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“Ocean, n. A body of water occupying
about two-thirds of a world made for
man — who has no gills.”
Ambrose Bierce, The Unabridged
Devil's Dictionary

“So God created the great creatures of the sea
and every living thing with which the water
teems and that moves about in it, according to
their kinds, and every winged bird according to
its kind. And God saw that it was good.”
Genesis 1:21
n April 15th a fire ravaged one of the towers of the
iconic Notre-Dame Basilica in Paris. Unless you
live in a state of disconnect, then I am sure you
heard about it or at least saw images flit by on
your newsfeed. Within 24 hours, staggering
amounts of money had been raised to rebuild. It is astonishing
that the Catholic Church, one of the richest entities in the
world, needs handouts from other billionaires.

O

You may not have heard that in early April, over 130 hectares of
virgin pine and oak forest were consumed by a week-long
wildfire in the southern Chiapas, Mexico, biosphere reserve
and natural park of El Triunfo, or that on the evening of April
15th a fire covered 200 hectares of mangrove forest in Los
Petenes Biosphere Reserve, in Campeche, Mexico. Why are we
paying attention to the wrong kind of news?
I am writing this editorial on Earth Day and the earth has never
been such a mess. I was woken up this morning by a 4.8
earthquake, with Huatulco as its epicenter. There wasn’t any
damage, but it was a loud boom that shook most people out of
bed. How loud does the earth have to shout before we will
listen? Unpredictable weather patterns, floods, fires,
tornadoes, and earthquakes have all been on the rise. Yet when
they happen, we express shock and fear rather than recognize
the obvious cause and effect?
You probably think you do enough. Well, you don’t. None of us
do. Our sense of ‘me’ is paying a heavy price. What if we gave up
our cars and committed to public transportation? What if we
turned off our air conditioners or committed to not get on a
plane or a cruise ship for a year? What if we stopped buying
processed food?
The Ocean is the real cathedral that needs our attention- not
for the sentimentality of our past but to secure our future. This
mass of water that surrounds us and covers 70% of the planet
should be our Temple. Eighty percent of pollution to the marine
environment occurs as a result of runoff from the land. This
kind of pollution includes many sources, such as septic tanks,
cars, trucks, boats, farms, ranches, and factories. Millions of
motor vehicle engines drop small amounts of oil each day onto
roads and parking lots. Much of this makes its way to the sea.
Then there is the noise pollution. Can you imagine the sound of
commercial tankers- there are about 60000 active at any time.
Their noise wreaks havoc on marine life. In addition to noise
pollution, the oil and gas industry’s routine operations emit
toxic by-products, release high levels of greenhouse gases, and
lead to thousands of spills annually.
Make no mistake about why we do this. It is so we can sit in our
cars, get on our planes, not cook and and watch more screens.
We might think we are doing enough by banning straws and
carrying cute cloth totes, but we are not even close.
We don’t need to rebuild things, we need to re-program
ourselves to see the ripple of effect of each of our actions- each
toilet flush, each bag of garbage, each quick trip to Costco. We
need a new kind of prayer.

Jane
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Plaza and Hotel Laramar
14 commercial spaces
Center of Santa Cruz
Pre-construction prices available
Custom design to meet your business’ needs
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Oh, the Salty, Salty Sea
By Julie Etra

S

alt content of the seas and oceans varies, as do the
types of salts they contain. The simple definition of a
salt is any chemical compound formed from the
reaction of an acid with a base, or cations (positively
charged ions) and anions (negatively charged ions),
to produce a neutral charge. We tend to think of salt as sodium
chloride (NaCl), or table salt. But there is also calcium chloride
(CaCl2), a de-icer and food stabilizer, or magnesium chloride
(MgCl2), another de-icer and stabilizer in tofu production, etc.,
etc.
How the Sea Got Salty
Two of the most prevalent ions in seawater are sodium and
chloride, the same as table salt. Together, they make up over
90% of all dissolved ions in the ocean, and they originate from
“parent material,” or rock, and are carried by streams and
rivers to be ultimately deposited into the ocean. In general,
oceans have a salinity of about 3.5%, which is low compared to
some of the world's inland saline bodies of water.
One of the saltiest bodies of water on earth is the Dead Sea,
which lies between Israel and Jordan and is about 1,400 feet
(430.5 meters) below sea level; its salinity level is 33.7%.
However, it is neither a sea nor an ocean, but in fact a lake;
evaporation has intensified its salinity. Although there are no
current saltworks in Puerto Peñasco (Rocky Point), located at
the top of the Gulf of California (Sea of Cortez) in the Mexican
state of Sonora, it is also a salty sea. During a college field trip
to the Sonoran Desert in the 1970s, I had the opportunity to
visit this area, undeveloped at the time. The water is saltier
there, as it concentrates in the end of the Gulf, and is
particularly high in calcium salts. Indeed, pre-colonial
indigenous group recognized the value of this salt, and it was
broadly traded as far north as Phoenix, Arizona. Puerto
Peñasco has been working on desalinization, with the
possibility of exporting desalinized water to Arizona.
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Even if we eliminate the high-salinity lakes and inland bodies
of water, there is still a huge amount of variation in salinity of
the oceans. You can get an overview of global ocean salinity
levels with the NASA-developed Aquarius software:
https://www.livescience.com/30802-earth-ocean-saltinessnew-map.html. The Red Sea has the highest salinity, at 3.64.1%, while the Baltic Sea has the least (1.0%).
In general, higher salinity is found in the subtropics; the
Atlantic has higher salinity than the Pacific or Indian oceans.
As you might expect, the salinity is lower in rainy areas near
the Equator, where salts are diluted by fresh water. Lower
salinity also occurs in the northernmost Pacific Ocean. A
combination of factors leads to these trends: large-scale
patterns of rainfall and evaporation over the oceans,
contributions from river runoff, and ocean currents and
circulation patterns.
Mexico's Sea Salt
Salina means salt bed or saltworks. Mexico is the 6th largest
producer of salt in the word, with 14 major saltworks that
produced 8.67 million tons of salt in 2017. Guerrero Negro in
Baja California is the world's largest saltworks; it produces
82% of Mexico's salt. Most of Guerrero Negro's salt goes for
export.
Even though Salinas, California, implies you'll find salt beds,
it's actually the largest center of lettuce production in the
United States. No salt at all. Here in Mexico, however, Salina
Cruz (cross) makes sense. Located on the Isthmus of
Tehuantepec, Salina Cruz has huge salt works.
Salina Cruz is a relatively young community with no natural
harbor, and was developed in conjunction with the
Tehuantepec National Railway built during the Porfiriato (the
period of rule by Porfirio Díaz, 1876 – 1911), in anticipation of
increased commerce; Salina Cruz is the Pacific terminus of the
railroad. The harbor was formed by the construction of two
breakwaters.

The city, which currently serves as a major seaport and oil
refinery, has long been recognized as a major source of salt and
salt gathering, tied to the culture for decades. “Nacemos y
morimos quemados por la sal.” (“We are born and we die burned
by the salt.”) Salt has been locally known as oro blanco, or
white gold. The laguna, or lagoon, behind the beach contains
brackish water, which produces salt as the water evaporates in
the sun and the cross-isthmus winds. Harvest usually occurs
in February. Zapotec chiefs controlled production until 1781,
when the Spanish Crown took control.
The largest salt beds in the isthmus those of Salinas del
Marqués near Salina Cruz. There are approximately 250
workers in the Sociedad Cooperativa de Producción Salineros
(Cooperative Society for Salt Production), which has had the
federal concession in Salinas del Marqués for 50 years. Two
major enterprises, Las Salinas and El Colchón, excavate and
package salt on a commercial level, mostly distributed within
Mexico. As seen from aerial photography, salt beds are
symmetrical and appear beige or pink – the pink is especially
strong at Las Coloradas in the Yucatán.
About 45 tons of salt per day are produced in Salinas del
Marqués. Seawater is pumped into a series of controlled ponds
and contains trace elements such as calcium, magnesium
chloride, potassium, zinc, iodine and manganese, minerals not
typically present in land salt mines. The salt crystallizes,
impurities are removed, and it is sorted, stacked, packed, and
distributed to a variety of markets. Industrial uses include
processing of tuna and shrimp, water treatment, metal
processing, ice production livestock feed, and tanneries.

