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The Chicken Issue

“The greatness of a nation can be judged
by the way its animals are treated.”
Mahatma Gandhi

I

have a lot of
mixed feelings
about chickens;
interestingly, I do
not have mixed
feelings about eggs. I
think an examination
of how humans relate
to chickens can tell us
a great deal about the
ambiguousness of our morality. I know many
people who will espound pedantically on the
cruelties of cockfighting and then think nothing of
picking up a rotisserie chicken for dinner. Humans
- we’re complex like that.
According to PETA, “Chickens are arguably the
most abused animals on the planet”. And yet to be a
voice for the chicken isn’t as noble or glamorous as
fighting for dolphins’ freedom or the rights of dogs
to be domesticated, treated as surrogate-children
and flown to other countries for a better life.
Worldwide over 50 billion chickens are slaughtered
every year. Most of these are industrialized,
fattened and killed at 42 days. A backyard chicken
can live up to 12 years. So why are chickens so
undervalued as sentient beings?
Granted, they aren’t as cuddly as puppies but they
do fit comfortably in the crook of your arm and will
rub their head on you in a very endearing way.
Intelligence is a factor often given to justify
supporting rights for certain animals - the dolphin
being the poster-child for this movement. However,
chickens aren’t stupid. They communicate with
more than 24 vocalizations, each with a different
meaning; they also recognize each other and have a
good memory.
This month our writers explore chickens and the
articles showcase the diversity of their interests
and views. From pro-cockfighting to the history of
the jungle fowl, to the variety of its call, to recipes on
how to use the less-appreciated bits. Wherever your
tastes lie on the chicken spectrum, we hope you
enjoy this issue.
Wishing you the best in 2018!
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Celebrate Two Success Stories Together
By Brooke Gazer

U

enrolled only with other disabled children, they will not reach
their full potential and are likely to remain dependent.
Evidence is also clear that the earlier the intervention, the more
likely it is that children with disabilities, both mental and
physical, will become functional.

This year, on January 11, Blues on the Beach will headline
Kenny “Blues Boss” Wayne, along with David Rotundo. David
needs no introduction to those who have attended previously;
he plays a mean harmonica and brings a dynamic energy to the
stage. Kenny is a world-acclaimed American blues, boogiewoogie, and jazz pianist. He is legendary for reintroducing the
piano as an important instrument in modern jazz. This
dynamic duo is bound to set the beach ablaze.

Twenty-eight infants who were considered at risk and were
diagnosed with some form of intellectual or motor disability
were treated at UNA. At the age of three, the kids were retested
and achieved normal results for their age group. Although it is
possible, but not certain, that other difficulties may become
apparent as they enter school. Learning disabilities like, ADHD
or some form of dyslexia may surface, but these are not
insurmountable obstacles. However, without this intervention
as infants, these children were likely doomed to a life with little
opportunity and to remain dependent as adults.

n Nuevo Amanecer is a non-profit organization
that helps children with disabilities. This
dedicated group receives very little government
assistance and could not exist without the
generous support of Huatulco's residents and
visitors. Eighty percent of its funding comes from two
exuberant beach parties, held at Playa Chahue each winter.

January will be a hard act to follow - but on February 8, it is
certain that Rita Chiarelli, along with her rhythm and blues
band “Sweet Loretta” will rise to the challenge. Rita is known
across Canada as the “Goddess of the Blues”. She is said to
have a “voice so blue it could make the angels weep”. Her sixpiece all-female band comes with a full complement of
seasoned musicians: brass, strings, percussion, and
keyboard. Two additional guest artists will join these ladies on
stage. Cheryl Lescom has been instrumental in shaping the
Canadian blues scene and is no stranger to Huatulco. Sara
Smith brings with her a powerful passionate voice, along with
very persuasive stage presence. Together these feisty women
are likely to blow the stars right out of Huatulco's night sky.
The organizer, Dan Thompson, the UNA staff, and parents of
disabled children all work diligently to create spectacular
events. Turnout at Blues on the Beach continues to grow as
word of mouth spreads about the quality of entertainment
offered. This event is so well received that last year's audiences
exceeded six hundred and seven hundred people
consecutively. With this kind of enthusiasm, it is obvious that
Huatulco residents and visitors benefit from their efforts
almost as much as the kids at the institute for which the event
is held.
And these little tykes do benefit. Seventy percent of the
children at UNA are under five years of age because the primary
focus there is intervention. If children with various disabilities
are reached early, their prognosis improves significantly. The
goal is to integrate them into a regular school system, since
research shows this will make them more likely to cope in the
outside world as adults.
Children who are integrated are allowed testing modifications
because it is understood that they can't develop quite the same
way. For example, in math class, a grade one student might be
asked, “If you have five apples and you give two to your sister,
how many will you have left?” The question for the integrated
student is simplified, “How much is five minus two?” The
calculation is the same but less reasoning is required.
For students who can't function in an integrated setting,
Huatulco offers something for more severely challenged
children. The Centro de Atención Múltiple No. 17 is located in
sector K. However, if students who might be integrated are
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The possibility that these kids can be saved and able to live a
reasonably normal life is cause to celebrate. I hope you can join
the party with UNA on Jan 11 or February 8 and do just that.
Brooke Gazer operates Agua Azul la Villa, an ocean
view bed and breakfast in Huatulco.

www.bbaguaazul.com
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Why Did the Kosher Chicken Cross the Road?
By Marcia Chaiken, with Jan Chaiken

