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MEZCALERIA
MAXCAAL: ZAPOTEC WORD THAT MEANS MEZCAL.

MAXCAAL IS THE FIRST MEZCAL PRODUCED ON THE OAXACAN COAST.

TASTINGS IN THE  MEZCALERÍA, LOCATED AT BUGAMBILIA 303 LOCAL 05, 

DOWNTOWN  LA CRUCECITA.   CALL FOR  RESERVATION TO:

CEL PHONES:  9581004360 OR 9581004703 OR TO: 

email:  mezcaldelacosta@g mail.com         www.mezcaldelacosta.com

OPEN FROM 11:00 AM TO 11:00 PM, MONDAY TO SATURDAY.

EVITA EL EXCESO

http://mezcaldelacosta.com/
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 have always loved stories about how small 
businesses started out. I recently read about the 
growth of the popsicle (paleta) industry that started 
out as a mom and pop shop in Tocumbo, Michoacan.  IToday there are over 15000 off-shoots across Mexico 

and the U.S. There is something so honest about doing 
business with someone who is earning for themselves. 
Living in Huatulco, it is easy to conduct the daily business 
of buying food and goods and deal mostly with small 
businesses. By contrast,  when procuring groceries in 
Canada or the US, it is very difficult to do so without 
shopping at corporate-owned businesses.

I got a flat tire a few weeks ago, and I went to see Pepe, a 
vulcanizador (tire guy) who travels each day from Pochutla 
to open his small tire repair shop in La Crucecita. He 
removed the flat tire, took it to his shop and repaired it 
within 20 minutes. While he worked, we spoke about how 
much he enjoyed his work and how proud he was that his 
business has provided for his family and sent his two sons 
to school.

People are always asking me if I have seen a lot of changes in 
my almost twenty years in this country. I usually shrug and 
say that the changes have been so gradual that I haven't 
noticed too many. However, lately the changes have been 
more noticeable. First, the weather this year has been 
unusually hot and dry- see Julie Etra's article on weather 
phenomena on page 16. Including a photo of the crazy 
tornado-like water spout that was visible in the waters off 
Mazunte on August  13th.

Second, the way people shop has changed. It was less than 
ten years ago that Super Che opened in Huatulco, and I 
worried for the smaller local grocers and vendors. In the 
past few years, we have seen the opening of several Oxxos, 
Coppel and Soriana. This month there were protesters on 
the main boulevard as builders started to cut down a large 
Guanacastle tree in front of CFE to make way for the new 
Auto-Zone store being built beside it. A one-stop shop for all 
things to do with cars.  The emerging of these corporate 
stores signifies that the economy here is growing and this 
season tourism was up with nationals and foreign visitors.

Despite all this growth, life in Huatulco is still leagues away 
from the commercial zoo that many comparably sized towns 
are in the US or Canada. Small businesses still seem to be 
thriving, and vendors with fresh produce, flowers, fish, and 
tortillas are still setting up on every street corner. However 
sometimes I find myself wondering how long it will last. I 
only hope ten years from now I won't find Pepe working at 
Auto-Zone.

See you in November,

Every small business will give you an entrepreneurial 
way of looking at things. I guarantee you that for every 
plant that closes, if you gave it to one small-business 
person in that community, he or she would find a way 

to make it work. The small-business attitude is you 
always find a way to make it work.

Hamdi Ulukaya

http://mezcaldelacosta.com/
https://www.facebook.com/LimonBistro
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Turn your Halloween decorations 
into a Day of the Dead dessert 
with this recipe for Sweet 
Pumpkin!

Sweet Pumpkin 
Preparation time: 20 minutes
8-10 servings
1 medium sized pumpkin cut 
into medium pieces (seeds and 
skin removed)
2-3 cups of water 
½ cup brown sugar  
4 pieces of sugarcane 
2-4 cinnamon sticks chopped
Optional: You can add star anise, 
orange or tangerine zest

Put sugar cane in a crock pot. Add half of the chopped 
brown sugar, half the cinnamon and all the pumpkin pieces.
Add remaining brown sugar, water and cinnamon.
Cover the crock pot. Cook over low heat and simmer until 
the pumpkin is cooked (but keeps its shape). If the pumpkin 
is already soft but sweet liquid is still too watery, remove the 
pumpkin and boil the liquid until it is syrupy texture.

Serve pumpkin warm with a spoon of yogurt or a splash of 
condensed milk and drizzle the syrup on top.

he Day of the Dead falls on November 1 and 2 of each 
year, coinciding with the Catholic holidays All Saints' 
Day and All Souls' Day. It is a festive and joyous 
celebration for remembering and honoring those who 
have passed. T

Although November 2nd is the 
official date for Day of the Dead, it 
is celebrated between October 
31st and November 2nd. Usually 
the preparations (and some 
festivities) start even earlier than 
that. Traditionally, November 1 is 
the day for honoring dead 
children and infants, and 
November 2 is the day for 
honoring deceased adults.

Celebrations include making 
altars with marigolds, baking 
traditional bread, skull cookies, 
and candied pumpkin. In the 
evening families with gather in 
the cemetery to remember the 
dead.

If you are fortunate to be in Mexico during this holiday be sure 
to make a trip to the cemetery in the evening. On the coast, the 
cemeteries in Santa Maria Huatulco and Puerto Angel are my 
favorites.

Day of the Dead Recipe
By Jane Bauer

https://www.facebook.com/LimonBistro


Fall Federal Holidays in Mexico
By Marcia Chaiken and Jan Chaiken

he fall calendar in Mexico is filled with holidays.  At 
least 10 holidays occur during September, October, 
and November.  Perhaps the best known to tourists 
are the religious holidays, especially the Day of the 
Dead. T

Visitors are less likely to be aware of the fall Federal holidays 
unless they experience the sudden interruption of normal 
services.  They may try to exchange money at a bank and find 
all financial institutions are closed.  Hotel guests or condo 
renters may notice that usually well-staffed places are 
suddenly pressed to meet guests' needs. Offices are likely to be 
shut tight on Federal holidays. And hotel rates may go way up 
on days that to foreigners seem ordinary.  

Mexicans take their holidays seriously.  By law, banks must be 
closed.  And Federal legislation guarantees that employees 
must be given a paid day off for Federal holidays or be paid their 
regular salary plus a large overtime pay.  Instead of being 
annoyed by these disruptions, read this article and enjoy the 
celebrations.  Here are the dates and the festivities in which 
you can participate.

