgrimage to Oaxaca to learn more about their new favorite
alcoholic beverage, and to explore export options to the US and
further abroad. But until recently there was no readily
available avenue in the central valleys of the state to provide
visitors with an in-depth mezcal education about the various
artisanal production methods, the cultivation and harvesting
of the species of agave (or maguey) used in distillation, the
hows and whys regarding the plethora of flavor and aroma
nuances, the culture of rural small batch distillers, and what
distinguishes mezcal from tequila.
Sure, traditional tour companies were offering (and continue to
offer) day excursions to visit the big tree, the rug village, a ruin,
the bubbling springs and a mezcal factory, all in a few hours.
But many travelers to the region began wanting more; that is to
get off the beaten track and truly learn about all aspects of
mezcal production by visiting small, un-touristy factories (or
palenques as they're commonly known in Oaxaca).
My knowledge about and passion for mezcal had been growing
for more than 20 years, initially as a visitor and then resident of
Oaxaca. I began by seeking out artisanal distilleries,
socializing with the makers of the spirit (palenqueros) and
gaining their confidence. I realized that there was a niche that
was not being filled; visitors to Oaxaca wanted more than to
simply scratch the surface. But I didn't want a full-time job,
having retired in 2004 from being a Toronto litigation lawyer
and previously a social anthropology instructor. I decided I
would only work part-time, teaching novices, spirits
aficionados, people in the bar and restaurant industry, and
those contemplating an entrepreneurial export endeavor. I
obtained permission from three branches of the federal
government (immigration, the tax department and the
economy), not an easy task since foreigners are not permitted
to take business away from Mexicans. But Mexicans
apparently were not filling the void. Mezcal Educational
Excursions of Oaxaca was born.

Mezcal
Educational Excursions of Oaxaca TM/MR
While in the state capital, learn about this century's
most coveted spirit by spending a day with recognized
authority Alvin Starkman. Visit rural artisanal
distilleries (palenques) using both ancestral clay pot
and traditional copper stills. For novices and
aficionados alike. Sample throughout your excursion
with no obligation to buy.

www.mezcaleducationaltours.com
mezcaleducationaltours@hotmail.com
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“We had such an amazing time with you on the mezcal tour
Saturday. It was the highlight of our trip. The experience you
provide is truly amazing -- a wonderful, balanced combination
of exploration, education, and revelry!”
Jennifer Jordan Fox, Denver, CO (November, 2016)
I have several routes in Oaxaca's central valleys, some of which
extend deep into the mountain regions. A typical day for firsttimers out with me begins in downtown Oaxaca in the morning
and lasts roughly seven hours. This is not an excursion with
anything pre-arranged with palenqueros (unless I'm working
with a photographer or documentary film company, or
providing an in depth “City Slickers” experience entailing
participating in every phase of production). I never know with
certainty what stages of production we'll see where and when.
However the object is to show my clients as many stages of
production as possible, sourcing palenques as the day
progresses. The experience is intended to illustrate: agave
reproduction, growth and harvesting; its baking in an airtight
oven over firewood and rocks; crushing both in a rudimentary
manner with a wooden mallet as well as traditionally by a
horse, mule or team of oxen pulling a heavy round stone
(tahona) over the baked sweet maguey; open air fermentation;
and distilling using ancestral clay pots and typical copper stills
or alembics.
“Thanks for an amazing experience! Our Oaxaca trip wouldn't
have been complete without this educational exposure to the
rural families behind mezcal.”
Jae De Veyra Pickrell, Manila, The Philippines (October, 2016)
One cannot fully appreciate mezcal without having an
opportunity to interact with the palenqueros and their families.
I ensure that we have an opportunity to visit the makers of this
fine alcoholic beverage in their homes, usually rather humble
abodes. There we speak to these welcoming men and women,
and often their children who are being groomed from as young
as five years old to become experts at all aspects of their
family's production. While I am acquainted with more than 50
palenqueros, the ones I visit must have congenial
personalities, and provide mezcal that is both high quality and
of an accessible price, that is a fraction of what similar
products would cost in retail outlets internationally or even in
Mexico.