Personal use? Just check out Amazon, and you'll find any
number of brands from Colima – Aztec Salt is “made by hand”
from salt in the Laguna de Cuyutlán, “hand-harvested” Flor
Blanca Mexican sea salt comes from Manzanillo, Sal Real de
Colima offers up unrefined sea salt for salt mills, QiVeda salt
offers premium fine-grade Colima salt. If you want to branch
out, Baja Gold Sea Salt comes from the “mineral and trace
element rich Sea of Cortez.” And if you want some really
special salt from this region, check out Huatulco's own Jane
Bauer; among her line of sea salts is Wild Porcini, flavored with
mushrooms from San Antonio Cuajimoloyas, up near Oaxaca
City.

Salt Available
at Café Juanita
in Marina Chahue

TripAdvisor Awards Ignore Mexico, Oaxaca
Despite Its Beaches and More
By Alvin Starkman, M.A., J.D.

O

n the world stage, the state of Oaxaca is noted for
its cuisine, crafts, mezcal, cultural diversity and
archaeological sites. And on the Pacific, Huatulco
has its pristine safe beach coves, and Puerto
Escondido has Zicatela with its annual
international surfing competition. Yet the 2019 TripAdvisor
Travelers' Choice Awards virtually ignored Oaxaca, and with
few exceptions all that Mexico has to offer.
TripAdvisor (www.tripadvisor.com) is the world's largest and
most respected travel website, yet despite the reputation,
arguably has fallen short this year. But since the rankings are
based on traveler opinion, it's conceivable that tourists to our
state have spent an inordinate amount of time just enjoying
what Oaxaca has to offer, consciously not voting, with a view to
maintaining the state as visitors' special little secret.
Of the Top 25 Destinations in the World, only Playa del Carmen
represented Mexico, ranked as number 17. The top five were
London, Paris, Rome, Crete and Bali. More significantly,
Oaxaca did not rank at all within the top 10 Mexico
destinations. They were, in this order, Playa del Carmen,
Cancun, Cabo San Lucas, Puerto Vallarta, Tulúm, Mexico City,
Zihuatanejo, San José del Cabo, Cozumel and San Miguel de
Allende. Really?
Okay, then what about our beaches? Once again, shut out.
Only Playa Norte in Isla Mujeres represented Mexico at number
nine of the Top 25 Beaches in the World, well behind Baia do
Sancho in Brazil, Varadero Beach in Cuba, Eagle Beach in
Aruba, La Concha Beach in Spain, and Grace Bay Beach in
Turks and Caicos. At least Oaxaca ranked within the nation's
top 10, with Playa Bacocho in Puerto Escondido taking number
seven.
For worldwide fine dining, one would have thought that Pujol in
Mexico City would be near the top, and Casa Oaxaca here in
Oaxaca not far behind. After all, over the years each has been
lauded in other international online and print publications.
Yet neither made it. Perhaps surprisingly, Restaurante
Benazuzu in Cancun ranked number five in the world, top spot
going to Au Crocodile in Strasburg, France.

Turning to Mexico's fine dining
ratings, still again neither Casa
Oaxaca nor Pujol ranked, yet
three in Cancun were in the top
five; Benazuzu, along with The
White Box and Restaurante
Careyes. Who would have
thought of touristy Cancun for
culinary excellence? The other
two in the top five were Restaurante El Secreto in San Cristobal
de las Casas and Sir Winston Churchill in Mexico City.
Mexico is teeming with culture, and while Oaxaca didn't rank
in the category of the world's best museums, Mexico City's
Museo Nacional de Antropología took 9th place, ahead of the
likes of the Van Gogh Museum in Amsterdam (16), the Art
Institute of Chicago (17), Bogota's Museo del Oro (23), and
Jerusalem's Yad Va Shem, or World Holocaust Remembrance
Center (24).
For museums in Mexico, aside from first spot going to the
anthropology museum, other noteworthy Mexico City fixtures
that should not be missed are Palacio de Bellas Artes (2),
Museo de Frida Kahlo(3) and Museo del Tiempo Tlalpan (5).
While Mexico failed to rank in the top ten worldwide for
vacation rentals – high end, midrange or even affordable – that
should not dissuade visitors from returning to Oaxaca. After
all, the country deemed the state important enough to honor
on both sides of the 20-peso bill; the front features Oaxaca's
own native son Benito Juárez, and the back the Monte Albán
archaeological site.
If you want to keep Oaxaca for yourself, don't vote in the 2020
TripAdvisor Travelers' Choice Awards. But if you want to help
Oaxaca's economy, then do participate, and put up with
increased tourism.
Alvin Starkman operates Mezcal Educational Excursions of
Oaxaca (www.mezcaleducationaltours.com).

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

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

• 12 House Units
• 19 Cabin Units
• Lots of 350 m2 and 560 m2
• Three hectares
• 15 amenities
• More than 6,000 m2 of green areas.
• One entry and exit access
• Security and 24/7 surveillance
Exterior Amenities
• 725 m jogging route
• Park
• Childish games
• Parking for 32 cars

Casa Club:
-Reception Area
-2 swimming pools
-Children’s pool
-Terrace with Bar
-Sunbathing Area
-Gym
-2 Jacuzzis

