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Everything is Art
Everything is Politics
-Ai Weiwei

“I must study politics and war that my
sons may have liberty to study
mathematics and philosophy.”
John Adams

U

sually November is our “Art Issue”.
However, in one of our Eye meetings, our
discussion evolved to offering our opinions
of Trump's 'America First' campaign; it was
decided that November's theme would be
'Mexico First'. We discussed Mexican inventions, such
as color television and The Pill, and I envisioned the
November cover with the words “Mexico First”
emblazoned across. When the submissions started to
slip into my inbox they mostly dealt with art and I
realized that we hadn't communicated or committed
sufficiently to the theme.

Huatulco’s Best
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However, upon reading the articles, they were exactly
what I had hoped the 'Mexico First' issue would have
embodied. This made sense because art is a response to
the world around us and is often a tool for political
expression and protest.
'The personal is political' became the war cry for secondwave feminism of the 1960s. It was a response to the
patronizing, pat-on-the-knee, 'it's nothing personal'
justification. The personal is political is easily applied to
the issues of the day: racial and class injustice that are
at the heart of the immigration issue.
We make political choices every time we make a
purchase, whether it is a new car assembled in a factory
in Mexico, a shirt that was sewn in Bangladesh, an
Iphone that was assembled in China or chicken from a
processing plant in Iowa. Much of the bounty of our
cushy first-world lives comes at the expense of the
poverty and poor living conditions of others.
Each of us is where we are mostly due to privilege and
circumstance or lack thereof. It would help to remember
that as we witness people on the move in search of a
better life. People who make the choice to put themselves
and their children in harm's way to change their
circumstances are courageous. Imagine how bad a
situation would have to be for you to walk away into the
unknown? In many ways we are all responsible for the
living conditions of everybody – this is the responsibility
that comes with globalization. In order to 'help', we need
to start making choices that will reflect the world we
want to live in.
Pay fair wages, support art, give away things you don't
need, buy from fair trade businesses, extend yourself to
strangers.
There is no 'them' and 'us' – we are all in this together
and it is personal.
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Mexico: Number 1 in Avocadoes!
By Julie Etra

M

exico is first in the
world for avocado
production. It is
hugely important to
t h e M e x i c a n
economy, and its production
represents 45.95% of the world's
international export market
according to the Agriculture
Secretariat (SAGARPA: La Secretaría
de Agricultura, Ganadería, Desarrollo
Rural, Pesca y Alimentación).
The Mexican avocado is one of the
country's most successful exports.
So far in 2018 there has been a record harvest of 1.997 million
tons. The main destinations for avocados include the United
States, (79%), Japan (7%), Canada (7%), Spain (2%), France
(2%) and the Netherlands (2%). Other major avocado
producers include Chile, the Dominican Republic, Peru,
Colombia, and Indonesia, while Chile is the second largest
exporter to the USA. According to SAGARPA, the demand for
the fruit has increased in 26 countries.
From 2013 to 2016, average annual sales were valued at US
$740 million, with the number increasing by 15.2% annually.
The North America Free Trade Agreement (NAFTA, now the
U.S.-Mexico-Canada Agreement) allowed limited importation
of Mexican avocados to 19 states east of the Mississippi River,
starting in 1997 and during the months from November
through February – those months come before the California
avocado harvest, and they are cold enough in the eastern U.S.
to kill avocado pests that might endanger the U.S. avocado
crop. After extensive testing in 2000, Mexican avocados were
allowed all across the U.S. In 2016, the U.S. imported 1.8
billion pounds of avocados, 100 million for all those Super
Bowl Sunday snacks. We gotta have our guacamole and chips,
after all.
Imported Mexican avocados represent a large percentage of
avocado consumption in any number of countries; in
Guatemala, for example, they make up close to 100%, Canada
gets 95% of all its avocados from Mexico, while Japan comes in
at 93%.
The name “avocado” is an anglicization of the original ahuacatl,
a Nahuatl (Aztec) word meaning “testicle”; ahuacacuahuitl is
Nahuatl for “avocado tree.” Persea americana is the scientific
name.
Avocados are native to central Mexico but are also found
throughout Central America. Remains were discovered in
Tehuacán, Puebla, that date back about 10,000 years. They
were cultivated in the Aztec kingdom and were found in
Tenochtitlán, Mexico City, where farming was conducted in
chinampas on Lake Titicaca. Evidence of its cultivation can
also be found in Nuevo Leon. The “Avocado Belt of the Mexican
Republic” includes Michoacán, the major area of production at
92%, and the state of Mexico. Avocados require a warm
climate; it is too hot on the Oaxacan Coast, as we found out in
our own garden.
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The major cultivars are Fuerte, Haas,
Bacon, Reed, Criollo, and Zutano, with
Haas by far in the lead in commercial
production. However, there are
hundreds of sub species, with varying
sizes, some as small as an olive and
eaten primarily by parrots and trogons,
who help distribute the large, hard
seed.
Ancient residents of Mexico including
the Aztec, Maya, and other indigenous
groups thought that the form of a fruit
contributed to its various properties
such as promoting strength and
virility, acting as an aphrodisiac, and aiding in childbirth.
In the United States avocados were “discovered” by the
botanist David Fairchild who originally called them “alligator
pears.” The Haas avocado is named for mailman and amateur
horticulturalist Rudolph Haas. All commercial, fruit-bearing
Hass avocado trees to this date have been grown from grafted
seedlings propagated from a single tree that was grown from a
seed Haas bought in 1926 and planted on his 1.5-acre property
in La Habra Heights in southern California. The first-ever tree
was patented as Haas in 1935.
The favorable growing conditions in Mexico, along with a
relatively cheap source of labor, account for the profitability of
avocado production. Flowering is unique in this plant. The
flowers have both male and female parts, but they don't
function at the same time. Each flower is female at its first
opening, male at its second. (If you are interested in the process
of pollination [by bees] and formation of the fruit, check this
link: www.ucavo.ucr.edu, and click on “Flowering” in the side
menu.) Fruits are harvested with hand‐held poles and baskets
and are picked when they are mature, although still hard.
Avocados are extremely nutritious. One-third of a medium
avocado (150 g / ± 6 oz.) has only 80 calories, contains
monounsaturated fats, and around 20 vitamins and minerals.
OK, we all know about guacamole and have our favorite
recipes, and about avocado oil for high temperature frying,
with its light and greaseless taste. Avocado soup, avocado
sandwiches, avocado skin cream, avocado shampoo. But how
about dried and powdered avocado leaves?
I had never seen or even heard of this herb being used in
cooking until I came to Huatulco and tried the fabulous
Oaxacan black beans, in which their inclusion is essential. You
can buy small jars in the Huatulco Organic Market in Santa
Cruz; I make my beans vegetarian style without the bacon fat,
and my hubby is a super fan. As a powder it has the scent of
anise, although when cooked the flavor changes. I add about 2
TBS after the beans are almost done, along with other
seasonings. It is one thing that is always in my suitcase on my
way back to the states. Essential, and not readily available in
the USA.

