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“Always remember, a cat looks down on man, a dog
looks up to man, but a pig will look man right in the
eye and see his equal.”
― Winston S. Churchill

I

am really enamored with
the idea of raising a pig. I
would feed it green apples
and then I would make
bacon. There was a couple
from Texas in my cooking class a
few years ago and they told me
that it was a rite of passage for
their daughters to raise and
slaughter a pig. While I love the
idea of this I know that when the
time came, I would falter and end up with a pet pig rather than
pork belly.
Salt, air, time and quality pigs are the secrets to producing
mouth-watering jamon serrano. I had heard of a man near San
Jose del Pacifico who was curing ham and could not wait to try
it. As I made the four-hour drive from Huatulco, I swapped the
heat and humidity for crisp air and pine trees, adding layers of
clothing as the car climbed from sea level to 10,000 feet to San
Mateo Rio Hondo.

Enjoy a unique experience seeing the area through
the eyes of Tomas, English-speaking Zapotec guide.
Oaxaca
-Monte Alban
-Textiles
-Mezcal
-Pottery
-Markets
and More...

Huatulco
-Waterfalls
-Turtle Release
-Coffee Plantations
-Bay Tour
-City Tour
-Cruise Ship Guide
and More...

Cel: 958 106 4779
tomasvicentecontreras
tomasvicente39@hotmail.com

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

www.cafejuanitamexico.com

Emiliano, originally from Spain, is making some of the most
sought-after cured products in Mexico and he counts several
Michelin starred restaurants as his customers.
The adobe house nestled on a hillside, at the end of a narrow
muddy path, is a bit of a trek to find. In the main house is a
kitchen with a long table set up with marinated local
mushrooms, quality olive oil and thick crusty bread. A fire
burns low in a fireplace, helping to cure the dozen or so hams
that hang from the ceiling.
We started with a tasting of jamon serrano, blood sausages and
sobresada. Sobresada is a sausage made of ground pork and
paprika that requires certain weather conditions - high
humidity and mild cold. The sobresada was served on toast
with local honey - it was fantastic and I have thought of it many
times since I took that first bite. We washed down these
culinary delights with a Spanish vino tinto.
Out back is a rustic setup of pig pens. There were a couple of
pigs in each spacious pen and several different varieties. The
pigs came out to say “hi” as they sniffed my fingers, I wondered
if they knew I had just been gorging on their cousins. The pigs
are slaughtered at about 14 months old after subsisting on a
diet of pine cones. They are hung in front of the fireplace to cure
for about 18 months.
Happy Year of the Pig! Make it a good one! Eat, drink, be merry
and follow the adventures!
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Blues on the Beach 2019
By Brooke Gazer

B

egun in 2011, this sensational blues festival has
become an institution in Huatulco, delighting
residents and visitors with top quality musicians
each January and February. This year, audiences
can expect the same excellence with star-studded

headliners.

The festival on January 17 features Montreal's Dawn Tyler
Watson. This singer/songwriter has earned a unique place
among Canada's blues elite, capturing multiple awards both at
home and abroad. Her powerful voice has been described as
supple, sultry, and sexy; her fiery stage presence earned her
the title “Montreal's Queen of Blues”. Dawn will be joined on
stage by David Rotundo, who is no stranger to Huatulco
audiences. This multiple award-winning harmonica artist has
wowed audiences with his sassy stage presence since the
inception of Blues on the Beach.
January's festival will be held in a new venue, the Sea Soul
beach club located on Chahue Beach next to Latitude 15,
where the event has previously been held. Dan Thompson, the
festival's promoter, is confident that this larger facility, with
better traffic flow, will improve the overall experience for
everyone attending.
On Febuary 14, two harmonica headliners will share the
stage. David Rotundo has connected with harmonica virtuoso
Lee Oskar, who is a legend of his genre. Lee Oskar is globally
renowned for his iconic role as a founding member and lead
harmonica player of the pioneering rock/funk/jazz band War,
for which he composed and recorded “Low Rider”, “Why Can't
We Be Friends”, and “The Cisco Kid”. Between 1969 and 1993,
Lee had numerous gold and platinum chart-topping songs and
he continues to perform, produce and compose. If you enjoy
the unique sound of harmonica blues, you won't want to miss
this dynamic duo.
All the money raised allows Un Nuevo Amanecer (UNA), a
worthy charity that helps disabled children, to keep their doors
open for another year. This organization receives very little
government funding and most families of the one hundred
children who benefit can ill afford to pay for the help they
receive. Aside from the musicians, everyone working at this
event is a volunteer; most are UNA staff and parents of the
clients. This event ensures more than just a good time – it
allows UNA to continue to help children with a multitude of
disabilities and is but one example of what a generous
community Huatulco is.
Brooke Gazer operates Agua Azul la Villa, a B&B in Huatulco

www.bbaguaazul.com
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Rancho Los Macuiles Copalita
Eco-friendly pork products! Only available in January!
Now available: pork ribs, roast, loin, etc.

Pigs are fed only local corn and vegetables and are
raised in humane conditions with respect for the
animal's welfare. Orders are being taken on Fridays
and Saturdays, and we offer home delivery!
Place your order by phone or WhatsApp:
English - 958 116 3150 or Spanish - 958 110 2046.

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

Oaxaca's El Bichón Fuses Tradition with Barbeque Ribs
By Alvin Starkman, M.A., J.D.

