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hat kind of person doesn’t like Spring? 
She wears off the shoulder sweaters in Wpastel colors, she has a little skip in her 

step and when she is happy everything glows. My 
whole life it seems everyone has been in love with 
Spring. Her virtues were obvious and the message 
clear- only the cold hearted could not welcome her 
with open arms.... well, I am one of those people. 

Spring is a messy, showy,  in-between kind of girl. 
Summer, she is the one you call for a good time, 
you can count on Winter for a cozy night in and 
when faced with a crisis Autumn is the dependable 
shoulder to lean on. Spring is just so flighty, not 
cold enough to stay inside reading a book nor 
warm enough to picnic in the park. The poster 
child for fickle; happy one minute, crying the next.

In the north, Spring is slushy feet, half frozen dog 
poop uncovered and the often broken promise of 
warmth just around the corner. In Southern 
Mexico, Spring is windy, suffocatingly hot and it is 
when we say goodbye to the many friends who 
spend the coldest months enjoying the beach 
instead of shoveling the driveway.

The only solution is to go with the flow and be a 
little flighty myself- and maybe that is what I have 
been missing all these years. Spring is her own self, 
honest and open hearted. So stay inside when the 
sun is shining or have a picnic in the snow if that is 
what pleases you.  Spring would! And Summer is 
just around the corner!

See you next month,
Jane

"Poor, dear, silly Spring, 
her annual surprise!"

-  Wallace Stevens
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osque de Chapultepec, Grasshopper Hill, 

Chapultepec Park--all names referring to the wonder Bof this Garden of Eden, smack dab in the middle of 

one of the biggest cities in the world.  No other city can lay 

claim to a park that includes nine museums, a zoo, lakes, 

movies, theater, concerts, a castle, an amusement park, and 

more.

Chapultepec means Grasshopper Hill in Nahuatl, the 

language of the Aztecs. This area was a retreat for Aztec rulers 

before the arrival of the Spanish in the 16th century.  The 

largest park in Latin America, with 686 hectares,  it is twice 

the size of New York City's Central Park. Chapultepec is 

located on Paseo de la Reforma, beginning just after the 

beautiful fountain of the Diana and continuing to the statue of 

the Fuentes de Petróleo. It's easily accessible by the buses that 

run down Reforma or by METRO (east end stop is Chapultepec 

on the pink line, while the west end stop is at the Auditorio on 

the orange line). 

The Castle

The most impressive structure in the park has to be the Castle 

of Chapultepec, residence for the heads of state during the 

Colonial period.  (In 1940, the residence for the President was 

changed to Los Pinos, just down the road to the west.)  The 

castle can be seen towering over the park from Paseo de la 

Reforma. Enter the castle via a tram that runs inside the park 

and gather your entrance fee of 50 pesos, though, as with all 

government museums, Sundays are free days.   The castle is a 

delight in itself, but it is also a fine historical museum.  To 

understand a brief history of this country, stroll through the 

museum on the first floor for a quick lesson.  On the upper 

floors you will find the rooms Emperor Maximilian and his wife 
thCarlotta, still decorated in the French style of the 19  century.  

Don't miss the five stunning stained-glass windows of the 

Goddesses Pomona, Flora, Hebe, Diana, and Ceres. 

On weekends, free concerts are given at 1 pm on the open-air 

terrace on the top floor.  You can view the entire city while 

listening to a string quartet or piano sonata. 

SPRINGTIME IN THE CITY 

The Heart and Lungs of México:  Chapultepec Park  

By Carole Reedy
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In 1957, artist David Siqueiros was commissioned by the 

government to paint a mural entitled “From the Dictatorship 

of Porfirio Diaz to the Revolution.”  Made up of three large 

panels (4500 square feet in all), the grand mural lives in its 

own room on the first floor of the castle. It's a 'must-see.' 

The Museums

Of the nine museums in Chapultepec, the most impressive is 

the world-renowned Museum of Anthropology.  Here you will 

find collections from all Mexico's cultures (Pre-classic Era, 

Teotihuacán, Toltec, Aztec, Oaxaca, Gulf Coast, The Maya, 

and Northern and Western Mexico). Other museums in 

Chapultepec include The Rufino Tamayo Museum, The 

Museum of Modern Art,  The Museum of Natural History (at 

the Castle), Papalote Museum for Children, The Technical 

Museum, and artist David Siqueiros' former home (now a 

museum called Sala de Arte Público Siqueiros), filled with the 

painter's remembrances and works of art. 