Plaza San Angel
Great Investment
High Quality, Attractive and Clean Shopping Center
Private Parking
Commercial Spaces For Sale
Prime location across from Chedraui

Info: buildinghuatulco@gmail.com
cel: 958 131 8299

A Serendipitous Finding:
Roberto Romero-Molina
By Marcia Chaiken and Jan Chaiken

L

ast winter, after we
left Mexico, we
returned to the US
and stayed a week
in La Jolla,
California. We were there
primarily to visit our
granddaughter, who was in
her final year at UC San
Diego.
Since she had
obligations other than
e n t e r t a i n i n g h e r
grandparents – such as
classes and work – we had
time to explore the area. One
afternoon we headed to the
San Diego Museum of Art in Balboa Park. We had fond
memories of the permanent art collection and wanted to
refresh our acquaintance with some of the old masters from
Spain such as El Greco and Goya.
We never made it to the Museum. As we walked past the
nearby San Diego Art Institute, we were intrigued by a sign
announcing an exhibition. “El Lenguaje de Las Cosas – The
Language of Things.” Since the exhibition was presented in
partnership with the Tijuana Cultural Center (CECUT) – a
bridge between our two countries rather than a wall – we were
compelled to spend at least a few minutes at the exhibition. We
wound up spending all our free time there that afternoon.
We were not familiar with the artist Roberto Romero-Molina,
whose surrealistic work comprised the entire exhibition.
Although he was featured in a 2016 publication by Stefan
Falke, “La Frontera – Artists Along the U.S. - Mexico border,”
and he works and exhibits in both countries, his art has not yet
been on view in Oaxaca. Perhaps one barrier to his recognition
in our area of Mexico is the massive nature of his projects.
El Lenguaje de Las Cosas filled the whole lower-level exhibition
hall of the San Diego Art Institute. Its six huge installations
each immerse the visitor in a completely different audio-visual
landscape. You are engulfed in the artist's visions and cannot
simply stroll by or stare for a few minutes. Each installation
evokes reactions, interactions, and emotions.
One of the works that stimulated maximum interaction was
titled Open Field. A soundscape that was constantly
transformed by the visitors' movements and sounds, such as
humming or singing, produced captivating resonances.
Changes in sound were displayed on an oscilloscope. The
ability to see and hear one's effect on the immediate
environment was existentially impressive.
A less interactive but just as evocative installation was a treelike representation that emitted bird sounds produced with a
1978 synthesizer. The visitor is invited to circle slowly around
the tree, listening to the never-repeating bird songs alternating
with periods of quiet, or stand in one spot with closed eyes
listening and feeling as if located deep in a primordial forest.
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A work that in itself was a bridge in two senses involved art
students in Baja. Romero-Molina, emotionally transformed by
two events – the death of his father and the birth of his son –
pondered his own sense of being a bridge between the two
generations. He asked the students to ponder their own sense
of being and to record their thoughts on video. The videos, of
various lengths, are displayed in a loop on eight screens. The
visitor is literally and philosophically involved in different rich
views of the meaning of life.
The three other works were also captivating and deserved
lengthy time to appreciate them. The Art Institute's guide said,
“To hurry through is to miss the moment.”
In an interview for the San Diego publication Hoy, RomeroMolina commented, "The exhibition is an attempt to
materialize in these works the idea that what we can put into
words, is actually a stream compared to the great ocean of
human experience we live. Reinforcing the importance of the
arts is this ability to dialogue, express and exchange with other
areas of knowledge and human expression, which with the use
of language would be very limited."
From our perspective, Romero-Molina's attempt succeeded.
We hope his work finds its way to many other museums in
Mexico – perhaps even Museo de Arte Contemporáneo de
Oaxaca (MACO).