T

he question is both the
beginning of a bad joke and
somewhat misleading. Kosher
chickens cannot cross roads.
When physically capable of
crossing a road, a chicken simply cannot
yet be kosher. Only when it has been
examined and declared whole and in good
health and slaughtered by someone
certified as a shochet can a chicken have a
chance of being called kosher. If a chicken
had crossed a road it might later become
kosher, but if it was clipped by a car or even
just lost a toe nail, it would called trafe or
“torn” and would never be accepted by a
shochet.
So who is a shochet? And what does he do?
And when can the chicken be considered
kosher? I know the answers to these
questions from growing up with uncles who
owned a kosher meat market. There was a
chicken coop behind the butcher shop, and
the excited clucking sounds of hens and rooster that reached
my bedroom in the apartment above the store indicated one of
two events: either my brother had gotten into the coop again
and was chasing around the fowl, or the shochet had arrived in
his black suit and black hat and was examining hens to find
out which ones qualified for ritual slaughter.
When I asked my Uncle Benny why the shochet was the only
one who could kill the chickens, he explained that not only was
the shochet trained to examine the chickens, slaughter them in
a way that prevented any pain and remove the blood that Jews
are forbidden to eat, but the shochet also had studied the laws
that required the special treatment for chickens to be kosher.
So I knew from an early age that a shochet is less a slaughterer
than a lawyer for the animals. But the pain-free part I wasn't
convinced about until I was allowed to watch the process
enough to convince a skeptical ten year old.
I watched carefully as the shochet meticulously sharpened his
knives until they were honed to a perfect edge with no
imperfections. I saw how, after wrapping himself in one of the
large white aprons that my aunt made sure were kept sparkling
clean, he carefully removed one of the selected hens from a
temporary cage, soothed her until her feathers were no longer
ruffled and she clucked contentedly, and then with a motion
almost too rapid to see, stretched her neck and drew the knife
across, producing a stream of blood but not a squawk. After
five or six squawkless slaughters, I was convinced that the
shochet was killing but not hurting the hens.
I was also very interested in watching the shochet remove and
examine the entrails of the slaughtered chickens to be sure
there was no abnormality that would disqualify the bird for
certifying her as kosher. Part of my interest was learning about
the internal organs.
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Part was the delight in describing the
process to my more squeamish
relatives until I was sent away from
the dinner table for doing so. But the
most compelling reason was the
potential of finding the eggs that had
formed inside some of the hens and
claiming them as a special delicacy
shared with one of my uncles.
The part of the process I was least
fond of was the plucking. That was
carried out by my uncles' assistant,
an old toothless man, Willie, in a
rubber apron, who would sit on a
stool in a hall near enough to the
door so that the feathers could be
swept out, but not close enough so
that they would blow around. Still,
the feathers would fly as Willie
grabbed handfuls and yanked them
from the carcass. And the dog, Rex,
who considered the doorway his to guard, would wind up
covered with feathers and looking like a monster. It was a
laborious process since, unlike non-kosher chickens that are
usually scalded before plucking, loosening the feathers,
kosher chickens cannot be dipped in hot water first. To do so
partially cooks them, and the chickens would not qualify as
kosher if cooked so early in the process.
Next the chickens need to be hung by their feet to drain out
most of the blood. And then, to be sure that all the blood has
been removed, they are soaked in salt water. This procedure,
part of the Jewish tradition for millennia, has recently emerged
in haute cuisine recipes and is called brining. And once that
step is carried out, the kosher chicken is ready for cooking.
Well, almost. Given the plucking without scalding, there are
almost always a few pin feathers left to remove. A good pair of
tweezers comes in handy for this removal.
In traditional Jewish cooking, every part of the chicken, except
for the head, is used. The feet are cleaned and used with
internal organs (blood removed of course) along with little
meatballs in a dish called chicken fricassee. The neck skin is
sewn into a pouch and stuffed with matzoh meal and spices
moistened with chicken soup and baked; this wonderful treat
is called “helzel.” Even the fat is rendered with onions and this
“schmaltz” is either spread on bread or used in other dishes. In
Mexico, chicken fat can substitute for lard to make many
dishes kosher, including tlayudas. And finally, the bones are
used to prepare chicken soup, otherwise known as Jewish
penicillin.

Essentially the same process is
used to prepare other eligible
fowl such as duck, turkey and
geese to meet kosher standards.
Because of the rule that a fowl
cannot be damaged in any way
before the shochet slaughters it
and the law about a pain-free
death, no birds brought down by
a gun or bow and arrow can ever be kosher. And many specific
kinds of birds are totally forbidden – mainly raptors. These
rules were written down hundreds of years ago, or in some
cases thousands of years ago, in the Hebrew Scriptures.
Today, the rules followed at my uncles' butcher shop are still
being applied in butcher shops around the world. But kosher
fowl are now also being mass-produced in factory settings by
large companies in countries with sizable Jewish populations,
such as the US, Mexico and Canada. These large companies
follow the same Jewish laws about animal treatment and are
supervised by ritually-trained individuals. In addition, the
companies must also follow strict Jewish laws about fairness
in employer-employee relationships.
So while you are enjoying the wonderful taste of kosher
chicken, you can also feel satisfied about the working
conditions of those who prepared it. And you can be thankful
that the kosher free-range chicken who previously crossed the
road definitely didn't get clipped by a car.

Origin of Chicken:
Jungle Runs Afowl in the Western Hemisphere
By Julie Etra
he history of the origin
of domesticated
chickens (Gallus
domesticus) is long and
interesting. They were
first domesticated from a wild form
called red junglefowl (Gallus
gallus), a bird that still exists at
least in parts of southeast Asia
where it originated, and likely
hybridized with the gray junglefowl
(G. sonneratii) about 8,000 years
ago. Research indicates possible
multiple origins from distinct areas
of South and Southeast Asia,
southern China, Thailand, Burma,
and India. Firm evidence of domesticated chickens isn't found
in China until 3600 BCE. From Smithsonian Magazine: “It is all
the more surprising in light of the belief by many
archaeologists that chickens were first domesticated not for
eating but for cockfighting. Until the advent of large-scale
industrial production in the 20th century, the economic and
nutritional contribution of chickens was modest.”

T

If you live in Huatulco or environs,
you have certainly seen and heard
the West Mexican chachalaca
(Ortalis poliocephala), known in the
Zapotec language as beerexiga.
Other common species include the
plain chachalaca (Ortalis vetula)
and, in the Huasteca of Hidalgo, the
ajochano de chachalaca. The large
West Mexican chachalaca is found
only in Mexico, more specifically in
Pacific-slope thorn forest (and
adjacent interior) from Jalisco to
Oaxaca. Its natural habitats are
subtropical or tropical dry forests
and subtropical or tropical moist
lowland forests. From the Nahuatl,
“chachayaut” means to talk too
much. The birds are noisy, and sound roughly like an old
Model T Ford cranking up. They are usually seen in pairs or
more, with their young. They have long tails, strong legs, and a
beak similar to a chicken's. Its meat is considered very tasty
(no personal experience). In the state of Nayarit, the bird is
cooked with lard and pellets of nixtamal (corn) dough. In the
Isthmus of Tehuantepec, the Zapotec make a chachalaca,
tomato and onion stew.