Located at Salchi Beach
45 minutes from Huatulco Airport

-Games Room
-Air-Conditioned Event Room
-Restaurant
-SPA

Cell: 958 131 8299
BuildingHuatulco@gmail.com

Change in Government,
Change in Tourism?
By Deborah Van Hoewyk

W

hen you planned
your trip to
O a x a c a ,
especially to
Huatulco, what
did you think about? Flights?
Food? Hotels? Fun with friends?
All the things you could do? But
how much time did you spend
thinking about whether the
inauguration of Mexico's new
president, Andrés Manuel López
Obrador (best known as “AMLO”)
would affect your plans? Did you
mull over the work of Mexico's
tourism institutions and how they
might affect your experience?
The Mexican Secretariat of
Tourism (SECTUR) has subsecretariats for Planning,
Operations, and Innovation and
Quality; sponsors a center for graduate study in tourism; runs
the roadside assistance program known as the “Green Angels”;
promotes tourism through its Consejo de Promoción Turistica;
and last, but not least, operates the Fondo Nacional de Fomento
al Turismo (known as FONATUR) and its related maintenance
entity.
Huatulco is a creature of
those institutions. It is one
of eight resort destinations
planned and maintained by
FONATUR. Each resort area
is a “CIP,” or Centro
Integralmente Planeado,
meaning they were started from scratch on land expropriated
by the government, designed from a repertoire of resort
features – should it have a marina? How about a sector for
luxury housing? Should tourists shop on “Fifth Avenue”?
Where should the hotels be?
The five largest were started between 1974 and 1984: they are,
in order, Cancun (Quintana Roo), Ixtapa-Zihuatenejo
(Guerrero), Loreto and San José del Cabo (Baja California), and
Huatulco (Oaxaca). Several have had to be “relaunched” due
to “slow takeoffs” – Huatulco was relaunched twice, in 2006
and 2015.
Fast forward to 2018, when in late November and early
December – Mexico inaugurates its presidents on December 1 –
rumors were rife that AMLO had taken money away from
FONATUR, so much moolah that FONATUR was bankrupt,
AMLO was eliminating the Tourism Promotion Council, AMLO
was cutting off the Pueblos Magicos program, AMLO was
canceling the new airport and expanding a former military
airport instead.
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In other words, AMLO was decimating the
tourism budget, supposedly in favor of a
pet project, the Tren Maya. The Mayan
Train would be a “culture and tourism”
effort that would link destinations in
Tabasco (AMLO's home state), Chiapas,
and the three states on the Yucatán
Peninsula. The train would be built with
$28 billion MXN (± $14.67 million US)
taken from the tourism budget over four
years, and since that's no way enough to
build 1,500 kilometers of track, put up
stations, buy locomotives and cars, etc.,
there would be partnerships enabling
private investment. The whole price tag
fluctuated wildly, but eventually settled
down at about $150 billion MXN (±$7.88
billion US).
Mexico's Tourism Budget
It doesn't pay, quite literally, to mess
around with the tourism budget, because tourism is a major
pillar of the Mexican economy. It is difficult to account for
tourism's contributions, because it affects other sectors and
produces more income than can be measured either directly or
indirectly. However, by the end of 2016, the most recent year
for which comprehensive data are available, tourism directly
contributed 8.5% to Mexico's GDP; it directly paid for 5.8% of
the country's jobs in the formal sector, and who knows how
many more in the informal sector. In addition, tourism creates
an important indirect “economic spillover,” i.e., tourists buy
goods and services outside the “official” tourism sector, so the
overall contribution to GDP for 2016 was estimated at about
16%.
Services are the
largest segment
of Mexico's
economy, and
t o u r i s m
constituted an
impressive 77.2%
of “service
exports” (a hazy
concept, but it
basically means
that when you
the tourist come
to Mexico from a foreign country and pay for a particular
service, say, a tour to a local mezcal production facility, or
palenque, outside Oaxaca City, you use your home currency –
dollars, Euros, etc. – to buy the pesos that pay for your
experience – which then goes home as an exported memory,
the haziest part of this concept). If you just think of tourism as
foreign exchange, it's the Mexican economy's third largest
source of foreign exchange, after the auto industry and
remittances.

In terms of US dollars, 2016 brought in about $22 billion from
international visitors and $116 billion from domestic visitors,
i.e., domestic tourism contributed 84% of the total $138 billion
in direct tourism revenues (excluding any spillover). The
national budget funded SECTUR with $5.9 billion MXN, or
about $316 million US, so Mexico received about $4.37 US for
every $1 US it invested in tourism.
Troubling signs?
At the end of 2018, Mexico slipped from the 6th to the 7th most
popular tourism destination in the world, attracting 41.5
million international visitors; it ranked 15th in the world for
international tourist spending, which means individual
tourists spent less in Mexico than in other countries. Foreign
direct investment (building tourist-oriented condos and
apartments, hotels, etc.) in tourism dropped precipitously in
2018, from US $16 billion to about US $800 million. And
AMLO's new tourism minister, Miguel Torruco Marqués,
warned that international competition, especially from some
European countries, might cause Mexico to slip further.
The international Organization for Economic Cooperation and
Development (OECD) published a Tourism Policy and Review of
Mexico in 2017. It points out that over the last 40 years,
SECTUR has concentrated on the CIP model, and that in turn
has shaped marketing, promotion, and thus demand. “This
model is now maturing, and is vulnerable to challenge,” which
might come from changing consumer demand, environmental
considerations, or other factors. “It is unlikely that this model,
in its current form, can support tourism policy objectives to
promote more inclusive and sustainable growth.”
Cancun, Cabo, Huatulco – apparently not where it's at any
more. The OECD recommends that Mexico develop policies to
support smaller-scale projects, encourage smaller
community-based tourism businesses, and develop a more
diverse range of tourism opportunities.
AMLO's Take on Tourism
One might suspect that a guy who generates all those rumors
about cuts to tourism and then holds a consulta (informal
referendum) with only 1% of Mexico's voting public to confirm
that he should cancel a US $13 billion airport project might not
have a grip on international tourism.
Keeping in mind that outside assessment suggest tourism
policy in Mexico needs to change, and that, popular as Mexico
may be, international tourism is only about 15% of the market,
AMLO's ideas about tourism, and the budget he has allotted to
pay for those ideas, seems much more reasonable than we
might have expected.
Under the previous administration, SECTUR's 2018 budget
was $3.7 billion MXN (about US $718 million), and that was
$231 million MXN less than the 2017 budget of about $3.95
billion MXN (which was already way less than the $5.9 billion
MXN in 2016). AMLO's budget gives SECTUR an increase from
$3.7 billion to $8.8 billion MXN (about US $460 million). Based
on that budget, SECTUR has put out a Program Strategy. The
Tourism Board is still alive and well, but its funding has been
cut by 5.6%. The Pueblos Magicos program will continue, but
mostly in the form of guaranteed loans to towns that want to
increase infrastructure to attract visitors. All other areas will
continue to be funded, although perhaps emphasizing
different aspects more consistent with AMLO's ideas.

Tourism over the Next Six Years
AMLO is very much concerned with how tourism can reduce
poverty, benefit local people, and contribute to environmental
and financial sustainability, principles that fit well with the
OECD recommendations, but he is also interested in
protecting existing investments. At the end of February, he
announced five goals for tourism under his administration:
1.
2.
3.
4.
5.

Build the Mayan Train
Increase expenditures by tourists by focusing tourism
promotion on wealthier countries
Improve living conditions for tourism workers
Ensure the safety of top tourist destinations (e.g., the
CIPs, Acapulco, Puerto Vallarta)
Develop less well-known tourism destinations

Almost all the increase in SECTUR's budget – and then some –
$5.8 billion MXN, or US $305 million) will go to the Mayan Train
project, which will be carried out by FONATUR. The
government sees the Mayan Train as a good opportunity to
solicit more foreign direct investment, although there is
indigenous (about 80 groups oppose having people outside the
Yucatán decide what should be done in the Yucatán) and
environmental opposition (8 plant species, 94 mammal
species, and over 400 bird species will be affected).
FONATUR will also be investing in two of the three smaller
CIPs, Litibú / Costa Capomo in Nayarit and Playa Espiritú in
Sinaloa. Started in 2005, Nayarit was declared un fracaso
(failure) by 2009; nonetheless, in 2017 FONATUR developed a
white paper on how to complete the resort. Playa Espiritú was
announced in 2008, seemed to have been born under a “bad
sign,” and languished in the face of opposition from the
hoteliers of Mazatlán. The Peña Nieto government continued
to let it languish.
Today, it consists of roads and plantings, but nary a hotel
room. AMLO has been to visit, though, and he apparently sees
an opportunity to express his philosophy of tourism, if not
fiscal responsibility. Playa Espiritú “will be for the benefit of
Sinaloa.” Finish it or sell it, “Those resources are going to be
there for the people of Sinaloa.”