How to Visit the Sights near Oaxaca City:
Guide, Driver, Colectivo, Bus,
Taxi, Tour Company or Rental Car
By Alvin Starkman, M.A. J.D.

T

our guides are generally the
most expensive way to see the
sights in the central valleys
around the city of Oaxaca. The
second class bus system is the
most economical. But there are other
choices, and budget should not be your
only consideration when wanting to visit
the rug village; an alebrije workshop; the
big Tule tree; archaeological sites; mezcal
factories; a weekly marketplace; makers
of black, green or terra cotta pottery; or a
selection from the umpteen other options
available during a visit to the state capital.
You might want to consider hiring a driver
or cabbie, hopping into a colectivo, using a
tour company, or even renting a car. Each
basically provides a safe alternative.
The advantage in using a guide is that he is federally trained to
take you where you want to go, and is in theory knowledgeable
about the different sights. You can cover a lot of territory in a
single day, perhaps four or five locations typically along a
specific highway route although he can, time permitting,
traverse different parts of the region.
He will make
recommendations as to which workshops to visit and the
length of time required to adequately see what's on your list.
You can spend as much or as little time at each place based
upon your interests. But remember that you are the boss, so if
you have a particular workshop in mind based on your reading
or advice received from a friend, don't let your guide dissuade
you. Similarly don't hesitate to tell him you've had enough,
either for the day or at a sight. For a short visit, hiring a tour
guide is the best alternative. But equally attractive during a
brief sojourn to Oaxaca are tour companies, drivers and
cabbies.
A driver is also government licensed to take you wherever you
want to go, but is often a chauffeur with less knowledge of the
sights. In practice, however, he might know as much as a
guide, but he is not licensed to guide you, specifically through
any of the ruins. Accordingly, for visiting Mitla or Monte Albán,
he would find you a specialized guide who usually works only
one archaeological site; i.e., a Monte Albán specialist who often
knows more about that ruin than a generalist tour guide.
Drivers are typically but not always less expensive than guides.
Once again, you call the shots and tell your driver precisely
where you want to go, though he will make recommendations
and, like a guide, has relationships with specific workshops.
Cabbies typically cost less than drivers. However, their English
can often be rather sketchy. Their vehicles usually do not have
A/C and are otherwise basic, as compared to those of drivers.
On the other hand, they may also have good relationships with
particular craftspeople in the villages and have a decent
command of English. If your Spanish is decent, you know
where you want to go and are not concerned about vehicle
perks, a unilingual cabbie may be fine.
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A tour company is perhaps your easiest
option; it is inexpensive and arranges for
you and other tourists to visit a
smattering of sights along a fixed route.
Route options are posted and you simply
choose, just like options one, two or three
in a Chinese restaurant that allows no
substitutions. You select which tour you
want, and the rest is out of your control.
The tour company decides how long you
will stay at each stop. If you have no
interest in rugs for example, you might be
stuck at a workshop for an hour getting a
detailed explanation about natural dyes,
and waiting for others from the van to
choose what they want to buy. Otherwise,
the only other frequent complaint I have
heard about using a tour company is that
on occasion if you are the only English speaker in the van, and
the rest are Spanish speakers, the driver or guide may spend
80% of the time addressing the others, with very little
explanation in English. Unless you can secure an English-only
tour, confirm that there will be equal explanation in both
languages.
The remaining three options might be attractive if time is on
your side; you likely cannot cover as much territory in a day
renting a car, or using the second class bus system or
colectivos.
Renting a car provides maximum flexibility. But even if you
know the roads and have a GPS, you will likely get lost at least a
little, and even if you don't it will be somewhat challenging to
decide on a workshop you want to visit and then finding it. The
rules of the road are different from those in your home country.
Can you legally drive on a highway paved shoulder? What's a
vuelta inglesa? Left turn signals mean something different on a
Oaxacan highway than on an American/Canadian one. And, it
is not unheard of for the rental agency to tell you that you must
pay an extra fee even though the online reservation site stated
that there would be “no surprises at the checkout desk.” If the
car breaks down you're screwed. If upon returning the car at
the end of the day the employee finds a ding that you swear was
there in the morning yet not marked on the form, you're
similarly out of luck. Having said this, my wife and I frequently
rented as tourists in Oaxaca, but the pitfalls befell us.