“Kathleen and I want to thank you for the most enjoyable tour
the other day. We left with knowledge and appreciation that we
did not possess beforehand about Mezcal. Your passion and
honesty made the experience so much more than we have had
on other tours. Keep up the fantastic work and we look forward
to being able to share both our new found knowledge and
Mezcal with our family and friends back in Australia.” Sean
Douglas, Ararat (Melbourne), AU (November, 2016)
One of my objectives is to expose clients to a vast array of
different mezcals through sampling, so as to enable them to
gain an appreciation of the different nuances and how they are
created. It is indeed true that no two batches of artisanal
mezcal are the same. Though the day provides several buying
opportunities, no one is ever under an obligation to purchase
anything and I ensure that there is never any pressure to do so.
As long as at the end of the journey my clients feel that they
have substantially increased their knowledge about this
exquisite agave-based spirit and its makers, that they have had
an enjoyable experience, and that I've instilled in them some of
my passion towards mezcal, I've done my job.
“I wanted to again say thank you very much for an amazing day
yesterday! It was truly a tour of a lifetime! We learned so much
and enjoyed our day very much!”
Jamie Sullivan, Cleveland, OH (August, 2016)
The foregoing quotations were all unsolicited. The clients have
only been asked to provide Alvin Starkman with express
written permission to reproduce them. Alvin operates Mezcal
E d u c a t i o n a l E x c u r s i o n s o f O a x a c a
(www.mezcaleducationaltours.com).

My Top 5
(ways to spend 50 pesos!)
By Jane Bauer
1. Catch a colectivo to Pochutla for the Monday
market. One-way transportation to this bustling
town, 40 minutes from Huatulco, is only 25
pesos. Go to the Estrella Blanca bus station
behind Soriana - many departures daily.
2. Dinner at Tacos al Pastor. With several
sidewalk locations around La Crucecita this
is an easy stop to fill your stomach; fast
delicious and inexpensive. Five tacos is 39
pesos, however I like to upgrade and add
cheese - 5 tacos for 50 pesos.
3.Glass of wine at La Crema. Overlooking
the town square, La Crema is a fun place
to stop in on a Friday night for a glass of
vino. A favorite with locals and visitors
alike.
4. Rent a movie! Yes, this might sound like a
throwback activity - a DVD player ... what’s
that? My choice is Videomar, located in the
plaza behind Pemex. They have new releasesoriginal copies- one night rental is only 20 pesos! Adios Itunes:)
5.Give it away! Whether you give it to the guy
panhandling outside the bank or as a tip for the
pizza delivery, the highest feel-good return on
your 50 pesos is to spend it on someone other
than yourself.

zaachila boats
Bay Excursion and Sports Fishing

Nail Salon
Hands & Feet

Enjoy the Pacific Coast with
friends and family!
Full and Half day
excursions!
Cel (228) 110 5605
marejadadefondo@outlook.com

Marina Chahue,
Huatulco
Tel. 958 105 1671
Cel. 958 100 7339
Closed Mondays

www.cafejuanitamexico.com

House Cleaning Services- Contact Us for an Estimate
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A Visit to San Pedro de Tututepec
By Geri Anderson with Marcus Wilkinson
One of the must-see sites is the ancient cemetery where, due to
limited space, bodies are buried on top of each other and
tombstones are squeezed tightly together. Many show signs of
earthquake action, making them look as if inhabitants are
pushing their way out. It is necessary to tread carefully among
the damaged tombs. Weaving your way through this cemetery
is like walking back in history, with centuries-old dates
covered by layers of moss and mold. There are no clearly
marked lanes or walkways. You might climb over fallen trees
and damaged tombs, only to arrive at a dead end and then
must retrace your steps back to an easier path. After our
challenging traipse among the tombstones and ruins, we
wished we had taken a taxi up the hill to the cemetery and
walked backed down.