“We are tied to the ocean. And when we go back to
the sea, whether it is to sail or to watch - we are
going back from whence we came. “
John F. Kennedy

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

www.cafejuanitamexico.com

Aquaman
By Jan Chaiken and Marcia Chaiken
Spoilers ahead! Visitors to the coast
of Oaxaca, and residents alike, have
ample opportunity to see the ocean or
to enjoy being in or on it. But how
many are fully aware of the
civilization that lies beneath the
surface, as revealed by DC Comics
and subsequently by the movie
Aquaman?
(Oh yes, the ocean
portrayed in the movie is the Atlantic
rather than the Pacific, but the
characters repeatedly refer to other
kingdoms under the surface, so
surely some of them must be in the
Pacific.)
We saw the Aquaman movie last
December in Mexico City at the
height of the frenzy about its opening.
The lines were long but definitely not
as long as the extensive queue for
entering the underground aquarium
across the street to see the real
subsurface denizens of Mexico's oceans.
For the most coherent and deepest (pun intended)
understanding of Aquaman, you should be familiar with
multiple legends; for relevant examples, think King Arthur,
Atlantis, The Little Mermaid, Pinocchio, global warming, and
Star Wars. Of course, a legend is accepted as historical truth,
albeit unverifiable truth. The story of Aquaman is obviously
true, as you can see for yourself. Aquaman, whose real name is
Arthur (pointedly named after the legendary Arthur), is the son
of a father who lives on land as a lighthouse keeper and a
mother who was a queen in the great kingdom Atlantis under
the water. Aquaman's mother does not look at all like the
mermaids who populate illustrated children's books, but
rather bears a startling resemblance to Nicole Kidman.
The population residing under the water has deep animosities
toward the surface-dwellers in general and the waterbreathing bad guys taunt Arthur for being a “half-breed,”
unlike what we all know are the welcoming and
nondiscriminatory attitudes of surface dwellers. So Aquaman
and his mother are despised, and in fact if you only read the DC
Comics you would be informed that Aquaman's mother was
executed for her sin of having a child with a surface-dweller.
The movie, however, lets you in on the secret that his mother
survived and can help Aquaman unite the realms of the water
dwellers and the surface dwellers.
Before getting to this happy conclusion, the movie dwells on
the elaborate planning of the water dwellers to defeat the
surface dwellers in warfare. Aquaman's half-brother is King
Orm, who sees himself as in charge of all these arrangements.
The movie makes the audience realize that it is a waste of time
to study physics in high school or college, as many of the laws
of physics are dispensed with under the surface of the water.
Certain people can breathe under water, no problem. They can
speak under water and be distinctly heard without any
distortion or time delays. They can maneuver under water,
even extremely rapidly, without making much of a wake.
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The underwater residents are incensed at the
surface dwellers for the way they have
destroyed or polluted their ocean environment.
In fact, in the first tentative military foray
against the surface dwellers, all warships are
cast up on land, and decades worth of plastics
that had been strewn in the oceans are returned
to the shores. You can see the resulting
enormous clutter for yourself in the TV news
broadcasts from around the world that are
shown in the movie. Or you can pause the film
and check out PBS reports on even greater
amounts of plastic now being vomited up in the
oceans around the world.
For many viewers, the major attraction of the
movie is the actor Jason Momoa, who plays the
superhero title role. In preparation for the role,
Momoa spent months in various body-building
exercises, which proved their worth for his
many costumes that are skin-tight from neck to
waist. In both his private life and in the role of Arthur, Momoa
is committed to better understanding and cooperation among
people of different ethnic and cultural backgrounds. Momoa
was born in Hawaii of a Hawaiian father and a German-Irish
mother, but spent his childhood with his mother in Iowa where
his Hawaiian heritage was not much respected. He inserted
some unscripted Hawaiian and Polynesian terms and
customary body motions into the movie, which survived the
final director's cut.
His character in the movie is committed to building
harmonious relations between dwellers on land and those
under the surface of the water, but he finds he cannot achieve
his goals without establishing authority over the kings of the
deep who are coalescing into a single kingdom to fight the
surface dwellers. To do this, he must take on the mantle of the
original king of Atlantis by pulling the king's magical trident
from a rock where it has stayed for years. Needless to say, he
succeeds in a dramatic and emotional way, defeating the
warlike kings and preparing us for as many sequel movies as
we are willing to spend some money on.
We'd like to see sequel screenwriters introduce new villains
that we love to boo and for Aquaman to defeat. Here are some
we suggest. Plastic Man and Plastic Woman could be intent on
strangling whales, dolphins and other sea creatures by
reproducing like rabbits and filling the oceans with their nasty
offspring called mermaid's tears. Carla Caliente could be a
stunning redhead who, when often angry, eats burning coal
and breathes out gases that melt polar glaciers and causes the
oceans to roil and rise. And finally, Petrolo, aka the Glob:
although seemingly sweet and innocent, Petrolo randomly
explodes into a large black sticky mass on the surface of the
oceans, swallowing every living creature in its path. Will the
Glob swallow Aquaman? We'll have to wait for Aquaman 2
(and 3 and 4 and 5) to find out.

Presents
Tour of Diamond Point Condominiums
Pre-construction
prices available
24 Condominiums
4 Penthouses
2 Pools
Club House
Sauna
Gym
24-hour Security
Ocean View

Condominium Units are 1800 sq. feet (167 m2)
-2 Bedrooms with full Bathrooms, Living Room,
Dining Room, Kitchen, Laundry Room, Half-bath, Balcony
Penthouse Units are 3200 sq.feet (288 m2)
-3 Bedrooms and Bathrooms (mastersuite and masterbath
with walk-in closet), Living Room,
Dining Room, Kitchen, Laundry Room, Half-bath, Balcony

www.HuatulcoRemax.com
Tel: 958 587 0136 Cell: 958 100 0777

Huatulco Merges Conservation with Sport Fishing
By Brooke Gazer

T

his year marks
Huatulco's twenty-first
annual fishing
tournament and it gets
bigger and better each
year. A mere 80 fishermen
entered the inaugural event in
1992; last year 600 anglers cast
their lines eight miles beyond
Huatulco's sparkling shores.
One reason this tournament is so
popular is that it is easy to enter.
Of those participating, the
majority fish from pangas, the
same type of small boats that
ferry tourists to Huatulco's many
pristine beaches. Most years
there are only about ten fancy
fishing boats with bells, whistles
and swanky chairs designed for serious
sportsmen.
Gabriel Rios, of the restaurant Grillo
Marinero, grew up in Huatulco. His
parents were two of the original
residents here before FONATUR
developed the resort. He told me that
those fishing from pangas win more
prizes than people in swanky big
vessels. As part of this year's organizing
committee, he cannot enter this year,
but five years ago he took fifth prize
from his panga. This was in the sailfish
category; his catch weighed 41 kilos (a
little over 90 pounds). Gabriel won a
car, but now they offer cash prizes
because transporting a vehicle over the border is complicated,
and Huatulco is attracting more international sportsmen.
As an eco-resort, Huatulco leads the way in conservation. Our
local tournament has a policy of “Catch and Release” in two of
the four categories. This is made possible with the ease of video
photography. Both marlin and sailfish are released after they
have been weighed and measured on camera. This policy,
which was introduced in 2017, should ensure that more
anglers will pull in even bigger catches in years to come.
I asked Gabriel to elaborate on “Catch and Release” because
billfish put up quite a fight. I wondered about the fish's chance
of survival after the hook damages the mouth as the monster
struggles on the line. He showed me a picture of a circular
hook which does not damage the mouth as the fish attempts to
escape. These are the only hooks allowed in this year's
competition and the video must show the correct hook being
extracted from the mouth of the fish. One would think some of
those massive beasts would learn to avoid tricky hooks.
Apparently, they are not that smart, so the released fish will
bite and fight another day.
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Huatulco and Cabo San Lucas
lead the field in this kind of
wildlife conservation; they are
the only Mexican tournaments
on the Pacific that practice
“Catch and Release”. Cabo
attracts about 100 boats,
compared to Huatulco's 150
last year, possibly because
Cabo is more expensive to
enter.
Last October, the
“Superbowl of Sportfishing”
charged a whopping $5000 US
entry fee.
This makes
Huatulco's tournament
appear affordable at a mere
16,000 pesos (about $840 US).
In Huatulco, last year's
champion caught and released
a blue marlin weighing 120 kgs. (±
265 lbs.). It was slightly under the
136-kg (± 300 lbs.) minimum
requirement imposed in Cabo for the
same category. This year,
Huatulco's minimum qualifying
weight for marlin is 100 kgs. (± 220
lbs.), and win or lose, bagging one of
these beautiful beasts is a thrilling
experience.
This year's event offers 14 prizes
totaling 2.2 million pesos (±
$115,800 US). The biggest cash
prize, 150 thousand pesos (± $7,900
US), is for snagging a mammoth
marlin, but the real winners are the
people who live in the mountains surrounding Huatulco. Aside
from marlin and sailfish, the other two categories are tuna and
dorado (mahi-mahi). Once all the tuna and dorado have been
weighed, measured, photographed, and the winner declared,
trucks haul this delicacy up into the mountains. These tasty
premium fish are distributed free to low income families in
various poor villages. The fact that they share their bounty
from the sea says volumes about the organizers of our
competition and about this community. In Huatulco, everyone
wins.
The dates for this year's tournament are May 23-26. The first
day is just a formality and I suspect fiesta, since it is held at the
disco La Papaya. Actual fishing begins at 7:00 AM on May 24.
You can enter at Grillo Marinero on Calle Carrizal, right up
until the formalities begin at 7:00PM on May 23, but the fee is
paid to an account in Banorte. For information on how to enter
this year's event, email Gabriel: grillo_marinero@hotmail.com
Brooke Gazer operates Agua Azul la Villa,
an ocean-view B&B in Huatulco
(www.bbaguaazul.com).

