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elcome to our 50th issue! I can hardly 
believe that what started out as a spark 
of an idea and something fun to try, has 
turned into such a rewarding experience Wand with such a devoted readership. I 

am so grateful for those who have been on this journey; 
some from the beginning, some for a short while, some 
making guest appearances. Thank you for your insight, 
perspective and willingness to share a part of yourself. 
Thank you to our advertisers whose support makes this 
possible. If you enjoy reading The Eye please be sure and 
let our advertisers know and support them in turn.

One of the most rewarding aspects of my work at The Eye 
has been the way we have been able to connect those in 
need of support with those willing to give it. This year 
alone we fund-raised three new computers and printers 
for the Jose Vasconcelos Library, we launched a girls 
scholarship program called ‘Seguir Estudiando’ in the 
village of Zimatan and we are currently working on 
developing a sports program in the same village. Thank 
you to everyone who has helped out with these 
endeavors, giving time and financial assistance.

See you next month,
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Healthy Granola with a Pre-Hispanic Grain

By Brooke Gazer

hen we opened Agua Azul la Villa fifteen years 
ago we would purchase granola to serve with 
breakfast.  Over time it seemed that there were 
more oats and a lot less of the “good stuff” in Weach package. I asked myself “How hard can it 

be to make granola”?  It turned out not to be very difficult at all.  
To me, what makes a granola great is to have a diversity of 
flavors and textures and to be rich in protein and other 
nutrients. After some experimenting this is what we serve.

This is not like baking a cake; measurements do not need to be 
exact, feel free to improvise a bit.  I make a big batch and freeze 
most of it to keep it fresh; you may want to cut the recipe in half 
since this one makes about 24 cups or about 5 pounds. Do not 
forget to turn it frequently or it may burn or you could end up 
with a very large granola bar!

The combination of both honey and molasses gives it a more 
complex essence. You are unlikely to find a tin of molasses in 
Huatulco, so here is what you do… buy a block of “Panela” 
(these dark brown sugar loafs are sold at any fruit market) and 
dissolve it in boiling water. Store the remainder in the fridge.  
Last year we were fortunate to have a Doctor of Nutrition as a 
guest and he assured me that a 1/3 cup serving of this granola 
packs more protein than 2 eggs… so indulge yourself.  

What the Heck Is Amaranth? 

This small pale colored morsel has a mild nutty flavor and is 
packed with nutrients.  It is considered a “super grain” 
because it offers more iron, calcium, protein, manganese, fiber, 
and other phytonutrients than wheat or rice.  It is one of the 
most protein rich plant-based foods and rivals some animal-
based protein such as cheese. This granola recipe contains 
other gluten ingredients, but it is worth noting that 

 

Amaranth (Amaranto in Spanish) is a pre-Hispanic grain that 
dates back about 8,000 years.  It was used by the Aztecs and 
the Mayans, both as a staple food and in celebrating religious 
ceremonies.  In an attempt by the church to destroy all native 
traditions which they considered pagan, the Spaniards 
outlawed the cultivation of this grain. Crops were burned by 
the conquistadors and Amaranth had practically disappeared 
from Mexico by the later part of the 1600's.  

 of 
these teeny seeds were carried away by the wind before they 
could be destroyed.  A simple act of nature permitted this 
resilient plant to survive as a weed in some remote areas of 
Mexico.  Miraculously the genetic base was preserved to be 
revived centuries later.

In the early 1970's amaranth was discovered to be extremely 
rich in several nutrients, causing a resurgence of commercial 
interest in the plant.  By the end of that decade a few thousand 
acres were dedicated to its cultivation.  Originally sales were 
limited to health food stores but today it can be found in a wide 
range of supermarkets. In Huatulco, both Super Che and 
Soriana stock it under its Spanish name. 

Amaranth 
does not contain gluten so it could be ground into flour and 
used with a combination of grains in gluten free recipes.  

Like quinoa, amaranth is not technically a grain but a seed. A 
single plant may produce up to 60,000 little seeds and some

Agua Azul Granola 

8-10 C Oatmeal
3C  Puffed wheat
2 C Salted halved peanuts 
3 C Peanuts with their skin
1 ½ C  Amaranth
1½  C Sunflower seeds
1½ C Sesame seeds
1½ C Chopped nuts (pecans, almonds, cashews or hazelnuts)

Mix all dry ingredients in a very BIG bowl.

1 ½ C Canola oil
¾ C Honey
¾ C Molasses
1 -2 Tsp Salt
1-2 Tbs. Cinnamon

Pour liquids over dry ingredients and mix well.
Sprinkle salt and cinnamon as you are mixing.

Spread over  2 large cookie sheets 
Bake at 350° F for about 40 - 50 minutes
Turn the mixture every 10 -15 minutes

About 10 -15 minutes before it is done, add
1  C Shredded coconut

Cook another 10 -15 minutes
Take out of oven stir and let cool and add
1 C Raisins and or chopped dried fruit.

Can be stored in the freezer for 1 - 2 months in tightly wrapped 
bags.

*Be careful not to overcook the coconut; it will continue to 
brown a bit after it comes out of the oven. 

Brooke Gazer operates Agua Azul la Villa, an 
ocean-view B&B. 

*

www.bbaguaazul.com

http://www.bbaguaazul.com
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Mexico City: 
Top Restaurant Choices for All Budgets

By Carole Reedy

ust as beauty is in the eye of the beholder, perhaps 
flavor lies in the tastebuds of the consumer. Since 
food and restaurant preferences vary widely among 
individuals, here we cite expert recommendations as 
well as personal observations from citizens and J
travelers populating this grand metropolis. 

The breaking news of the summer is the list of the 50 BEST 
RESTAURANTS IN THE WORLD as named by The Diners' Club 
World's Best Restaurants Academy and sponsored by S. 
Pellegrino and Acqua Panna.  The voting committee consists of 
more than “950 trusted and well-traveled gourmets,” among 
them chefs, restaurateurs, critics, food writers, and highly 
regarded foodies. 
   
This year Mexico City boasts three in the top 50. All are located 
in the fashionable Polanco area and, as you might imagine, 
reservations are essential, often weeks in advance. The price 
per person for food at each of these top eateries exceeds 1000 
pesos. (Note that few restaurants are open on Sundays in 
Mexico City.) 

PUJOL:  Chef Enrique Olvera's inventions have graced this list 
in the past few years, finding its place in 2015 at number 16 on 
the 50 BEST list. (Olvera has recently opened another 
successful venture in New York City called Cosme.) This chef 
has reinvented “la cocina Mexicana.”  With a fixed-price menu 
(1,300 pesos per person including the 16 percent IVA tax), 
Olvera offers six or so tastes of his ingenious creations. You'll 
almost always recognize the main ingredient, with the surprise 
arriving in the preparation and combination of spices. 
Examples include: Huitlacoche, molleja, higado; Tamal de 
papa, hoja santa, ensalada de frijol crillo; Tacos de barbacoa, 
adobo de chile guajillo, hoja de aguacate, puré de aguacate. 