W

hen I visited San Pedro Tututepec about 15
years ago, I thought it strange that people
would have settled in such a place. Even more
puzzling to me back then was why for centuries
their descendants remained, making this the
longest continuously inhabited town in Mexico, perhaps in all
of North America. It has existed since 357 AD, even though it
has no oceanfront, lake or river. This village of about 10,000
also has no hotel, major restaurant or bank. However, it IS an
important, unique and charming destination.
On a recent visit with a friend to this village, which is an hour or
so by van from Puerto Escondido, I learned more about its
political history and amazing geographical features.
San Pedro Tututepec, called by most people simply Tututepec
or Tutu, owes its existence to Prince Mazatzan from Tilantongo.
He arrived with 2,000 settlers, and after climbing the mountain
overlooking the town, he spotted flocks of seabirds, and so he
named it Yucu Saa (bird mountain in the Mixtec language). At
the entrance to Tutu there's a sign “Bienvenidos A Yucu Saa.”
Anchoring the main square is a modernized Palacio Municipio,
painted a soft beige with happy orange accents. Here two floors
of hand-painted scenes, including images from codices, tell the
pictorial history of this settlement. A magnificent mural wraps
around three sides of the second floor, and if you don't pace
yourself you could spend the entire day absorbing life in Tutu
as it is and was. I had to tug Marcus away because we had other
sites to visit in the village.
Tutu is the governing center of the Municipio of Villa de
Tututepec de Melchor Ocampo, Juquila, Oaxaca. Through
political alliances and marriages, the lands of the Mixtec
empire extended from the state of Guerrero to Huatulco.
Today, San Pedro de Tututepec's borders include the JuquilaNopala area and encompass the ecological zones of Parque
Nacional Lagunas de Chacahua, La Laguna de Manialtepec
and Playa Roca Blanca, to name a few. These lush, watery
places near sea level, however, are located several miles from
Tutu. Nonetheless, you can see Lake Chacahua from the top of
Bird Mountain—so they say.
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Having learned our lesson on the cemetery trek, we took a taxi
to several of the six wells scattered throughout Tutu. We
learned of them from the map in the Palacio Municipal. These
water sources solved my earlier puzzlement about how people
could live here for centuries. Water flows out of sight,
underground. Even late in the afternoon, women were pulling
buckets up from the wells, washing clothes in cement basins
with built-in scrubbing boards. At one of these outdoor
laundry centers, a white horse stood patiently under a shade
tree, waiting no doubt to carry its owner and clean, wet clothes,
back home. At another, the family's clothes hung neatly from a
rope strung between trees.
There is, of course, an Iglesia, and it, of course, sits high above
the village. Like so many churches in Mexico, it was built on top
of a pre-Hispanic pyramid, an ancient ceremonial center. From
the rear of the church there's an expansive view of the
surrounding countryside.
The Templo del San Pedro dates to the 16th century, making it
the oldest church on the coast of Oaxaca. Since it has
undergone renovations through the years, it doesn't appear
that old, but if you look closely at the exterior stonework, you'll
notice patches of different stones and colors. Also, the
surrounding grounds, landscaped with well-groomed flowers
and shrubs, have replaced the rough dirt terrain that existed
during my first visit. And an outdoor kitchen has been added,
where food is cooked over an open fire for the many community
festivals held in Tututepec.
For more glimpses into the past, head to the Museo
Comunitario Yuca Saa. It is officially open from 10:00 to 4:00
Monday through Saturday, but we had a devil of a time finding
the keeper of the keys. However, our perseverance paid off
because word spread that a couple of turistas wanted to visit
the museum. The exhibits offer an under-glass peek into the
life of Tutu's ancients. There are more than 2,000 pieces of
shards, beads and small pottery items—many with legs in the
shape of animals and birds. Fascinating to me were the shiny
castellanos of gold, about the size of a 10-peso coin, central to
Tutu's history. In 1522, the Spanish arrived with an army of
15,000 soldiers led by Pedro de Alvarado, who conquered the
Tutu Mixtecs and seized enough gold to make 36,000
castellanos. He shipped gold to Cortez, but was unable to get
the Mixtec king (the venerable Lord Serpent) to reveal where
more gold was hidden. Gold-digging hopefuls are still
searching the hills and valleys of San Pedro Tututepec for the
suspected cache.