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

Energy Saver Cool Walls
Solar-Powered Hot Water Heaters
Weather Resistant High-Quality
Concrete
Built with High-grade USA
Construction
Pre-sale Opportunity:
Entire Project 4.8 million
23 000 meters of oceanfront!

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

A Fall Festival of Reading
By Carole Reedy

I

f you're like most avid readers, you're in a constant state
of awaiting the publication of new books by your favorite
authors even as you seek out the new shining stars of
literature. Judging from the selection of authors and
books listed here, the forthcoming fall season will not
disappoint.
First, though, I want to highlight two books for June
publication that are long-awaited titles by well-established
authors.
BIG SKY by Kate Atkinson (June 18)
A welcome surprise is the return of detective
Jackson Brodie to this latest novel from
Atkinson. Brodie has appeared in four of
Atkinson's previous novels, the last one
published in 2010, Started Early, Took My Dog.
You may be better acquainted with her more
recent and equally successful books, Life after
Life and A God in Ruins.

“Dear readers,” writes Atwood, “Everything you've ever asked
me about Gilead and its inner workings is the inspiration for
this book. Well, almost everything! The other inspiration is the
world we've been living in.”
THE DUTCH HOUSE by Ann Patchett (September 24)
Bel Canto, for which she won the Orange Prize in
2002, remains my favorite novel by wellestablished writer Patchett, but that may be due
to my passion for the opera as well as the allure
of Peru and the mysterious Sendero Luminoso
(Shining Path). This, her eighth novel, spans 50
years in the lives of two siblings. Family,
betrayal, and love are common themes in her
novels, and this one is no exception. The
publisher calls it her "masterpiece."
Most notably, Patchett runs an independent bookshop,
Parnassus Books, in Nashville, Tennessee, in the US.
THE WATER DANCER by Ta-Nehisi Coates (September 24)

GUN ISLAND by Amitav Ghosh (June 6,
although I have seen conflicting information
that lists September 10 as the pub date. Let's be
optimistic and hope for June.)
Many of you who are familiar with Ghosh's Ibis
Trilogy about the opium trade, which traverses
Britain, India and China (Sea of Poppies, River
of Smoke, and Flood of Fire), will want to read
his latest, in which the action also spans
several continents, from India and North America to Europe.
Not only is Ghosh an enchanting storyteller, he has an
"obsession with words" (his comment), and those of us who
appreciated his clever use of language in the trilogy eagerly
await what he has in store for us this time.
Now for the fall books and dates:
OLIVE AGAIN by Elizabeth Strout (October 15)
I may have mentioned this book is a previous
column, but I must repeat it as I think, judging
from the company I keep, that it will be one of
the most sought-after books of 2019. Get
yourself on the library waiting list as soon as
possible. Yes, the adventures of the snarky yet
beloved Olive Kitteridge continue. If you haven't
read Strout's Pulitzer Prize-winning
introduction to our favorite gal, please do so. It
is called simply Olive Kitteridge, and it is simply
unputdownable.

This will be his first novel, though it continues
the theme of his previous non-fiction books. The
premise is a boy with a supernatural gift who
lives in bondage on a plantation. This book is
categorized as Historical Fiction and Science
Fiction/ Fantasy. It is written as an adventure in
the underworld and the real world of slavery.
TALKING TO STRANGERS by Malcolm Gladwell
(September 10)
I recently saw a survey that identified the top
recommendation for good mental health as
having random conversations daily, even with
strangers. Number two on the list was having
good friends. The article casts an interesting
light on Gladwell's new book, which deals with
interactions and understanding strangers. Also
significant in these days of conversations on
immigration.
Gladwell is always a delight and a surprise,
analyzing everyday habits and new ways of looking at the
world.

Huatulco’s
Frozen Yogurt

THE TESTAMENTS by Margaret Atwood (September 10)
Building on the success of The Handmaid's
Tale, her brilliant novel of almost 20 years ago
that was recently serialized with equal success
for television, Atwood continues the novel in
this book (not to be confused with the end of the
TV series, which expanded Atwood's story). At
the end of The Handmaid's Tale, Offred is being
placed in a van that will take her to freedom
outside of Gilead.

The Eye 18

Gardenia Street
La Crucecita
(2 blocks from the church)
Open 3pm-10pm
Closed Mondays

GIRL by Edna O'Brien (Faber &
Faber, the publisher, has
announced only that it will come out
in 2019.)
Edna O'Brien's work spans nine
decades and this Irish titan has
received numerous awards. She's
truly a role model for new writers.
Lee Brackstone, then the head of the Faber Social imprint at
Faber & Faber, commented: "In Girl, Edna O'Brien once again
proves herself to be one of our most compassionate, stylish,
and fearless novelists. The Little Red Chairs has sold over
250,000 copies in two years. In her ninth decade, Edna is
producing the greatest work of her staggering career. There is
no more urgent writer working today."
The repressive environment in which girls are brought up is a
continuing theme in O'Brien's books. Her earlier ones were
even considered scandalous in her home country of Ireland,
where she attended Catholic schools. I love the opening
sentence of her newest book, "I was a girl once, but not
anymore."
Happy reading, friends!

Upcoming Events
Huatulco Recurring Events:
English AA, Huatulco
Wednesdays and Saturdays 7:15pm - 8:15pm
Thursdays 11:30am
Calle Flamboyant 310, 2nd floor, La Crucecita,
Info: Wiles b_wiles@yahoo.com
Weekly Markets
Pochutla Market- Every Monday

Huatulco’s Organic Market
Santa Cruz 8am - 2pm
First and Third Saturdays fo the month.