W

hen one thinks of
Mexican food, the
last thing that
comes to mind is
barbequed ribs,
especially in Oaxaca, the city with a
reputation for culinary seduction
above all the rest in Mexico. But for
decades, Comedor Familiar El
Bichón Restaurante has been
serving good old-fashioned
American style pork back ribs right
off the grill, along with traditional
Oaxacan foods such as tasajo and
cecina (grilled beef and pork
respectively), memelitas, mole and
more. Despite its location in a nontouristy residential / commercial
sector of Oaxaca just outside
Oaxaca's quaint downtown core,
on a recent Sunday visit El Bichón
was jampacked during Oaxacan comida hours (2 – 5 p.m.,
more or less) – not with tourists to this Mexican Mecca for
mouth-watering cuisine, but rather locals out with the family
for Sunday brunch Oaxaca style.
Functional, typical and homey best describes the décor at El
Bichón. High terra cotta colored walls, pillars and floor are
accented with deep blue trim. Purple patterned Oaxacanmade tablecloths are covered with clear plastic. Chairs are 70's
chrome and pine.
Oaxacans come to El Bichón to eat well and drink cheaply in a
comfortable familiar setting, not to be wooed by the ambience
of high-end fusion restaurants in the city. It's not that these
particular Mexican diners cannot afford the likes of Los
Danzantes, Casa Oaxaca or Origen, since they have the
resources to frequent whatever Oaxacan restaurant they
choose. Sometimes families just want to enjoy their food
without formality, pretext or fanfare.
After taking your drink order (the house mezcal is particularly
smooth, glass filled to the brim), your server arrives with
complimentary starters. On this afternoon they consisted of
shrimp bisque and a plate of memelitas and tostadas topped
with beans and Oaxacan crumbly queso (fresh cheese). For a
formal appetizer consider the mixed botana plate, but be
forewarned that portions in general are large, and this menu
selection, botana surtida (mixed appetizer), is no different. For
two, order for one. The price may seem steep at first, but once
you see the size you'll get the picture. The plate comprises
quesillo (Oaxacan string cheese), meaty fried riblets, chicharrón
(fried pork cracklings) and tasajo, garnished with sliced
cucumber and tomato. Most main meat courses include rice
and a selection of fresh and steamed vegetables. While the
broccoli was overcooked, in Oaxaca it's typical and acceptable.
Moles are available, but as custom dictates do not include the
sides, except of course for tortillas. In any event it's better to
stick to specialties, the meats.
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Barbacoa de borrego is sheep
cooked in an in-ground oven.
Order it if you've never tried it.
But the term 'barbacoa' is a
misnomer by American and
Canadian standards.
In
Oaxaca it signifies more of a
flavoring (barbacoa de pollo is
chicken stewed with tomato
and seasoned with avocado
leaf and other herbs and
spices) or in the case of
borrego or chivo (goat), a
cooking style. Carnes asadas
(grilled meats), on the other
hand, are prepared more akin
to northern BBQ methods.
While the serving of tasajo
spills over the edges of the
plate and the flavor is
distinctly charcoal, it's the barbeque back ribs that make El
Bichón unique for Oaxaca. They're known as costillas asadas
(grilled ribs). An encounter with pork ribs on the grill is truly a
treat – for tourists who are less enamored with traditional
Oaxacan food and spicing, expats yearning for a bit of backhome, and of course Oaxacans whose palates have been
primed. Think of your best local rib restaurant, and El Bichón
will scratch the itch.
El Bichón is located at Plan de Ayala 305, just south of
downtown Oaxaca in the Cinco Señores neighborhood. It's
open Tuesday through Sunday, 1 – 6 p.m. If your stomach is
still operating on a northern timetable, make it a late lunch.
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

Jazz in Huatulco
By Luis Gasca
For its second season, Louie's Jazz Club will be presenting
World-class jazz artists. The first series starts on Wednesday,
January 9, and continues nightly through Saturday, January
12. Our 2019 lineup features trumpet master Luis Gasca, plus
Jorge Estrada, one of Mexico's top piano artists, and from
Cozumel, Silver Smith on alto sax and congas (tantric sax).
The second series is Friday and Saturday, January 25 – 26.
This lineup, direct from Cuba, brings Gabriel Hernández
(Buena Vista Social Club, Roy Hargrove, Cubanismo, Arturo
Sandoval). Gabriel's trio includes the Flores Brothers, Adrian
on upright bass and Diego on drums. Our featured singer is
Andy Gamon from San Antonio, Texas (Richie Cole, West Side
Horns).

Mexican Piggy Cookies

How to Make Marranitos (about 15 cookies)
Time: 30 minutes

By Deborah Van Hoewyk

A

“gentler, kinder” legacy of the conquistadores and
their cochinos (see article elsewhere in this issue) is
the fond memories any number of Mexican food
bloggers have of Mexican “Piggy Cookies.” Usually
called marranitos, full name marranitos de
piloncillo, they're also known as cochinitos, puerquitos,
lechoncitos, chanchitos, or cerditos. They seem to show up in
central and northern Mexico, as well as in Mexican bakeries in
Texas, and were first mentioned in print in an 1875 Englishlanguage book about Mexico.
Marranitos are considered a pan dulce, sweet bread usually
eaten for breakfast. They are at once “puffy” and firm, a “cross
between a cookie and a sweet roll,” according to Pati Jinich, the
chef on Pati's Mexican Kitchen, a cooking show on PBS in the
United States. If you want them to stay that way, you cover
them as soon as they come out of the oven and keep them
covered. Uncovered, they transform into crispy piggies, much
preferred by some piggy aficionados.
They are not overly sweet but do contain spices that lead to the
name “Mexican gingerbread,” although a traditional recipe
does NOT use ginger. In a traditional recipe, the piloncillo –
dark cones or blocks of unrefined brown sugar – is cooked with
water to make molasses. You can substitute dark brown sugar
for the piloncillo, or you can go straight to molasses. You can
beat all the ingredients together, skipping the making-themolasses step. The recipe below is easy, and has been adapted
to northern ingredients. If you're actually in Mexico when
you're making them, google “Pati Jinich, marranitos,” and
you'll get what is probably the most traditional recipe available
online.

First, of course, you need a pig-shaped cookie cutter (about 4
inches nose to tail, readily available on Amazon, of course)
and a rolling pin (a tall, straight-sided wine bottle will do
beautifully).
Ingredients
¾
½
2
¾
¼
5
¾
¾
½
1
1
½

cup dark brown sugar
cup unsalted butter (1 ¼-pound stick), softened
large eggs, one for dough, one for egg wash
cup unsulphured molasses
cup milk
cups unbleached, all-purpose flour
teaspoon baking soda
teaspoon baking powder
teaspoon salt
teaspoon ground cinnamon
teaspoon ground cloves
teaspoon ground allspice