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

Your home in the
heart of Huatulco~!

Hotel
A colectivo is a taxi that drives along a specified highway route
dropping off and picking up passengers along the way. Once
you're dropped off, for example at the rug village entrance, you
have to walk into town to the workshops, or get another
colectivo or a bus. They are very cheap and get you near the
sights quite quickly, but you might be virtually on top of the
cabbie's stick shift. Oaxaca's second class bus system is
excellent and the cheapest of all the alternatives. It's slower
than using a colectivo and in a similar fashion drops you
somewhat far away from most popular sights. But you get
your own seat.
If your visit to Oaxaca is a week or longer, and you're on a
budget or want to experience how most Oaxacans live, opt for
buses and colectivos. If you don't want to have to think about
anything, consider a tour company. For pampering on a short
(or longer) visit you have the options of cabbie, driver or guide.
Alvin Starkman operates Mezcal Educational
Excursions of Oaxaca
(www.mezcaleducationaltours.com).

Guarumbo 304
La Crucecita, Huatulco
01 958 106 6625
lunacrecientehuatulco

Marina Chahue,
Huatulco
Tel. 958 105 1671
Cel. 958 100 7339
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www.cafejuanitamexico.com
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Lobster – From Maine to México
By Deborah Van Hoewyk

T

hink lobster, and your mind leaps to the right side of
the menu, where it's going ker-ching, ker-ching! A
luxury dinner out, right?

That's where my Uncle Whit thought he was taking my Aunt
Marian in some fancy San Francisco restaurant years ago.
Originally from Massachusetts, then from Minnesota, they
were so happy to get to an ocean they ordered Maine lobsters.
And what showed up on their plates? Fierce looking, spiny and
ochre-spotted burnt-orange creatures with no front claws,
officially named Panulirus interruptus, better known as the
California, and sometimes the red, spiny lobster. It has none of
the gorgeous, tomato-red curving claws and rounded carapace
of Homarus americanus, the Maine lobster. No one from New
England would ever mistake one for the other. Which is why,
according to family lore, the restaurant said, “Well, no one here
knows the difference,” and invited them back the next night for
a complimentary lobster dinner flown in from Maine.
Fancy a spiny lobster?
Along the Pacific coast of Mexico, this is what you get served
when you order lobster. There are lots of spiny lobsters – 19
species of the genus Panulirus, 4 species of the genus
Palinustus, and 5 of Palinurus, not to mention another 19
family members distinguished by minor characteristics. In all,
there are 149 species of them organized into 33 genera. If
you're into eating spiny lobsters, Panulirus interruptus, the
California spiny lobster caught off the Pacific coast of Mexico,
would taste pretty much like Panulirus argus, the Florida or
Caribbean spiny lobster caught in the Gulf of Mexico. On a
restaurant menu it should be called langosta. (If used
properly, the word langostino, sometimes langostino del rio, is
the freshwater prawn called chacal throughout Oaxaca.)
Commercially, most spiny lobsters are caught off Baja
California and about 95% of them are sold to China, generally
as live catch. The remaining 5% is sold cooked and frozen to the
U.S. and Europe, with a fraction going both live and frozen to
the Mexican market. The spiny lobster fishery is worth about
US $26 million, and employs over 1,100 people. The fishery is
regulated by CONAPESCA (Comisión Nacional de Acuacultura y
Pesca); the season is limited, with catches allowed from
October through the middle of March. Each lobster must
exceed a minimum size, “berried females,” i.e., bearing eggs,
must be returned to the sea; the only officially authorized
method of catching them is traps. This is not to say that, if you
drive west of Huatulco to Playa Boca Vieja in Coyula, you won't
see a fisherman carrying a half-dozen spiny lobsters by their
antennas up the sand to one of the beach restaurants. (In the
Atlantic, the Caribbean spiny lobster is often caught with
casitas and free diving. The casitas are concrete tables about
two feet long, sitting on stumpy legs. The lobsters like to hide
underneath, the fishermen dive down to retrieve them.)
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Starting around 1950, lobster fishermen and their families
started serving up spiny lobsters deep-fried in lard on a beach
called Puerto Nuevo in the municipio of Playas de Rosarita in
Baja California. In times past, you could get the lobsters right
from fishermen's wives, sometimes in their kitchens, outside
their kitchens, on their porches, ordered by halves (cinco
mitades ¡por favor!) and accompanied by soft drinks and the
usual beans, rice, large flour tortillas, and a local spicy sauce.
Today, you can still eat the halves of langosta al estillo Puerto
Nuevo, and Puerto Nuevo is still a tiny beachfront town (fewer
than 200 people actually live there), but the beach is wall-towall restaurants, 25 of them at last count, with a combined
seating capacity of 3,105. You can get spiny lobster in any
style you like – Restaurante Puerto Nuevo II offers langosta in
traditional style, ranchera, steamed, thermidor, and lobster
burritos. With the rise of wine production in Baja in the 80s,
you can have your lobster paired with whatever Baja wine you
wish. Puerto Nuevo kicks off lobster season with what is now a
Wine and Lobster Festival; the 2018 Fiesta was Saturday,
October 20.
People rave about the taste. Since spiny lobsters like cooler
water, though not as cold as the waters where Maine lobsters
thrive, they have a fair amount of fat, which in theory makes
their meat smooth and more flavorful. Biting into one of them
has been described as first bite “chewy,” and then it has a
“creamy and extremely nutty flavor.”
Although most seafood restaurants in Huatulco serve
langosta, perhaps the best-known is Restaurante Bar Doña
Celia on the beach in Santa Cruz; for New Year's Eve last year,
Doña Celia offered special menus that included lobster cooked
in butter, lobster al mojo de ajo, and lobster cream soup.