For Kids (of all ages) You're never too old for these delights:

Chapultepec Zoo, free to all.  Most spectacular are the lovable 

pandas, descendants of the original pair donated by the 

People's Republic of China in 1975.  Also of interest are the 

endangered Mexican grey wolf and the hairless Xoloitzcuintle, 

the only surviving species of dog from the pre-Hispanic era. All 

animals live in large open-air enclosures.  Don't miss the bird 

sanctuary, the Aviario Moctezuma, where toucans, macaws, 

flamingos, and parrots soar. 

La Feria is an old-fashioned amusement park with “scary” 

rides and a white whale show.  It's open 10 am to 6 pm 

Mondays through Fridays and until 9 pm Saturdays and 

Sundays.

Papalote Museum for Children is a hands-on, interactive 

museum for kids who flock here to lie on a bed of nails,  join an 

archeological dig, and play myriad science and technical 

games, all supervised by a friendly staff.  You can also take in 

a show at the 3D IMAX theater. 

Paddle Boats: Envious onlookers peer in from Reforma as 

families picnic, play, and paddle away the afternoon on Lake 

Chapultepec. You can rent the paddle boats for an hour or a 

day.  

Stroll the Botanical Gardens, enjoying the fountains and 

sculpture. In February and March, the blooming jacaranda 

trees cast a purple glow over the park.  

Entertainment

The Casa del Lago is a cultural center (accesible from the zoo 

entrance on Reforma) that offers a multitude of activities.  In 

any given week, you'll find theater events, movies, poetry 

readings, art exhibits, and more. 

The grand Auditorio Nacional (seating 10,000) is the center 

of entertainment for the city. Here appear the most famous 

rock bands and entertainers from all over the globe, opera 

transmissions from the Met in New York, and ballet and dance 

groups.  Don't miss the smaller venues just behind the 

Auditorio. The Lunario, seating 500, is home to more intimate 

concerts in a cabaret setting. Enjoy a glass of wine and a light 

meal while listening to a jazz or salsa group. Transmissions 

from the National Theater of London are a recent addition to 

the repertoire of the Lunario.  It is here that opera lovers enjoy 

seminars and lectures given by world-renowned expert Sergio 

Vela, Mexico's very own.  

Unique events occur regularly in the park. For example, 

each March, a production of Swan Lake is performed at the 

Isleta del Lago Chapultepec. 

Walking, Biking, Running

There isn't a better way to know Chapultepec than to take 

in the fresh air provided by nature.  Chapultepec is known 

as the “lungs of the city” for its many trees providing oxygen 

to the metropolis. You can spend hours walking, running, 

or biking the trails through this park, where millions of 

people since the rule of the Aztecs have retreated from the 

madding crowd.

Carole Reedy is a resident of México City and is 

happy to answer any questions you may have.   

carole_reedy(at)yahoo.com
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Mico-lógica Alters our Perception
 of the Magic of Mushrooms in Oaxaca

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

hen we think of mushrooms and Oaxaca the first 
thing which comes to mind is María Sabina, WHuautla de Jiménez, and hallucinogenic “magic” 

mushrooms. But slowly that's all changing as a result of the 
groundbreaking work in mycology of Josefina Jiménez and 
Johann Mathieu, through their company Mico-lógica.  

Based in the village of Benito Juárez, in Oaxaca's Ixtlán 
district (the state's main ecotourism region), Mico-lógica's 
mission is to train both Mexicans and visitors to the country 
in the low-cost cultivation of a variety of mushroom species; 
to educate about the medicinal, nutritional and 
environmental value of mushrooms; and to conduct ongoing 
research regarding optimum climatic regions and the 
diversity of substrata for mushroom culture.
   
The French-born Mathieu moved to Mexico, in fact to Huautla 
de Jiménez, in 2005. “Yes, coming all the way to Mexico from 
France to pursue my interest in mushrooms seems a long 
way to travel,” Mathieu explains. “But there really wasn't an 
opportunity to conduct studies and grow a business in 
Western Europe,” he continues, “since reverence for 
mushrooms had been all but completely eradicated by The 
Church over centuries; and I learned that Mexico still 
maintains a respect and appreciation for the medicinal and 
nutritional value of hongos.”