Instructions
1. Preheat oven to 350°F (175°C). Grease (butter or spray)
two cookie sheets or line with parchment paper and set
aside.
2. Combine moist ingredients (by hand or electric mixer) in
large bowl:
a. Cream together brown sugar and softened butter.
b. Add in one egg, molasses, and milk, and mix until
smooth.
3. Stir together dry ingredients: flour, baking soda, baking
powder, salt, cinnamon, cloves, and allspice.
4. Add dry ingredients to moist ingredients, one cup at a time,
making sure they are well combined between each addition.
The dough should leave the sides of the bowl and form a ball
as you stir.
5. Tuck plastic wrap tightly around the dough ball, and
refrigerate for an hour.
6. Turn out the dough onto a lightly floured surface and roll
out until it's ⅓-inch thick.
7. Cut out as many pigs as possible, placing them 1½ inches
apart on the prepared cookie sheets.
8. Gather up the remaining dough scraps and re-roll them
out – you should get another couple of pigs.
9. Crack the second egg into a small to medium bowl and
whisk together with a little water to make the egg wash.
Paint the tops of the cookies with the wash.
10. Bake in the preheated oven until the edges have started to
brown, about 10 – 12 minutes (shorter for a smaller cookie
cutter, and longer if it's bigger than 4 inches).
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The Conquest of Mexico . . . by Pigs???
By Deborah Van Hoewyk

Y

ou can't say no to the Queen, right? When the
Spanish monarchs Isabella I of Castile and her
hubby Ferdinand II of Aragon decided to bankroll
Christopher Columbus in 1492, 1493, 1498, and
1502, it was Isabella who strongly suggested that
Columbus take eight Iberian pigs (Sus mediterraneus) on the
1493 voyage, along with 1,500 men and women to settle the
island of Hispaniola (now Haiti and the Dominican Republic).
Other pigs that arrived on Spanish ships were Celtic (Sus
celticus) and Asian (Sus vittatus). Over time, they produced a
genotype called the Mexican hairless pig, or sometimes the
Creole hairless pig, which is believed to look pretty much like
the pigs that arrived with Columbus.
Old World Pigs Move in with New World Peccaries
Pigs are tough customers, they don't take up much room on a
ship, they eat pretty much anything, they reproduce quickly,
and the meat can be salted or smoked for preservation, so
others followed Isabella's lead. While the Americas did have
native peccaries, called javelinas in Mexico (see article
elsewhere in this issue), they belong to the family Tayussidae,
or “new world pigs”; the “old world pigs” that came with
explorers and conquerors are in the Suidae family. In 1539,
Hernando de Soto, sometimes referred to as the “father” of the
U.S. pork industry, showed up in Tampa Bay with 13 pigs
(there were conservatively 700 by 1546). Pigs made their way
to Jamestown, to Philadelphia, to New York. Manhattan's Wall
Street truly had a wall – it was a solid barrier meant to keep out
the rampaging wild pigs that lived in what is now Chinatown
and what's left of Little Italy.
Mexico's pig story started in much the same way, with the
arrival of Hernán Cortés Monroy y Pizarro Altimirano, who,
after overthrowing the Aztec Empire (1521) with the help of the
Nahuatl woman called Malinche, was named the Marqués del
Valle de Oaxaca. Into the Valley of Oaxaca Cortés brought pigs
– descendants of the pigs brought by Columbus – from Cuba.
Cortés had been serving as alcalde (mayor) of what was then
the Cuban capital, Santiago de Cuba, and was asked by
Diego Velásquez, the Spanish governor of Cuba, to sail to the
Mexican mainland and help Juan de Grijalba establish a
Spanish colony. After some political infighting and efforts by
Velásquez to replace him with another leader, Cortés set sail
for Mexico with 11 ships, 508 soldiers, and about 100
sailors.
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How to feed them all? Pigs, of course. According to Bernal
Díaz, historian of the Cortés voyage, the pigs costs 3 pesos
apiece, and were necessary because there were neither cows
nor rams in Cuba. Díaz tells us that the Cortés expedition
assembled in the harbor at Trinidad, where there were any
number of pig farmers from whom they could buy live pigs.
Apparently those weren't enough. Trinidad is on the south
side of Cuba; when a ship came around from Havana on the
north, laden with “cassava bread and bacon” and bound for
the goldmines of Santiago de Cuba at the east end of the
island, it stopped over in Trinidad. Upon landing, the
captain, Juan Sedeño, went to kiss the hand of Cortés and
was immediately subjected to negotiations and monetary
exchange. Sedeño, his ship, and the bacon accompanied
Cortés to Mexico. In all Cortes left for Mexico with 5,000
sides of bacon and 6,000 cargas (about 50 pounds, so a total
of about 150 tons) of corn, yucca, and ají peppers. Even so,
Lopez de Gomara, secretary to Cortés, noted that that was
very little to supply the troops, and more, including pigs, had
to be ordered from Jamaica.
Upon landing at Veracruz in the Yucatán, Cortés had ordered
the soldier/explorer Diego de Ordáz to start the first pig farm
in Mexico; evidently, he wanted to produce food to support
the conquest expedition to the Aztec capital, Tenochtitlán.
When Tenochtitlán surrendered, Cortés decided to throw a
banquet. Just in the nick of time, pigs from Cuba landed at
the port of Villa-Rica on the coast of Veracruz, and then were
herded the 250 miles (± 400 kilometers) to what is now
Coyoacán in Mexico City, only to be turned into dinner.
Cortés originally came from the Extremadura region of
Spain, where livestock agriculture was serious business.
With his command of Mexico more or less in hand, he sent for
– more pigs! Lots of pigs, pigs from Cuba, from Hispaniola,
Jamaica, Italy, and Spain. Not only did he get the pigs, he
provided instructions on how-to-succeed in livestock, pigs in
particular. He supported pig farmers (porqueros) by
safeguarding their animal ownership rights. He encouraged
pig farming in Toluca, where the conditions were favorable
for producing hams and sausages. When Cortés later set off
to conquer Honduras, who went walkabout with him? “A
great herd of pigs.”

Pigs – Not a Popular Immigrant

Pigs and Their Barnyard Companions – Killers?

Pigs thus served as a major tool to support the Spaniards in
their conquest and colonization of Mexico. Despite the
prevalence of pork on contemporary Mexican menus, the
peoples of 16th-century Mexico, for the most part vegetarians,
had a more complex relationship with the new protein source.
Many did add pork to their diet and raised their own pigs; lard
quickly became an essential ingredient for tamales throughout
Latin America. However, even more Mexicans did not “get with
the program” on pork, for a couple of reasons.

The animals the Spaniards brought into Mexico – besides pigs,
there were horses, cows, sheep, and goats – had an outsized
impact on the indigenous population, accustomed to a plantbased diet supplemented with protein. New world conditions –
few or no predators, better grazing conditions – caused
European animal populations to explode, competing with
native peoples and animals for wild food crops and overrunning traditional vegetable plots. Pigs are particularly
destructive because they root through large areas, overturning
the roots of existing plants and destroying the soil structure.
The net effect was a reduction in the subsistence foods the
Aztec peoples needed to survive.