BUT . . . langosta is not
lobster.
Sure, you can call it a spiny
“lobster,” the American chain
Red Lobster serves them both,
and most frozen lobster tails
you buy at the supermarket are
spiny lobster, but they are not
the same.

The Homarus americanus
fishery is worth about 25 times
more than the spiny lobster
fishery – nearly US $700
million. The fishery is regulated through cooperation at the
federal and state level, and sometimes more local, with
complicated rules covering who can fish how many traps
where. (It is illegal to use any other method, but there's
nothing like the thrill of trying to fool a lobster clinging to
chunk of dogfish on a handline into the net you've been hiding
at the back of the boat.)
There are lower and upper limits on size, egg-bearing females
must be notched and thrown back, all lobsters must be
delivered live and whole to the dock, and so on. There is no
season on these lobsters, although there are endless debates
about the virtues of soft- versus hard-shelled lobsters, which
does reflect the season. Lobsters of the North Atlantic shed
their shells beginning in late spring/early summer; the price
goes down because soft-shell lobsters can't be shipped very far.
There's less lobster inside the soft shell (they lose weight before
molting so it's easier to get out of the old shell), but the meat is
more tender and sweet than that of a hard-shelled lobster.

The regulations have produced “lobster wars,” especially along
the coast of Maine, with the focus on territory – did that lobster
come from New Hampshire, where a legal lobster could be
1/16" smaller than in Maine, or did it come from Maine? Is
someone new trying to muscle in on the waters around
Matinicus Island, setting traps where they shouldn't go? Not
to mention the Maine-Canada argument over who owns
Machias Seal Island, surrounded by lobsters. And covered
with puffins. When I was a kid, the damage was limited to
slashing another lobsterman's tires, and we used to put a sign
on the dashboard of our car saying we were visiting our
relatives who lived on an island. As time went on, though, the
attacks were aimed at a lobsterman's livelihood – lines
attaching buoys to traps (or “pots”) were slashed, lobster boats
(a major investment) were shot through below the waterline.
More recently the lobstermen have started shooting each
other.