Pujol is open Monday through Saturday, 1:30 pm to 10:30 pm. 
Address and phone: Francisco Petrarca 254/ 5545 4111

QUINTONIL is ranked 
number 35 on the list. 
I t ' s  k n o w n  a s  a  
contemporary Mexican 
restaurant and by many 
is recognized as serving 
the best pastries in the 
city.  All meals end with a 
sorbet of nopal with lime 
and salt, a favorite with 
a l l  d i n e r s .  T h e  
partnership of Jorge Vallejo and Alejandra Flores brings 
together both knowledge and experience to provide the best 
cooking and service dynamic. “The everyday home-style 
flavors…remind us that simplicity and hospitality do not have 
to be at odds in haute cuisine.”
  
Open Monday through Saturday, 1 pm to 5 pm and again at 7 
pm to 11pm. 
Address and phone: Newton 55/5280-2680

BIKO, another favorite with sophisticated diners, comes in at 
number 37 this year. Basque chefs Mikel Alonso and Bruno 
Oteiza bring us the flavors of their homeland, which they fold 
together with Mexican traditions and ingredients. 

Open Monday through Saturday, 1:30 pm to 5 pm and 8 pm to 
11 pm.
Address and phone: Masaryk 407/5582 2064

Worldwide best
Eager to try restaurants in other parts of the world during your 
travels?   Spain walks away with the coveted number 1 spot for 
its EL CELLER DE CAN ROCA in Gerona (or in Catalán 
'Girona'). The Top 50 list isn't the only place this restaurant 
appears as number 1 in the world. This year it was one again 
named the best restaurant in the world by the magazine 
Restaurant.   The food is traditional Catalán.  Edward Owen of 
The Times calls the cuisine 'a fusion of traditional dishes with 
surrealist touches.'

Unsurprisingly, Paris leads the city list with four additional 
reasons to travel to the gem of Europe: number 12 L'ARPEGE, 
number 21 LE CHATEAUBRIAND, number 36 L'ASTRANCE, 
and number 47 ALAIN DUCASSE AU PLAZA ATHENEE. 

Charming and tasty options in DF
BISTROT MOSAICO:  San Angel  
There are several Bistrot Mosaicos in 
the District, but we visited the one in 
San Angel, right on the corner of 
Insurgentes Sur and Avenida de la Paz.  
The restaurant provides ample 
parking; just drive into the entrance. 
For those taking public transport, the 
Metrobus stop La Bombilla is steps 
away from the restaurant. 

Leaving the busy intersection to enter the portal of the 
restaurant, you're transported to another world, one of 
peaceful gardens and no traffic noise.  Bistro Mosaico provides 
indoor and outdoor dining, though even if you're inside it feels 
as if you're in the garden due to the orientation of windows, 
ample space, and the flora. The food is varied, though French 
offerings are evident, my personal favorite being the Tartine 
Provencal.  The mix of French and Mexican works nicely. 
Quesadillas de huitlacoche are often a specialty of the day.  
Desserts are to die for and the wine list is varied. As is so often 
true, it's more cost effective to buy wine by the bottle than by 
the glass.   

We were a group of 17 women during our last visit and were 
treated with care and efficiency, not rushed, in a private room. 
Consider this delightful spot for your office Christmas 
luncheon for a festive beginning to the holidays. Gerente 
Héctor Alegría Briseño and his staff will exceed the needs of 
your group. 

Most branches of Bistrot Mosaico are open seven days a week 
from 7am to 11pm.  Only the Reforma location has reduced 
hours.   Note that there is also a Bistrot at the airport! But for 
pure ambiance and tranquility while dining, vale la pena to 
make the trip to San Angel.
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LALO!:  Colonia Roma Fun, casual dining, ideal for a late 
Saturday or Sunday morning breakfast, with a varied menu.  
Seating is at one big table, which encourages casual 
conversation rather than intimate dining.  It also makes it 
easier to sneak a peek at the impeccably prepared dishes, the 
genius of the restaurant's creator Eduardo Garcia, as they 
arrive at the table.  There are egg selections, of course, one 
beautifully prepared with salmon, as well as the famous 
French Toast.  Also served are sandwiches, salads, and fresh 
bread, as well as a nice variety of juices and coffee. Prices are 
very reasonable for the fine quality of the ingredients, 
preparation, and ingenuity.  
Open Tuesday through Sunday, 7 am to 7 pm

ROSETTA:  Colonia 
Roma  Basking in its 
w e l l - d e s e r v e d  
popularity, Rosetta 
requires reservations 
well in advance. The 
Italian selections of 
seasonal variety are 
innovative and clearly 
prepared with much 
care.  Prices are 

relatively high, but your meal will be worth it.  I have visitors 
from the US who want to return with each visit as the menu 
varies (a real plus for repeat visitors, except for those like me 
who return to a restaurant for their favorite dish). 
Hours are Monday through Saturdays from 1:30 pm to 11pm

EL DIEZ RESTAURANTS:  Very simply, looking for good 
arrachera (the specialty of all Argentine restaurants)?  El Diez 
restaurants are the place to go. There are several throughout 
the city, located in just about any neighborhood you're visiting: 
San Angel, Roma, on Reforma in Cuauhtémoc, etc.  The other 
specialty of Argentina, the empanada, is also served. In 
addition, baguettes and hamburgers, as well as chorizo 
argentine style, are found on the menu.  The house wine, 
named El Diez, is an excellent value.  There are special 
packages for takeout and delivery, as well as pizza and salads 
for vegetarians.
The hours of service depend on the location, but most branches 
are open seven days a week from 1p to 11p.  

One thing for certain in Mexico City: you'll never be at a loss for 
a good restaurant, regardless of your budget.  And if you find 
yourself hungry between meals, stop for a snack on the street 
where there are vendors galore.  Provecho!

oringa is a tree originally from India or Asia 
and is the only genus in the family 
Moringaceae, all of which are trees that occur 
in tropical and subtropical climates. There Mare 13 species in the genus, but the most 

common and widely cultivated species is Moringa olifera,  
which is native to the foothills of the Himalayas in 
Northwestern India. It is being cultivated in Santa Maria 
Huatulco and is now locally available as a nutrient 
supplement, and is well adapted to the local climate. You can 
find capsules at Bioamigables next to Photo Conejos. Or 
venture out to the neighborhood of Erradura, on the 
outskirts of Santa Maria Huatulco, where you can buy 
products directly from the rancho.  

Miracle Moringa has multiple medicinal properties 
depending on the part of the plant used, and is considered to 
be an all-around good health remedy. It has long been used 
to treat a variety of different ailments in indigenous 
medicine, particularly in South Asia. It can be a good source 
of protein and contains essential minerals, vitamins, beta-
carotene, and amino acids. All parts of the plant are useful 
including the roots, seed, bark, fruit, flowers and immature 
fruits (pods) although the leaves are most popular. Claims 
for multiple medicinal properties can be found in the 
scientific literature, which include cardiac and circulatory 
stimulation, anti-tumor, anti-inflammatory, anti-ulcer, 
anti-spasmodic, diuretic, anti-hypertensive, cholesterol 
lowering, anti-diabetic, anti- bacterial and antifungal 
activities. Yikes, it can do everything. And if you look on line 
to purchase dietary supplements, suppliers will tell you it 
does even more:  promotes healthy digestion, heightens 
mental clarity, increases energy, provides natural anti-aging 
benefits, enhances the body's immune system, regulates 
blood glucose levels, and promotes healthy circulation. They 
claim it has twice the protein of yogurt, seven times the 
carotene of carrots, three times the potassium of bananas, 
seven times the vitamin C of oranges, and four times the 
calcium of milk. 