Even though Isabella expressly prohibited slavery in Spain and
its colonies, and in 1501 declared the Indians to be Spanish
citizens with equal rights, colonizers figured out various ways
around that. The most effective was the encomienda system,
in use in Spain since Roman times. It entitled conquerors to
exact as tribute both labor and the use of land from vanquished
people. An encomienda applied to a community, and it
specified how many people had to pay tribute with labor, and
what the tribute should be, usually agricultural products,
especially pigs. By 1574, there were 4,000 encomiendas
throughout New Spain, requiring labor from a million and a
half indigenous people.
In practice, it was slavery, or perhaps indentured servitude.
Herding pigs under duress was not usually popular with the
“Indios,” and the dislike of the labor extended to pork itself.
The encomienda system lasted into the 18th century, when a
Spanish priest in Sonora had this to say about swineherding:
To expect a Spaniard to become one would be a sovereign
offense. And no Indian can be induced to do it, not
because his pride stands in the way, but because of his
inherent, implacable hatred for swine. The animal is so
abhorrent to him that he would suffer the severest hunger
rather than eat a piece of domestic pork.
Natives of Sonora did eat peccaries, and when the priest asked
why not pigs, the reply was something to the effect that “The
peccary is not a pig, pigs are Spanish.” Interestingly, there
were indigenous groups in northern and central Mexico, e.g.,
the Otomi, who raised pigs but would not eat pork, instead
selling it to mestizos or other non-indigenous people. Around
Mexico City, indigenous farmers complained that Spanish pigs
were destroying their crops. People of Mayan descent had an
aversion to fat (anthropological food historian Sophie Coe
suggests that their metabolism was genetically averse to fat),
while a 16th century native of Michoacán ranked the use of lard
right up there with prisons, jails, and bullets as Spanish
inventions used against the natives.

Along with causing the deterioration of the food supply,
Spanish animals (and people) brought germs. Over centuries
of European life, pigs had lived in close proximity with humans
and had exchanged diseases with their human hosts. In
addition to early strains of swine flu, pigs carried anthrax,
brucellosis, leptospirosis, trichinosis, and tuberculosis; they
could pass some of these diseases onto native deer and
turkeys, animals that were eaten by the local people. With
marginal malnutrition from reduction in their food supply, and
no immune system to European diseases, native peoples
sickened and died.
There have been wildly varying estimates of how many native
peoples were living in Mexico before the conquest, and just as
varied ideas of how many natives died in the first century of
Spanish rule. Currently, there's some agreement on about 25
million people before 1521, and 1.2 million a hundred years
later (nearly a 95% drop). Some died during the wars of the
conquest and others from the various diseases carried by
European livestock; perhaps 6.5 million died in a smallpox
epidemic, probably passed from the Spaniards, in 1519; and
some from oppression and mistreatment during the early
Colonial period.
The most recent research, however, estimates that 17 million
natives died in two outbreaks of cocoliztli, some type of
hemorrhagic fever, in 1545 and 1576, quite some time after the
conquest. Using tree rings from 450-year-old Douglas firs
growing in the mountains of Durango (west of Monterrey),
epidemiologist Dr. Rodolfo Acuna-Soto from UNAM
(Universidad Nacional Autónoma de México), concluded that
prolonged droughts preceding the fever years had reduced the
population of disease-carrying rats. When it rained heavily
after the droughts, the rats came back with a vengeance.
Despite being responsible for death and destruction earlier in
the century, neither the Spaniards nor the pigs were to blame
for the cocoliztli.

Huatulco’s Best
Ice Cream and Paletas
Open Daily
10:00AM - 10:00PM
Plaza Coyula Local 4
Santa Cruz, Huatulco
(behind Banamex)
Tel: 958 100 9998

Chacah and Bugambilia,
La Crucecita, Huatulco
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LUXURY VILLAS

CIELO de TORTUGAS
playa mermejita
oaxaca

Sixteen Exclusive Luxury Villas
Ocean-Front with Beach Access
Villas starting at 350K
Gated Community with Amenities
Two Organic Restaurants
Club House
Amazing Sunsets
Pre-sale Opportunity:
Entire Project 4.8 million
23 000 meters of oceanfront!

Energy Saver Cool Walls
Solar-Powered Hot Water Heaters
Weather Resistant High-Quality Concrete
Built with High-grade USA Construction