September 16 is Día de la Independencia (Independence Day).  
The holiday commemorates the start of the revolutionary war 
in 1810 to gain independence from the Spanish-born rulers – 
the Gachupines -- who had for centuries oppressed the Criollos 
(Mexican-born Spanish), the mestizos (mixed Spanish and 
native Indian people), and especially the Indians.  The 
oppression had become extreme under the protection of the 
French-colonial Napoleon Bonaparte regime, which conquered 
Spain in 1808 and then in turn dominated Mexico.  

Small groups of Criollos began discussing plans to revolt.  The 
Gachupines uncovered these plots and ordered the mass 
arrest and execution of the incipient revolutionaries and their 
sympathizers including Father Miguel Hidalgo y Costilla.

Hidalgo was an academic who had long opposed the 
Gachupines' treatment of the Indians.  Rather than simply 
express his opinions, Hidalgo at the ripe old age of sixty began 
living in Dolores, now in the State of Guanajuato, and teaching 
Indians sound agricultural methods and methods for making 
beautiful pottery.  (Dolores is still a center for wonderful pots 
and tiles.)  

All of Hidalgo's humane activities were outlawed by the 
French-colonial government and he was placed high on the hit 
list. Fortunately, one of his revolutionary colleagues, Ignacio 
Allende, arrived in Dolores on September 13, 1810, to warn 
Hidalgo and urged him to flee.  

It took three days for Hidago to make the most important 
decision of his life.  On the morning of September 16, Father 
Hidalgo asked for all the church bells to be rung.  When the 
largely Indian and Mestizo crowd gathered, he called on them 
to arrest the local Spanish-born and recover the lands that had 
been stolen from earlier generations.  The actual words of 
Father Hidalgo were not recorded but his passion and the 
adoration of the Indians led to the first battle of revolution four 
days later.  The war lasted over a decade and finally ended on 
September 28, 1821.

This scene is reenacted in many cities and towns across 
Mexico, most notably in Mexico City late in the evening on 
September 15.  The ceremony, known as El Grito (The Shout), 
begins in Mexico City with the ringing of the bells at the 
National Palace in the center of the city.  The scene is far from 
solemn with thousands of revelers, bands playing patriotic 
music, and, of course, fireworks.

When the President appears on the balcony of the National 
Palace, the crowd, independent of their party affiliation,  goes 
wild.  Virtually all respond to each short slogan shouted by the 
President with a thunderous, “Viva!”  El Grito always ends with 
the President's shouting “Viva” three times, echoed by 
thousands of voices each time.  The Mexican flag is waved by 
the President to deafening applause, and after the crowd sings 
the National Anthem, the music and fireworks start up in even 
greater profusion.

In addition to El Grito ceremonies, the holiday is celebrated by 
parades, military music, and political speeches.  In many 
towns and villages, people wear traditional dress and there is 
music and dancing in zocalos, parks, and streets blocked off 
for the festivities.  The special food for the holiday includes 
chiles en nogada, a delicious dish that has the colors of the 
Mexican flag- red, white and green.  (For a recipe see the 
August 2015 issue of The Eye.)

The third Monday in November, formerly November 20, is 
Día de la Revolución, Revolution Day.  The holiday 
commemorates the beginning of the Revolution that began 
almost exactly a century after Hidalgo's Grito, in 1910, and 
lasted more or less until 1920.

On that day, Francisco Madero, who had just been trounced in 
the blatantly rigged presidential election by long-term dictator 
Porfirio Díaz, challenged the people of Mexico to rise up against 
the Díaz regime and implement the Constitution ratified in 
1857.  

Mexicans were at first ambivalent.  The country had greatly 
prospered under the rule of Díaz and his robber baron 
henchman.  Infrastructure including railroads, paved roads, 
and technological innovations were in place, the currency was 
strong, and international trade was thriving.  
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However, middle-class Mexicans who were not part of the 
regime could not advance politically, and courts were biased 
against them.  Laborers – Indians and Mestizos – had been 
marginalized and personally gained little or no benefit from the 
new prosperity.  Especially to the laborers and their families, 
Madero's challenge rang true.

Díaz was disposed six months later, but his absence led to a 
vacuum in leadership, and bloody battles between different 
groups seeking to control the government went on for years.  

Many of the figures involved in the struggle – including 
Emiliano Zapata and Francisco “Pancho” Villa became well 
known in the world due as much to Hollywood films as for their 
actual activities.  In 1917, a new Mexican Constitution was 
written that gave more power and privileges to the vast majority 
of Mexican citizens and finally, as called for in Father Hidalgo's 
Grito – land reform.  For a short while it appeared as if the 
revolution was over.  But then President Venustiano Carranza 
was assassinated in 1920.  So the “true” end of the revolution 
is noted as the assumption of the presidency by General Alvaro 
Obregon on December 1, 1920 – even though Obregon was 
himself assassinated on November 30, 1924.

Unlike Independence Day, which rings with patriotic 
ceremonies around the country, Revolution Day is observed 
more as a three-day weekend for workers and as the time for 
getting great bargains in stores.  Sales bring out shoppers in 
droves.  Unless you are really hankering for a low cost 
appliance, the Revolutionary Day weekend is not an ideal time 
to explore the stores.  But do remember that banks will be 
closed.

Also note that December 12, the Day of the Virgin of 
Guadalupe, although a religious observance, is a bank (but not 
a federal) holiday.  Visitors to Mexico, especially Huatulco, will 
readily notice the many stately but joyous processions that 
accompany this celebration.  Pilgrims bring flowers and 
images of the Virgin, perform dance and song, and eat 
traditional foods.  Huatulco is one of the country's significant 
gathering places on this day because of the dramatic ceiling 
painting of the Virgin of Guadalupe in the church facing the 
plaza of La Crucecita.

The largest destination for pilgrims on December 12 is Villa de 
Guadalupe Hidalgo, a northern neighborhood of Mexico City.  
The story behind the celebration is how Catholicism became 
acceptable to the natives of Mexico, who had resisted the 
religion of the Spanish because they had their own gods.  A 
vision experienced in 1851 in this neighborhood of Mexico City 
resulted in blending the old and new traditions and continues 
to be celebrated with reverence and joy.