Chickens arrived in the Middle East starting with Iran in 3900
BCE, followed by Turkey and Syria (2400-2000 BCE) and
Jordan by 1200 BCE. How did they get to the Western
Hemisphere? By Polynesian canoes at least 100 years before
the Europeans. According to an article in the New York Times
in 2007, American archaeologist Alice Story and colleagues
reported irrefutable evidence that the Polynesians landed in
Chile with their chickens. Chicken bones excavated at ElArenal on the Arauco Peninsula in south central Chile, and
then analyzed, indicated the chickens lived between 1304 and
1424 CE. This was verified by dating nearby pottery shards.
Additional evidence suggesting pre-Columbian contact
between South Americans and Polynesians has been identified
from ancient and modern DNA of human skeletons in both
locations. The genetic evidence also jives with samples from
Easter Island, also colonized by Polynesians.

Mexican turkeys? That’s another story for another issue of The
Eye. Although the U.S. Thanksgiving holiday is only a few
centuries old, archaeological evidence suggests that in
Mexico's central valleys of Oaxaca, wild turkey had been
“domesticated” at least 1,500 years ago. In fact, the amount of
turkey remains found at a site inhabited by the Zapotec people
suggests that turkey meals back then were "second only to
dog" in popularity.

After centuries of breeding, the domesticated chickens are of
course fattier than their wild counterparts. They are also less
active since food is readily available, have fewer social
interactions with other chickens, and are less aggressive to
potential predators. Domesticated chickens produce eggs at an
earlier age, and the eggs are larger. In Mexico, domesticated
chickens are distinctly more yellow (see The Eye archives, April
2012) than those in the United States.
Mexican wild chickens: Chachalacas
The chachalaca, of which there are at least five species in
Mexico, may be considered a wild counterpart to the modern
chicken, roughly equivalent in size to a pheasant, found in
temperate climates.
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Cock-A-Doodle-Do!
T
By Leigh Morrow

here is nothing to create a
more quintessential
Mexican ambiance than
that early morning sound
of a rooster crowing.
When you live in a Canadian city
most of the year, as I do, where
chickens are allowed in back yard
cages, but a rooster's crowing
would be considered a noise bylaw
infraction, it's definitely a different
sound to my urban ears and one
that instantly tells me I'm waking
up far from home.

Yet how roosters know when to crow was a mystery until just a
few short years ago when scientists decided to end the
speculation once and for all. While roosters crow shortly before
mornings' first light, they also can crow throughout the day,
and even at dusk, so what is making them cock-a-doodle-do? Is
it their internal circadian clock or external stimuli? To
researchers' surprise, they found no evidence to scientifically
and definitively explain what is at work.
So Japanese scientists took on the challenge, and created two
identical sets of roosters. One set of roosters experienced 12
hours of light and 12 hours of darkness for 14 days. Scientists
found these roosters would start to crow two hours before the
onset of light. This is called “anticipatory predawn crowing.”
The second set of roosters were kept under 24 hours of dim
light conditions for the same 14 days. The researchers found
these roosters would start running on a 23.8-hour day and
would crow before they thought dawn should break. Scientists
and researchers discovered that the male birds, the ones that
do all the noise making (surprise, surprise) don't need external
light cues to know when to start crowing.
Despite providing sound and light cues throughout the rest of
the day, the experiment found the roosters were much more
vocal in the mornings. They deduced that the roosters' internal
clocks take precedence over any external cues. The conclusion:
roosters will sense the breaking of dawn even if they are kept in
the dark.
What's also interesting is that social ranking also plays a role in
to when roosters will crow. The highest ranking rooster gets
first dibs on breaking the dawn with his call. The lower ranking
roosters will patiently wait, and then follow the highest ranking
rooster each morning. Roosters are also very territorial. The
sunrise song is a way of telling other roosters this is their
territory and if they trespass, well, they are asking for a fight.
A rooster will often crow from the highest vantage point above
his territory, so his song travels farthest, and informs as many
birds as possible that he is king of his domain.

He crows to let his females know he
is on the job protecting his flock and
ready and able to mate. However,
roosters also crow because they can.

Roosters may crow to communicate
with other roosters or animals; they
may just make noise because it feels
good. They can also make clucking
sounds, occasionally in a patterned
series, to attract hens to a source of
food, the same way a mother does for
her chicks.

Rooster crowing contests are
popular in Europe, Indonesia and
Japan. The oldest contests are
between “long crowers.” These roosters are characterized by
their unusually long drawn out crow, which may last as long as
60 seconds. The length and duration of the crow is as
important in the contest as the number of crows, the tone and
even, wait for it, the melody, which judges look for.
Trying to silence a rooster is tough if not impossible. The
methods range from muzzles and voice collars to a sharp axe
and a BBQ. The best way I've found to not hear the rooster's
calls is to get to bed early and wear ear plugs. Seriously.
And the last kernel of corn on rooster calls, is this. If you dream
of a rooster, it signifies a new beginning in your life, but if you
dream of the rooster crowing, it's a warning that there is a part
of your life that is needing attention. And if you don't get those
ear plugs I mentioned, neither dreams nor interpretations are
in your future.

Leigh Morrow is a Vancouver writer, and co-author of
Just Push Play-on Midlife. She owns and operates Casa
Mihale, a vacation rental in the coastal village of San
Agustinillo, Mexico.
Her house can be rented at

www.gosanagustinillo.com

Contact us for all your
legal needs!
Lawyer Victoria M. Wuotto
Immigration
Family Law
Real Estate
Consulting

Plaza Chahue, local 12
Blvd. Benito Juarez s/n
cel. 044 958 585 8651
lic.vmwuotto@gmail.com
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The Hidden Cost of Cheap Chicken
By Kary Vannice

I

n an age when schoolkids think that cheese comes from
plants, tomatoes grow underground, and pasta comes
from animals, I think it's safe to say that while what we
put in our mouths might be as close as the end of our
fork, many of us are far too removed from its origin.