My neighbor Larry Woelfel planted a tree he bought from 
Marcus (Vivero La Ceiba in Crucecita) at the Organic Market 
a few years ago. He makes a tea from dried leaves, and uses 
the raw leaves in salads and sauces. He claims the taste is 
mild and not bitter, that it adds a nice seasoning, but he has 
not noticed any improvement in his cognitive abilities 
following consumption.  

Miracle Moringa
By Julie Etra
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Oaxacan Chiles en Nogada Steals Limelight

By Alvin Starkman, M.A., J.D.

here's just no stopping Oaxaca when it comes to 
culinary greatness, and the uncanny ability of 
residents, including chefs, to take signature dishes 
from other parts of Mexico and elevate them to new 
gastronomic heights.  Borrowing from Puebla is a T
case in point.  As the recipe below reveals, while 

Puebla is credited with the origins of chiles en nogada, 
Oaxacan chefs are now stealing Puebla's thunder. But it 
should come as no surprise.  According to legend mole too was 
first developed in Puebla; yet in modern times it's Oaxaca 
which has the reputation for producing the best of these 
complex sauces ranging from mole negro, to verde, to amarillo 
and others.

Historians and experts in Mexican gastronomy are essentially 
consistent when recounting the origins of chiles en nogada, 
although the complete story is open to conjecture.  It appears 
that either the Monjas Claristas or the Madres Contemplativas 
Agustinas of the Santa Monica convent in Puebla, first 
prepared chiles en nogada. Local seasonal ingredients were 
used to create the dish for Agustín de Iturbide in August, 1821. 
He was en route to Mexico City from Veracruz after signing the 
Treaty of Córdoba, and stopped in Puebla to be there on his 

thsaint's day, August 28 .  

The other undisputed “fact” is 
that chiles en nogada is most 
often prepared in Mexico 
around the time of Mexico's 

thindependence, September 16 , 
as  a  meal  symbol ic  o f  
patriotism, since the stuffed 
green poblano chile, topped 
with a white walnut cream 
sauce, and garnished with red 
pomegranate seeds, together represent the colors of the 
Mexican flag.

Some have accurately commented that the traditional season 
for making and eating chile en nogada in Mexico is August and 
the first half of September.  Indeed, celebrations of Mexico's 
independence occur beginning late summer and continue into 
September.  But one writer's statement that chiles en nogada 
are available “only from July to September,” is inaccurate, just 
as the commentary that chiles en nogada are “only served for 
the several months that the ingredients are fresh.”  In fact the 
odd recipe calls for dried fruit, suggesting something may be 
amiss.  

And then there's the walnut.  “Nogada” is derived from the 
Spanish word “nogal,” or walnut tree. Why does another so-
called Mexico expert state that the stuffed chile is covered with 
a pecan sauce?  Yes, pecans can be used as a substitute, but 
the traditional recipe calls for walnuts.  The same author 
curiously states that chiles en nogada “is available in late 
August and September, timed for the annual walnut harvest 
and Mexico's Independence Day.” The importance of the 
walnut harvest is debatable. For example some have tied chiles 
en nogada to the “seasonality of the pomegranate,” yet in many 
parts of Mexico, Oaxaca included, pomegranates are available 
fresh-off-the-tree, year round.

So in Oaxaca the pomegranate is harvested 12 months a year, 
and walnuts are available year round.  Since the recipe's use of 
the latter is primarily as an ingredient in the cream sauce, 
availability of freshly picked walnuts should not make or break 
the quality of chiles en nogada.

But the seasonality of other key ingredients, such as local 
apples and peaches from Oaxaca's Sierra Norte, impacts the 
quality of the finished dish.  As acclaimed Oaxacan chef Pilar 
Cabrera notes, the fresh fruit enhances the overall taste and 
texture of chiles en nogada prepared during the summer, and 
into autumn. 

Huatulco Weddings

Your Wedding Experts in Huatulco, Oaxaca, Mexico

www.HuatulcoWeddings.net

http://www.huatulcoweddings.net/
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Chiles en Nogada Recipe of Chef Pilar Cabrera
(reproduced with permission)

In Oaxaca chiles en nogada can be found on restaurant menus 
365 days a year.  It's a popular dish at Restaurante Azucena 
Zapoteca  located in both downtown Oaxaca and San Martín 
Tilcajete (of alebrije fame). In Oaxacan households, chiles en 
nogada are prepared if it happens to be a favorite of one's 
spouse, child or an invited guest. Finally there's Chef Pilar who 
includes the plate on one of her cooking school menus – again, 
12 months a year: 

Ingredients (for 8 servings):

8 poblano chiles 

Sauce:
1 C. walnut halves
1 C. milk (for soaking the walnuts) 
½ C. milk (for the sauce)
1 ½ C. heavy cream
1 C. queso fresco (or ricotta)
2 T. sherry 
3 T. sugar (2 T. if using ricotta) 
½ T. salt

Filling:
1 cooked chicken breast
2 cloves garlic, chopped
1 T. salt
1/3 C. vegetable oil
½ C. chopped onion
6 tomatoes, peeled & diced
4 T. minced parsley
1 apple, peeled & cubed
1 pear, peeled & cubed
1 peach, peeled & cubed
1 plantain, peeled & cubed
½ C. sugared dried pineapple (or a bar of acitron if available)
1/3 C. raisins
1/3 C. almonds, toasted & chopped, 

Garnish:
seeds of 1 pomegranate
parsley sprigs

Wine Pairing:
white, perhaps Riesling

Preparation:

Chiles:
Roast the chiles (see Note below) 
Drain well and pat dry with a paper towel.
Set aside.

Sauce:
Soak walnuts in boiling water for 5 minutes; drain and peel off 
papery skin.  
Place in bowl and cover with 1 cup of milk for 1 hour.
Remove walnuts from milk and then purée in blender with the 
cream, the remaining ½ cup milk, sherry, cheese, sugar, and 
salt.  
Refrigerate.

Filling:
Heat oil in large frying pan.
Add onions and garlic; sauté until transparent.  
Add tomatoes.
Stir constantly for 4 minutes.  
Mix in all the fresh and dried fruit and almonds; cook on 
medium heat for 5 minutes.  
Shred chicken and add to the above.  
Season with salt; cook uncovered on low heat for 10 minutes or 
until fruit is cooked and sauce has thickened.  
Set aside, allowing to cool.

Final Preparation:

Stuff each chile with filling, making sure the chile can close.
Pour walnut sauce over the chiles, on individual plates, then 
sprinkle with pomegranate seeds and garnish with parsley 
sprigs.
Serve at room temperature or cold.  