Encuentro de Cocineros - Local cooks gather with
sample dishes to raise money for local charities.
Santa Cruz Park, 2pm, - 150 pesos
Last Sunday of the month

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

“For me, the reason why people go to a
mountaintop or go to the edge of the ocean is to
look at something larger than themselves. That
feeling of awe, of going to a cathedral, it's all
about feeling lost in something bigger than
oneself. To me, that's the definition of
spectacle.”
Diane Paulus

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
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The Oaxaca Learning Centre
By Claire Rooney

“IN YOU I SEE ME” – This poster,
in a cafe in Oaxaca, jumped off
the wall at my glance. It
reminded me of the universality
of life's challenges and joys if we
pry back masks such as culture,
geography, and class.
“IN YOU I SEE ME” repeatedly
came to mind during the week
that I spent at The Oaxaca
Learning Centre (TOLC) Bed and
Breakfast in January of this
year. Gary Titus, a community
organizer from San Francisco
who was grieving the death of his
life partner, began healing his
own heart by tutoring street
youth on his patio in Oaxaca in
1992. Would that each of us were able, like Gary, to transform
deep loss into a gift to disadvantaged youth – IN YOU I SEE ME?
Carol Watts, a fellow Canadian, introduced us to TOLC in the
September-October 2018 edition of The Eye
(https://huatulcoeye.files.wordpress.com/2018/
08/2018-sept-oct.pdf). In fact, it was Carol's article (“Be a
Part of Responsible Tourism with the Oaxaca Learning
Center!”) that compelled me to contact the B&B to arrange a
stay there. All proceeds from the B&B go directly to the
programs offered at TOLC, where youth embark on a journey of
learning and personal development to overcome socioeconomic, geographical and cultural barriers.
I was elated to meet Carol at the January 27, 2019, Concert for
the Benefit of The Oaxaca Learning Center in the sunny
courtyard at TOLC. An overflow crowd was delighted by music
by Mexican composers and Mozart, artfully performed by three
members of the Oaxaca Symphony Orchestra and a master
guitarist. It was a joyful afternoon of music, camaraderie and
community.
To recap from Carol's article, TOLC is a unique nonprofit
organization in Oaxaca. It provides much-needed academic
tutoring and social support services to low-income students
from underserved urban neighbourhoods and indigenous
rural villages throughout the state of Oaxaca. All tutors and
leaders come from the same background as the students and
are role models to inspire and guide them. From early teens to
young adults, students at TOLC are striving to reach a level of
academic proficiency in order to fulfill educational and
professional goals. Rigorous tutoring in mathematics and
science, English classes, computer skills training, career
counselling, college admission preparation, psychological
counselling, leadership training, gender equity workshops,
cultural experiences and field trips are all provided free of
charge. Ongoing financial assistance for Learning Centre
tutors and teachers, former students themselves, is a
cornerstone of TOLC.
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Gerardo, fondly known as
“Yayo”, is one of the youths
currently involved with
TOLC. Unbeknownst to my
husband and me, Yayo
generously gave up his
bedroom for the week of our
stay, as they were full up
with other guests. Yayo's
room was as lovely as he is. I
feel immense gratitude that
he gave me permission to
share his story.
IN YOU I SEE ME. The
transition from childhood to
adulthood is fraught with
angst and uncertainty for
each of us, regardless of
background. Yayo was a 16year-old high school
dropout in 2015, struggling
with anxiety, depression
and confusion about his future. Introduced by his older
brother to Gary Titus, the founder of TOLC, Yayo found a safe
and respectful haven, a job as a kitchen helper, as well as true
friendship and psychological counselling that helped him get
on track.
Yayo shared with me many feelings and insights. At TOLC, he
learned how to set goals and achieve them. A return to high
school was first, followed by a scholarship to study English.
Four years later, this 20-year-old exudes warmth, confidence
and enthusiasm. The compassion and respect he received is
paid forward in the warm and sincere way he interacts with
everyone. Yayo is now a high school graduate, and an
increasingly confident English speaker. Currently in a “gap
year”, he is fulfilling several more goals—learning to swim and
play the piano, and teaching English to 14- to 16-year-olds at
TOLC – a position usually reserved for university students. In
addition, he is working studiously in preparatory classes for
the university entrance exam that was coming up in April.
In thinking forward to university, Yayo asked The Oaxaca
Learning Centre for vocational testing to assist with
educational planning. On completion of the psychological
testing he realized that “I might like to do this myself . . . I want
to help people who really need help, like Gary helped me . . . I
know now that psychological health is very important”.
Emerging from his achievements are personal development,
self-confidence and a bright plan for his future. Yayo is set to
study psychology at Anáhuac University in Oaxaca starting in
August, a goal that seemed completely out of reach a few years
ago.
Gary Titus passed away in December 2015 following a
progressive illness. His death hit Yayo very hard. It was clear
from our conversations that Gary had a profound impact on
the life of this young man, and that his grace, kindness and
unwavering belief in the dignity of each individual lives on in
many others, too. Among them is one very special woman,
Susan Connor.

In 2007, Susan Connor, a petite but formidable law professor
and civil rights lawyer from Chicago, was in Oaxaca on holiday.
While walking down Calle Murguía, Susan was beckoned over
by Jorge, a young man who was hanging out with friends in
front of The Oaxaca Learning Center, waiting for it to open.
Susan regards this encounter as “no accident”, and recounted
to me with delight the story of this introduction. Jorge insisted
that she come in to meet Gary (Titus), and learn about the
Center. Within a day, she began volunteering at TOLC and
redirecting her passion for civil rights law to the youth of
Oaxaca.
For the next six years, Susan continued to come to TOLC for
three months a year, volunteering in various capacities during
breaks from her university teaching back in Chicago. Susan
felt a true affinity for Gary Titus, a man she describes as
“Buddha-like” in his core value of non-judgment, as well as his
intolerance for injustice and ability to articulate these values
very clearly. She observed closely how TOLC worked, and
easily internalized Gary's passion for the Centre and the youth
of Oaxaca because her own values were completely aligned
with his. In August 2013, on the eve of her departure back to
Chicago to begin a new semester teaching law, Gary shared
with Susan his deep anxiety about the fate of TOLC, as his
heath was in decline.
It was a transformative moment for them both. The decision
was made for Susan to retire after 41 years teaching and
practicing law. An intrepid little ball of energy with clear and
unequivocal principles, Susan sold her possessions and
replaced her American dream with a Mexican one that felt
absolutely right in heart and mind. She moved into her new life
at TOLC full time on December 31, 2014. Quietly, respectfully,
and steadfastly over time, Gary introduced her into the fold,
such that when he died 11 months later, Susan had earned the
trust of the students, teachers, Board members and
supporters of TOLC.
While Susan resists a “title” at TOLC, she is essentially the
mentor-in-residence and the manager of the B&B. She is also a
warm and incredibly effective spokesperson for the Centre. Her
advocacy for the youth of Oaxaca in general and several
individuals in particular is infectious. Yayo now has an “other
mom”, a role that Susan embraces wholeheartedly.
In our current world where negativity dominates the press,
spending time with the people at TOLC was uplifting. I left there
feeling buoyant and optimistic, and cannot wait to return and
to contribute in a more meaningful way. IN YOU I SEE ME – we
can share in the achievements of Oaxacan youth and better
ourselves, too.
There are many ways to support the Centre. You can volunteer
to do an intercambio (exchange) where you can practice your
Spanish with a student while helping them with English. If you
are an English-language teacher you can work on curriculumbuilding or teach an English class. Workshops on topics such
as stress management, essay-writing, and sexual and
reproductive health need leaders. Like all non-governmental
organizations, expertise in fundraising, organizational
development, marketing, grant-writing, and event organizing
is needed. Donations are always appreciated, and there are
three platforms—-one for Canadian donors, one for Mexican
donors, and one for donors from the USA and all other
countries.
To obtain a volunteer application or more information, contact
Susan Connor at susanconnor@tolc.org.mx. To make a
donation, go to the Centre's secure donation page at
http://www.tolc.org.mx/donate.html.