I grew up with blood on my hands, literally. I went hunting and
fishing and, on occasion, I helped a friend's family butcher
their chickens before winter. This was a process that involved a
large tree stump, two 10 penny nails, and an ax. The nails were
set right in the center of the stump separated at the exact width
of a chicken's neck. It was a bloody process, and butchering,
plucking and prepping a few dozen chickens took all day. It was
exhausting, to say the least. But, whenever I had chicken at the
Kuhrys’ house, I knew just where it came from and how it got
there.
Chances are, unless you're stretching necks between two 10
penny nails, you don't have a clue where your “pollo” is coming
from; your “huevos” either. And if you don't know where it's
coming from, you don't know the impact it's having on the
environment, or on the animals themselves.
Industrially farmed chickens are raised in what are known as
concentrated animal feeding operations (CAFOs). Factory
chickens are chosen for rapid (and unnatural) growth and
maturation, their ability to withstand confinement (allotted
area for each animal is the size of a mouse pad), and their
resistance to pathogens that are rampant in CAFOs.

And what do they do with all that manure, which hundreds of
thousands of forcibly fast-growing chickens produce on a daily
basis? Some sell it as fertilizer, which might seem like the most
environmentally friendly option, but if you consider the
amount of antibiotics and other “necessary” things pumped
into and fed the animals, it's not exactly a healthy option.
Others have storage protocols which hold a slurry of manure
mixed with water that is held in large open ponds or
containment units, which produce an awful smell. One way or
another, all of the chicken excrement finds its way back into
the watershed. There's really no other choice.

Even with these carefully selected and craftily bred “busty” (in
the case of fryers) and quick-to-mature chickens, industrial
conditions take their toll, and extreme measures must be
taken to mitigate the effects to ensure that animals will
produce the desired result before they are slaughtered.

One study even demonstrated the health risk to humans
simply driving behind a truck transporting industrially raised
chickens. Always roll your windows up was the conclusion!

Massive amounts of antibiotics must be used to ensure that
animals survive the conditions of a CAFO. It is also standard
practice to cut off a portion of the beak, so these overly stressed
chickens don't peck one another to death. And their unnatural
rate of growth and maturity often causes deformities, injuries
and the inability to move (not that they have much room to do
that anyway).

And, if again, you're inclined to dismiss these impacts, keep in
mind, Mexico is no small player in the chicken and the egg
game. In 2013, they ranked 6th in the world in egg production.
Poultry production represents 62.6% of Mexico's entire
livestock market and egg production 29.0%. So, it's safe to say
that the demand for cheap chicken is having an impact on
Mexico's environment.

While it might be easy to dismiss the effects of CAFOs on the
animals themselves, it is much harder to deny the
environmental impact of raising poultry on an industrial level.
Larger CAFOs can house up to 125,000 birds in just one
building! Factory farms create environmental pollutants to air,
land, and water.
While the odor and noise may not be considered “air”
pollutants, they are certainly a consideration for those living
near large factories. The dust contains manure, of course, but
it also contains dead skin, mites, traces of pesticides, and
bacteria, as well as high levels of ammonia and methane (from
the feces).
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Lucky for us, there are alternatives to factory farmed fryers and
mass-produced eggs. No doubt, you've heard the terms “free
range” and “cage-free” in reference to poultry production. And
while these are arguably better options when you're staring
down the egg aisle or picking amongst the poultry at the
supermarket, an even better option is to find local producers
who raise birds and eggs on their own farm.
Local farmers’ markets are a great place to meet producers who
can provide you with farm-fresh eggs and free-range chickens
(free of antibiotics in most cases) that have experienced much
better treatment and growing conditions than factory farmed
birds.
It might seem that local farmers could not possibly meet
demand, and while that may be true at present, one Huatulcoarea woman, Marinhé Rosas, is planning a semi-large scale
organic poultry/egg operation to begin in 2018 and scaling up
to 5000 chickens within the next few years. If more of us
request these products from local producers, supply will
increase to meet the demand.
Creating a demand for locally produced “pollo” and “huevos”
will boost your community's economy, reduce environmental
impacts and give you a healthier, more responsible source of
meat and eggs. You will not only know more about what's on
the end of your fork, but you'll know exactly where your food
came from and how it's been raised, without having to get your
hands bloody.

What the labels mean:
Cage-Free - Hens roam free in an indoor barn or building,
which allows natural behaviors and unlimited access to
food and water. Beak cutting is permitted.
Free-Range - Free-range hens live uncaged inside barns
with continuous outdoor access. The term free-range does
not imply that chickens are guaranteed access to grass.
Beak cutting and forced molting through starvation is
allowed.
Organic - Uncaged, with some outdoor access, the duration
of which is not defined. They are fed an organic, vegetarian
diet free of antibiotics, hormones, or pesticides. Beak
cutting and forced molting through starvation are allowed.
Pasture-raised - Chickens are allowed to spend most of
their day in the outdoors, scratching and pecking. Their
diet usually consists mostly of grass seeds and bugs, and is
supplemented with chicken feed.
All Natural - Poultry and egg products labeled “natural” are
required to be minimally processed and have no artificial
ingredients. This does not have anything to do with the
conditions in which the animals are raised.
Animal Welfare Approved - Hens are cage-free with open
outdoor perching access. Natural molting is mandatory and
beak cutting is prohibited.