Huautla de Jiménez is more than a five hour drive from the 
closest metropolitan center. Accordingly, Mathieu eventually 
realized that staying in Huautla, while holding an historic 
allure and being in a geographic region conducive to working 
with mushrooms, would hinder his efforts to grow a business 
and cultivate interest in learning about fungi.  He became 
cognizant of the burgeoning reputation of Oaxaca's 
ecotourism communities of the Sierra Norte, and indeed the 
Feria Regional de Hongos Silvestres (regional wild mushroom 
festival), held annually in Cuahimoloyas. 

Mathieu met Josefina Jiménez at the summertime weekend 
mushroom event.  Jiménez had moved to Oaxaca from 
hometown Mexico City in 2002.  

Now with draft beer and
baja fish tacos!

www.HemingwaysCantina.com
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Cooking Classes
Hands-on Oaxacan Cuisine, 

Small Groups, Instruction in English
Lunch and Drinks Included
Visa/ Mastercard Accepted

Tel. 958 587 2655
Cel. 958 100 7339

www.huatulco-catering.com

The two shared similar interests; Jiménez had studied 

agronomy, and for close to a decade had been working with 

sustainable agriculture projects in rural farming communities 

in the Huasteca Potosina region of San Luis Potosí, the 

mountains of Guerrero and the coast of Chiapas. Mathieu and 

Jiménez became business, and then life partners in Benito 

Juárez. 

Mathieu and Jiménez are concentrating on three mushroom 

species in their hands-on seminars; oyster (seta), shitake and 

reishi. Their one-day workshops are for oyster mushrooms, 

and two-day clinics for the latter two species.  “With reishi, 

and to a lesser extent shitake, we're also teaching about the 

medicinal uses of mushrooms, so more time is required,” says 

Mathieu, “and with oyster mushrooms it's predominantly 

instruction on cultivation.”

While training seminars are currently given in Benito Juárez, 

the couple plans to expand operations to include both 

Oaxaca's central valleys and coastal regions.  The object is to 

have a network of producers growing different mushrooms 

which are optimally suited for cultivation based on the 

particular microclimate. There are about 70 sub-species of 

oyster mushroom which is remarkably adaptable to different 

climatic regions.  “The oyster can be grown in a multitude of 

different substrata, and that's what we're experimenting with 

right now,” he elucidates. Oyster mushrooms can thrive when 

grown on products which would otherwise be waste, such as 

discard from cultivating beans, sugar cane, agave, peas, 

common river reed, sawdust, etc.  Agricultural waste which 

may otherwise be left to rot or be burned, each with adverse 

environmental implications, can form substrata for 

mushroom cultivation. Mushroom cultivation is thus a highly 

sustainable, green industry.

Mathieu exemplifies how mushrooms can serve an arguably 

even greater environmental good: “They can hold up to thirty 

thousand times their mass, having implications for inhibiting 

erosion. They've been used to clean up oil spills through 

absorption and thus are an important vehicle for habitat 

restoration.  Research has been done with mushrooms in the 

battle against carpenter ant destruction; it's been suggested 

that the use of fungi has the potential to completely revamp 

the pesticide industry in an environmentally friendly way. 

There are literally hundreds of other eco-friendly applications 

for mushroom use, and in each case the mushroom remains 

an edible by-product. 

Mathieu and Jiménez often sell their products on weekends in 

the organic markets in Oaxaca (i.e. Xochimilco).  They 

particularly enjoy discussing the nutritional value of 

mushrooms including fresh mushrooms and their preserves 

marinated with either chipotle and nopal or jalapeño and 

cauliflower. The mushroom's vitamin B12 cannot be found in 

fruits or vegetables, and accordingly a diet which includes 

fungi is important for vegetarians who cannot get B12, most 

often contained in meats.  Mushrooms can form a meat 

substitute, with the advantage that they are not loaded with 

antibiotics and hormones often found in industrially 

processed meat products. 