Through it all, the hardy Mixtecs endured slavery and torture
at the hands of their conquerors, yet their independent
community survived. Today, Tutu is truly a multi-cultural
village. A mix of Chatinos, Mixtecs, Amuzgos and AfroMexicans make up the population of about 10,000. In addition
to Catholic saints, they still hold traditional celebrations to
honor three ancient deities—the moon goddess, the god of rain
and the god of wind. The main festivals are in April, October
and July - a week after La Guelguetza in Oaxaca City and, some
say, Tutu's is an equally impressive extravaganza.
Getting There
In most of my ventures out of Oaxaca City, the journey is as
much fun as the destination. The 20-kilometer trip from Puerto
Escondido to Tutu was no exception. The colectivo van took
about an hour and a half along Route 200, passing fields of
papaya, banana and pineapple plantations. Skinny cows
nibbled on patches of green in fenced fields along the highway.
The van passed through roadside villages where burros trotted
from house to house with milk jugs dangling from their
saddles. In the largest town, Rio Grande, taxis and trucks vied
for space in this busy commercial center. Horns honked as if
swearing at the congestion and demanding their turn into the
traffic flow.
Upon arriving at Santa Rosa de Lima, a busy roadside terminal
where you'll find cold drinks and snacks, it was necessary to
transfer into another colectivo, a five-passenger taxi, for the
last 15-minute ride up the hill to San Pedro Tututepec. If after a
day of exploring or perhaps at another time, you want to visit
several nearby villages, all sorts of vehicles stand at-the-ready
in Tutu's town square to transport you to San Jose del
Progreso, La Luz, San Francisco de Arriba and many other
villages.
For more historical details, references and photographs, go to
http://www.mexicancorrido.com
This website, created by Marcus Wilkinson, contains bits of
well-researched information about everything Mexican,
including many articles about coastal Oaxaca.
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Fit

Info: 958 106 1161

My Favorite Fiction of 2016
By Carole Reedy

I

nstead of making a Christmas list for Santa, every year I
review the books I've read and make a list of my favorites.
Revisiting each book provokes a memory of the particular
time I was reading it--in the Buenos Aires apartment
adjacent to the Recoleta Cemetery where Evita's remains
finally rest in peace, in the cozy bed and breakfast in La Havana
across from the Museo de la Revolución, or on a lazy afternoon
on my small, peaceful, yet vibrant with street-vendor noise,
terrace in Mexico City.
Reading and remembering bring joy as well as order, meaning,
and understanding to our often-turbulent lives.
Not all the books on my list were written during 2016, and in
fact my favorite of the year was written more than ten years
ago. Like all avid readers, I have my favorite authors, and those
of you who read these columns faithfully will recognize them
among the new books and authors. There is one autobiography
among these fiction gems.

Nutshell by Ian McEwan
Like Barnes, McEwan with this short novel
returns to his whimsical, ironic, fantastical self.
The story, told from the point of view of a fetus
about to be born, is delightfully reminiscent of
Shakespeare's Hamlet and is pure joy to read.
The Glorious Heresies by Lisa McIntyre
Winner of two big literary prizes this year,
McIntyre takes the reader into the bowels of Cork,
Ireland, with a clever style and skillful character
dialogue and description that justifies the praise
she's been receiving.
The Mandibles by Lionel Shriver
Set in a scary future, the story takes place from
2020 to 2049 in this latest novel. Main character
Will holds the novel and family together over 20
turbulent years.

You Shall Know My Velocity by Dave Eggers
Be sure to read the more recent of the two
versions that were published in 2002 and 2003.
The addition of one chapter in the second version
changes the whole perception of the plot and
characters. This year I also read Zeitoun by
Eggers, an excellent nonfiction account of a
Muslim family in the aftermath of Hurricane
Katrina, their story as tragic as the hurricane
itself.

The Island by Victoria Hislop
Although a novel about a leper colony doesn't
sound like a people pleaser, Hislop's talent for
historical detail combined with a good story gives
readers just what they want in a novel. The small
leper colony off Crete allows Hislop the
opportunity to tell us about the time in that area
around World War 2.

The Noise of Time by Julian Barnes
With this short novel, Barnes has returned to his
terse yet descriptive style in a biographydisguised-as-fiction book about Shostakovich
and his music suffering under the reign of Stalin.
Barnes' last two books left me cold, but this one
was impossible to leave.

The Burgess Boys by Elizabeth Strout
Olive Kitteridge by Strout has been a favorite
novel among women over the past several years.
This one, completely different, is just as
compelling in its character development and
provides a twist at the end that changes
perception and thus the lives of the characters.

This Must Be the Place by Maggie O'Farrell
Clever, descriptive, and compelling, O'Farrell
uses the device of interchanging timelines and
characters throughout the
novel, and it doesn't feel manipulative at all. A
favorite of many friends this season.

These are some of the books that, upon completion, I insist my
reading buddies drop whatever they're reading to start. It's all
about the writing. Although some have compelling plots, it's
not the reason they appear among my favorites. These are
books that dare to bring a new perspective to existing tenets,
that ask the reader to view hum-drum daily routine in a way
never seen before, and that evoke an unsettling feeling of one's
own humanity. These are not comfortable books. I've been
accused of reading depressing novels, but I prefer to think of
them as books that lay all emotion on the table and address
head-on that which we would prefer to ignore.