Fun and Games Again in 2018—
All in a Good Cause!
By Deborah Van Hoewyk

T

he 2018 Festival
del Sueño (Dream
Festival) hosted by
The Bacaanda
Foundation/El
Sueño Zapoteco takes place
Saturday, January 27, 2018,
from 5 – 10:00 pm in
Guelaguetza Park (located
beside Marina Park Plaza).
This will be the third annual
fundraiser for the Foundation,
which works on education and
health issues in the rural
areas surrounding Bahias de
Huatulco.
Put together by volunteers
from the local, snowbird, and
expat communities, the Festival is a lively mélange of Mexican
and norteño food, drinks, and entertainment. There will be an
artisans' market and raffles with wonderful prizes from leading
Huatulco businesses. There's a dunk tank for all, a zipline for
kids, and a brand-new game called Registro Civil—watch out!
You might get captured, carted off to the Registro, and married
off . . . Your friends will have to bail you out so you can get
“divorced” from that brand-new partner. (All funds from your
release, of course, go to the Foundation.)
The Bacaanda Foundation/El Sueño Zapoteco works with a
federal agency called CONAFE (National Council for
Educational Development/Consejo Nacional de Fomento
Educativo) to support rural schools, which are completely
separate from the national public school system—rural towns
are responsible for building the school, supporting the
teachers, and coming up with anything else needed for their
childrens' education. Through its school adoption program,
the Bacaanda Foundation has built or remodeled fifteen school
buildings, provided teachers' quarters and furnishings, and
supported training centers and Internet service.
The
Foundation is also planning for a health center to which
students from all CONAFE schools can be referred.
Admission tickets are $100 mxn (free for kids 12 and under),
which enters you in a drawing for the Grand Prize (in the past, a
trip to Oaxaca). If you purchase your admission ticket in
advance at the Foundation (in Tangolunda, across from
Dreams), you will be entered in the Early Bird drawing for an
IPad (donated by the Holiday Inn in Santa Cruz). There are
also packages you can purchase for anyone you'd like to send
to the Festival; $500 mxn buys 2 admission tickets and 30 $10
mxn “blue tickets” to spend on food and games. If you would
like to sponsor an artisan's table, you can do so for $200 mxn.
But mostly, just get yourself there and have a great time!
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Beyond the Breast
Recipes compiled by Jane Bauer

Chicken Liver Pâté Recipe

Hot and Spicy Chicken Feet

-adapted from Jacques Pepin

-adapted from The Spruce

1/2 pound chicken
livers, well-trimmed
1/2 small onion sliced
1 small garlic clove
1 bay leaf
1/4 tsp.thyme
Kosher salt
1/2 cup water
1 1/2 sticks unsalted butter, at room temperature
2 tsp. cognac or Scotch whisky
Freshly ground pepper
Toasted baguette slices, for serving

32 chicken feet
1/3 cup water
1/2 cup sake
6 large slices ginger
1/3 cup soy sauce
1/4 cup sugar
2 dried chiles
2 Tbs. oyster sauce
2 Tbs. hoisin sauce
2 buds star anise
1 stick cinnamon
1 cup scallions (cut in 1-inch pieces)
2 Tbs. scallion (minced)
Garnish: 1 tbsp. sesame seeds (toasted)

In a medium saucepan, combine the chicken livers,
onion, garlic, bay leaf, thyme and 1/2 teaspoon of
salt. Add the water and bring to a simmer and cook
for 5 minutes.
Discard the bay leaf. Using a slotted spoon, transfer
the livers, onion and garlic to a food processor;
process until coarsely pureed. With the machine on,
add the butter, 2 tablespoons at a time, until
incorporated. Add the cognac or Scotch whisky,
season with salt and pepper and process until
completely smooth. Scrape the pâté into 2 or 3 large
ramekins. Press a piece of plastic wrap directly onto
the surface of the pâté and refrigerate until firm.
Serve chilled on toasted baguette.

Rub chicken feet with kosher salt and let stand for 10
minutes, rinse in cold water.
Place feet into a pot of rapidly boiling salted water,
blanch for 5 minutes and drain well. Chicken feet can
be set aside and refrigerated for a day until you need to
cook further.
Place a 14-inch saute pan over high heat. Add the
chicken and dry-sear to lightly brown.
Add the remaining ingredients (except the garnish) and
bring to a simmer.
Cook, covered, for about 10 minutes.
Uncover, and simmer until the pan is almost “dry,”
tossing frequently to coat the feet as the sauce reduces.
Serve, garnishing with scallion shavings and toasted
sesame seeds.

Asian Chicken Hearts
-adapted from South Beach Primal
1½ pounds chicken hearts
2
Tbs. tamari sauce
1
Tbs. rice wine vinegar
1
tsp. toasted sesame oil
1
tsp. ginger juice or paste, or 1 Tbs. minced ginger
1
tsp. red pepper flakes
4
cloves garlic, minced
2
slices thick-cut bacon
½
cup sliced leeks (can substitute scallions)
½
cup each red and orange bell peppers, cut in ¾" pieces
Wash the chicken hearts and slice them in thirds vertically.
Add tamari, vinegar, sesame oil, ginger juice, red pepper flakes and minced garlic to a large bowl and
mix well. Add in the chicken hearts and marinate in the refrigerator, covered, for up to 2 hours.
Dice the bacon (¼" pieces) and fry in a skillet over medium heat. Remove the bacon when crispy and
discard or save for another dish.
Turn the heat down to low and add the sliced leeks and chopped bell pepper to the skillet and cook
down for about 5 minutes.
Turn the heat up to medium high and add the marinated chicken hearts. Cook for 4 minutes or so
until just cooked through.
Plate and serve (over rice if desired).
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Dear The Eye readers,
Last year many friends
r e s p o n d e d w i t h
contributions to our appeal
which created a fund that
has already made a real
difference. With these
funds we launched a new
Student-Community
Outreach pilot project in
Oaxaca, Mexico, with the
Benito Juárez Autonomous
University of Oaxaca
(UABJO). Approximately 24
indigenous first-generation
college seniors are
conducting community
betterment projects using our video participation methods for
education and awareness raising in five towns in Oaxaca. Their
projects are a model to strengthen community identity,
motivation, and leadership for positive action. We’re also proud
that the documentary video team we trained for the
Totontepec, Oaxaca, project (2011-2016) could provide the
training with our supervision.
Language revitalization for education and community
evolution is now happening in many places. Our work is at the
forefront of this movement, as evidenced by our second
invitation to present our methods in Europe this year and a
return invitation to teach at CoLang 2018 at the University of
Florida next June. Our media-based, community participation
methods have been recognized as among the best practices for
aiding in the vitality of the world’s languages and cultures,
while helping traditional communities adapt and evolve in the
21st century.
Language revival for positive social change and community
evolution is real but fragile. And we are the rare group that is
independent enough of government and academic constraints
to truly innovate with all the risks and rewards that entails.
Our goals for 2017-2018:
• Fund the second year of the Mexican Student-Community
Outreach model: salaries for local trainers, transportation
costs, and training support.
• Launch the Totontepec Ayöök Language Radio Station. The
radio station is the most important single component needed to
help ensure that this resilient community, stewards of the vast
Sierra Mixe forest, grow their language and culture for future
generations. Cost for equipment, training, and salaries.
•Speaking Place Development Fund: continue developing
viable, path-breaking projects and educating the public
through our web site, videos, and public presentations.
With sincere thanks and best wishes,
Ben Levine
Co-Director

Julia Schulz
Co-Director

Contact Speaking Place to make a
donation to this amazing cause and help
preserve indigenous languages:
www.speakingplace.org.