Wherever you are in Mexico during the fall federal holidays join 
in the celebration and do what the Mexicans do so well– fiesta, 
fiesta, fiesta.

http://www.dreamhomes.mx/
http://www.dreamhomes.mx/
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Mezcal Bars in Oaxaca: Where to Imbibe in the State Capital

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

ezcalerías, or mezcal bars specializing in 
artisanal mezcal, began opening in Oaxaca at a 
furious pace last year. The meteoric rise in the 
popularity of the iconic Mexican spirit Mcontinues to spell more mezcal tourism to the 

state, in particular to the capital to which many visitors make 
pilgrimage; to sample, learn, visit the distillery of their favorite 
brand, and buy. 
 
I am continually asked “where should I go to drink mezcal.” So 
this is a compendium of mezcalerías in Oaxaca City, which 
includes a couple of local haunts which also serve beer and 
food. 
  
A major change took hold within the retail industry in 2015. 
Mezcalerías and many restaurants started offering a healthy 
complement of mezcals, distinguishing mezcals made in 
palenques (artisanal distilleries) certified by the regulatory 
board CRM (Consejo Regulador del Mezcal), from those not 
certified.  In order to not run afoul of CRM dictates, non-
certified mezcals (technically in fact not “mezcals”) are often 
noted as “destilados de agave,” “destilados de agave silvestre 
artesanal,” “agave silvestre,” and so on.  They are nevertheless 
mezcals in the generic sense, usually excellent.

La Porfiria: Porfirio Díaz #907 cel: 951 221 2539 (2 – 11 pm). 
La Porfiria has a modern ambiance with a reasonable selection 
of house and certified mezcals.  You can likely find an agave 
distillate made with your favorite species of maguey.  Prices are 
in line, especially considering that drinks are served on a smart 
wooden platter with orange wedges, worm salt, and 
grasshoppers.  Consider an appetizer plate if you're in for 
extensive drinking. 

El Destilado: 5 de Mayo #409 cel: 951 242 8104 (restaurant by 
day, mezcalería from 9 pm). This new, self-fashioned 
“speakeasy” mezcalería remains open until the wee hours, 
popular with chefs after their establishments have closed. It 
has a wonderful selection of unique mezcals and other 
succulent distillates from throughout the country (one or two-
ounce servings available), plus craft beer.  Great feel!  El 
Destilado is raising the bar for others. 

El Espino Gastro Cantina: 20 de Noviembre #103  cel: 951 
197 2696 (from 11 am).  El Espino is large, dimly lit, with 
relatively loud music and a DJ during peak times, all brilliantly 
contrived keep you there and drinking. With close to 120 
certified mezcals and a good selection of craft beers, it is worthy 
of attention if the ambiance is something you crave from time to 
time.  Personally, not my cup of tea, but if you're in your 20s;  
and there's food. 

La Madre Mezcalería:  Morelos #405 cel: 951 501 2027; 
certainly weekends from about 8:30 pm; if open you'll see a 
wrought iron gate with a few votive candles for illumination. 
This small funky mezcalería is dedicated to the promotion of 
the unique mezcals produced by a select number of 
palenqueros in Oaxaca's Miahuatlán district. It features 15 
mezcals from four palenques. Soft guitar music is sometimes 
featured. 

La Medida Mezcales y Vinos: Macedonio Alcalá #403 (upper 
level) cel: 951 501 1251 Mon - Thurs 6 pm to midnight; Fri – Sat 
until 2 am. This wine, cocktail and mezcal lounge has about 60 
certified mescals ranging from 60 pesos to a whopping 280 
pesos. Perfect for those wanting relaxed comfortable 
surroundings and those who are perhaps visiting the city with 
a partner or friends not particularly interested in drinking 
mezcal. 

La Mezcalerita: Macedonio Alcalá #706-C  cel: 951 106 4432; 
1:00 – 10:00 pm.   The selection of commercial label mezcal, 
agave distillates, and craft beers is impressive. Ambiance is 
pleasant with barn board style furnishings, and interesting 
music both Mexican and 70s rock.  Here too you can select 
either one or two-ounce shots, so if in for significant sampling, 
it won't set you back a bundle and will enable you to return to 
your hotel relatively intact.   

In Situ:  Morelos #511 cel: 951 514 1811. In Situ is often 
considered the most respected mezcalería in Oaxaca.  The bar 
boasts over 180 different mezcals and often hosts evenings 
featuring a representative of a particular brand, with healthy 
samples served at rock bottom prices, including a botana. 
Don't let the main floor bar deceive, there is an upstairs with 
tables and chairs for more relaxed drinking and socializing. 

La Mezcaloteca:  Reforma #506 cel: 951 514 0082; 4:30 – 
10:00 pm, six days; reservations.  Mezcaloteca's tasting room 
provides basic education through encouraging patrons to 
sample flights of three mezcals produced in different regions, 
using diverse distillation and fermentation methods, made 
with different agaves. The teaching is admirable though no 
substitute for leaving the city to visit artisanal palenques not 
constructed for the tourist trade.
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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

Cuish:  Díaz Ordaz #712 
c e l :  9 5 1 5 1 6 - 8 7 9 1 .  
T o g e t h e r  w i t h  t h e  
previous two mezcalerías, 
Cuish represents one of 
the earlier mezcal bars to 
come onto the scene from 
the outset of the modern 
mezcal boom.  Located at 
the south end of the centro histórico, in a somewhat seedy yet 
safe part of downtown.  It is extremely laid back, with comfy 
couches on the second floor and a remarkable air of 
informality. 
 

La Casa del Mezcal: Flores Magón #209.  Dating to 1935, La 
Casa del Mezcal is one of the first traditional Mexican cantinas.  
Known for its location across from the Benito Juárez market, 
and old west atmosphere; swinging oak doors and long 
exquisite bar, jukebox music, smoke, beer and of course 
mezcal.  With a relatively modest selection of house mezcals, 
visit more for soaking up the ambiance than for learning about 
the spirit's nuances. 

Mezcalillera: Murguía 403-A cel: 951 514 1757. From old to 
new, the sleek Mezcalillera dubs itself  “La Miscelánea del 
Mezcal,” promoting high-end certified products for sampling 
and sale as well as related paraphernalia you can pick up to 
take home.  It carries 63 brands with 190 varieties though the 
shop doesn't appear to have that much stock.  Mezcalillera 
seems more geared to sampling and buying than sitting and 
sipping for an evening. 