Mico-lógica also sells teas and extracts made from different 

mushroom species, each formulated as either a nutritional 

supplement or for their medicinal properties.  While neither 

Mathieu nor Jiménez has the pharmacological background to 

prescribe mycological treatment for serious ailments, 

Mathieu's own research points to the medicinal use of 

mushrooms dating from pre-history to the present.  He notes 

properties of mushrooms which can help to restore the 

immune system, and thus the use of fungi as a complement in 

the treatment of cancer and AIDS, and their utility in 

controlling diabetes and treating high cholesterol. 

“Each of us should embrace organic production of 

mushrooms,” Mathieu concludes.  “It's so easy, it involves a 

minimal capital investment, and it provides significant 

rewards, both for those ingesting hongos for nutritional and 

medicinal reasons, and for the producers, even small scale. 

Mico-lógica also sells dried mushrooms. Yet most of the dried 

mushrooms sold in Mexico are imported from China, and are 

not organic.  It's a real shame on numerous levels.”

Mexico and mushrooms have come a long way since the era of 

Oaxaca's María Sabina. With the continued efforts of Mico-

lógica, it shouldn't be long before the world understands and 

embraces the magic of mushrooms within a much broader 

context.
      www.micologica.mex.tl

Alvin Starkman traveled to Huautla de Jiménez to experience 
the magic of mushrooms in the 1960s.  A former Toronto 
litigation lawyer, Alvin now lives in Oaxaca where he takes 
couples and families to sights around Oaxaca's central valleys, 
works with documentary film companies, and writes about life 
and cultural traditions in the region.  Alvin and his wife Arlene 
operate Casa Machaya Oaxaca Bed & Breakfast 
www.casamachaya.com
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Love and Romance on the Oaxacan Riviera: You Told Us! 
By Marcia Chaiken and Jan Chaiken

Take our next survey online: 
www.surveymonkey.com/s/HuatulcoEye3

ove and romance is alive and well on the Oaxacan 
Riviera, according to the readers who responded to our LFebruary survey.  Some of our more jaded readers said 

that their lack of a love life disqualified them from responding.  
But many of you were willing to share your advice – even if a bit 
tongue in cheek.  

When asked to tell us the best place on the Oaxacan Riviera to 
find your true love, 12% of our respondents made clear that 
they arrived on the Coast with their true love, and one reader 
plaintively reported, “If I figured that out I wouldn't be single.”  

Whether in or out of Huatulco, 27% of responding readers 
mentioned beaches as the best place to find a true love.  And 
among specific places in Huatulco, 25% said bars and 38% 
said resorts.  

The vast majority of those who offered a best place for a first 
date (89%) mentioned a restaurant or a bar. Readers 
nominated specific restaurants and bars, ranging from 
relatively low cost places to some of the most upscale venues.

For best places to have a romantic date, sites with water 
views predominate as reported by 84% of reader respondents.  
Among these venues, 58% were beaches, including two that 
are accessible only by boat, 13% were literally high points with 
sweeping views of the water – such as the mirador of the 
Copalita eco-archeological park. The remaining readers 
suggested a boat or a pool at home.  

While just 9% of respondents chose homes as the best place 
for a romantic dinner, and one reader lamented that there 
are “too many to choose”, most (87%) apparently had no 
difficultly naming a favorite.  Among those, the top rated one 
was Azul Profundo at the Camino Real Zaashila  (reported by 
30% ) closely followed by La Terraza (25%).

A variety of types of places were given as best places to give or 
receive a proposal.  Beaches were suggested by 17% of 
respondents, restaurants by 13%, boats by another 13%, and 
high places with ocean views by 9%.  Perhaps the most unique 
place given for a proposal was 60 feet below the surface in 
Violin Bay – if you get 'yes' for an answer there it is obviously a 
match made in heaven.

Almost all reader respondents (96%) reported that the best 
place on the Oaxacan Rivieria for a wedding is in Huatulco.  
Almost half (45%) of these places are upscale hotels, followed 
by beaches or beach clubs (27%).  Small chapels were 
suggested by a few people (14%), as were public or private 
gardens (9%).