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

Wild Peccaries of Mexico, Central, and South America
By Julie Etra
The peccary, also known as javelina, jabelina, and jabalí in
Spanish, is a medium-sized hoofed mammal resembling a pig,
but in fact is no longer related (they separated maybe 40
million years ago) to domesticated or European pigs gone wild,
like the razorbacks hunted across the southern United States.
Members of Tayassuidae family, peccaries range from the
southwestern United States down through Mexico to Central
and northern South America. They are usually about 2 – 4 feet
(90 – 130 cm) long, and, when full-grown, can weigh from 45 –
90 (20 – 40 kg) pounds. Their hooves, depending on species,
can have more than two toes, although the middle two digits
are always used for walking. They have coarse hair or bristles
and tusk-like canine teeth that they can rub together to make a
chattering sound that warns off predators – jungle cats, boa
constrictors, and humans among them.
The collared peccary (Pecari tajacu) is the more common
species in the southwestern US, while the white-lipped peccary
(Tayassu pecari) is found in rainforests of Central and South
America. The Chacoan peccary (Catgonus wagneri) ranges
through Paraguay, Bolivia, and Argentina, preferring dry
shrub habitats; there may also be a “giant peccary” (Pecari
maximus) in northern Bolivia and the Brazilian Amazon, but
scientists have yet to agree on whether, aside from its size, it's
really different from the collared peccary.
Ever adaptable, the white-lipped peccary also ranges through a
variety of habitats – semi-tropical deciduous forests, rain
forests, grasslands, mangrove, cerrado (tropical savannah of
Brazil) and dry areas with xerophytic plants (e.g., cactus) like
the selva seca (dry jungle) of the Oaxacan coast. Tracks of the
collared peccary (Tayassu tajacu) have been found on the
Puerto Escondido campus of the Universidad del Mar, and the
animals themselves have been spotted on the trail to Playa
Cacaluta. Cornelio Ramos, Huatulco's well-known bird guide,
has also seen them in the forests around Copalita. They are
considered rare and endangered. In some countries they are
even kept as pets, as per pot-bellied pigs, although I don't know
anyone who has tried this.
Peccaries are omnivorous. Their preferred diet includes roots,
seeds, and fruits, especially cactus fruits, but they will eat
bugs, grubs, and small animals. They are diurnal (active by
day), social animals, and cover a lot of ground, usually foraging
in a line through the forest. Like pigs, peccaries use their
snouts to 'root' for vegetation, insects, etc., and again like pigs,
they like to wallow in the mud to cool off, get rid of parasites,
and apparently just to have fun. The females bear one or two
young, and gestation is 4-5 months. They are purported to be
aggressive, but there is little evidence to support this claim.
Although they are common in South America today, they
haven't been there for very long, geologially speaking. It was
“only” 3 million years ago that the Isthmus of Panama was
formed as ocean currents piled up sediment around the
mountains that rose as the edges of the Nazca, Panama, and
Caribbean plates came into contact. As soon as there was
enough solid ground, many North American mammals,
including peccaries, llamas, and tapirs, entered South
America, while a few South American species, such as the
ground sloths and opossums, migrated north.
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White-lipped peccaries have been in sharp decline over the last
50 years; research in Brazil and Costa Rica has identified a
habitat preference for humid tropical forest. A fairly recent
study (2009) was conducted in the Calakmul Biosphere
Reserve (CBR) in the Yucatán, which includes the largest area
of intact, seasonally-dry tropical forest habitat in Mexico, and
is one of few remaining areas where white-lipped peccaries
persist in the northern portion of their historic range.
Researchers recorded the behavior of four peccary herds for
over 18 months, and concluded that during the dry season, the
peccaries stayed within range of the few available water
sources, but during the rainy season they ranged widely to
seek out food. Basically, they much prefer to be near ponds,
non-decidious forests, or low flooded forests (e.g., mangrove
stands), and least prefer the selva seca.
I'll be back out in the selva seca at Cacaluta – where there are
wetlands – sometime soon with Cornelio, and if we indeed see
the jabalí, we will try to verify the species. His cousin, Irais
Ramos, identified the species as the white-lipped. If that is the
case, some publications will require updating.

Welcome Back!
Oops, Did Your Sofa Cover Get a Bit Tatty
Over the Summer?
By Sheryl Novak

B

e they snowbirds or year-rounder ex-pats,
Northerners who make their homes in Huatulco
can be taken aback at how hard the climate,
especially the sun and salt air, is on their
furniture. Upholstered furniture and cushion
covers can deteriorate at an alarming rate.
Until a few years ago, there were just two options for sofa and
sectional covers – fabric or leather. Now there's a new online
company – SOLutions Mexico (www.solutionsmexico.com) that
offers a different option for ocean-front homes: furniture
upholstered with performance fabric.
Performance fabric, originally created for the military, quickly
caught on with sports apparel industry. These fabrics then
became the material of choice for awnings, outdoor furniture
and boating, and now, they have been picked up by furniture
industry to give longer life to upholstery. In the past, a sofa
might have had an average life span of 5 to 8 years. With
performance fabrics, the forecast is for 20 years or more.
Basically, you'll get tired of your sofa before your sofa tires of
you!
Sometimes referred to as smart textiles, these fabrics resist
fading, repel liquids, and prevent stains from dirt and oils.
These textiles are also fire-retardant and prevent the growth of
bacteria, fungi and mold. Although you might think they would
feel hard or plastic, they are soft and comfortable.

Before being woven into the fabric, each individual thread is
coated with nanofibers. Once woven, the entire fabric is coated
again. The best part is that these easy-care performance fabric
covers are available in hundreds of great designs and styles.
To test out whether performance fabrics could really pass
muster, we did our own inhouse test. We poured red wine on a
white performance fabric and left it overnight. (We also spilled
a few tears when we used up the red wine!) With high hopes,
we checked the fabric in the morning and true to its hype, the
red wine came right off with just one swipe of a cloth. No stain!
(For those interested in seeing this experiment with your own
eyes, bring over two bottles of wine and we'll show you – one for
the experiment and one to drink while we wait!)
In the past few years, due to the demand for this type of textile,
production has increased and the price per square meter has
dropped significantly, making furniture covered with
performance fabrics more affordable. For ocean-side homes in
humid environments, there is simply no better choice than a
stain resistant, stylish and affordable sofa in performance
fabric.
Sheryl Novak is the owner of SOLutions Mexico. After
working through the difficulties in furnishing her home
in Bucerias, Nayarit, she decided to make it easier for
others by creating an online store. SOLutions Mexico
(www.solutionsmexico.com) offers brands such as
Lazyboy, Palliser, Murphy Beds Mexico, and more!