Mis Mezcales: Reforma #528-B cel: 951 514 2523; 10 am – 
9pm; seven days. Mis Mezcales has the broadest range of 
mezcal-related gift items including T-shirts, glassware, pottery 
and books.  Its selection of mezcals is not as large as 
Mezcalillera nor as grandiose as In Situ, but it has a modern, 
comfortable sipping ambiance. Mis Mezcales appears to be 
more for a brief visit to sample and pick something up to take 
home.

Los Amantes: Allende #107 Tues-Sun, 4:00 – 10 pm. Los 
Amantes provides a delightful yet tiny drinking environment 
decorated with vintage bottles and related mezcal items.  The 
only downside is that it carries only products made in its 
distillery.  However, it has indeed become a hangout for locals, 
perhaps in part because it does offer some of its premium small 
batch production when available, and has a strong welcoming 
air.  

El Cortijo: 5 de Mayo 305-A cel: 951 514 3939; Mon-Sat, 6:00 
– 10:30 pm.  Like Los Amantes, El Cortijo sells its own spirits. 
But again there are times when it produces specialty mezcals 
and new batches.  It provides education, but not to the extent 
of the mezcalerías that carry mezcal from different 
palenqueros, regions and production methods (i.e. clay v. 
copper).  El Cortijo lacks the panache of Los Amantes but is 
worth a visit and a couple of shots. 

Piedra Lumbre:  Tinoco y Palacios #602 cel: 951 135 1230 & 
951 156 0321; evenings from 6 pm, Wednesday through 
Saturday (knock). The exterior is painted gray with small 
signage and otherwise no indication of what's inside.  It has an 
ideal drinking environment, with its adjoining gallery, tables, 
and chairs and welcoming ambiance and management. The 
selection is decent and growing. 

Mezcalogia: Garcia Vigil #511 cel: 951514-0115, by 
appointment or by chance, with stated hours Wed-Sat 4 – 10 
pm. Mezcalogia has a pleasing Los Amantes ambiance.  While 
it currently offers about 30 mezcals, what it does have 
represents a good, diverse selection including a couple of 
products from out-of-state; no commercial labels.
Numerous restaurants and cantinas not mentioned carry a 
wide range of agave distillates; commercial labels and house 
mezcals, the latter usually noted by type of agave and town of 
distillation, either on a drink menu or chalkboard.  And there 
are other outlets that sell exclusively mezcal, which are not 
included because their environments are not conducive to 
sipping in a pleasant environment; and while covering the 
basics, product variety is skimpy.  

Regardless of where you imbibe, it is important to sample a 
diversity of agave distillates and form your own opinion with a 
view to honing the palate. Many of the mezcals you'll appreciate 
in Oaxacan bars, mezcalerías, and even restaurants, are not 
exported from Mexico, and most, especially the ensembles, you 
cannot even find outside of Oaxaca; so while on your visit, 
enjoy. 

Alvin Starkman operates Mezcal Educational Excursions of 

Oaxaca.  He is the author of “Mezcal in the Global Spirits 
Market:  Unrivalled Complexity, Innumerable Nuances” 

and creator of the first comprehensive bilingual color 
mezcal tasting wheel.  Alvin has been a mezcal 

aficionado for 25 years and has a personal collection of 
240 different agave distillates. 

Marina Chahue, 
Huatulco

Tel. 958 105 1671
Cel. 958 100 7339
Closed Mondays

www.cafejuanitamexico.com

http://mezcaleducationaltours.com/
http://cafejuanitamexico.com/
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Don't Let the Smoke Get in Your Eyes
By Geri Anderson

 knew this was going to be a different kind of day when 
Aome and I squashed into a four-seater pickup truck 
with three young engineering students from IBERO 
University in Mexico City. At our first stop out of town, I 
watched as Oaxacan workmen with muddy feet and I
bulging muscles sloshed through the brickyard emptying 

buckets of sand and dirt into the pickup. The university guys 
added armfuls of bricks to the truck's load, which already 
included lengths of PVC tubing and shiny aluminum piping, 
some elbow shaped for chimneys.

We were off to San Sebastian Abasolo, a small agricultural 
village, about ten miles from Oaxaca City. We would help 
Andrés, Eryk and Sergio build an almost-smokeless stove for a 
Zapotec family. The three students had spent a month in 
Oaxaca working with Fundación En Vía, a non-profit 
organization working to support social and community 
development through microfinance, education and cultural 
tourism. They would be redesigning cooking areas. Using 
bricks, they constructed a box-like combustion chamber with 
spaces on top for the traditional comales (clay platters), used in 
cooking over open fires. In the new stoves, smoke is directed 
outside through chimneys. 

The students had expected to 
build about a dozen stoves but 
by the end of the project, 32 
cooking areas in three villages 
had been made smokeless.

“These stoves, built with the 
help of volunteers and family 
members, make a significant 
impact, they help reduce costs 
in the short term on wood and 
in the long term on health 
i s s u e s , ”  n o t e s  C a r l o s  
Hernandez Topete, director of 
Fundación En Vía.

“We consider our tours to be a form of responsible tourism,” 
explains Mica Miro, En Vía's responsible tourism program 
manager. “Eighty-six percent of our funding comes from tours 
that we run. We also receive private donations.”

During the fund-raising tours, which are on Thursdays and 
Saturdays, participants visit villages, talk with micro-loan 
recipients and learn about the culture and way of life in 
Oaxaca's indigenous pueblos. To date, En Vía has given out 
over 2,000 interest-free loans, totaling more than 4.5 million 
Mexican pesos. Also, in the last seven months alone En Vía has 
provided more than 300 hours of free business training, 
English classes and workshops on computers and marketing.

“We are also currently offering a series of health and nutritional 
workshops,” Mica said. “These focus on diabetes prevention 
and include cooking and Zumba classes.” When the borrowers 
pay back the loans, that money is re-circulated into a second 
set of loans for more women entrepreneurs. After the tour fees 
are loaned out two times, En Vía takes a small amount of 
money out to cover their low overhead costs and invests the 
rest in community projects and a continually rotating lending 
pool.