The Sacrifice by Joyce Carol Oates
Unfortunately, in this lifetime I'll never be able to
read all of Oates' novels. The real mystery is how
she finds the time to write them. This one takes us
back to her first novels of the 1970s that
challenge racism and exploitation of women and
children. The characters are vividly portrayed
and the plot provokes anger and frustration. I
highly recommend also Oates' Big Mouth, Ugly
Girl, especially to adolescents.
No Way Home by Carlos Acosta
I strayed from my normal fiction habit to read this
autobiography of the famous ballet dancer from
Cuba. I was inspired by a planned visit to the
island, and the book prepared me for the wonder
of Cuba and its unequalled ballet company and
commitment.
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Onward and upward to 2017!

Contact us
to Advertise!
Contactanos
para Anunciarse!
TheEyeHuatulco@gmail.com

Take a Walk on the Wild Side
By Brooke Gazer

M

ost people arrive in Huatulco by air and some by
bus or car. A select few choose a slower, less
direct approach, walking “El Camino Copalita”
(The Copalita Trail). Long hiking trails have
gained popularity around the world and two in
particular have been the subject of bestselling books. The one
in our region is new, virtually unknown and somewhat
different from those that are longer and more established.
El Camino Santiago has existed for thousands of years and is
perhaps the world's best known long hiking trail. In 1987,
Paulo Coelho's book “The Pilgrimage” generated a huge interest
in this destination. Each year over 200,000 people, from all
corners of the earth, choose to make the journey on foot. For
many, the pilgrimage is as much about the social aspect as it is
about hiking. With rustic inns scattered roughly every ten KM
along the 780 KM trail, hikers from around the globe come
together each evening to enjoy fine food and wine after a long
day on the tail.
The Pacific Crest Trail in California was recently popularized by
Cheryl Strayed's book “Wild: From Lost to Found on the Pacific
Crest Trail”. This magnificent 4,279 KM trail ranges from just
above sea level to 4,009 meters. While thousands of people
enjoy parts of this wilderness treasure each year, only a small
number actually complete the entire distance. It generally
takes four to six months plus a vast amount of preparation. In
addition to his or her own camping gear, each hiker needs to
carry enough food to last three or four days. The trail passes
through some small communities with limited provisions for
sale but most hikers arrange to have supply boxes sent to
various postal stations along this strenuous route. The major
attraction to the PCT is the peaceful, unspoiled natural beauty.
The Copalita Trail begins in Oaxaca City and ends in Huatulco.
Unlike many trails, this one can only be accessed as part of an
organized group. This six-day guided hike is a project
developed in cooperation with nine Zapotec communities along
the Copalita river. Officially you leave from Oaxaca City, but
the first leg of the journey is usually accomplished with a fourhour van ride that climbs to an altitude of 4000 meters at San
Juan Ozolotepec. The 70 KM walk begins here, with
breathtaking views of the Sierra Madre Del Sur. For two days,
you hike through pine forests, visiting Zapotec communities
that can only be accessed on foot. As you descend on the third
day, the ecosystem changes to deciduous forest. Along the way
you are accompanied by different guides, each of whom is
familiar with the specific terrain and the local villages that you
visit. The final day begins with a short hike and ends with a 30
KM river rafting trip all the way to the sea.

Hikers are treated to the spectacular natural beauty of three
separate eco-systems. They interact with various local people,
learning about the simple way these agrarian communities live
in the isolated mountains. Camps with tents and camp cots
await the weary travelers at the end of each day, but hikers
need to bring their own bedding. All the delicious meals
provided use local, organically grown produce and participants
have ample opportunities to refresh themselves by swimming
in several locations.
This is both a hiking tour and a cultural experience. Part of the
project's goal is to empower women, and the tourism
committees are headed and run by women. The locals benefit
from this project, with 60% of the proceeds going directly to the
participating communities. This helps to sustain local
traditions, food production practices, and the fragile
ecosystem. Currently El Camino Copalita offers one 6-day tour
per month with about 10-15 participants in each group.
Perhaps one day someone will write a best seller about El
Camino Copalita … so go now before it gets discovered. Cost:
The 6-day trekking is $14,490 pesos. For more information
visit their webpage: http://www.caminocopalita.com/.
Brooke Gazer operates an oceanview bed and breakfast.
www.bbaguaazul.com
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Ballet, Bucanero, Brisas, Bello
¡ARRIBA, CUBA!
By Carole Reedy

A

s you lift off the tarmac, forget everything you've
read or heard about the mysterious isla de Cuba.
Arrive to the gentle breezes that flow across the
island day and night and form your own opinion.
This is mine.