Note: Roasting and Opening Chiles:  Hold chiles over open 
flame or gas stove element with tongs. With electric stove, place 
on cookie sheet under broiler. Rotate until chiles are almost 
entirely black. Place blackened chiles in plastic bag, allowing 
them to “sweat” for about 5 minutes. Use plastic gloves before 
handling chiles.  Take chiles from bag and place on paper 
towel. With gloved fingers remove skin.  Score chiles halfway 
around stem and down one side (T – shape). Open chiles and 
remove all seeds and veins, but for spicier result leave in a few 
seeds and veins.  Remove gloves and wash hands well.  Chiles 
are now ready for stuffing. 

Alvin Starkman operates Mezcal Educational 
Excursions of Oaxaca, and Oaxaca Culinary 

Tours with Chef Pilar.    

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

http://mezcaleducationaltours.com/
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Supermarkets in Mexico

By Marcia Chaiken and Jan Chaiken

typical photograph of a food market in Mexico 
commonly shows a table, stall or blanket with 
heaps of colorful fruits, vegetables and, of course, 
chilies ranging from green to yellows to fiery red.  
Vendors are depicted in traditional dress.  But A
these eye-catching food suppliers are increasingly 

competing with modern supermarkets all over Mexico.  Large 
food department stores, stocking everything from prepared 
soup to nuts and a variety of other products and services, can 
be found in all cities and the majority of towns.

The first organization to 
establish supermarkets in 
Mexico was founded by 
Señor Lázaro Chedraui 
Chaya and his wife, Doña 
Anita Caram de Chedraui, in 
1920 in Xalapa, Veracruz.  
The original name, Port of 
Beirut, was changed soon 
after to Casa Chedraui.  The 
family concentrated first on 
adding more products and services to the Xalapa store, and 
once the original location reached supermarket size with a staff 
of 70 people in 1970, the name was changed to Super 
Chedraui.  The following year, the store reached megamarket 
size with the addition of more departments including clothing, 
appliances and hardware and added 180 employees.

In the 1980's, Chedraui stores began branching out from 
Veracruz and then proliferating around the country.  In 2005, 
the corporation bought out all 29 of the French Carrefour 
supermarkets that were located in Mexico.  As of March, 2015, 
there were 217 branches including 150 Chedraui and 51 Super 
Chedraui markets, employing more than 35,000 people.

Although Chedraui developed the first supermarket chain in 
Mexico, it is certainly not the largest chain in the country.  That 
distinction belongs to the ubiquitous American multinational 
giant, Walmart, or as it is known in Mexico, Walmart de Mexico 
or Wal-Mex.  Founded in 1962 in Arkansas by Sam Walton (the 
namesake of the Walmart warehouse stores, Sam's Club), 
within five years the Waltons had opened 24 stores in the U.S.  
By 1980, Walmart had 276 stores and 21,000 employees and 
was one of the fastest growing companies in the world.  And in 
the 1990's Walmart began to expand all over the world.

One of the first international ventures was a joint venture with 
the Mexican company Cifra; together the companies opened 
the first Sam's Club in Mexico City in 1991.  Walmart and 
Sam's Club spread like wildfire in Mexico in the next two 
decades.   By 2010 there were over 1000 stores.  At present, 
there are approximately 2,300 stores including 895 Bodega 
Aurrera Express, 462 Bodega Aurrera,  and 251 Walmart 
Supercenters.  The Walmart Supercenters have become more 
than just a place to shop.  For many families, the stores have 
become a place for them to spend Saturday nights – grazing 
from the snack bars, trying on clothes, and listening to the 
latest music.

The company that is trying to 
give Walmart a run for its money 
is Soriana.  Founded in Torreon 
in 1968 by the Bourque 
brothers, the company prides 
itself on being completely 
M e x i c a n  f i n a n c e d  a n d  
administered.  After its founding 
in the state of Coahuila, the 
chain began to expand into other 
primarily northern States: 
Durango (1971), Chihuahua 
(1972), Nuevo Leon (1974), and 
Tamaulipas (1984).  In the 
following decades, Soriana 
began to establish a presence in 
the central States.  In 2007 
Soriana gobbled up 200 stores 
from the now defunct chain 
Gigante and this year was 
positioning itself to buy an additional 160 stores from the 
struggling corporation Comercial Mexicana.  Presently, there 
are Soriana stores in 30 states, including 510 HíperMercados 
that rival the Walmart Supercenters.  Only Walmart has 
surpassed Soriana in Mexico supermarket sales.

Another American multinational chain recently moved into 
Mexico is Costco.  The members-only warehouse Price Club 
was first established in San Diego in 1976 by Sol and Robert 
Price, and Costco, the sister brand, was launched by the Price 
company in Seattle, Washington, in 1983.  The first Price Club 
was opened in Mexico City in 1992 – shortly before Price Clubs 
and Costcos were merged and the Costco name was adopted for 
all the stores.

Costco's strategy of competition is very different from that of 
Walmart and Soriana.  Rather than providing a range of stores 
catering to buyers in different economic strata, Costco only 
targets upper middle-class Mexicans, providing much the 
same products and services from warehouse to warehouse.  
Many of the 34 Mexican Costco shopping warehouses are 
located in major cities with affluent populations, including 2 in 
Guadalajara, 3 in the area of Monterrey, and 6 in greater 
Mexico City, plus one in each of the nearby cities of Toluca, 
Cuernavaca and Puebla.  Costcos are also located in areas that 
host “snow birds” from north of the border, including Los 
Cabos, Cancun and Puerto Vallarta, where the Costco store is 
within eyesight of the docks for city-size cruise ships.  The 
Costco in Acapulco was closed in 2013 after hurricane damage 
and looting; with that closure there are no warehouses located 
or presently planned in southern Mexico.  Unfortunately, the 
rumor that Costco is coming soon to Oaxaca or Salina Cruz 
appears to be wishful thinking.

Lawyer Perla Vazquez Moctezuma

Marina Park Plaza Local #9
Chahue, Huatulco, Oaxaca
Mobile 958 116 7292 Telcel

Mobile 958 107 3221 Movistar

Contact us for all your
 legal needs! 

www.consultorialegalvm.com

Immigration Specialist

www.consultorialegalvm.com
www.consultorialegalvm.com
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For the novice nonMexican supermarket shopper, differences 
between the experience in Mexico and their home country are 
often pleasantly surprising.  Rather than baked goods in 
plastic bags that have traveled long distances from factory to 
shelf, an in-store bakery commonly produces delicious breads, 
cakes, pastries and tortillas that are still warm when placed on 
display.  To buy them, grab a metal tray and tongs (look near 
the staffed counter to find them), fill the tray, and bring them to 
the counter to be priced and bagged.

Yoghurt and cheese lovers will find a wider variety than north 
of the border.  Mexican cheeses such as panela, oaxaca, and 
chihuahua are delectable. Those watching their waistlines can 
be sure that products labelled “light” are reduced in fat and 
often sugars as well.  And oenophiles can find excellent wines 
from Argentina and Chile at relatively low prices.  Don't look for 
eggs or milk in the refrigerator section.  Egg cartons are 
stacked on a counter or shelf at room temperature – and the 
eggs taste like they come from chickens!  