En Vía borrowers include women who weave products such as 
rugs, purses, shawls, tablecloths bedspreads, and curtains. 
Some women work with silk, and still others specialize in 
creating embroidered aprons, tablecloths, and napkins.

“We also have women working on other crafts, such as candles 
and piñatas,” Mica said. “Several of the towns we work in are 
agricultural towns where the borrowers grow and sell garlic 
and other crops. Some raise chickens, pigs, goats and other 
farm animals. All kinds of businesses can benefit from access 
to affordable credit.”

Some of the women run small shops in their pueblos, including 
general stores (abarrotes), school supply shops (papelerías), 
pharmacies, vegetable and fruit stands. The stove project was a 
“hands-on” field experience for the Mexico City students. What 
the three lacked in experience, they made up for in energy, 
enthusiasm and willingness to adapt their stove designs to suit 
individual needs of each of the women. Therefore, no two stoves 
are exactly the same.

Before
Wheelbarrow used as stove.

After
New smokeless oven.
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Success with Every Project! 
Their basic stove design was based on the Patsari stove model, 
an original design from Michoacan. As they went along, they 
changed the design, creating two tunnels so that heat can 
reach the back, where there are spaces for smaller comales. 
Any reluctance the women might have had to change the way 
they've been cooking for thousands of years was overcome 
when they learned of the health benefits.

According to Mexicoconservación AC, approximately one-
fourth of Mexico's population (28 million people) rely on open 
fires for cooking and/or heating. The Patsari stove design cuts 
fuel use in half, and the chimneys reduce indoor air pollution 
by 70 percent. Health studies show that users suffer 30 
percent less respiratory infections and 50 percent fewer eye 
infections.

Upon arriving in the village, I started my day as a volunteer in 
the stove project with curing the bricks by dipping them into a 
tub of water until the bubbles stop. Then Aome and I sifted 
what seemed like tons of sand and dirt, removing small pebbles 
and debris. We watched as the guys made a small volcano-
shaped pile in the middle of the kitchen floor. Here they stirred 
together mortar (bought at a local hardware store), sand and 
water to form a mixture that held the bricks together.

I must admit that most of my time was spent with the women 
and children in the yard, where they husked corn and cut up 
various naturally growing herbs which they mixed into a 
delicious soup for us at day's end.

Geri Anderson, a retired journalist, has lived in Oaxaca City 
since 1997. She recently self-published a memoir of her life in 
Oaxaca entitled, “OH OAXACA!” email: geriande@yahoo.com.

 

The Eye 11

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://www.huatulcorealestate.com/
http://cafejuanitamexico.com/
http://hotelsantacruzhuatulco.com/
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A New Season in Mexico City and Environs

By Carole Reedy

eptember, for me, has always felt like the first month 
of the year.  In our formative years, it's the month 
when school begins, which signals many things 
new: classes, clothes, shoes, school books, and 
friends. September's also the month for new S
activities and variations played on tried-and-true 

themes. And we begin to plan for the holidays ahead.  

The most important holiday of the year
In Mexico, September is the month we celebrate the most 
important event in our history: Independence. (No, the biggest 
celebration here is not Cinco de Mayo as many US visitors 
believe; that holiday marks only a minor victory for Mexico. 
Essentially, we won the battle but lost the war.)

Independence celebrations abound in the Zocalo, where at 11 
pm (sí, en punto) on September 15 the president gives the Grito 
(shout) for Independence. The crowd chimes in, and music 
follows. There's also a major celebration held at the statue of 
Independencia, or the Angel as it's affectionately called here. 
There, starting around 9 pm, music begins, usually presented 
by the top popular Mexican singers and groups. Avenue 
Reforma streams with people young and old. The event is free, 
as are many activities in the city.

The actual Día de Independencia is September 16.  On that 
day, in addition to recovering from the celebrations of the night 
before, there's a military parade from the Zocalo, continuing 
down Reforma to Los Pinos, home of the president. 

Another significantly festive, 
colorful, and loud celebration 
is held in San Miguel de 
Allende (three and a half 
hours northwest of DF).  In 
fact, the last two weeks of 
September is party time in 
San Miguel since we celebrate 
San Miguel Day on September 
29.  The local weekly paper 
Atención diligently lists all 
activities for those weeks. There are parades and fireworks 
galore.  The neighboring towns of Queretaro and Dolores 
Hidalgo were crucial in the struggle for Mexico's Independence 
from Spain. Each of those towns is just a half hour from San 
Miguel.  It can be a fairytale two-week vacation.  

Cultural events
On the cultural scene, autumn represents opening seasons of 
theater, opera, and films (yes, the summer children's movies 
are finally over!).

Throughout the world now, and specifically here in Mexico City 
and Oaxaca City, opera lovers look forward to the 
transmissions from the Metropolitan Opera in New York City.  
Here in Mexico City they're offered at the Auditorio Nacional 
and various Cinépolis Theaters. In Oaxaca City, they're shown 
at the Teatro Macedonio Acála. Other venues in Mexico where 
the transmissions can be seen: Cuernavaca, Guadalajara, 
Queretaro, Leon, Cancun, and Oaxaca, among others. 

The premiere of the 2015-
2016 season October 3 
will be Verdi's El Trovador 
and stars two of opera's 
greats: Ana Netrebkov 
and Dmitri Hvorostovsky.  
This is followed by Otelo 
(also a Verdi favorite) on 
October 17, Tannhäuser 
(Wagner ' s  f i v e -hour  
masterpiece) on October 
31, and the modern Berg 
opera Lulu on November 
21. This is followed by a two-month break until The Pearl 
Fishers by Bizet, on January 16. 

Another transmission series that's a must for theater buffs is 
the one from the National Theater of London.  This is some of 
the finest theater offered in the world.  In Mexico City, you can 
see the transmissions at the Lunario behind the Auditorio 
Nacional, as well as at the Cultural Center of the UNAM (the 
prestigious city university). The Lunario performances take 
place on Sunday at 6 pm and again Monday night at 8 pm. At 
the university, the plays are shown at noon on Saturdays.  