To keep all that love and romance flourishing, the best 
romantic gift for her available on the Oaxacan Riviera 
(mentioned by 38% of respondents) is not surprisingly jewelry 
– especially from a store well known by locals.  Another 
traditional romantic gift nominated by 19% of readers is 
chocolate and and an additional 14% suggested all day trips 
tailored to the interests of their sweetheart.  Kudos to the 
couple of respondents who came up with a no-cost gift that 
shows the labor of love – seashells.  And one reader suggested 
there's “an endless” supply of romantic gifts for her.

While readers had no problems suggesting gifts for “her”, 
readers were not so confident about the best romantic gift for 
him.  Only 56% of people who responded to the survey came up 
with an idea.  One respondent actually offered, “Who buys gifts 
for the guys?”  and another, “Not many choices.”  Among our 
more romantic readers, one-third suggested a day out on the 
water fishing, rafting, or just cruising.   The other, frequently 
mentioned “romantic” gift (31%) was beer – yes, beer!  And one 
respondent creatively suggested, “tan lines, sheer dresses and 
good company.”

The most romantic breakfast dish one-third of our 
respondents suggested should focus on eggs prepared in 
various ways including Benedict, rancheros, scrambled with 
chorizo and even divorciados.  Another third of the responses 
made it clear that champagne was needed either by itself or in a 
mimosa.  Combining almost all the responses, the ideal 
romantic breakfast would be served in bed on a tray decorated 
with flowers and, in addition to eggs and champagne, would 
include fresh fruit – especially strawberries and mangoes, a 
fresh baguette, coffee, and “anything sinful” from the wonderful 
local bakeries.  (Yum!).

Finally, surprisingly, among all the ways suggested to show 
your love, fewer than one-quarter (23%) of reader respondents 
mentioned physical demonstrations, and even these did not 
include “making love”; rather hugs, kisses and holding hands.  
Over three-fourths of suggested ways of demonstrating your 
love were providing emotional support and affection. For 
example, one of the responses was, “truly listen to what he or 
she says.”

How lovely of you who shared your insights with us!  For the 
jaded readers who didn't feel qualified to answer the survey 
questions, you now know where to look and what to do to join 
the thoroughly romantic set.  By next Valentine's Day, we hope 
to see you head over heels with your own true love.  



he first annual Green Expo held in Huatulco at Hotel Las 
Brisas was rated a success by exhibitors  and  visitors. TThere were 17 exhibitors signed up for the 3 day event, 

which occurred the last weekend in February. They included 
green building components, crafts, organic foods and 
household products created from sustainable materials and 
many organizations involved in keeping Huatulco on the path
of sustainability.

Huatulco dignitaries, Lic. Verónica Espinoza, Directora de 
Promoción Turística, Representante  del Secretario de 
Turísmo y Desarrollo Económico del Estado  de Oaxaca, C. 
César Jacobo Martinez Lavariega, Agente Municipal de Sta 
Cruz Huatulco, Lic. Alfredo Gomez Aguirre, Delegado de 
FONATUR Huatulco, Sra. Yvonne Kraak, Presidenta de la 
Asociacion de Hoteles de Huatulco, participated in the ribbon 
cutting opening ceremony. They all agreed this event needs to 
grow here in Huatulco and would assist in whatever way they 
could. Exhibitors are already gearing up for Green Expo 
Huatulco 2013. The dates will be announced soon.  

Thank you to all the exhibitors, dignitaries, attendees and 
volunteers who participated in the success of the first Green 
Expo Huatulco 2012.  

Huatulco Green Expo 2012 Success!

By Marion Barkhouse and Larry Woelfel

The River House
Zimatan, Oaxaca

www.theriverhouse-huatulco.com
25 minutes from Huatulco

7 minutes to Barra de la Cruz/ El Mojon

Surf Here... Relax Here...

New Exhibitions at the 
Oaxaca Textile Museum
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y first chess games were against my father and 

brothers but I can't recall actually learning the Mmovements of pieces or strategy. Chess is a game 

that once learned becomes a part of your life and something  

you return to ever determined to develop your ability and 

overcome an opponent. Like many things in life it is something 

you can devote hours to the study of.  Unlike many games 

there is no luck or chance in chess. It is a game built on a 

defined set of rules and ability comes through hard work 

developing your skill in the multitude of strategies of the game. 

Ultimately, it doesn't matter what level your game is at. From 

beginner to grand master everyone can find a partner to play 

against who is at your level. To improve though, one must find 

better players to play against so that your game can develop.