4ocean Revolutionizes Ocean Clean-Up Efforts,
One Bracelet at a Time
By Linda Kelly
Ocean communities
around the world are
increasingly aware of –
and increasingly
concerned about – the
problems caused by
manmade pollution in
the world's oceans and on
their beaches.
While
recycling efforts are
catching on globally, the
markets for trash to be
recycled are disappearing.
More non-compostable
and non-biodegradable
garbage than ever is
ending up in our seas.
Everyone can do his or her
part – and our collective efforts help – but a pair of college
buddies set out to create a global company focused on ocean
clean-up efforts, and they've achieved phenomenal success in
just two short years.
Florida surfers Andrew Cooper and Alex Schulze took a postuniversity graduation trip to Bali, Indonesia. What they found
there astonished and dismayed them – beautiful beaches piled
high with manmade garbage.
The young entrepreneurs decided to seek out a local solution to
cleaning the Bali beaches. On the Bali surfing trip, Cooper and
Schulze watched Balinese fishermen steer boats around the
floating islands of plastic garbage then pull up fishing nets
bulging with plastic bottles and trash. The fishermen simply
tossed all the plastics, everything but the fish, back into the
water. The pair learned that the proliferation of plastic waste
was interfering with net fishing, but this led to a brilliant idea –
what if fishing nets could be used to clear the plastics from the
ocean?
Cooper asked one fisherman, “How come you guys aren't
taking this plastic back and recycling it? You're just throwing it
back in the water where it doesn't belong.” The fishermen
responded, “We don't get paid to pick up plastic, we get paid to
pick up fish.” The idea for 4ocean (https://4ocean.com/)was
born!
The college buddies set out to form a company that would
employ local fishermen to “fish” out the plastics and garbage
from the ocean…but how to fund this initiative? They steered
away from creating a non-profit, as they didn't like the idea of
begging for funding, plus ocean conservation non-profit
organizations are numerous.
Instead, they formed a for-profit company that is funded 100%
by the sale of merchandise created from the plastic garbage
they salvage from the oceans, beginning with their humble
clear-plastic-bead bracelets. For each bracelet sold, 4ocean
promises to remove (at least) one pound of garbage from the
ocean. (https://4ocean.com/collections/all-products)
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To date, over a million of the $20 bracelets have been sold – and
over 4.2 million pounds of manmade garbage pulled from the
world's oceans – which means that in just over two years,
4ocean has received over $20 million in funding for its ocean
clean-up and plastics recycling efforts! The company has
added reusable water bottles, 4ocean mesh clean-up bags and
rubber-coated clean-up gloves, and 4ocean t-shirts to its
online shopping options, but the vast majority of funding
continues to come from the plastic bead bracelet sales, now
available with various plastic twine colors and supporting
various environmental initiatives.
More than 40% of the profits 4ocean realizes from selling
bracelets (which are now made in Bali) and other online
merchandise is spent on the company's cleanup operations,
and about 10% goes to 4ocean's various charity partners. The
other 50% covers 4ocean's operating expenses. The two cofounders take annual salaries of $50,000 each, with the rest of
4ocean's profits getting invested back into the business to
continue expanding the cleanup operations.
4ocean now has staff in 27 countries, with over 220 employees,
and crews working in the ocean 7 days a week. Schulze and
Cooper have over a million followers on Instagram and another
million on Facebook. The pair has been nominated for the 2019
edition of Forbes Magazine's “30 under 30”
(https://www.forbes.com/30-under30/2019/#5d7e4d063b03) in the Social Entrepreneur
category. Their ambitious plan for this year is to reach the
landmark of 10 million pounds of plastic and garbage removed
from the world's oceans, something Cooper and Schulze expect
to reach by mid-2019.

“There’s nothing wrong with enjoying looking at
the surface of the ocean itself, except that when
you finally see what goes on underwater, you
realize that you’ve been missing the whole point of
the ocean. Staying on the surface all the time is
like going to the circus and staring at the outside
of the tent.”
Dave Barry

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

When Cash Ends, What Else Dies?
By Leigh Morrow

H

ard to believe, but the
Mexican peso, one of the
oldest currencies in
North America, was
official tender, along with
other coins of this country, in both the
USA and Canada until the mid-1800s.
It would have been fun to find a peso in
my stocking up in Canada.
Alas, I was born much later, in the
1950s, and as a child I would secretly
hope that when I opened that birthday
or Christmas card, tucked inside and
maybe folded a few times, was a crisp
new Canadian bill. More often than not,
it was a blue five note, sometimes for
special occasions a purple bill, and once
or twice, a brown or a red bill for a
milestone birthday, always with the
comment “Buy a little something nice for
yourself, Leigh, Love, Mom and Dad”.
That was a real gift. I had received
enough gifts that had no meaning for
me, like flannel pajamas with feet, lava lamps, figurines. The
idea of buying something you had coveted for awhile was
appealing because you had been anticipating its arrival!
Those were the days when making money and spending money
were bookends. There was a ying and yang created and some
sort of mindfulness. I would babysit for a few dollars a night, to
have spending money on the weekend for lipstick, comics and a
new 45-rpm. I set up a lemonade stand with my sibling, to
make a few dollars to go to the movies. I would wait tables,
bartend, and work the switchboard at a nursing home, to
purchase an old jalopy car for University.
In fact, my friends and I came up with some really inventive
ways to make money, because there were few other
alternatives. There were no credit cards. There wasn't swipe or
tap or square. The only way you could make a purchase was if
you paid cash for it, or bought it on a layaway plan, which
young people my age couldn't do.
I remember as a kid, my Mother taking me shopping at The
Bay, a department store that was at one time the mainstay for
Canadian consumers, but has since disappeared altogether.
This was decades before thrift stores and consignment
shopping came into vogue. Basically, everything you bought
came from one of the major department stores, or you got it as a
wedding gift.
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Mom had carefully selected the right
sized couch to fit the one wall in our
living room that faced the fireplace and
had room for a picture to hang above.
After much discussion over the months
about style, color and material, she
settled on a $200.00 ivory-print settee
and laid down a hundred dollars in four
neatly pressed twenty-dollar bills to put
the couch on hold. It's a concept that is in
dire need of revival today. Before she
could own it, she needed to save the rest
of the money, but this meant the couch
was reserved for her. The rest of the
payment could have taken a year or
more, and my Mother is unfortunately no
longer with us to ask, but suffice to say it
took a while as she didn't work and any
extras like the couch came from scraping
corners from the grocery allowance my
Dad gave her.
When the couch arrived, it was, for my
very British mom, as if Queen Elizabeth
had come for tea! My mom smoothed
those cushions the same way she
smoothed her apron, long deliberate
strokes, and stood from every angle of
the living room to see how it looked. She would walk up to it, sit
down, stand up, and then approach from another angle seeing
whether the cushions held their place and the tightness of each
seat was correct. As children, we were not allowed in the living
room, but we would peek in and often see Mom in those first
few weeks happily appreciating her new couch.
My mom never got another couch. That couch followed our
family through several more moves across the country and
back again; ironically, it was in the same shape as I remember
seeing it in The Bay. Even as adults, my brother and I seldom
sat on it, perhaps uncomfortable from years of conditioning.
I believe my Mom appreciated that couch so much more,
because she had to anticipate its arrival. I appreciate the fact
that we can buy anything on Amazon and have it delivered
within a few days right to our doorstep, but have we asked
ourselves what we have lost in the process?
Convenience, which my millennial daughter demands, does
not come with something my late mother taught me, the benefit
of appreciation. I, too, have come to believe that true
appreciation only comes after you have wanted an object long
enough to really desire it. You need time to fantasize about
owning it, so you can appreciate it. You need time to think
about what the coat will feel like, once you own it. You need
time to mentally move that new dining table around your
house, and decide where it should live. You need to covet that
car so you can drive anywhere your heart desires, ecstatic to
explore beyond the city subway or metro stops that have
confined your movement.

Chiles&Chocolate

Very little of that mental appreciation happens now. We buy
what we need, or more correctly, what we want, instantly. We
do not save up for a purchase, except for a house, because you
can't yet put them on your credit card. As a result, we have
completely buried any hope of having appreciation for what we
own.

Cooking Classes
Huatulco, Oaxaca

That has come with huge consequences. First, we buy more
than what we really need. We don't take that slight hiccup in
time, like a day or a week to ask – how important is this new
item to my life? It probably isn't that important, and probably
you really don't need it.
So, owning it turns into a
disappointment! Whatever we bought lacks interest to us, and
provides little enjoyment.