This fall's offerings are among the 
best ever. Starting September 6 
(and again on Monday, September 
7), the fall season opens with 
Behind the Beautiful Forevers. You 
might remember this in book form 
as the account of Pulitzer Prize 
w i n n e r  K a t h e r i n e  B o o ' s  
experiences in Mumbai's slum 
adjacent to the airport hotel of the 
wealthy.  On October 4 and 5, 
Academy  Award  nominee  
Chiwetel Ejiofor (12 Years a Slave) 

thplays the title role in the 15  
century drama  Everyman .  
November 8 and 9 will be the 
rollicking (no exaggeration) 
Restoration Comedy The Beaux Strategem (one of the many 
comedies written and performed from 1660 to 1710, referring 
to the restoration of the monarchy in England). These plays are 
among my favorites. 

If you're fortunate enough to be in Mexico City on January 16, 
17, or 18, plan now to experience Benedict Cumberbatch's 
brilliant performance as Hamlet.  People came from all over the 
world to see his performance live in London. Now we have the 
privilege of seeing it here, and at a fraction of the price. This is 
one of the bonuses to these transmissions, both opera and 
theater.  Ticket prices vary among cities in Mexico, but you'll be 
hard pressed to pay more than 25 dollars for any single ticket, 
and you'll more often pay well under that. 

Both the Met Opera and the National Theater of London 
provide subtitles in Spanish.  



Cirque de Soleil 

Here's a favorite worldwide event.  

During September you can see 

Cirque here in Mexico City in 

Colonia Santa Fe.  It's pricey, but 

as fans know it's well worth it for 

the extraordinary performances.

Film

Movie buffs will find themselves in film heaven at the 

CINETECA, a complex that features the latest, as well as older, 

foreign films.  Upcoming this fall, for example, is the French 

Film Festival. All year long this complex of 10 small theaters 

shows films you won't find in commercial venues. Every 

Thursday, the small magazine TIEMPO LIBRE, available at 

kiosks on every corner of the city for 13 pesos, publishes a 

complete list of movies and the hours of the showings. 

The Cineteca complex is located at Av. Mexico-Coyoacan no. 

389, Colonia Xoco. Ticket hours are everyday 11 am to 9 pm 

and the cost is just 40 pesos (about $3 USD).  You can also call 

for the daily schedule--4155-1190.

Popular music

Several venues in Mexico City offer 

popu la r  conce r t s  n i gh t l y .  

Examples of this autumn's 

spectaculars include:

Lila Downs, November 1 at the 
Auditorio Nacional 

Pearl Jam, November 28 at Foro Sol

Ha*Ash, October 24 at the 
Auditorio Nacional

El Rey Leon, through most of the 

Fall season at the Teatro Telcel in 

Polanco (adjacent to the Museo 

Soumaya and new Jumex Museo. 

This musical is perfect for kids, although all theater here is 

performed in Spanish, of course. (My guests who speak little or 

no Spanish, however, have enjoyed the musicals, including 

Wicked.) 

Day of the Dead

This major Mexican holiday is celebrated November 1 and 2.  

The two cities with the most traditional celebrations are 

Oaxaca City and Patzcuaro, Michoacan. Authentic Mexico 

Tours still has a few spaces on its tour of Oaxaca for those 

dates, so if you want to take a quick trip for this religious 

holiday, an homage to dead loved ones, check out their 

website: authenticmexicotours.com 

Dave Hensleigh and his crew lead 

these intimate tours, which also 

include a few delightful days at the 

beach in San Agustinillo, the 

smallest and most intimate of the 

beautiful Oaxaca beaches.

This is just a sampling of what 

Mexico City and adjacent cities have to offer in the coming fall 

season.  Music pops up all over the streets of DF and activity 

abounds in small venues throughout the capital. Come and 

take part!
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New Fall Selections: 
A Hit Parade of Good Reading

By Carole Reedy

hough falling leaves and dropping temperatures 
bring our thoughts to the end of another year, 
ironically autumn signals a beginning for many 
events: the school year, the opera, symphony, 
theater seasons and the award seasons. It's also the T
season when new books begin appearing on lists 

everywhere, perhaps in anticipation of the Pulitzer Prize and 
the Man Booker and National Book awards.

In 2015, we hit the jackpot, with a world of new choices for fall 
reading. The top writers of our time have outdone themselves. 
Here's a sampling of fall titles.

Due in September

PURITY by Jonathan Franzen 
This popular and well-known American writer 
has received accolades for his previous novels, 
The Corrections and Freedom. This new novel, 
Purity, moves away from his family saga format 
to something new. Without giving away the 
story, Franzen, in interviews, has revealed that 
this book is more plot-driven than his previous 
story-driven novels. It even includes a murder.

THE BLUE GUITAR by John Banville
Irish writer Banville, the author of 16 novels 
and numerous awards including the Man 
Booker, brings us a confessional narrative by a 
painter and thief. 

THE STORY OF A LOST CHILD by Elena 
Ferrante
Those who have read the previous three novels 
in the Neapolitan series (My Brilliant Friend, The 
Story of a New Name, and Those Who Leave and 
Those Who Stay) can jump for joy on September 
1, when Ferrante's novel appears in English on 
bookshelves in the US and on Kindle. The 
adventures of Lila and Elena continue…as does 
the mystery of the true identity of Elena 
Ferrante, who says “I believe books, once they 
are written, have no need of their authors.” She 
has previously published three other novels of note:  Days of 
Abandonment, Troubling Love, and The Lost Child, each worthy 
of your time and attention. All of Ferrante's books have as 
background the author's native Italy, specifically Naples. 

THE LOST LANDSCAPE by Joyce Carol Oates
Oates, winner of the National Book Award 
among other prestigious prizes, hasn't added to 
her dozens of published novels or short stories 
with this book.  It is, however, another of her 
personal memoirs, this one exploring her 
formative years as a child on a farm in Upstate 
New York.  Her last memoir, A Widow's Story, 
was written after her long-time husband's 
death.  It will be interesting to read about her 
childhood since many of her novels take place 
in this place and time, somewhat unknown to 
many of us. 

TWO YEARS EIGHT MONTHS AND TWENTY 
EIGHT NIGHTS by Salman Rushdie
Sure to be another Rushdie masterpiece. If you 
haven't read his novel Joseph Anton, based on 
his experiences during the years he lived under 
the threat of a fatwah, do so!  It's difficult to 
describe Rushdie's genius in a few sentences.  
Read an excerpt from his new novel from the 
June 1, 2015, issue of The New Yorker. 