Homarus americanus has large front claws with smooth meat,
they are almost always served live-caught, the body has a lot of
edible stuff in there if you work at it, and there's even meat in
the 10 body claws. Usually called “Maine” lobsters, they range
from North Carolina to Labrador. A very similar lobster,
Homarus gammarus, ranges in the cold waters off Scandinavia
and northern Europe, although it's also found in much of the
Mediterranean Sea. It is not really a commercial product, with
most catches for personal consumption. Instead Europe
imports about US $200 million worth of Maine lobster a year.
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For a while there, at the behest of
Sweden, the European Union
considered banning imports for fear
the “alien species” would escape or
be tossed into the sea by the likes of
the Lobster Liberation Front and
cross-breed with European lobsters.
Everyone breathed a sigh of relief
when the E.U. decided against the
ban. Before you think the Swedes
were crazy, when live North
American signal crayfish
(Pacifastacus leniusculus) were
imported in the 1960s because they
were thought to grow bigger and
faster, they did indeed manage to
wipe out the Scandinavian noble crayfish (Astacus astacus).
Without the Scandinavian crayfish, the Swedes found it
difficult to throw the traditional kräftskiva, or crayfish parties
held in August. Lots of crayfish. Lots of Aquavit. Mushroom
pies.
The best way to eat a lobster
Maine lobsters get somewhat similar party treatment with the
“lobster bake.” A quintessential Maine lobster bake requires
that the lobsters be cooked within sight of the waters they lived
in. On the island where my relatives live, it's done on the rocks
next to the ocean. They've had a sheet-steel cradle made to
hold the whole thing; driftwood is gathered for days for the fire.
The fire is laid between concrete blocks and the cradle goes on
top. Long pieces of commercial aluminum foil criss-cross the
cradle and extend outward far enough to wrap around the bake
after it's assembled.
The bake itself is layered on – wet seaweed for salt steam, a field
of lobsters, more seaweed, cheesecloth bags of clams, more
seaweed, a layer of corn in the husk, more seaweed, and then
the whole thing gets wrapped in the foil. The fire gets lit, and
Josie the ace Boston bartender cruises about with this year's
“signature cocktail,” while the brave and the foolish float about
in the icy Maine waters. About 45 minutes later, cousin Andy
determines from the nature of the steaming and dripping that
it's done. Runners put out the fire with buckets of sea water,
and the foil is carefully peeled back as the line of people with
fiber-board trays assembles.
In my family, people eating lobster is not a pretty sight. It ALL
gets eaten, even the hard-to-extract parts, with lots of
idiosyncratic techniques and comparisons of tomalley (green
stuff, you don't want to know) and coral (eggs). And there's
enough melted butter to put lard to shame! If it weren't for the
lemons, you'd still be trying to get the grease off the next day.
More you could not wish for.

Private Tour Guide

Enjoy a unique experience seeing the area through
the eyes of Tomas, English-speaking Zapotec guide.
Huatulco
-Waterfalls
-Turtle Release
-Coffee Plantations
-Bay Tour
-City Tour
-Cruise Ship Guide
and More...

Oaxaca
-Monte Alban
-Textiles
-Mezcal
-Pottery
-Markets
and More...

Cel: 958 106 4779
tomas.vicentecontreras
tomasvicente39@hotmail.com

Undocumented Hearts
By Leigh Morrow

N

ature's autumn artist has skillfully painted the
vineyards outside my window in Canada, where I
write this, and I hear the sound of geese doing
practice flights above my house. They will repeat
their flights until that unannounced day when
they suddenly leave and the sky is filled with their distinctive V
patterns. Their migrations can be as long as 2,000 to 3,000
miles (up to 4,828 km), and the geese are capable of flying up to
1,500 miles (2,414 km) in a single day if the weather is good.
Their stamina and resilience, however impressive, is not
confined to their own species. Migration is a natural
occurrence in nature. Many species must leave where they
were born to find food and water elsewhere, often during harsh
winter weather. Migration is a built-in mechanism for survival,
and we humans are no different.
Today, an estimated 5- to 7,000 people, mostly from Honduras,
are walking through Mexico in a migrant caravan in the hope of
reaching the United States. They, like so many, left
spontaneously, fleeing violence and poverty, desperate for a
better economic opportunity than what exists at home. They
are on their migration with little more than the clothes on their
backs and what they could quickly throw into backpacks.
It has long been thought that, nearly 40,000 years ago,
migrants from Africa to Asia sheltered in the caves of Sulawesi
Island in Indonesia, and created paintings of animals they
encountered, signed with hand stencils. These early artists
illuminated the experiences of displacement, exile, and the
common thread of human mobility.
“Undocumented Heart: Oakland Day Laborers Tell Their
Stories” is a year-long project of the Street Level Health Project
and Peralta Hacienda Park in Oakland, California. The project
explores the experience of migration from Latin America to the
U.S., and included a series of community dialogues
throughout 2018. The dialogues and final celebration
(October 6, 2018) in the Park told the migration stories of 13
workers who left their homes, their families, and their way of
life in Mexico and Central America to work undocumented in
America. Participants are all members of the Oakland
Workers' Collective, which is part of the Street Level Health
Project. As undocumented people, participants faced serious
risks in “going public,” but a risk they were willing to take if it
meant a better public understanding of their reasons for
migration.
Textile artist Marion Coleman, painter Ramon Carrillo, and
graphic designer Jeff Norman worked with the group for a year
on writing about and visualizing their personal struggles with
being separated from their homes and families, their resilience
and ability to survive, and what it takes to live in America's
anti-immigrant climate. The day laborers were paid for their
work on the project; the final celebration featured an indooroutdoor art exhibit, with work and performances by the
laborers who told their stories.
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Exhibit curator Holly Alonso
commented, “Most day laborers
find relative safety in silence.
Undocumented Heart fills this
silence. That these day laborers
have shared their stories is an
act of bravery for them.” Many
tell of harrowing journeys, like
that of 18-year-old Israel, who
traveled from Guatemala on “The
Beast,” also known as the “Train
of Death”: “The Beast is a train
that passes through El Salvador and Guatemala. On the train
every one of us – 800 to 1,000 people – were travelling on top of
the train cars, some one way, some another. They tied me with
a rope so that if I fell asleep I wouldn't fall off.”
The project starts a conversation about the complexity of the
chaotic U.S. immigration system in the context of the reasons
individuals chose to leave home and journey to the United
States. The outdoor portion of the exhibit, designed and
photographed by Jeff Norman, presents large vinyl banners
depicting the arrival of each laborer in the U.S., with a timeline
of historical and political conditions that have controlled the
lives of Latin Americans since the Conquest. The indoor
exhibit shows paintings, drawings, and quilts by the laborers.
(Through January 6, 2019, the outdoor portion of
“Undocumented Hearts” is on view at the Historic Core of
Peralta Hacienda seven days a week, while the indoor portion is
open Wednesday, Friday, and Saturday from 2:30 – 5:30 pm at
the Peralta House Museum.)