On the other hand, compared to the more traditional 
mercados, fresh fruits and vegetables at supermarkets tend to 
be underripe or overripe, and fish is commonly either frozen or 
far from fresh.  And for a person in a hurry, checking out can be 
a nightmare, since the checkout clerks function as bankers, 
lottery card dispensers and, in the Soriana stores, explainers of 
the complicated promotional cards.  

So where should you shop for food in Huatulco?  We 
recommend the small tiendas and mercados for just-picked 
fruits and vegetables and for fish that slept in the ocean the 
previous night.  For meat, go to a butcher shop (carnicería), 
where the butchers cut the meat before your eyes exactly as 
asked.  Shop at Soriana or Super Chedraui for baked goods 
and about once a week for dairy, pastas from Italy, other 
international items, wines, and if you must, food that no one 
really needs – chips, sodas, and canned vegetables.  When we 
drive from Mexico City to Huatulco, we always stop at – you 
guessed it – Costco.

Some of my favorite culinary delights to be had around 
Huatulco you will not find on Tripadvisor or in your guidebook.

1. La Palapa de Andres
This restaurant is worth the trip to 
Copalita. Andres and his wife offer 
wonderful service and delicious local 
food. I highly reccommend the chacales 
(crawfish) or the fish of the day.

2. Antojitos Yela
This local favorite in La Crucecita serves 
up fresh sopes and aguas. Open daily, 
Calle Ocotillo.

3. Comedor Pluma
This gem in Pluma (50 minutes from 
Huatulco) is a great getaway if you are 
looking for cooler weather for an 
afternoon. This comedor in the town 
square - face the church and it is on your 
right - makes the best mole de olla with 
bolitas de masa  I have ever tasted.

4. Don Arturo
Want to try the best meat tacos in 
Huatulco? Head down to Santa Cruz and 
look for the red vintage car parked in 
front of Ocean Park. Don Arturo’s trunk 
tacos are a local favorite and not to be 
missed!

5. Pizza El Dragon
This La Crema spin-off in Barra de la 
Cruz attracts the surf crowd. They serve 
cold beer and delicious wood oven-baked 
pizza. I recommend the shrimp and 
jalapeno combo. 

6. Felix’ Tamales
If you find yourself in La Crucecita in the 
early morning look for the tricycle outside 
the Mercado 3 de mayo (in front of the 
side entrance to Abbarotes Santa Cruz).  

7. Esquites and Elotes
My favorite evening snack is to stop by 
the ladies selling corn in front of Comex 
on the square. Fresh corn slathered with 
mayonnaise, cheese, chile and lime. 

Beyond TripAdvisor...
By Jane Bauer

Update to the March 2015 article "Women 
in Oaxaca with Same-Gender Partners":

On June 3, 2015, the Supreme Court of 
Justice in Mexico made history: the norms 
that used to ban same-sex marriages in the 

country have been declared 
unconstitutional in all the states across 

Mexico.

http://yogahuatulcomexico.com/
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Mexican Oysters—
Expanding Aquaculture, Growing Exports

f you're on certain 
b e a c h e s  i n  
Huatulco—the ones 
surrounded by steep 
rocky cliffs that plunge I
into the ocean—maybe 

you've been approached by a 
vendor bearing a plate of a 
dozen oysters en sus conchas 
(“on the half-shell”).  They'll 
run you about $100 mxn, and 
i f  y ou ' r e  s i t t i ng  in  a  
restaurant, no problema, 
because no one seems to care 
if you add them to your meal.  

BUT . . . lots of people won't 
touch them, let alone taste them.  Raw?  Slimy?  Illness-
inducing?  Eeuuyew!!!  

Coming from the foodie town of Portland, Maine, I'm a little 
stunned.  We're happily equipped with any number of places to 
eat raw oysters.  Eventide Oyster Co. usually has twenty or so 
varieties on ice, including Kumamotos, “worshipped for their 
amazing sweetness and clean, fruity aromas . . . beautifully 
fluted shells and plump meats with a hint of honeydew in both 
flavor and color.”  Sampled at the Grand Central Oyster Bar in 
New York City, the more briny Baja Kumamoto is “famed for its 
diminutive size, sweet flavor, and cucumber finish.”  You'll pay 
a lot more than $6.26 (today's exchange rate for $100 mxn) for 
a dozen Kumamotos in Portland or New York—actually, 
somewhere between $2.05 US and $3.15 US per oyster.  

Who knew oysters would give wine a run for its money in purple 
prose?  And that different species of oysters would give rise to 
innumerable varieties differentiated by the waters they grow 
in? If you'd like a lesson in the lingo of oysters, go to the “oyster 

finder” ( ), where you can 
read about well over 300 varieties, and learn that what's billed 
as a Kumamoto is “the Chardonnay of oysters because it's 
sweet, fruity, nonintimidating, and everybody likes it.”  The 
Oyster Bar also serves Bahia Falsa (medium briny and sweet) 
and Carlsbad del Sol (sweet/briny, overtones of melon) from 
Baja California, and they're both basically Kumamotos.

Even though the Pacific cupped oyster  (Crassostrea gigas), 
which numbers the Kumamotos as one of its smaller varieties, 
only arrived on the west coast of Mexico from Japan in the early 
1970s, it's most probably what gets plated up with hot sauce 
and limes on the beaches of Huatulco.  They are usually 
harvested by divers right from those rocks at the margins of 
Maguey, Arrocito, or even Santa Cruz.  Now that's fresh!

www.oysterguide.com/oyster-finder/

Oyster Production in Mexico
But divers with sturdy knives and fishnet bags on ropes tied 
around their waists is hardly where Mexican oyster production 
is at.  Mexico is usually counted as the sixth-largest producer 
of oysters in the world, after China, South Korea, and Japan, 
then the United States and France.  China harvests 
38,236,222 metric tons (metric ton = 2,204.6 pounds) a year, 
Mexico 569,479.  

In addition to Crassostrea gigas, the native oysters 
Crassostrea corteziensis and Crassostrea iridescens are 
found—and farmed—on Mexico's west coast, mostly along the 
coasts of the Baja peninsula and Sonora, with some produced 
in Guerrero and Sinaloa.  The attraction for aquaculture 
enterprises is the California Current coming down from 
Alaska—it chills the waters to temperatures in the 50s and 60s 
°F (10 – 15 °C).  

Oyster production in the Pacific is much smaller than that in 
the Gulf of Mexico, but it produces more oysters for export.  Its 
history also makes Pacific oyster production more “modern” 
than it is in the Gulf.  The intentional diffusion from Japan of 
Crassostrea gigas began in the 1920s in the U.S., followed by 
its introduction to Europe and Australia.  It was introduced in 
the Sea of Cortez in 1973, as part of a project of the Institute of 
Oceanology Research (Instituto de Investigaciones 
Oceanológicas) at the Autonomous University of Baja 
California (Universidad Autónoma de Baja California).  The 
project included technical training in the U.S. in the 
production of oyster seed.  Oyster culture has had its ups and 
downs since then, with various diseases taking a toll; recovery 
has been steady since 2010, and research at the University is 
now concentrating on the genetics of disease resistance. 