This Little Piggy Went To Market
The Story of Cochinita Pibil
By Carole Reedy

T

he flavor of any country or region undeniably
revolves around its unique characteristics, one of the
most essential being its cuisine. Not only is Mexico's
cuisine distinct from those of its neighbors, but the
essence of the cuisine varies from state to state
within the country.
The peninsula of the Yucatán gives us succulent recipes
burgeoning with brightly colored seasoning and methods that
derive not only from indigenous Mayan culture, but also from
European influences that arrived via Cuba. The Mayans had
an excellent diet of vegetables, birds, small animals, seeds,
honey, and – most essential – corn and chocolate. New flavors
introduced from Europe included olives, vinegar, capers, and
European cheeses, this constellation of ingredients coming
together in a new cuisine. You can experience more about the
flavors of the Yucatán cuisine by watching the Netflix original
documentary called Salt Fat Acid Heat. The Acid episode
focuses on cooking from the Yucatán.
Cochinita pibil truly comes from the people of the Yucatán. The
Spanish word cochinita means “little piggy” in English. Pibil is
a Mayan word that describes the technique of slow cooking
underground. As regular travelers to Mexico know, cochinita
pibil is one of the most popular gastronomic wonders of the
Republic.
Johnny Depp's character Agent Sands in the 2003 film Once
Upon a Time in Mexico is remembered as a fan of cochinita. “You
really must try this because it's puerco pibil. It's a slow-roasted
pork, nothing fancy. It just happens to be my favorite, and I
order it with a tequila and lime in every dive I go to in this
country. And honestly, that is the best it's ever been
anywhere.”
Even though cochinita pibil is obviously a pork dish, in recent
times some cooks have substituted chicken with a nod to those
who shun pork products. In fact, substitution has evolved
overtime. Before the Spanish arrived on Mexican shores, the
indigenous people ate more deer, venison, and pheasant. Over
time, those animal populations diminished and today we eat
pork and beef in place of deer, while chicken and turkey replace
pheasant.
Agent Sands was right: the dish is nothing fancy, though there
are variations on the central recipe in most Mexican cuisine
cookbooks, including food guru Rick Bayless' One Plate at a
Time. (Google “Rick Bayless” and “cochinita pibil” to watch a
YouTube Video on making “The One and Only TRUE Cochinita
Pibil,” filmed in the village of Yaxunah in the state of Yucatán.)
Diana Kennedy, also dedicated to Mexican cuisine, presents
the dish in her own style in her many Mexican cookbooks.
Central to cochinita pibil is achiote, the red paste that gives the
dish its brilliant scarlet appearance. Achiote, or annatto, is a
natural pigment, extracted from the seed of a shrub called
achiote, that is used in cooking and in cosmetics. The Mayans
used it to color the body as well as in religious rituals. You can
buy achiote in any supermarket or tienda in Mexico, where
you'll find it in a small box in the condiment department.
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The other essential ingredient is sour Seville oranges. Don't
worry if they're not available in your region. Simply substitute
juice oranges and add fresh lime juice to produce the sour
liquid of the Seville orange. You'll find Mexican cooking is
always innovative. The combination of the achiote and sour
oranges is the basis of the marinade for the pork, which sits
overnight in the refrigerator before it's cooked.
A distinguishing adornment to the final creation is red onion
that has been sliced and marinated in lime juice. Be sure to
make plenty of onions because everyone loves this addition so
much that they want more on the side. Chile habanero can also
be sprinkled on top as a final step for those with steel
stomachs.
Most recipes use banana leaves as a base and a covering for
cooking the pork, but this is a step that you can skip if banana
leaves are scarce in your neighborhood. There are a few other
basic and widely available ingredients included in the simple
recipe at the end of this column. I recommend you look up
your favorite cook's version as you approach this dish. As
always, there are hundreds of recipes online, including the one
by Bayless.
Cooking method
Rick Bayless is a huge fan of over-the-fire cooking while the
indigenous are loyal to in-the-ground cooking. Most of us now
settle for the in-the-oven method, which non-cooks like me find
perfectly acceptable and much easier. Serve the pork as a meal
in itself or in a torta or taco, all equally delicious.
You won't be cooking while on vacation in Mexico? ¡No te
preocupes! You will find cochinita pibil on the menu of
Mexican restaurants in most states, from the simplest comida
corrida to the lavish five-star bistros. In fact, you may even find
cochinita in the form of tacos in the puestos on the street.
(Don't, however, mistake them for the tacos al pastor on the
spit that are accompanied by pineapple chunks.)
My personal favorite locale in Mexico City for tacos de cochinita
pibil is the baseball stadium at the Diablos Rojos games.
“¡Cochinita pibil tacos y una cerveza, por favor!,” is Mexican
Spanish for “Hot dog and a beer, please!”

Finding Your Voice

Here's a simple recipe, derived from several I found online.
Remember to soak the pork in the sour orange/achiote liquid
overnight in the fridge, and pickle the red onion in lime juice
overnight too.
1 kg pork leg or loin
60 grams achiote paste
1 or 2 garlic cloves, crushed
½ tsp. ground cumin
Pinch of cinnamon
2 cups sour orange (Seville oranges or make a liquid of sweet
oranges and lime to create the sour orange flavor)
Salt and pepper
2 red onions, thinly sliced and marinated overnight in lime
juice, for the topping
Chile habanero for a topping (optional)
Marinate the pork overnight in the sour orange, achiote
paste, cumin, cinnamon, garlic, and salt and pepper.
The next day, place in a baking dish wrapped in banana
leaves (covering well with foil if you don't have banana
leaves). Bake at about 150 – 170°C (300 – 340°F) for several
hours or more until the meat is thoroughly cooked, tender,
and easily pulled from the bone.
Serve with hot corn tortillas, the pickled red onion, a slice of
sour orange, and chili habanero, or on a baguette or taco.
Black beans as an accompaniment are always welcome!

Year of the Pig
In the Chinese zodiac, the pig
is the twelfth, or last, animal.
According to one myth, the
Jade Emperor said the order
would be decided by the order
in which they arrived to his
party. Pig was late because he
overslept. Another story says
that a wolf destroyed his
house. He had to rebuild his
home before he could set off.
When he arrived, he was the
last one and could only take
twelfth place.
Pigs are diligent, compassionate, and generous. They have
great concentration: once they set a goal, they will devote
all their energy to achieving it. Though Pigs rarely seek help
from others, they will not refuse to give others a hand. Pigs
never suspect trickery, so they are easily fooled.
General speaking, Pigs are relatively calm when facing
trouble. No matter how difficult the problems are Pigs
encounter, they can handle things properly and carefully.
They have a great sense of responsibility to finish what they
are engaged in.
Recent years of the Pig are: 1935, 1947, 1959, 1971, 1983,
1995, 2007, 2019