I count my Mexican amigos among the friendliest people in the
world, but now I have to put the beautiful inhabitants of Cuba
at the top of the list. Every person we met--in shops,
restaurants, taxis, and on the street--greeted us with joy in
their eyes and smiles on their faces. Cautious travelers can
toss their worries into the soothing breeze as there isn't a safer
travel destination than Cuba. Crime rates are low and
offenders of drug and theft laws are destined for years in
prison.
Whatever your pleasure, Cuba has it. The main attraction for
most travelers is the small, steamy city of Havana. The entire
country is just 11 million people, enough to fit in the pocket of
Mexico. All your senses will be thrilled, from the music
emanating from every restaurant, street corner, home, and car
to the brilliant colors as you stroll along the cobblestone streets
breathing the fresh sea air.
Lovers of music and dance will be in a state of euphoria. In
addition to the music in the famous dance clubs--Buena Vista
Social Club, Tropicana, etc.—there's music in every
restaurant, live or otherwise. The world-famous Cuban Ballet
performs in the Teatro Alicia Alonzo, a strikingly beautifully
restored palace for the arts.
Food and drink are an important part of anyone's agenda. You
have, no doubt, heard that the food is awful. This is no longer
true. Raul Castro has allowed more private restaurants that
take the CUC, the currency for foreigners. And don't worry
about being scammed--the prices are reasonable. I had Red
Snapper (pargo) several times, and my friends ate lobster for
around $15 USD a plate, which includes the inevitable rice
and beans (delicious, by the way ... called congris or moros y
cristianos), salad, sometimes soup and yucca or a starchy
vegetable. Should you prefer something lighter, do as we did
and order several appetizers, at $4 to $6 USD a plate, to share.
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Drinks are reasonable too. A selection of three beers cost about
two dollars each on restaurant menus. They are Crystal and
Presidente, both lagers, the latter from the Dominican
Republic; Bucanero is a darker beer, all three delicious. Of
course, rum drinks dominate the menu. The piña coladas are
especially good, light and foamy with a distinct coco flavor.
mojitos are the drink of the day. If you ask for extra herba
buena, the mint flavor will be stronger than the alcohol.
Daiquiris are another favorite, coming in many flavors.
Hemingway drank them at the famous La Floridita bar, which
is packed with tourists vying for a spot next to his statue at the
bar.
For Hemingway fans, besides La Floridita, you can visit the
hotel he occupied as his first home in Cuba, Ambos Mundos, in
centro Havana. Later he purchased a 20-acre estate about a
half hour outside the city, called Finca Vigia, also open to
visitors.
Baseball and soccer dominate the sports scene. Havana has
two baseball stadiums where Havana's two teams, the
Industriales and the Metropolitanos, play. I was fortunate to
see the Little League finals for both 12- and 16-year olds.
Decked out in blue and white, they played their hearts out,
with lots of parental support in the crowd, which cheered on
not only their team, but the opposing team too. I was surprised
to learn that parents pay for the kids' uniforms and equipment.
There are nine baseball stadiums in the country, simple places
to enjoy the game. Fans are well schooled in baseball, knowing
all the Cuban and Latin players that have made their way to the
US.
The island of Cuba is 780 miles long, with a variety of colonial
cities of particular interest, including Trinidad, which was on
our agenda. This is a must-visit if you have the time. It is to
Cuba what San Miguel de Allende is to Mexico, a colonial gem
providing tourists with lots of good restaurants and music. And
should you want to visit the beach, Playa Ancón is just 20
minutes away. There are several hotels if you wish to spend the
night.