This economic development approach, as well as the capacity 
to produce oysters that appeal to those who like them raw, has 
made Baja attractive to international investment and 
collaboration.  Sol Azul Seafarms, Inc., was started by a 
Mexican aquaculturist and a French oyster-grower in 1993; 
Sol Azul was producing commercial crops by the late 1990s, 
and is now the largest oyster producer in Mexico.  The Grand 
Central Oyster Bar buys its oysters from MaxMar, started by 
two British aquaculturists who teamed up with a Mexican 
oceanographer; MaxMar runs its own lab for propagating 
oyster seed. 

Oyster farming in the Gulf of Mexico produces approximately 
85-90% of Mexico's oysters in the lagoons that lie right behind 
the shoreline of the Gulf.  The species is Crassostrea virginica, 
with Veracruz producing the most oysters, followed by 
Tabasco, Tamaulipas, and Campeche.  Most of these oysters 
are eaten where they're produced, they're used primarily in 
cooked dishes, and the oyster farmers integrate their oyster 
harvesting with other fishing and seafood harvesting.  

By Deborah Van Hoewyk

http://www.bbaguaazul.com
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Galeria del Angel
Art Studio with works by

Mateo Lopez & Cheli Araceli

Next to Melchor Ocampo,  Puerto Angel
Appointments:

Cel: 958 109 0013
Tel: 958 584 3343

mateo_537@hotmail.com
Work on Commission Available

And don't forget the pearls!
Oyster culture builds on centuries, perhaps millennia, of 
oyster harvesting in Mexico.  In the Templo Mayor in Mexico 
City, beneath a carving of the Aztec earth goddess Tlaltecuhtli, 
is a stone tray with miscellaneous offerings—“bones and 
stones”—that include mollusk shells from the Pacific.  
Archeologists infer that the Aztec empire may have reached the 
Pacific right around 1500.  

And where there are 
oysters, there are pearls.  
Shortly after 1500, Spanish 
“explorers” reached the Sea 
of Cortez and found the 
Pericú people wearing 
jewelry that featured 
blackened pearls.  It was 
believed that the pearls 
were blackened because 
the Pericú opened the 
pearls by roasting them, but in fact the species of 
oyster—Pinctada mazatlancia and Pteria stema—that produce 
black pearls are entirely distinct from the “eating oysters.”  By 
1889, the Compañia Perlifera de la Baja California dominated 
worldwide pearl production.  The New York Times noted in 
1903 that the value of pearls from Baja reached exceeded 
$2,000,000 in 1902.  By 1936, the pearl oyster beds had been 
so over-exploited it was hard to find a pearl oyster, let alone one 
that had actually grown long enough to produce a pearl.  The 
Mexican government effectively banned pearl fishing in 1940 in 
the hopes the oyster beds would recover; in 1993, the 
Monterrey Institute of Technology (Tecnológico de Monterrey) 
instituted a research program to establish a cultured pearl 
industry, with a Pearl Farm in Guaymas on the Sea of Cortez.  
Tours are available.  

Last February a benefit dinner was held to raise funds to buy 3 
new computers for the Jose Vasconcelos library. Over 38000 
pesos were raised and the computers have been delivered, 
along with 3 new printers. We are still waiting on the Internet 
hookup but we expect it to be up and running by the start of the 
school year. Thank you to everyone who supported this event 
and the library. The library is always looking for volunteers. 
Send us an email if you are interested in getting involved.
TheEyeHuatulco@gmail.com

Library Update

Food Fun

A great addition to things to do in Huatulco is the ‘Encuentro 
de Cocineros’. This event held on the last Sunday of the month 
brings together local cooks to share ideas and flavors and raise 
funds for a variety of worthy causes around Huatulco. 

For 100 pesos you can come and sample the participating 
cooks dishes. All money goes to charity.

Held in the park in Santa Cruz.

Tel: 958 581 0025
www.ecoyspa.com

Discover Peace and Traquility 

http://cafejuanitamexico.com/
http://ecoyspa.com/


y girlfriend was visiting me 
last weekend, and we 
stopped for some fresh fruit, 
the first of the summer, at 
one of the roadside stands M
along our travels. When we 

hopped back into the car, she handed me a 
bottle that looked very much like a beer 
bottle. 

"Try this"' she said with a big smile.  It was a 
new product, something I had never seen 
before, but nostalgically marketed, geared to 
those of us old enough to remember the 
flavor.  The taste was instantly familiar; 
licorice, fennel and spear-minty. It was root 
beer, something I hadn't tasted in many 
years, and that unforgettable flavour, on 
first sip instantly transported me to the 
backseat of my father's green station wagon 
with the wood grain siding.  The car had just 
pulled into the Drive-In, and our A&W waitress was roller-
skating up to deliver our order.   From where I sat, squished in 
the back, with the luggage, the bird in its cage, and my  
wriggling brother, the tray she deftly maneuvered, always 
looked like it would topple off the half raised windowpane, or 
snap the glass in two from the weight, but it never did.  We 
would each order a cheeseburger, one order of onion rings to 
share, and for the kids,  baby root beer, served ice cold in little 
frosted mugs that little hands could hold.  It was a tradition 
that would be repeated only once a year, so each sip of icy cold 
“sarsaparilla”, as my Dad would call it, would fizz down my 
throat in glee. Despite that memory being at least fifty years 
old, it's clear and crisp, like a winter sun. The back of my 
mother's head as she eats her burger, and turns around to 
check on us, passing copious paper napkins for the drips, the 
bee bop music from the Drive-In filling my ears, the pretty 
waitresses on wheels, spinning by the car, and with the last 
day of class behind me, and that glorious sense of summer 
stretching endlessly in front, I drank it in, savouring every sip 
and bite of that special, once a year summer tradition at the 
Drive-In.   

Foods, or drinks like my 
favorite root beer, play a 
powerful role in human 
memory.  The taste, 
smell and texture of food 
c a n  b e  e x t r e m e l y  
evocative, bringing back 
not only the memory of 
the food, but also the 
p lace  and t ime i t  
happened and who was 
with you, sharing that 
meal.  Food is in fact a 
pathway to the past, 

linking us emotionally to our memories, both good and bad. 
Food may, in fact, provide a very specific target for the brain to 
recall past events.  

What's amazing about our brains and our memory of food is 
only starting to be discovered. Researchers for years thought 
there was no correlation between the taste of a food and the 
time and place, one experienced the taste.  The belief was that 
the brain would just create a memory of the taste, good or bad, 
and the brain would store that data unrelated as to time or 
place.  Yet, experiments have exposed the richness and the 
complexity of the simple sensory experiences that are engraved 
in our brains to show the taste sensation is automatically 
coded along with specific data (the episode) stored in the 
hippocampus.  The hippocampus has strong connections with 
parts of the brain associated with emotion and smell, and this 
may be why certain smells, like a warm cake just baked or a 
fresh cut orange, trigger an emotional response to a recalled 
sense of time, even before we understand what that event was 
that we remember.