Mario Pina is a Mexican father who came to the U.S. in 2004
from the Mexican state of Guerrero. Until the U.S. started
checking immigration documents in 2017, Pina worked as a
gardener, sending enough money back home to raise his
family and even send his children to college. In an interview
with San Francisco's Public Broadcasting Service station
KQED, Pina said, “When I was approached about the project I
told them that I'm not an artist, and I didn't go to school. But
they told me, 'We want you to tell your story.' Now seeing the
end result of my hard work, I'm very proud of telling my story.
I want to make sure that people know that we are not
criminals. We are hardworking people who come here out of
necessity.”

CANADIANS IN OAXACA
If you want to financially assist some local
non-government organizations, you are
now eligible for charitable tax receipts
through CANFRO. CANFRO’s story, its
Oaxacan partner organizations and its
projects are described at
http://www.canfro.ca. Donations can be
made in Oaxaca or through the website.

With paintings of missed families and familiar homes, textiles
of harrowing journeys through expanses of desert, the exhibit
hopes to promote compassion for those who have made a
huge sacrifice and migrated for a better life, for themselves
and their families, and the amazing resilience of the human
heart, regardless of whether that heart is documented.
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.

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

Ocean View Villas For Rent
Villa Porta Mare

Casa volare

4 bedroom, 4.5 baths

3 bedroom, 3.5 baths

Rates and more Info.: Tel: 951 177 9911
adantapia@hotmail.com (owner)

Message us on
Whatsapp

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 with Rosemary
-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
-Handmade Tortillas
-served with Rice and Chicken
-Mezcal Margarita
THURSDAY-Fiesta- Perfect recipes for
your next party!
-Poblano and Nopales Empanadas
- 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.HuatulcoCookingClasses.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

The Powerful Pull of the Unseen
By Kary Vannice

Sometimes the unseen is what makes art so powerful, what's
been covered up, cut out, or intentionally eliminated from the
frame.
A few weeks ago, at the Victoria and Albert Museum in London,
I noticed a significant, wall-sized painting, with several large
pieces missing. It was obvious the main event had been
intentionally cut out and discarded. The absence of … the void
… the unknown drew me in. Why would an incomplete painting
warrant such a prized placement in a world-renowned
museum? Was it the subject matter or the painter that justified
its esteemed location?
It turns out, it was both – the painting's title was The Execution
of Maximilian, and the artist was Édouard Manet. Oil on
canvas, blood on soil, country vs country, men against men.
The end result of a ruthless, under-handed power play for
resource domination and a ferocious, resilient fight for
freedom.
If you're not familiar with Mexican history, you might wonder
why a prominent French Impressionist would take an interest
in the putting to death of an Austrian Archduke in Querétaro.
Or what an Austrian Archduke was even doing in Mexico.
To understand the context of Manet's work, here's a quick (art)
history lesson …
The painting's origins actually begin with the election of
President Benito Juárez in 1857, a man of the people and the
first indigenous president ever to be elected to office in the
Americas. Juárez, a reformist, was not a friend of the privileged
minority in Mexico.
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After “suffering” several years under Juárez, the Mexican elite
developed a scheme to put him out of office with the help of
political allies in Europe. They convinced the governments of
Britain, Spain, and France to invade Mexico demanding
repayment of debts, under threat of military force.
In January of 1862, troops from all three countries
disembarked in Veracruz in a display of unified force meant to
recoup debts owed. However, it soon became clear that
Napoleon the Third, leader of France, had a more nefarious
agenda. His was an all-out invasion to overthrow the
government and rule Mexico in order to pillage its rich natural
resources. Spain and Britain quickly recognized what was
becoming a nasty imperialist attack and withdrew.
Undeterred, Napoleon III's troops remained in Mexico,
eventually seizing control of several regions in central Mexico.
In 1863, he established the Second Mexican Empire, an
attempt to create a monarchical system in Mexico. This action
was also backed by the governments of Belgium and Austria. In
an effort to legitimize his new government, Napoleon III
appointed Ferdinand Maximilian, a decorated Austrian
Archduke, as head of the new Mexican monarchy.
Refusing to back down, President Benito Juárez remained as
head of the Mexican government, in a country at war, divided
under two flags – one conservative, foreign, and imperialist and
the other liberal, national, and patriotic.
However, not so unlike many of our modern-day military
invasions, Maximilian, only familiar with one type of
governance, failed to understand the Mexican culture and its
people. Proving to be too liberal for the conservatives and too
conservative for the liberals, he soon lost the favor of both. With
reports of disaster looming in the Second Mexican Empire,
Napoleon III urged Maximilian to abdicate his “throne.”