By Nigel Pitman

I

f you have ever spent any time
in the bars and hotels of
Huatulco, you will almost
certainly have heard the
unique singing voice of
Gabrielle Guzmán. For the last five
years “Gabz” has been one of the
most popular singers in town as a
solo artist, duet or with the bands
Criminal Minds and the Funking
Bros. Renowned for both her
powerful singing voice and energetic
performance, she has often been
dubbed “tiny Tina Turner.” It is a
well-deserved epithet and people
seeing her perform for the first time
are often amazed that such a voice
can come from a diminutive frame.
Gabz says that she is “not a natural singer” and that her voice
is an instrument that has been trained by years of practice,
study and professional vocal techniques, which she has
applied both to herself and to her many clients when she
worked as a vocal coach for Sony in the recording studios of
Mexico City. Many of her students went on to become
household names in music and TV.
Gabz was born in Oaxaca City, the youngest of ten children.
From an early age, she wanted to pursue a career in music and
this path led her to the Escuela Superior de Música in Mexico
City, where she obtained her professional teaching
qualifications. With this knowledge and her experience in live
performance, studio recording and techniques developed over
20 years of singing live, Gabz is a strong believer that anyone
can be taught to sing. Now settled in Huatulco, Gabz has
decided to return to vocal coaching and from January will be
offering lessons in her home studio. The lessons will be
individually tailored to the level of the trainee and are available
to complete novices, amateur singers who would like to
improve and even professional musicians.
“Singing is not about just learning a song or imitation, it is
about training yourself to recognise the body positions that
create the best voice,” Gabz said. “And anyone can learn this
with practice and a little dedication.”
Gabz´s love and appreciation of all things musical comes from
being a part of a traditional Oaxacan family in which food,
mescal and music are incredibly important. At a family
gathering, from abuelos to grandchildren, everyone can sing
along to traditional songs and the hits of the big Latin stars
such as Luis Miguel. This heritage, combined with study and
experience, has given Gabz an unbelievable understanding of
rhythm, beat, timing and expression and an encyclopaedic
knowledge of Latin, European and North American music,
which is what makes her such an outstanding performer and
teacher.
For anyone interested in singing lessons, they can be
conducted in English or Spanish and can be booked Sundays –
Tuesdays throughout the year.
Gabz can be contacted at cell: 958 118 8895
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Annual Dream Festival for Rural Schools ―
Mark Your Calendar for Saturday, January 26
By Deborah Van Hoewyk

O

n e
o f
Huatulco's
most fun
events is the
a n n u a l
carnival put on by The
Bacaanda Foundation
(El Sueño Zapoteco) to
raise funds for its work
with the rural schools in
the areas surrounding
the tourist development
of Huatulco. (Another
fun event is Blues on the
Beach, see elsewhere in
this issue.) The carnival
is called the “Dream
Festival” because
Bacaanda's mission is to
help children in rural
villages achieve their
dreams.
There's music and
dancing – some by the
school children and teachers, and some by you. There are
raffles galore with great prizes from Huatulco shops,
restaurants, and tours or activities. There's lots of food – some
norteño, some Mexican, and drink (wine, beer, soft drinks).
There are lots of games for kids and adults (don't miss the dunk
tank!), including a couple of new games very popular in Mexico.
Lotería is a bingo-like traditional game in Mexico, originally
from Europe; the Spanish brought it to Mexico in the 18th
century. There are 9 different cards with combinations of 16
squares; the caller (El Gritón) uses a deck of 54 cards
containing all the images. Each round gives you a chance to
win for a horizontal line, a vertical line, or a diagonal line.
When you get a line, you yell “Lotería!!!” and you get a prize
called the “vaquita,” from the rural custom of everyone
contributing to buy a side of beef (“cow” = “vaca”) to provide a
community meal for the celebration. The Bacaanda
Foundation's version of Lotería uses images from the
artesanías available at their Workshop in Tangolunda.
Another new game is the Rueda de Fortuna (Wheel of Fortune),
where you place a token on whatever prize you want to win, the
wheel spins, and you get a Mexican treat – coffee, candy,
popcorn, whatever.
Mexico's Secretariat of Education hosts a separate agency to
manage the country's rural schools. The Consejo Nacional de
Fomento Educativo (National Council for Promoting
Education). The purpose of CONAFE is to develop and
disseminate curriculum and provide teachers to serve the
children of marginalized communities living under the poverty
line – it is up to a rural village to provide the facilities and
materials, which is where the Bacaanda Foundation / El
Sueño Zapateco comes in. In the last five years, Bacaanda has
built nearly two dozen school buildings and/or classrooms.
The Foundation's Adopt-a-School program provides financial
support for these schools, as do activities like the Dream
Festival, so come on out and have some fun for a good cause!
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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 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.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

Xenotransplantation
By Kary Vannice

I

n Mexico, 21,000+ people
are currently waiting for an
organ transplant. Eighty
percent will die waiting. In
the United States, 20
people a day die awaiting a
transplant. Canadians in need of
organs face a similar fate, made
worse due to a very low donor
rate in that country.
Some patients are so desperate
they turn to disreputable doctors
in third-world countries to
receive black market body parts.
The New England Journal of Medicine reported that in
countries like India and the Philippines a human kidney can be
purchased for the sum of $1,000 – $2,000 USD. The article also
noted that in Latin America a kidney could potentially cost
more than $10,000 USD.
The harsh reality is, demand is outstripping supply in every
corner of the globe. Viable donors just aren't dying fast enough
to replace all the needed organs, either by natural causes or
underground doctors of death.
Scientists and medical professionals have long known that a
better alternative was needed.
Enter Sus scrofa domesticus – the common pig.
Cross-species transplantation, known as
xenotransplantation, dates back to the 19th century, when
doctors began using frogs for skin grafting on human tissue.
After centuries of experimentation, doctors have settled on the
common pig for our best hope of animal-to-human organ
transplant.
Of course, it's not as easy as taking the heart out of a live pig
and sewing it into a dying human. There is a lot more bioengineering involved, almost all of it taking place in high-tech
labs where pig tissues are changed and manipulated. In 2017,
scientists made a significant breakthrough by successfully
“editing” out retroviruses found in pigs that could be fatal to
humans.
While other species may be more closely related to humans,
genetically speaking, organs from a fully-grown pig are
remarkably similar in size and function to human organs. Pigs
mature quickly, breed young, and produce a lot of offspring,
making them one of the most natural animals to work with in
the field of organ transplantation.
Using “pig parts” in humans isn't new news, as Ian McConnell,
emeritus professor of veterinary science at the University of
Cambridge pointed out in an interview: “There are several
medical procedures using pig tissues such as heart valves in
cardiac surgery, insulin-producing pancreatic cells to correct
diabetes in man and corneal transplants which have been used
safely in man for many years.”
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But, he explains, going from
heart valves to a whole
heart is a bit of a quantum
leap in the medical
community. He finished the
interview with these words
of warning, “The use of
animal organs such as pig
kidneys and hearts is not
without serious ethical and
biosecurity concerns.”
And the medical
community is not ready to
take that quantum leap just
yet. Labs all over the world are hard at work proving and
perfecting their theories. One lab recently succeeded in
harvesting lungs from one pig, “scrubbing” them clean of the
donor's blood and cells, then introducing them into a bath of
nutrients and cells from the recipient. The lungs “grew” in this
bath for 30 days, allowing the tissue to take on the “identity” of
the recipient to reduce the chances of rejection. They were then
able to successfully transplant that tissue into the recipient
pig, which remained healthy for two months.
Another lab is testing human-pig compatibility by introducing
human stem cells into pig embryos to see what happens to the
tissues when they grow in baby piglets.
As scientists better understand xenotransplantation, the
viability of pig-to-human organ transplants now offers real
hope to those on organ donor waiting lists.
In February 2018, Time profiled George Church, a professor of
genetics at Harvard Medical School. According to the article,
Church “anticipates that pig-to-human organ transplant
clinical trials could happen in as little as two years.” He also
“believes genetic editing could lead to organs that are such a
good biological match that people would not need to take the
anti-rejection drugs that can cause so many side effects.”