THE STORY OF MY TEETH by Valeria 
Luiselli
I include this book in these listings because 
Luiselli is a new young Mexican writer who 
received recognition in 2013 from the National 
Book Foundation's “Five Under 35” award for 
her novel Faces in the Crowd, about the 
Spanish-speaking diaspora in New York.   Her 
second book, set in Mexico City, is a novel of the 
stories of the narrator and traveling auctioneer 
Gustavo Sanchez. She has also published a 
book of essays called Sidewalks.  Luiselli, just 23 years of age, 
has been called one of the “youngest and most talented” figures 
in Mexican literature. 

Due in October
  

THE MOUNTAIN SHADOW by Gregory David 
Roberts
The sequel to Australian Roberts' 2003 best 
selling Shantaram is due out on October 13 
while anticipation rises for the promised 
prequel and second sequel to Shantaram.  If 
you've been living in a cave since 2003, you may 
not know about Shantaram, the fascinating 
story of Roberts' life after his escape from an 
Australian prison after being convicted of bank 
robbery.  Fate takes him to India, specifically Mumbai, where 
he lives in slums and prisons, and where his life changes 
dramatically. Mountain Shadow takes place two years later 
upon his return from a smuggling trip.

SLADE HOUSE by David Mitchell
Pulitzer-prize winning writer Anthony Doerr (All 
the Light We Cannot See) bluntly states: “I 
gulped down this novel in a single evening--it is 
a reminder how much fun fiction can be.”  
Mitchell is the author of other “fun” novels: 
Cloud Atlas and The Bone Clocks. 

M TRAIN by Patti Smith
Smith was the winner of the National Book 
Award in 2010 for Just Me, a memoir about her 
friendship with Robert Mapplethorpe in 1960s 
New York. But this new book is not about the 
past. Rather, it is about her and the present.  
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THE EARLY STORIES OF TRUMAN CAPOTE
Here are 17 stories written during Capote's 
teenage years (14 to 17). Capote started writing 
at the ripe old age of 11.  The stories were 
discovered in the Capote collection at the New 
York Public Library by Peter Haag, owner of 
Zurich-based publisher Kein and Aber, and 
journalist Anuschka Roshani. Gerald Clarke, 
the author of Capote's biography, says, “even at 
15 he had mastered the storyteller's art of 
creating suspense and building character.  He makes the 
reader want to turn the page and go on, which I can't say about 
a lot of more experienced writers, then or now.”

A BANQUET OF CONSEQUENCES by 
Elizabeth George
The 20th Lynley and Havers mystery arrives 
October 27, eagerly awaited by Elizabeth 
George fans. A pre-review calls the novel 
“flawless. Elizabeth George has gone back to her 
roots and written a complex and nuanced 
character-driven book that is plausible and 
heartfelt.” 

Due in November

THE GIVENNESS OF THINGS by Marilynne 
Robinson
Robinson is the recipient of several honorary 
degrees from prestigious universities, as well as 
the Orange Prize for her novel Home, the 
Pulitzer Prize for Gilead, and the PEN 
Hemingway Award for Housekeeping.  Her most 
recent book Lila appears on the longlist for this 
year's Man Booker Prize.  (A shortlist of six will 
be announced on September 15, and the winner on October 
13.) Lila also won the National Book Critics Circle fiction prize. 
Her latest book is a compilation of essays concerning our 
contemporary society, focusing on who and what we are.  

AVENUE OF MYSTERIES by John Irving
A favorite writer for many years, this is John 
Irving's 14th novel. It takes place in Mexico, the 
place of the protagonist's birth, and later in the 
Philippines where his past haunts him. 

Due in December

NUMERO ZERO by Umberto Eco
Eco, another favorite Italian writer, has graced 
us with fine literature including The Name of the 
Rose and Foucault's Pendulum. This new novel 
moves back and forth from 1945 and 1992, 
following Benito Mussolini, his death, 
conspiracy theories, etc. Numero Zero takes us 
into the dark doings of conspiracy, media 
politics, and murder.

Gustave Flaubert once said, “Do not read, as children do, to 
amuse yourself, or like the ambitious, for the purpose of 
instruction. No, read in order to live” The fall selection of books 
gives us plenty of fuel for the task at hand. 

Huatulco Weddings

Your Wedding Experts in Huatulco, Oaxaca, Mexico

www.HuatulcoWeddings.net

Tel: 958 581 0025
www.ecoyspa.com

Discover Peace and Traquility 

www.huatulco-catering.com

Chiles&Chocolate
Cooking Classes
Huatulco, Oaxaca

Tel. 958 105 1671    
Cel. 958 100 7339

chiles.chocolate@yahoo.com
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Canicula, Mar de Fondo, and other weather phenomena 
By Julie Etra

Canicula
Canicula, canicular period, canicular days or the season of 
canicula refers to the hottest part of the year.  My neighbor 
Larry Woelfel and I were chatting about the lack of rain and 
heat this summer in Huatulco and he exclaimed, “Canicula! 
Look it up, Julie!”  Easy assignment for this lover of language 
and etymology.  The Latin root of the word is canis, or dog and 
is a 14th century Old English word pertaining to the dogstar 
Sirius.  It also pertains to dog days, or the dog days of summer, 
common in English-lingo. The canicular period lasts four to six 
weeks, depending on precise location relative to the equator 
and declination of the sun.  Technically it begins when at mid-
day or noon the sun is at its maximum height over the horizon. 

Mar de Fondo
Roughly translated as sea from the depth or sea from the deep, 
it is also known in Spanish as oleaje or surf.
 
This phenomenon has occurred several times this year along 
our southern Pacific coast. The first event took place on May 2 
and impacted the coastal populations of Mazunte, Zipolite, and 
to a lesser extent Huatulco with its protected bays. Damage in 
Acapulco, in the adjacent state of Guerrero to the west of 
Oaxaca, was extensive, with flooding along the bay and resorts. 

What is a Mar de Fondo?  These massive wave 'events' are not 
caused at depth by tectonic activity like tsunamis. Although 
they come from the South Pacific, they are also not generated 
by currents.  

On the surface, so to speak, it is a large wave or series of waves. 
They occur along the southern coast of Mexico, and can extend 
as far as Chile. They are characterized by their regular intervals 
and soft peaks, with wavelengths much greater than wave 
heights. They never break at sea. Oleajes are wind generated, 
but originate over the sea and at a great distance from their 
shoreline destination, where depths are great; they are not 
formed below the surface. 