And when word of his refusal came, Napoleon III withdrew his
troops, leaving him to fend for himself and try to save his now
precarious position as monarch of Mexico. Without the
support of French troops, Maximilian was soon captured and
sentenced to death. He was shot by firing squad on the 19th of
June 1967, along with two of his generals.
Reports of the execution reached France on July 1st. Hearing
the news, Édouard Manet, a well-known French painter, set to
work almost immediately creating his first depiction of the
event. Manet painted the execution three times over the course
of two years, each time creating a different sense of reality. The
first was based mostly on his imagination and, seeing obvious
parallels, the Spanish painter Goya's depiction of the Spanish
resistance to Napoleon I's armies in 1808. The firing squad
soldiers wore sombreros and flared pants, conforming to the
popular misconceptions of the Mexican military at the time.
His next incarnation of the event was much more detailed and
politically charged. Reports say that he had probably seen
photos of the execution that were secretly circulating in the
French art underground. This depiction was much closer to
reality, and Manet took the opportunity to make a political
statement by painting the facial features of one of the sergeants
so they strongly resembled those of Napoleon III. The features
on the face of Maximilian, however, will never be known. This is
the void, the absence, the unknown that drew me in at the
Victoria and Albert Museum.
Only the hand of Maximilian remains in Manet's second
painting. Plumes of musket smoke, crisp military uniforms,
the blue mountains surrounding Querétaro, all flawlessly
represented, but the main event ghostly absent.
The fact that any of the painting remains at all is attributed to
another famous painter, Edgar Degas. After Manet's death, a
member of his family cut the painting into fragments and
discarded them. Degas was able to find four major portions of
the painting and reassemble them. They are all that remain of
the second Execution of Maximilian.
There is also a third Execution of Maximilian. This one is
complete, yet somehow Manet still manages to keep the
expression of Maximilian a ghostly secret. While Manet was
able to improve upon the details of much of the events of the
day, the face of the monarch remains, “pale and ghostly,
seem(ing) to be fading into another realm.”
In 2006, the New York Museum of Modern Art showed all three
paintings together. After viewing the trio, New York Times art
critic Holland Cotter wrote:
“This show … is a reminder of Modernism's mutinous, mythscouring origins. It achieves this by bringing one of art's great
guerrilla path-cutters, Édouard Manet, onto the scene, wry,
infuriated, ambitious, and painting like Lucifer … For him,
painting was thinking, and his thoughts shoot out in bold,
impetuous strokes, ricocheting off multiple targets.”
There is no question that, in his final version, one of Manet's
targets was the French crown. And, as a result, the French
government censored the viewing of all of these works until
1879.
Just as political statements brushed quietly, subversively on
canvas are nothing new, censorship of political art isn't either.
The beauty in that is, often times, what you don't see, what's
been covered up, cut out, or intentionally removed makes the
biggest impact.
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Calendar
On the Coast Recurring Events:

Oaxaca City Recurring Events:

AA Meetings:

Open AA Meetings (English)
Members of all 12 Step Programs Welcome
Mondays and Thursdays 7 pm
Saturdays 9 am
303B Rayon near corner of Fiallo

English AA, Huatulco, Calle Flamboyant 310, La
Crucecita, Wednesday 7:15pm- 8:15pm
Info: B. Wiles 958 117 5957
Weekly Markets
Pochutla Market- Every Monday

November
Day of the Dead
November 1st and 2nd.
Huatulco’s Organic Market Santa Cruz 8am-2pm
Saturday, November 3rd
Saturday, November 17th
Coastal Creations 1st Anniversary
Novembre 17th at 5:30pm *see ad page 3
Mazunte Jazz Festival
November 17th, 18th and 19th
Revolution Day
November 20th
Encuentro de Cocineros - Local cooks gather with
sample dishes to raise money for local charities.
Santa Cruz Park, 2pm - 150 pesos
Sunday, November 25th

Al-Anon (English)
Tuesdays 10:30 am
303B Rayon near corner of Fiallo
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
Zaachila Market, Every Thursday
Ocotlán Market, Every Friday
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
201. 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

November
17, 18, 19
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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
(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.