Cockfighting in Mexico:
Preserving Tradition
By Carole Reedy

T

wenty years ago, on the first
morning in my new home in
classy San Miguel de Allende,
I awoke (at 4 am) to what
sounded like a barnyard
quarrel in my courtyard. The racket
actually was coming from the
neighboring patio where, besides
raising chickens, the owners trained
several fierce roosters for cockfighting.
It's important to note that I lived in the
heart of the city centro, not on the
outskirts.
As time went on and I lived in different
states in the república, I experienced the same morning
wakeup calls, just another change one accepts when choosing
to live in a new culture.
Years before, I'd experienced my first cockfight in Cave Creek,
Arizona, where they were legal at the time. As we drove through
beautiful desert landscape I wondered aloud why there were no
advertisements for the event, which took place at a faraway
ranch. My husband replied that those who want to attend knew
where to go.
Even 20 years ago, there were protests from animal rights
activists. For me the experience was much more than two
roosters fighting to the death. I spent most of my time
observing the crowd making bets between fights as well as
perusing the action away from the ring. Behind the scenes,
there are owners sewing up injured birds, caressing them,
talking to them in a special kind of bird language, and
discussing business.
That was the beginning. And while I don't seek out cockfights,
when there's an occasion that presents itself, I can't resist the
lure of the atmosphere: the tension, excitement, and
characters that make up an event ensconced in history and
culture.
Cockfights in Mexico
Cockfights are usually found as part of the grand ferias (fairs)
that take place every year on the same dates in every state in
Mexico. Some ferias, such as the one in Aguascalientes, are
huge affairs that last a few weeks and feature corridas de toros
(bullfights), top entertainers, games and rides for children,
ranching animals on display, and, as always in Mexico, a vast
choice of the spicy culinary specialties of the region.
In the evenings (at the larger fairs), there's an event called
Palenque. It usually begins at 9 pm, when the most revered
Mexican singers and musicians perform to a sold-out crowd of
admirers. Then, at 11 pm or midnight, the cockfights begin.
The event takes place in a ring, the first row of observers filled
with owners of cocks and their associates, as well as big
gamblers. Dressed to the nines in elegant leather boots and
hats, the diamonds on their fingers flash in the lights. An array
of $100 bills repose in a gold money clip, their gambling money
at the ready (a variation on the paper sacks or cups of coins the
ladies in Las Vegas once used, in the good old days, for slot
machines).
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Waiters deliver expensive brandy in cutglass crystal bottles and in the few
minutes before each fight a tuxedoed
gentleman in the ring collects the big bets.
In the crowd above, the regular folk are
making bets amongst themselves. (My
own wagers have traditionally been kept
to small 20-peso bets with the kids.)
After all this preparation, the fights
themselves seem anti-climactic. Two
cocks fight to the death of one, or in some
cases to the point where a winner is
declared, though I have seen some of the
losers brought back to life outside the ring at the hands of their
adept owners. The set-up is similar to boxing, with a judge in
the ring with the cocks.
A bit of history
The sport is thought to have its origins in southeast Asia more
than 3000 years ago, spreading to India, Iran, and through the
Middle East to Europe.
Cockfighting in Europe goes back before the time of Christ
when the fighting cock, associated with the gods, was part of
religious worship. Over the years, cockfighting took place all
over Russia, Africa, Australia, and Europe, from Rome to
England, where it often took place in churches.
It was most popular in Spain, and, of course it's speculated
that Cortez brought cocks to New Spain during the
colonization of Mexico. Since then it has been popular not only
in Mexico, but in Central America, Puerto Rico, South America,
and especially in Cuba.
Modern legalities
In recent years, cockfighting has been declared illegal in many
countries in the wake of animal cruelty accusations or because
of opposition to gambling. In many countries it is legal in some
areas but not in others, as in Spain where it's legal in the
Canary Islands and Andalusia (where it is considered
traditional). In France cockfighting is legal in Calais and small
towns around Lille. Recently, all states in the US have banned
cockfighting, as did Queen Victoria in England more than 100
years ago. Nonetheless, banned clandestine cockfighting takes
place. As with bullfighting, in many countries there is
controversy over gambling and animal rights versus long-lived
tradition, with concern among traditionalists that the game
and breeds be preserved. Much more lies beneath the surface
of the sport of cockfighting and the art of the corrida de toros,
traditionally and economically.
I ran across an interesting quote in my research, attributed
only to “a wise Missouri jurist.” “Tradition depends not at all
upon thinking, nor is it disturbed by thinking. Of all the
influences which affect the conduct and affections of men,
none is so powerful as tradition. Resting upon use and
custom, it is independent of the caprice of man and exercises
over him an uncontrollable dominion. The value of tradition
lies in its unreasonableness. It contains experience rather
than thinking.”
In our modern world, things seem to change so fast, but there
are some constants, and in that category lies the traditions of
cockfighting and the corrida de toros. See you there for a bit of
history and culture!

Plaza Coyula Local 4
Santa Cruz, Huatulco
(behind Banamex)
Tel: 958 100 9998

STIMULATE YOUR VITALITY AND HEALTH
WITH ACUPUNCTURE…
Acupuncture is a great alternative medicine that treats
your body as an integrated whole, linking body, mind, and
your emotions.
Contact Us for an Appointment:
Dr. Cynthia Landa
Colorín 509, First Floor. Sector
H, Huatulco
Telephone: 958 587 0982
Cell: 958 100 4720

Chicken Art
By Deborah Van Hoewyk
How Do You Like Your Chicken Crafted?