Tournaments

The first tournament I organized in this region was at “Beth's 

Café” Shambhala, Zipolite Beach in 2001. Since then there 

has been a steady flow of tournaments in Zipolite, the last was 

in 2010 at Peter's Pan.  At the time of writing this article I am 

organizing the 7th Zipolite Beach 2012 Chess tournament. 

Each tournament has a theme name and we build an 

atmosphere around it.  Beth's Café tournament was followed 

by “The Ice Queen”, “The Lady in the Moon”, “The House on the 

Hill”, “The Good, the Bad and the Ugly” and lastly “Hasta la 

Victoria Siempre”. This year's tournament will be named 

“Such is Life” or “Asi es la Vida”. 

It has been fortunate over the history of tournaments in 

Zipolite that a local business has supported us by providing a 

venue.  We try and make the tournaments fun so a range of 

people can enter into the spirit of the event. Ultimately, the 

most serious players make their way to the top but we have a 

variety of players at different levels; complete beginners, those 

in it for fun to the hard edge aficionados. We want people to 

have fun and enjoy the tournaments and we leave the serious 

side take care of itself. In the last few years Pochutla and Santa 

Cruz Huatulco have hosted tournaments as well. 

Chess 

The Future

We hope  in the long term to establish a regional tournament 

structure to provide an avenue for local amateur players 

throughout the region to compete. We have Chess groups at 

various stages of evolution in Santa Cruz Huatulco, Pochutla 

and Zipolite. Puerto Escondido has players but we have yet to 

formalize a relationship. We will continue to build relations 

with other Chess groups as we work towards a regional 

program.  A greater effort is required to work with young 

people and to encourage their involvement. Chess offers a 

pathway into the wider world and global community. Chess 

groups working at grass roots level offering such avenues will 

prove to be a valuable community asset. 

Chess is a positive way for young people to direct their energy. 

The more communities on the coastal region that offer young 

people chances to develop positively, the more may take up 

such opportunities to explore the world outside their local 

community.  Chess teaches mental discipline, concentration 

and strategy development, it also teaches sportsmanship in its 

many facets.  Learning how to win and lose, to be competitive 

while controlling aggression, respect, are to name just a few.  

Most importantly one develops interpersonal skills as Chess is 

a social game. It provides an avenue to reach out and bridge 

the gap between people. 

Chess is a great leveler. Outcast to King, everything comes 

down to the game and things that separate dissolve around 

respect for the Chess itself. 

If you are interested in being involved contact William 

Kinbacher at william_kinbacher@yahoo.com.au. 

By William Kinbacher

Bugumbilia 703
Tel. (958) 100 2488
karinahuatulco@hotmail.com
On the Zocalo, La Crucecita
Huatulco, Oaxaca
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Office: 958 1051466

Andador Coyula, Santa Cruz
Hotel Maxico, Local #1

Huatulco, Oaxaca
Tel. 958 583 4065
Cel. 958 107 3221

Señorita 
Manners

ou have your plane ticket, the hotel is booked and you 

have time off work! What more do you need? When Yvisiting another country it is always helpful to get 

accustomed to the traditions and manners that will be 

expected of us.  Navigating those waters however is not always 

easy or evident. Despite the  “When in Rome….”  attitude most 

people adopt, the Huatulco Eye mailbox fills with readers 

asking us to please print some guidelines. To be fair most of us 

don't know when we have made a major faux pas or paso en 

falso in español!

Para empezar…. To get started. 

Language: This is a common sense rule for wherever you are 

traveling. Learn the basics! Simple greetings and how to ask 

for what you want- the onus is on the visitor. I cannot tell you 

how many times I have heard someone speaking English just 

below a shout at a blank faced waiter/ taxi driver/ stranger on 

the street!  They don't have a hearing problem, chances are 

they don’t understand a word you are saying. Always travel 

with a basic phrase book or cheat sheet. Even better take an 

online language tutorial or sign up for a language class as part 

of your vacation. Even if you are staying in a 5 star hotel, basic 

etiquette dictates you should learn a few words.  Not only will 

learning a new language help you in your travels, it opens up 

the possibility of meeting locals,  making friends  and learning 

more about the culture. Remember the wise words of James 

Michener “If you reject the food, ignore the customs, fear the 

religion and avoid the people, you might better stay at home.” 