A local brand that designs and creates
innovative decorative accesories.

Monday to Friday 9am -5pm Saturday 9am - 2pm
Bahía Conejos Street # 72, Sector T
(2 blocks behind Soriana) Tel: 958 102 4972

The Eye 16

The Prohibited Pig
By Marcia Chaiken and Jan Chaiken

P

ig products are a major
ingredient in many
traditional Mexican
dishes. Tlayudas and
frijoles refritos are made
with lard, as are many other
popular dishes. Pozole is usually
made with pork. Charros often have
diced bacon. And then of course
there are many recipes calling for
jamon (ham). But observant Jews
and Muslims and other people
originally from the Middle East are prohibited from eating pork
products.
Why the prohibition? And, does the prohibition mean forgoing
traditional tastes of Mexico?
The pig prohibition is erroneously thought by many people to
be based on wholesome dietary practices. It is true that pig
products are notorious for harboring harmful parasites such
as trichinosis worms, which when eaten in undercooked pork
invade the intestines and produce frankly disgusting
symptoms. But the ingestion of other forms of meat and fish
also can lead to parasitic infections and equally invidious
results. And there is no evidence that when the pig prohibition
was promulgated over three thousand years ago, anyone was
aware of the relationship between pigs and parasites.
The most fundamental reason offered for the prohibition is the
holiness code written in the Hebrew scriptures and later
adopted by the Muslims. To be holy, the Bible recounts, one
must only eat ritually clean food and forgo ritually impure food.
Meat must come just from mammals that have split hooves and
chew their cud, such as steer, deer, goats, and sheep. The pig
is one of the few animals specifically listed in the Hebrew bible
as ritually impure since, although it has split hooves, it does
not chew its cud. Even touching a pig carcass is described as
defiling.
Anthropological and archeological evidence suggests that this
holiness code played a major role in promoting group identity
and retarding assimilation of Jews into surrounding cultures.
Pig bones have been found among artifacts left by three
dominant cultures that surrounded Jews and Israelites in past
millennia: The Babylonians, the Assyrians, and the Philistines.
When the Babylonians invaded Israel, they selected the best
and the brightest people from Judea for forced assimilation.
However, as described in the Book of Daniel, among those who
were exiled to Babylonia, the ones that clung to the holiness
code and refused to eat “impure” food remained separate and
held on to their Jewish identity.
Recent analysis suggests that although the holiness code may
have been central to Jewish and Muslim rejection of pigs as a
source of meat, economics is more likely to explain the reason
other Middle Eastern groups virtually gave up pork in favor of
chickens. Pigs require more water than chickens – and water
is a scarce resource in that area. Also, for groups that are
nomadic or semi-nomadic, chickens are much easier to
transport than big porkers.
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Today, in Mexico City (and places around the world), pig
prohibition still functions to reinforce group identity among
Jews. To be sure that food bought in markets or restaurants is
ritually pure and does not contain any pork or other food
designated as impure, many Jews frequent specific markets
and restaurants that are certified as kosher by Mexican rabbis.
Kosher meat markets in Mexico City do a lively business
shipping approved food to other parts of the country where
kosher meat markets do not exist. Many other Jews are
relaxed about where they buy their food but still avoid eating
pork.
Even people whose religion does not prohibit particular foods
may have a favorable attitude toward products with a kosher
label, considering them safe, or flavorful, or good for a healthy
diet. When they select kosher foods in their favorite
supermarket, they may not even realize that pork will definitely
not be included in those items. Major supermarkets in Mexico,
including Soriana and Chedraui, feature some kosher
products, and in selected neighborhoods they even have entire
kosher sections.
Avoiding pork definitely does not preclude enjoying tasty
traditional Mexican dishes. Recipes that include pork as an
ingredient can often be made successfully by substituting
chicken meat. A nonJewish Oaxacan friend graciously
prepares pozole for us with chicken and assures us that it
tastes just like the original.
Recipes that include lard as an ingredient can work by
substituting vegetable oils. Many health-conscious Mexicanos
are already avoiding lard to help keep their arteries from
clogging. Some Mexican Jews who are more concerned about
maintaining a kosher kitchen than about avoiding heart
attacks substitute schmaltz (rendered chicken fat) for lard.
Those of us who grew up spreading schmaltz on toast or
matzoh find that substituting schmaltz for lard adds a
delicious flavor to tlayudas and refried beans.
And those who have a favorite recipe for beans that includes
bacon will find that beef bacon or turkey bacon will be a very
acceptable substitute for pork bacon.

Salt Available
at Café Juanita
in Marina Chahue

Calendar
On the Coast Recurring Events:
English AA, Huatulco
Wednesdays and Fridays 7:15pm- 8:15pm
Calle Flamboyant 310, 2nd floor, La Crucecita,
Info: Wiles b_wiles@yahoo.com
Weekly Markets
Pochutla Market- Every Monday
January
Huatulco’s Organic Market
Santa Cruz 8am-2pm
Every Saturday
Louie’s Jazz Club
L’Echalote Restaurant
January 9th-12th
See page 10
Blues on the Beach Concert
Sea Soul Beach Club Chahue
Thursday January 17th, 8pm
See page 6
The Dream Festival / Festival del Sueño
The Bacaanda Foundation / El Sueño Zapoteco
Guelaguetza Park (next to Marina Park Plaza)
January 26th, 5 – 10 pm
See page 20
Louie’s Jazz Club
L’Echalote Restaurant
January 25th & 26th
See page 10
Encuentro de Cocineros - Local cooks gather with
sample dishes to raise money for local charities.
Santa Cruz Park, 2pm - 150 pesos
Sunday, January 27th

Oaxaca City Recurring Events:
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
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
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
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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.