Huichol Beadwork Chickens

Chickens haven't changed the world, even if they've changed
our diet—as of 2012, Americans ate more chicken than either
beef or pork (those McNuggets aren't necessarily better for you
than beef) and KFC (Kentucky Fried Chicken for those of you
not up on the Colonel's latest facelift) is the largest restaurant
chain in China. However, according to Jared Diamond, author
of Guns, Germs, and Steel (a fascinating assessment of things
that have changed history), chickens are just small domestic
birds that have proved useful to mankind.

The Huichol people, who live
in the Sierra Madre in Nayarit,
Jalisco, Zacatecas, and
Durango (West Central
Mexico), were traditionally
tobacco farmers, much to the
detriment of their health due
to heavy use of pesticides in
growing tobacco for market.
As the pesticides have been
discontinued, the Huichol
have come to depend on their
crafts for income. Originally
known for their embroidery,
they have translated that into “yarn painting”; the yarn
painting is done by pressing threads into a thin beeswax
coating on a wood tablet. The beeswax technique has also
been adapted to cover alebrije-like wood carvings—our friend
the chicken is a frequent model. (Of course, artisans from
Oaxaca do produce chicken alebrijes, although nowhere near
as popular as fire-breathing dragons.)

But they're lovable, some cultures worship them, the Romans
believed in their fortune-telling abilities, and we all know how
nurturing a “mother hen” is. Chickens are an enduring theme
in popular art. In Mexico, you can learn a fair amount about
traditional crafts by seeking out chickens.

Tincraft Chickens

The Chicken Flowerpots of Amatenango
About an hour south by southeast of San Cristóbal de las
Casas, Chiapas, lies the village of Amatenango del Valle. Home
to members of the Maya Teltzal culture, Amatenango is famous
for its pottery. Pottery here is a woman's craft, with skills
passed down from mother to daughter. It begins with a group
of women walking into the forest to dig the mud for clay; they
can also walk for perhaps two hours to buy pre-dug clay.
Either way, the potters then work the clay with sand and water,
and fire them above ground—the whole process involves the
four sacred elements of earth, water, fire, and air.
Perhaps the best-known design from Amatenango is the simple
grey dove, which forms the base for the Amatenango chickens
and peacocks. The large planters are almost three feet tall, but
you can also get storage pots that have a base of the bottom of
the chicken, while the wings and head form the top.

Did you know?
The rooster was a universal solar symbol across Eurasia,
the Near and Middle East and Europe as a bird that
heralded the dawn with its crowing and that would dispel
evil spirits as the light of day dispelled darkness. Veneration
of the rooster in East Asia was particularly widespread, but
is best known today and associated with Japan and China
where the rooster is entrenched as the tenth of the twelve
animal symbols in the Chinese zodiac.
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Tinware doesn't get enough
notice, even though it's made
around Oaxaca (City), San
Miguel de Allende
(Guanajuato), and Tonalá
(Jalisco).
Called hojalata
(which could literally translate
as “leaves of cans”), it's been
around since the Spanish
arrived. It can be cut, shaped,
punched, embossed, soldered,
and painted with ease, and
lends itself well to luminaria,
star lanterns, ornaments, and
light-weight containers.
Tinware sold as craftwork is
lacquered to preserve its shine, oxidized so it turns a dark gray,
and/or painted with either transparent or opaque pigments.
Chickens appear as freestanding figures (sometimes in the
form of huge “yard art”) and as small hanging ornaments.

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.

Majolica Chickens
Majolica? In Mexico? Yes,
indeed, when things
European were at one or
another high point of desire,
there was certainly majolica.
Artisans in Tlaquepaque
(Jalisco) turned out majolica
chicken casseroles in the
1940s, very popular in the
U.S. gift market.
The current presence of
majolica, including chickens,
is almost entirely due to the
efforts of one Gorky González Quiñones. Born in Morelia in
1939, the son of sculptor Rodolfo González, he was trained in
classical painting and sculpture before moving on to study
ceramics in San Miguel de Allende. One day, González came
across a piece of antique European majolica and was so taken
with it, he was determined to rescue this “forgotten craft.”
After a sojourn in Japan, studying traditional ceramic
techniques, he returned (with his Japanese wife, Tashiko Ono)
to establish the Gorky González ceramics workshop in
Guanjuato, working there until his death in January 2017.
His son carries on the family business, and Gorky González
majolicaware is still available through a number of outlets,
including Novica, a fair trade artisan shop operated in
association with National Geographic.
If you're in search of chicken art, there are many choices, and
most other craft centers set their hands to chickens as well.
There are black pottery chickens from Oaxaca, Otomi
embroidered chickens from Mexico's central altiplano, and
Talavera chickens from Puebla. Happy hunting!

Huatulco Weddings

www.HuatulcoWeddings.net
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What's the Big Deal About Mezcal in Oaxaca? Second in a Series
By Alvin Starkman, M.A., J.D.