The best way to learn about a
culture is through its food.

That brings us to the second issue. With the ease of online
buying,if our last purchase failed to deliver the love or joy we
need, we buy something else, in the hope it will. So we get back
online and have Amazon deliver something else! Check out
most of our garages. No car in sight, just piles of unwanted
things.
We now need someone from Japan to tell us how to de-clutter
our over-stuffed homes and only keep the items that spark joy
with us. If we had waited and anticipated, prior to buying, I'm
sure we would be better at buying only those things that spark
joy in us.
I think most of us in midlife would like to buy less, recycle
more, and live a less cluttered life. Simplifying our lives and
curbing our spending will do us well as we move forward.
Anticipation is a great tool for this. It helps us get off autopilot.
Anticipation has had a hard time surviving in the modern
cashless world.
With instant access to online purchasing, we have made
buying anything, even a mattress, a simple, quick, effortless
task. I admit not having to go to a brick-and-mortar store to try
out the mattress while you endure the salesperson's questions
– “Do you spoon at night, or are you more a stomach sleeper?” –
while staring at the end of the bed, is appealing. But ordering
online, without any mattress-bouncing also erases any hope of
developing appreciation for this object.
I really try now in midlife to only buy what I love. I seldom buy
new, except underwear, runners, and once in awhile, a
mattress. I'm fortunate to live in an era and a city where thriftstore shopping offers amazing value and quality. I also like not
knowing whether I'm going to find what I'm looking for.
Sometimes I need to wait several weeks before the right table or
lamp, manifests itself. It has become a game to see how long it
takes for the universe to deliver.
That anticipation makes the wait so great: one day the perfect
mirror, kettle, or table is magically sitting there, for sale, and at
a great price. I have saved a lot of money shopping this way. It's
allowed me to be generous with my friends and family and my
special projects in Mexico. I want money for all my midlife
adventures ahead, and really, by now, what do I really need
that I don't already have? Anticipation has kept my house and
my life uncluttered, clean and simplified.
Consumerism has reached even the small pueblos of Mexico. I
was shocked to see how many had been given credit cards, with
no real knowledge of how minimum payments result in doubledigit interest rates, damaged credit scores and creditors
coming to call. I thought Elektra, Coppel, and other interestaccruing, buy-now pay-in-installment stores would have
shown how ruthless late fees are, and ultimately how
repossession works. With cash in its grave, we need to learn
how to balance the convenience of credit and online payments
with our need to anticipate our purchases in order to
appreciate them.

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

Water – Tragedies to Avoid and Fears to Learn From
By Susan Birkenshaw

I

am neither a scientist and nor
a professional diver and I have
never claimed to be an activist.
The people in these roles are
the ones we must to listen to
now, if we (people in general) are ever
going to have even a minor role in
reclaiming our planet and its oceans
and the playground that has come to
be our home.
I have just returned to Canada from
my first long term (6 months)
residency in Huatulco. While getting ready for the return
journey I reviewed in my mind all the experiences that we have
had in the last 6 months. It came to be a long list of good times
with a few bad times interspersed.
I was surprised and afraid to let several of my new realities and
fears come to the surface. First, I am a bright light worshipper
– I truly get miserable in the gloom and dark skies of winter in
Canada and even in the mountains of my beloved Ecuador.
Second, I am no longer the off-the-charts extrovert of my early
years – maturity or simply aging? And finally, and most
importantly, I need a body of water nearby.
Why were these important learnings? It took me 24 hours of
being back in Canada to feel the heaviness of cold snow clouds!
The bright sun on the waters of Chauhue Beach is something I
came to take for granted until this week. The water – a perfect
constant blue - seemed to be eternal. Then the impact of the
damage that we have been doing to our planet came into much
more direct focus when I remembered the whales we saw on
our sails in the bays (beautifully majestic but apparently fewer
in number), while snorkeling in some bays was a sad
disappointment amid the pieces of plastic that lay water-logged
at the water's edge.
Avoidable Tragedies – Making Changes in Habits
As single events, not much reaction other than – that's so sad,
but taken as a part of a very big picture, the impact was huge!
By the end of our 6 months, I found myself picking up plastic
garbage wherever we wandered. Not a big deal but beginning of
my own education.
I started by thinking about popotes (drinking straws). The
oldest drinking straw in existence, found in a Sumerian tomb
dated 3,000 BCE, was a gold tube inlaid with the precious
stone lapis lazuli. Nowadays, of course, most straws are
plastic, so I went out of my way to look at the impact of the
ubiquitous plastic drinking straw. Here's a small bit of the info
that I found by simply entering these words into my search
engine: “drinking straws in the ocean”, not really
sophisticated, but it garnered 284,000 hits.
What did I learn? The two most common “facts” are these. In
the US, 400 to 500 million single-use straws are used and
thrown out (not recycled) every day and it takes 100 years for
each straw to decompose, probably not completely. So, where
do they go? Answer? The piles of garbage in every landfill
worldwide, the street gutters, then the waterways of our planet
and ultimately back onto the beaches throughout the world,
including our Bahias de Huatulco.
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The second – and saddest – fact is
this. All marine life is constantly on
the search for food. They look at the
bright colours of big and small pieces
of plastic and often mistake them for
food. Eating plastic leads to death by
malnutrition and smothering; the
digestive systems simply get clogged
and stop working.
In the year since we made our formal
move to Huatulco, the world officially
has read about five magical whales
who died a sad and possibly painful death simply because they
followed their instinct to eat virtually anything that looked like
food. A whale in the Philippines died with over 80 pounds of
single-use plastic bags, garbage bags, and sacks for bananas
and rice. A pregnant sperm whale in the Mediterranean had
two-thirds of her stomach, and most of her intestines,
crammed with fishing nets and lines, and plastic bags, pipes,
and household plates. Dead as well was her unborn calf.
And we cannot forget the beautiful turtles throughout our
region – it is beyond heartbreaking to hear of or see the
entanglements they get in with the discarded fishing nets!
Defeating Your Fears
My fear here could be thought of as selfish. What I cannot
imagine: a day going out for a sail from Santa Cruz and not
anticipating the search for a beautiful whale fluke (tail). I
cannot imagine snorkeling without seeing a huge variety of fish
and coral. New recycling rules are now in place our household.
We were not very good at it!
My other fear is one that comes from my lack of confidence in
my swimming skills. I am afraid of the strong undertows and
rip-tides. While being selective about where I swim in the
ocean is my first line of defense, my second is self-education.
Simplistically, this is what I have learned. While I know it is
easier said than done – RELAX and DON'T PANIC!
1. Learn how to spot a rip-tide. They show up at a gap in the
waves just before they hit shore.
2. If you find yourself being knocked around a bit, the best line
of defense is to RELAX and float and go with the flow. These
riptides will take you out, but they will not pull you down if you
can relax into it.
3. Allow yourself to be taken out and out of the swirl (the force
of the pull will dissipate) and then swim PARALLEL to the shore
– away from the waves and the pull.
4. Then from the spot you know you are out of harm's way, float
until you are regain your strength and then simply swim
diagonally towards shore.
Above all, listen to the life guards! They really do know what
they are doing. The RED flag really does mean not to swim
there! Ask the life guards where it is safe to swim and then find
the eternal joy of enjoying the ocean and beach – cleanly and
safely.

10 Exclusive Designer Homes
Starting at 240 USD
-24 hour security
-HOA only 125 USD
-Large swimming pool
-BBQ area
-Palapa Area
-Shade and very pristine gardens
-Gated and private entry
-close to all stores and downtown
Starting Pre-sale Pricing
BuildingHuatulco@gmail.com
Cel: 958 174 2212