The intensity of the Mar de Fondo depends on the size of the 
storm and its orientation. They can travel thousands of 
kilometers with almost no dissipation and then reach the 
shores of the Mexican Pacific

Waves generated in the South Pacific reach more than 10 
meters, but decrease in amplitude as they travel, ending up 
around six meters offshore. Of course, there is variability 
depending on the coastline, which can cause an increase or 
decrease in size and frequency 

This phenomenon happens during the summer in the northern 
hemisphere since the southern hemisphere is in its autumn-
winter season when the winds are generated. 
 

http://mansionescdm.com/
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Mention this ad and  receive 20% off 
on weekly bookings for November 

2015 and March 2016.

On the 13th of August, another 

oleaje struck again with the 

biggest waves in Guerrero, 

particularly Acapulco.  Public 

officials there reported swells 

as high as four meters.  Worst 

hit was said to have been Playa 

Bonfil in the resort city's 

D i a m o n d  Z o n e ,  w h e r e  

n u m e r o u s  r e s t a u r a n t s  

sustained structural damages. 

Even worse, the Department of 

Civil Protection said two 

meters' worth of sand had 

disappeared from the beach.  

The Secretary of the Navy had 

warned that the big swells 

could be expected from 

Chiapas to the Baja California 

peninsula, with waves up to 

three meters high in some areas. This has not been confirmed. 

Another rare weather event occurred in late August along the 

Oaxacan coast, where residents of Mazunte, Ventanilla, San 

Agustinillo, and Zipolite reported a tornado about a kilometer 

off the beach. There was some minor damage to structures, 

but, fortunately, no one was hurt.  Authorities and locals 

indicated it was the first time they had heard of such a 

phenomenon in the area.

How To Get a Temporary 
Resident Visa 

By Erin May

f you have fallen in love with Mexico’s 

beaches, culture and lifestyle and have 

decided you want to stay longer than a I
typical vacation it is important you 

understand the country’s immigration and 

residency policies.

Getting your Temporary Resident Visa 

Foreigners wishing to live in Mexico longer 

than 180 days must apply for a “Visitante-

Rentista” or Temporary Resident Visa (formally know as an 

FM-3) under current Mexican Immigration Law. This applies to 

foreigners who wish to reside temporarily or permanently in 

Mexico and either live on funds from abroad or if they wish to 

work in Mexico. Such persons are permitted to engage in any 

remunerative activity in Mexico if they apply to do so.  A 

foreigner meeting the requirements may acquire resident 

status for a year, which must be renewed on a yearly basis. 

In order to get your temporary resident Visa, you are required 

to submit the following:

A completed Visa Application

A passport valid for at least one year.

Original and photocopy of the migratory document proving 

your legal migratory status in your home country.

One (1) photograph measuring (3.5 cm X 3.1 cm)

Payment of fees must be made in cash for the issuance of 

the visa.

Original or photo copy of investment receipts of bank 

statements showing an average monthly balance of 

$29,407.00 CAD during the past 12 months OR

Original and photocopy of documents showing that the 

applicant has employment or a pension with a monthly tax-

free income of over $1,764.00 CAD during the past 6 

months.

Applications must be submitted at the Mexican consulate 

nearest your home city in your .  This rule was 

applied in 2013.  

Because the regulations often change, it’s wise to confirm with 

a Mexican embassy or your consulate before you go.

Erin May is the owner/operator of Mexico Vacation 

Rental and a distributor for Seacret Direct. She has a 

passion for travel, the outdoors and all things Mexico.  

She spends her time traveling, living and working in 

Calgary, Alberta & Huatulco, Mexico.

Ÿ

Ÿ

Ÿ

Ÿ

Ÿ

Ÿ

Ÿ

home country

Once applied for and granted, the Temporary 

Resident Visa may issued for up to 4 years (or yearly, with 

annual renewals required in Mexico) and after this four year 

period, it cannot be renewed: at the end of the four year period 

you must apply for a Permanent Resident Visa or leave the 

country.
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On the Coast Recurring Events:

Saturday September 5

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

Yoga- Drop-in, by donation classes. 7am, Mondays, Wednesdays and 
Fridays at Mansiones Cruz del Mar, Punta Santa Cruz, Huatulco.

September

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

Sunday September 13
Huatulco’s Mini-Marathon

Saturday September 19
Huatulco’s Organic Market Santa Cruz 8am-2pm 

Friday September 25
Art Opening at the Rubin Gallery in Santa Cruz.

Sunday September 27 
Encuentro de Cocineros- Local cooks gather with sample dishes to raise 
money for local charities. 
2pm Santa Cruz 100 pesos

October
Saturday October 3
Huatulco’s Organic Market Santa Cruz 8am-2pm 

Saturday October 17
Huatulco’s Organic Market Santa Cruz 8am-2pm 

Friday October 30
Art Opening at the Rubin Gallery in Santa Cruz.

Sunday October 25
Encuentro de Cocineros- Local cooks gather with sample dishes to raise 
money for local charities. 
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 Mundo Ceiba, Quintana 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

September
Thursday September 10  
8:00pm Free
Music: Concert Dedicated to Brahms
Biblioteca Henestrosa- Porfirio Díaz & Morelos

Friday September 11th 
Sports: Alebrijes soccer game, Benito Juárez Stadium, 5:00pm

Saturday September 12  
7:30pm Free
Music: Gypsy Project, jazz
Biblioteca Henestrosa- Porfirio Díaz & Morelos 

More Oaxaca Information: 
www.oaxacacalendar.com

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

October
Friday October 09- 14 
Saber del Sabor Festival Gastronónico Oaxaca 2015
Chefs from Spain and Guadalajara - restaurants with special menus

Friday October 12-17
International Guitar Festival

Full Moon
Sept. 28

Full Moon
Oct. 27

Halloween
Oct. 31

Oct. 12

Sept 7
Labour Day

Canada & USA

Sept 14
Rosh Hashana 

Sept 23
Fall Equinox
Yom Kippur 

Sunday October 25  2:00am
Daylight Savings Time ends.
Move clocks back one hour.



http://hotelsantacruzhuatulco.com/


http://cosmoresidences.com/
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