Naturally the hippocampus is there to help us survive, and 
many of our digestive hormones, the ones that regulate 
appetite, digestion, eating disorders, all have receptors in the 
hippocampus. If finding food is survival, then the 
hippocampus can deliver specific memories about and around 
food to help us.

Since scientists believe emotion, and novelty of an event, like 
my once-a-year, en-route-to-the-cottage, stop for root beer at 
the Drive-In, makes the memory that much more powerful. Tie 
that in with a family vacation, a driving trip, or summer 
holidays, all special events in the life of a child, and you can 
easily see why the taste of a food, or the cool sensation of a 
special drink would become etched in our brains forever more.

I handed the bottle back to my girlfriend, saying, "That's really 
good", started the car, and reluctantly, drove back to the 
present.

Leigh Morrow is a Vancouver writer who operates 
Casa Mihale, a vacation rental in the quaint 

ocean-front community of San Agustinillo, Mexico. 
Her house can be viewed and rented at  

www.gosanagustinillo.com

Food For Thought
By Leigh Morrow
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http://www.gosanagustinillo.com
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The Art of Re-reading: 
Favorite Books of Famous Writers

By Carole Reedy 

ust as many of us trust our friends to recommend 
the books we read, so it is always of interest to know 
what our favorite writers prefer to read at their 
leisure.  After all, if we like their books, we surely 
should enjoy the ones that they choose to read. As J
on any list of favorite books, the classics dominate, 

which stands to reason; otherwise they wouldn't be classics.  
A surprising fact though is that many writers and teachers 
reread their favorites, often every year (when do they have 
time?).  My professor of American Literature at university 
reread Moby Dick and Huckleberry Finn every year.  

Renowned author Vladimir Nabakov has written:  'One 
cannot read a book: one can only reread it.  Only on a third or 
fourth reading do we start behaving toward a book as we 
would a painting, holding it all in the mind at once.'  Flaubert 
adds to this 'what a scholar one might be if one knew well only 
some half dozen books.'  

Here are a few authors' thoughts on the writers who 
influenced them, as well as some of their favorite novels.

Jonathan Franzen (Author of The 
Corrections, Freedom)
Franzen credits Franz Kafka for 'opening 
my eyes to what literature can do.'  It was 
the impetus to start writing.  Among 
Franzen's favorite books are Continental 
Drift by Russell Banks and Seize the Day 
by Saul Bellow (Nobel Prize for Literature 
winner in 1976 'for the human 
understanding and subtle analysis of 
contemporary culture that are combined 
in his work’). 

Joyce Carol Oates (Author of over 100 
best selling novels)
Although also influenced by Kafka, she 
claims to 'feel a writer kinship with James 
Joyce.' Ms. Oates names Crime and 
Punishment by Fyodor Dostoyevski as her 
favorite novel.  Not really surprising to 
Oates' fans, considering the themes of 
terror and guilt in books of both authors. 

David Foster Wallace (Author of An 
Infinite Jest)
Wallace cites The Screwtape Letters by C. 
S. Lewis as one of his favorite books, and 
says that Thomas Pynchon has been an 
important author in his development. 
Pynchon, in turn, names Jack Kerouac, 
specifically On the Road, for the same 
honor. 

Vladimir Nabókov (Author of Lolita) 
He fell in love with the novels of H.G Wells as a boy, 
and to this day recognizes that influence. 

Truman Capote (Author of In Cold Blood and 
Breakfast at Tiffany's) 
The popular and precocious Capote gives credit 
and expresses admiration for several of his favorite 
writers for the effect they left on him:  Flaubert, 
Turgenev, Chekhov, Jane Austen, Proust, 
H.G.Wells and Willa Cather

Hilary Mantel (Author of Wolf Hall and Bring 
Up the Bodies ) read a small impressive passage 
of literature as a child, and later in life she 
discovered it was from Shakespeare.  From that 
moment on, The Complete Works of 
Shakespeare has been her favorite read. 

Haruki Murakami (Author of 1Q84, 
Norwegian Weed, The Wind-Up Bird 
Chronicle)
Yet another famous contemporary writer 
influenced by Franz Kafka, Murikama lists 
among his favorite books The Great Gatsby by F. 
Scott Fitzgerald and The Catcher in the Rye by 
J.D. Salinger. 

David Mitchell (Author of Cloud Atlas)
In the process of doing the research for this 
article, I discovered that Mitchell names the 
only book and author unfamiliar to me.  One 
Man's Justice by Akira Yoshimura is his vote for 
his favorite book, a novel about the effects of 
Japan's defeat in the Second World War. 
Yoshimura has written over 20 best-selling 
books, but this is only the second to be translated into English. 

John Irving: Great Expectations by Charles Dickens

Norman Mailer: (Pulitzer Prize winner, 1980 
for The Executioner's Song)   Anna Karenina 
by Leo Tolstoy 

“I think we ought to read only the kind of books that wound or stab us. If the book we’re 
reading doesn’t wake us up with a blow to the head, what are we reading for? So that it will 

make us happy, as you write? Good Lord, we would be happy precisely if we had no books, and 
the kind of books that make us happy are the kind we could write ourselves if we had to. But 
we need books that affect us like a disaster, that grieve us deeply, like the death of someone 

we loved more than ourselves, like being banished into forests far from everyone, like a 
suicide. A book must be the axe for the frozen sea within us. That is my belief.”

 — Franz Kafka



Community with luxury amenities
Condos for Sale and for Rent

www.mansionescdm.com
Mansiones Cruz del Mar

(958) 583 7226

Nora Ephron (Author of screenplays and 
Heartburn) Nora Ephron writes (in a chapter 
in her entertaining book of essays I Feel Bad 
about My Neck and Other Thoughts on Being a 
Woman)  about the 'rapture' of reading.  'The 
most rapture-inducing book of my adult life 
is The Woman in White by Wilkie Collins' (the 

th19  century British novel known as the first 
mystery). Both Ms. Ephron and author 
Jennifer Clement credit Frances Hodgson 
Burnett's A Little Princess as having a 
tremendous influence in their childhood.  
Clement says that it 'provided all the direction I needed for later 
life.'   Ms. Ephron cites The Golden Notebook by 
Doris Lessing also in her list of memorable 
books. 

Zadie Smith (Author of White Teeth) 
Pnin by Vladimir Nabókov.  (I wonder if she has 
reread it, which would've pleased him).  
Appearing on her list of favorite books is Brief 
Interviews with Hideous Men by the late David 
Foster Wallace.

Jeffrey Eugenides (Author of Middlesex, The 
Marriage Plot )
The Aeneid by Virgil and other Latin poets, as 
well as the 'great Russians' (Tolstoy and 
Nabokov) and the 'great American Jews, Bellow 
and Roth.'

And, the final author mentioned here expresses 
the thoughts of many of us:  Emma Donoghue 
(Author of Room and Astray):  ‘Any Jane 
Austen, anytime.’