Where to stay: Tourism is important to Cuba, and there are
many many European travelers taking in the sun during the
winter months. Of course there are hotels, but an excellent
option is the one we took: casas particulars, which means
staying with a family. In the four different casas we inhabited
for our ten-day visit, all were superbly appointed. There were
air conditioning, fans, and private bathrooms with bathtub
and shower (including interesting shower curtains). The beds
were comfortable and there was adequate closet space. The
prices are far more reasonable than the hotels: around US $30
to $40 USD a night. A breakfast of eggs, fruit, juice, coffee,
bread, and cheese adds five dollars to the price. But the best
part is being in a home with local people and also with tourists
from other countries (although most casas only have two or
three rooms for rent).

Blues on the Beach
By Dan Thompson

Many Cubans are dependent on the tourist business and for
that reason I tried to buy as many souvenirs as I could carry
home. My friends will love me!
Because of a personal contact we had in Cuba, we chose to
travel with a guide and driver, which turned out to be the
wisest choice we could have made as the knowledge they
imparted in nine days was more than we could have learned
from a year of reading. Our guide Danays, a former professor of
history at University of Havana, now has all her eggs in the
guide business, mostly training the guides for the entire island.
We couldn't walk a block in Havana without several people
stopping to chat with her. Our driver Ramon even
accompanied me to the baseball game.
So, put Cuba on your bucket list. And don't hesitate to write me
with any questions: carolina_reedy(at)yahoo.com

W

e’re getting ready to kick off our 2017
concerts. This year promises to be even
more amazing than last year! Check out the
FB page for info on the artist we will have
t h i s
y e a r :
https://www.facebook.com/huatulcobluesonthebeach
The January 12 show will feature the award winning style of
Jimmy Z on Sax and Harmonica and Paul DesLauriers, a
current nominee for The Maple Blues Award as the best
blues guitarist in Canada.
The February 9 show will feature the fiery voice of the
legendary Cheryl Lescom, the amazingly talented Jack
DeKeyzer, Harmonica extraordinaire Jerome Godboo,
keyboardist Chuckee Zehr, the silky voice of Jay Douglas
and sax virtuoso, Richard Thornton.
Mark these dates on your calendar.

Mark Your Calendar
The Sixth Annual “Huatulco Being” Art Exhibition
Will be held at
Mansiones Cruz del Mar, Punta Santa Cruz
Friday, February 3, 2017 Gala Reception 5:00 – 9:00 p.m,
with wine and Hors d'oeuvres..
Saturday, February 4, Open Exhibition 10:00am – 3:00pm
With the introduction of several new artists, and returning
popular artists, this year's exhibition promises to be an
enjoyable and memorable event.
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Calendar
December 6th
Day of the
Virgin of Juquila

December 12th
Day of the
Virgin of Guadalupe

December 24th
Hanukkah Begins

Oaxaca City Recurring Events:
AA Meetings (English)
Daily - Monday and Thursday - 7 pm
Also Saturday at 1 pm - All 12 step groups welcome.
518 Colon
Religious Services
Holy Trinity Anglican Episcopal Church Sundays 11 am
Crespo 211 (between Morelos and Matamoros)
Liturgy followed by coffee hour. Information 951-514-3799

December 24th
Christmas Eve

December 25th
Christmas Day

December 31st
New Year’s Eve

Religious Society of Quaker Friends Meeting, Saturdays 10 am Free
All are welcome. For more information and location, contact
janynelyons@hotmail.com
Weekly Markets
Etla Market, Every Wednesday
Tlacolula Market, Every Sunday

On the Coast Recurring Events:

Biking
Oaxaca is More Beautiful on a Bicycle, Wednesday, Friday, Saturday &
Sunday - 9 to 10:30 pm Free, Meet in front of Santo Domingo Church
Rental bicycles available at Mundo Ceiba, Quintana Roo 2011
You must bring a passport or Oaxacan credentials. They have tandems, too!

AA Meetings:
English AA Huatulco, 7:30pm Remax Plaza, Every Wednesday
English AA 6pm, Puerto Escondido Cafecito Rinconada, Every
Thursday
English Al-Anon 4:30pm, Puerto Escondido Cafecito Rinconada,
Every Saturday

Danzón
Every Wednesday - 6:30 pm Free
Alcalá and Constitución
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.

Weekly Markets
Pochutla Market- Every Monday

Ethnobotanical Garden Tours in English
Weekly - Tuesday, Thursday and Saturday - 11 am $100 pesos
Entrance Reforma and Constitutión.