I

n the last issue of The Eye I wrote an essay supporting the
proposition that a major reason we should recognize the
importance of mezcal, the Mexican agave-based spirit, is
that no two batches are the same. Here we examine
another reason why mezcal is a big deal: mezcal
production is one of the most sustainable industries in all
Mexico.
For the benefit of those who do not read The Eye monthly, let's
first review what I previously wrote regarding the basics of
Oaxacan mezcal production.
After growing for typically about eight years and sometimes
much longer, the agave is harvested; then its hearts [piñas] are
slow roasted in a rudimentary airtight chamber over firewood
and rocks at the family distillery (palenque) so as to convert
carbohydrates to sugars. This is followed by crushing them
into a fibrous material either by hand or using a beast of
burden pulling a heavy circular stone compound or pure
limestone (tahona) around a shallow round brick and concrete
enclosure. The fiber is then fermented with the addition of
water in a large vat (tina) and subsequently distilled in either a
300-liter-or-so copper alembic or in a much smaller clay pot,
generally twice. Finally the alcohol by volume (ABV) is adjusted
to the preference of the distiller (palenquero) or his market.
AGAVE:
While it takes a long time to grow, once small starter plants
have been transplanted from a home environment or
greenhouse into the field in rows about a meter apart, if the
planting occurs during the rainy season no irrigation is
required in the subsequent years. And as I noted earlier, other
crops can be planted in between the rows, enabling farmers to
use their fields while the agave is maturing. Depending on the
species, agave can be reproduced in two or three ways, with a
single plant capable of producing thousands of offspring
through germinating seeds.
Mezcal made with wild agave is often coveted and fetches a high
price. Yes, there is a concern that in a couple of decades none
will be left. To address the potential problem, some brand
owners have an annual program in which small agave are
planted in the hills and left to mature. And some communities
only permit their residents to harvest wild agave from
communal land if the palenquero agrees to plant two small
agave for every mature one harvested.
Although annual weeding may be preferred in fields under
cultivation, it is certainly not necessary. While infestations are
infrequent, if the problem is the larvae known as “the worm”
(gusano), even it can be harvested for multiple uses: to make
worm salt often used as a mezcal chaser, to put in a bottle of
mezcal as a marketing tool or to change the spirit's flavor, and
to cook with, including use as a key salsa ingredient. Dried and
salted gusanos are also eaten as a snack.
The mere existence of the pre-Hispanic goddess of agave (some
believe of fertility as well), Mayahuel, is testament to the
important of the succulent dating back millennia. For at least
2,000 years some species have been used to produce pulque, a
fermented beverage said to have multiple medicinal properties.
These varietals can also be used to make mezcal.
Agave is also used as an ornamental plant and to make borders
between properties. In either case, prior to or upon maturity,
the agave can be harvested to make mezcal.
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Even the unused parts of the agave which continue to play a
crucial role in the lives of many Mexicans. When piñas are
harvested to be transformed into mezcal, the leaves are
typically left in the field, and are harvested once they begin to
dry, usually by residents of nearby villages to use as firewood,
to fuel pottery kilns and to cook a broad array of foodstuffs. The
tall flower stalk (quiote) that shoots up at maturity is also used
for firewood, in addition to being employed as a building
material, and even to make the didgeridoo musical instrument.
The fibrous leaves are used to make rope, clothing, grain sacks,
horse bridles, and more, even sewing thread.
Once the first distillation has been completed, remaining water
and fiber are cleaned out of the still. While that water has uses
such as irrigation (yes, this has been deemed to have a
negative environmental impact) and producing distilled water
for use in reducing mezcal to the desired ABV, it is the fiber
(bagazo)which has innumerable uses. It is utilized to insulate
the rocks from the piñas in the baking process; as compost; as
mulch for growing agave, tomatoes and other crops; to make
adobe bricks; to make paper; as the substratum for
commercially growing mushrooms; to make small planters; as
fire starter; and more.

WOOD:
While the argument has been made that diesel is a much
cleaner fuel than firewood for cooking agave and distilling, it is
noteworthy that for baking agave, seconds in the forestry
industry can be used as the fuel for the oven. The “waste” from
debarking logs in lumber yards is often used to heat stills since
typically there is some wood with the shavings from the logs.
After baking, the logs that were at the base of the oven have
become not ash, but rather charred wood. It is typically broken
into small pieces, put into grain sacks, and sold as charcoal for
cooking. Palenqueros also use it as fertilizer, in particular for
growing starter agave. They also use ash from their stills as
fertilizer.
TOOLS OF THE TRADE:
Copper is expensive, and in fact buying a 300 liter still costs in
the range of 70,000 pesos. But you can get 25+ years out of it,
and when parts become corroded the still can often be
repaired. If the still is clay, locally produced pots are typically
employed. In both instances, the stills are encased, usually in a
mix of mud, sand, adobe and clay bricks, with a bit of cement.
With copper alembics a small length of rubber hose often
serves as the spigot, and with clay pot distillation it's usually a
length of river reed (carrizo). In both cases a length of carrizo is
also typically used as a venencia to test ABV, and as a thief to
extract samples of the fermenting liquid from the bottom of the
tina.
Oil drums and aluminum hard hats for condensing; tire rims
and old wooden boards in still construction; irreparably
damaged washing machines, sterilized oil drums, and a pit in
the ground for fermenting; well cured 20 liter plastic cooking oil
receptacles and discarded glass four liter cheap California wine
bottles for storing and transporting. I have seen all of them and
then some used in the mezcal industry.
CONCLUSION:
More out of economic necessity and ingenuity than by design,
those in the business of distilling mezcal have over generations
created what we now should consider an extremely sustainable
and environmentally friendly industry. Nothing goes to waste.
When you ask yourself how you can buy such a high quality
spirit for a mere pittance, it's in part because of the
industriousness of hardworking, talented and dedicated
palenqueros and their families.

Alvin Starkman operates Mezcal Educational
Excursions of Oaxaca,
www.mezcaleducationaltours.com

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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Calendar
On the Coast Recurring Events:
AA Meetings:
English AA 6pm, Puerto Escondido Cafecito
Rinconada, Every Thursday
English Al-Anon 4:30pm, Puerto Escondido
Cafecito Rinconada, Every Saturday
Weekly Markets
Pochutla Market- Every Monday
January
Saturday, January 6th
Huatulco’s Organic Market Santa Cruz 8am-2pm
January 3rd, 4th, 5th and 6th
Jazz Dinner Shows at Hotel Eden Costa
See page 9
January 11th
Blues on the Beach
See page 6
January 10th, 11th, 12th and 13th
Jazz Dinner Shows at Hotel Eden Costa
See page 9
Saturday, January 20th
Huatulco’s Organic Market Santa Cruz 8am-2pm
January 24th and 25th
Jazz Dinner Shows at Hotel Eden Costa
See page 9
Saturday, January 27, 2018
Bacaanda Dream Festival
5:00pm– 10:00 pm in Guelaguetza Park (beside
Marina Park Plaza)
Sunday, January 28th
Encuentro de Cocineros - Local cooks gather with
sample dishes to raise money for local charities.
Santa Cruz Park, 2pm - 100 pesos

Full Moon
January 2nd

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 10:30 am
Crespo 211 (between Morelos and Matamoros)
Liturgy followed by coffee hour. Information 951514-3799
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
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!
Ethnobotanical Garden Tours in English
Weekly - Tuesday, Thursday and Saturday - 11 am
$100 pesos. Entrance Reforma and Constitutión.
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. 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. 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.
Reservations required.
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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