Here's hoping this leaves you with many 
reading and rereading choices for the future!  
Based on this list it seems that you will need to 
dust off those classics that have been sitting 
on your bookshelves.  Many are available at 
little or no cost for those who read on an 
electronic device. 

http://mansionescdm.com/
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Adventure Seekers
By Jennifer Robinson

n 2007, Adrian Traquair and Dustin Corkery ambitiously 
bought an inflatable raft on Ebay, decided to take that 
raft to India and row the entire Ganges River. They 
created a 12 episode documentary of the 2500 km Ijourney. Neither of them had previous experience rowing, 

just some crazy idea that may or may not, have been come up 
with from a bottle of vodka on a cold Saskatchewan night. 

Dustin and Adrian epitomize the word ad-ven-ture. They 
arrived in India with no plan in place, no food, a small amount 
of water and off they went, starting in New Delhi and finishing 
in Dhaka. The 88-day Ganges river trip was harder than they 
had anticipated; each day was hotter than the next and they 
soon found themselves struggling to continue.  Day in and day 
out, as they were famished, dehydrated, anxiety ridden, ill and 
completely exasperated, their friendship was put to the test. 

They met locals throughout their adventure who took them in 
with open arms and let them be a part of their lives, making this 
trek easier to conquer and follow through to the end. All the 
good of their kindness and generosity would eventually 
outweigh the bad. These wonderful experiences left them with 
great memories of a crazy idea completed and much gratitude 
for the hospitality they had both received along the way. Their 
documentary series is called 'Around The Next Bend' and to 
date has aired in 15 countries worldwide. A must see!

It has been seven years since their wild row down the Ganges 
and this time over a hot coffee, another idea was born and these 
two restless souls are at it again. On October 15th, 2015, 
Dustin and Adrian will start a much-anticipated trek through 
beautiful South America, (just in time to get out of the frigid 
prairie). There will be no inflatable raft this time, rather a 
rickshaw. A rickshaw is a 3-wheeled vehicle with a motor the 
size of a lawn mower.  It is a common form of transport in many 
countries around the world and carries an abundance of other 
names; tuk-tuk (Thailand), trishaw, bajaj (India), keke, napep 
or Maruwa (Nigeria). This very small vehicle is only designed to 
get you from point A to point B, not to drive the entire length of 
South America. That alone should make this trip an interesting 
one for the two of them especially when it tops out at only 40 
km/hr.

Their 10,000 km journey will start at the northern tip of South 
America on the border of Colombia and Venezuela, and will end 
six months later in Ushuaia, Argentina. As on their previous 
trek in India, there will be no cameraman or crew and they will 
take turns filming. Their hope is to pick up strangers along the 
way to enhance the experience and let the locals and the road 
take them. Both Adrian and Dustin are well traveled, and these 
unique experiences are certainly something that drives both of 
their daring and ambitious personalities. 

Adrian and Dustin will be setting up a live interactive website 
so we can all follow along and feel a part of their adventure. 
Their hope is to be able to create a 12 episode series as they did 
with Around the Next Bend, which is guaranteed to keep you 
well entertained and wanting more.
To find out more about Dustin and Adrian and their exciting 
adventures, check out www.rickshawsouth.com.  

To download their original series Around The Next Bend, check 
out there website at www.aroundthenextbend.com

Jennifer Robinson is a traveler and writer. 
Read more by her at: 
www.traveling-hearts.squarespace.com

Frida’s
Fish Taco Food Truck
Look for us in the park outside 
the ADO bus station

Tuesday-Saturday
11.30am-6:00pm

Sundays in Santa Cruz

Huatulco 

http://fridasfishtacos.com/
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On the Coast Recurring Events:

Saturday August 1

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

Weekly Markets
Pochutla Market- Every Monday

August

Huatulco’s Organic Market Santa Cruz 8am-2pm 

Saturday August 8 & Sunday August 9th
Sailfish Sport Fishing Tournament, Santa Cruz 7am

Saturday August 15
Huatulco’s Organic Market Santa Cruz 8am-2pm 

Friday August 28
Art Opening at the Rubin Gallery in Santa Cruz.

Sunday August 30 
Encuentro de Cocineros- Local cooks gather with sample dishes to raise 
money for local charities. This months theme is stuffed chiles and they 
are raising funds for the Zimatan Kindergarden. 
2pm Santa Cruz 100 pesos

Oaxaca City Recurring Events:
AA Meetings (English)
Daily - Monday and Thursday - 7 pm Free
Also Saturday at 1 pm - All 12 step groups welcome.
518 Colon

Religious Services
Holy Trinity Anglican Episcopal Church  Sundays 11 am 
Crespo 211 (between Morelos and Matamoros)
Liturgy followed by coffee hour. Information 951-514-3799

Religious Society of Quaker Friends Meeting, Saturdays  10 am Free
All are welcome. For more information and location contact Lorena Cassady 
at lcassady@gmail.com

Weekly Markets
Etla Market, Every Wednesday
Tlacolula Market, Every Sunday

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

Danzón
Every Wednesday - 6:30 pm Free
Alcalá and Constitución
A tradition imported from Cuba, the danzón is a stately dance with 
syncopation. The citizens of Oaxaca gather weekly to dance and watch the 
dancers. 

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

Bridge

August
Saturday August 1  
Wine Festival, Museo Belber Jiménez, Matamoros 307 Call 951-133-7147 
for information or see on Facebook FestivaldeVinoOaxaca- Through to 
Sunday August 2

Wednesday August 5
Oaxacan Garden Club Meeting
To receive the monthly notices of activities, send an email to 
oaxaca.garden.club@gmail.com. 
Soccer: Alebrijes de Oaxaca, Benito Juárez Stadium,   9:00pm

Saturday August 8  
Sports: Alebrijes soccer game, Benito Juárez Stadium, 7:30pm 

Wednesday, August 12
The Day of the Taxi Drivers, Llano Park
Taxis are decorated with ribbons and flowers and process to the Church 
of The Guadalupe at Llano Park to be blessed.

Monday August 17 
5 Day Workshop: Joinings with Trimming, Textile Museum, Hidalgo & 
Fiallo, 10:00am $550 pesos

Saturday August 22 
Sports: Alebrijes soccer game, Benito Juárez Stadium, 5:00pm

Tuesday August 25
Sports: Alebrijes soccer game, Benito Juárez Stadium, 9:00pm 

Monday, August 31 
Ceremony: The Blessing of the Animals Merced Church
Independencia & Miguel Doblado 4:00pm 
Animals and their human keepers are there to celebrate the feast day of 
San Ramón de Nonato, patron saint of women in labor, persons falsely 
accused and keeper of animals. Expect to see many pets in costumes.

More Oaxaca Information: 
www.oaxacacalendar.com

Duplicate Bridge (ACBL sanctioned),noon - $20 pesos Hidalgo 104, Jalatlaco 
www.oaxacabridge.com, Every Friday

Full Moon
August 1st



http://ownmexico.org/


http://cosmoresidences.com/
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