December
Saturday December 3rd
Huatulco’s Organic Market Santa Cruz 8am-2pm
Saturday December 3rd
Sunset Social at 9 Bahias
See page 17
Sunday, December 4, 9:00am – 1:00pm
Christmas Yard Sale in Parque Hundido (across from Sueno del
Mar)—To benefit the animal welfare work and spay-neuter
clinics of Palmas Unidas Bahias de Huatulco A.C.
Saturday December 10th
Sunset Social at 9 Bahias
See page 17
Saturday December 17th
Huatulco’s Organic Market Santa Cruz 8am-2pm
Saturday December 17th
Sunset Social at 9 Bahias
See page 17
Sunday December 25th
Encuentro de Cocineros - Local cooks gather with sample dishes
to raise money for local charities.
2pm Santa Cruz 100 pesos

January
Saturday, January 21, 2017, 5:00pm – 10:00pm
Second annual Dream Festival of the Bacaanda Foundation (El
Sueño Zapoteco), in Guelaguetz Park (beside Marina Park
Plaza)—Carnival to benefit the Foundation's work with rural
schools in the Santa María Huatulco district.
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Bridge
Tuesday Bridge Game at Oaxaca Lending Library, Pino Suarez 519, $20
pesos, no partner necessary, starting at 1:00PM
Garden Club
Monthly - 1st Wednesday Free
The Oaxaca Garden Club is dedicated to: learning, sharing and education
about gardening, agriculture and nature, primarily in Oaxaca. It is achieved
by regular meetings, field trips, outreach to the community and by parties.
To receive the monthly notices of activities, send an email to
oaxaca.garden.club@gmail.com
Hiking
Weekly - Tuesday & Friday 9 am - November thru March Minimal cost for
transportation
Oaxaca Lending Library- Pino Suárez 519
Hoofing It In Oaxaca (http://www.hoofingitinoaxaca.com/) is a program of
weekly hikes for adventurous gringos who hanker to explore this part of
Mexico on foot. Individual outings fall into three categories: rambles
through the open countryside in the Valles Centrales; visits to
archeological sites in the area; and more vigorous hikes in the mountains
surrounding Oaxaca City.The Oaxaca Lending Library is the rendezvous
point for all of the weekly hikes. All information and a full schedule of hikes
is on the Hoofing In Oaxaca website. Reservations required.
Tour to Teotitlán del Valle
Weekly - Thursday and Saturday - 9 to 5 pm $750 pesos
Instituto Cultural Oaxaca
Travel, Learn, Fight Poverty. Fundación En Via (http://www.envia.org/) is a
non-profit microfinance
is a non-profit microfinance organization
providing tours to communities around Oaxaca where participants visit
women in need of small loans to improve their lives. 100% of the tour fees
are given to the entrepreneurs as an interest-free micro loan.
Instituto Cultural Oaxaca
Av. Benito Juárez 909

Full Moon
December 14th

Chiles&Chocolate
Cooking Classes
Huatulco, Oaxaca

The best way to learn about a culture is through its food.
CLASS DESCRIPTIONS
TUESDAY- By the Sea
-Ceviche
-Oven Roasted Shrimp Seasoned
-Baja-style Fish Tacos
-Shrimp Mousse
-Michelada with Clamato
WEDNESDAY- Mama’s Kitchen
-Black Mole- This is the most exquisite and
complicated Mexican salsa.
-Yellow Mole
-served with Rice and Chicken
-Mezcal Margarita
THURSDAY-Fiesta- Perfect recipes for
your next party!
-Poblano and Nopales Emapanadas
- Jicama Salad
-Beef Tamales in Corn Husk
-Rum Horchata

Chiles&Chocolate Cooking Classes offer a delicious culinary and
cultural experience that explore a variety of Southern Mexican
cuisine. Our hands-on classes ensure you will leave prepared to
recreate the dishes when you get home.
·
·
·
·
·
·
·
·

Small Groups
Hands-on
Instruction in English
Recipe Manual
Free Gift Bag
Lunch and Drinks Included
All classes start at 9:30am
Transportation Included

Cost: $85 USD per person
Cooking Classes are 3-4 hours
Zimatan, Huatulco

Tel. 958 105 1671

Cel. 958 100 7339

chiles.chocolate@yahoo.com
www.huatulco-catering.com

FRIDAY- Street Food- A great intro to
Mexican Food.
-Salsas
-Handmade Tortillas
-2 types of soft tacos fillings
-Sopes
-Tlayudas
-Jamaica Margaritas