By the same token don't assume people don't understand 

English, French, German or Swedish!  Sitting on the beach 

and you see something you can't help but comment on with a 

catty 'OMG look at….'. 

Advice:  whisper or be nice.

Our May column is about what not to wear!

Email questions or comments to Señorita 

Manners at huatulcoeye@yahoo.com

Language School Resources

Online:
www.morningspanish.com

www.studyspanish.com

Huatulco:
Continental Language School: 

Tel. 958 587 1923
gudruncls@yahoo.com.mx

Huatulco Language Courses:
www.huatulcolanguagecourses.com
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ndn the evening of March 2 , over 70 people gathered in 
the remarkably perfect Sueño Del Mar storefront Ogallery to view the exhibit “Huautlco Being” by 

American artist and Huatulco part-time resident Jim Spicka. 
Some of the pieces were representative of his tropical lifestyle 
and surroundings, taking obvious inspiration from places 
and elements we here call home - quite literally, Hagia Sofia, 
the Gales of Tehuantepec and Pluma Hidalgo. The Blanca 
series, although named after 3 of Huatulco's populated bays, 
Chahue, Conejos and Arrocito, are almost austere, clean and 
simple, unlike the busy beaches of their namesakes. But it is 
with Going Bamboo, and Secret Garden, that the artist seems 
to be most at home, and is comfortable letting the viewer 
create his or her own context.  

Jim's medium is tissue paper and acrylic on glass, the 
multiple layered shapes and materials create depth against 
vivid backgrounds. Framed, the pieces take on a weight and 
gravity that suits traditional spaces. Unframed, resting on 
wooden pegs on the wall, they float across the landscape with 
a breezy lightness. Jim donated 60% of the exhibition's sales 
to El Sueño Zapoteco, and their art and craft work shop where 
they teach young people from the villages how to use the 
natural materials to create saleable art. The foundation also 
exhibited their work.                                

Huatulco Being
By Kathy Taylor

 Outside the temporary gallery

Jim and Mary Spicka.

Huatulco Eye
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n Saturday, March 17, about 25 friends, family, and staff gathered in Tangolunda to christen “Noah's Ark,” the new 
centerpiece of the Bacaanda Foundation's arts and crafts programming.  The ark will serve as a museum display in the OBacaanda gift shop, showcasing animals made from locally sourced natural materials.  

For the christening, Lily Jarnryd, granddaughter of Bacaanda founder Britt-Marie Jarnryd, took aim at the bow of the ark with a 
carefully-rigged bottle of water that exploded nicely, to cheers and laughter, signaling that the ark was ready for attendees to start 
loading Noah and his pairs of animals.  

Visitors to the museum display will be able to see a whole menagerie of animals crafted from native gourds, seeds, seed-pods, and 
other natural materials.  More animals will be available in the gift shop, and visitors can buy them for themselves or to add to the 
ark.

According to Jarnryd, the Foundation became interested in the potential of the gourds and seeds as a craft medium several years 
ago, when they entered and won a contest in La Crucecita to design and build a Nativity scene made only from natural materials 
from the local environment.  

Now the Foundation provides native gourd seeds to people along the coast, where the gourds thrive, and buys back the gourds 
once produced.  The Foundation also purchases natural materials collected by people in several mountain villages above 
Huatulco , including mamey seeds, ojo de venado (eye of the deer, or velvet bean), and the impermeable tree gourds that grow on 
the calabash tree (Crescentia cujete).   “It's really quite amazing to see what happens when people realize that everyday natural 
materials around them have value,” says Jarnryd.  “Any kind of supplemental income is very important in an economy mostly 
based on subsistence agriculture.”  

The animals are created on the workshop side of the Bacaanda Foundation's offices in Tangolunda.  The workshop is one of 
several Bacaanda programs intended to give villagers the skills, tools, and some marketable models for income-producing work 
based in their local economy.  Currently, the Foundation is hosting two artisans from Santiago Xanica.  Britt Jarnryd hopes that 
the museum displays will bring more attention to, and support for, the Foundation's programs.  

Ark Christening
By Deborah Van Hoewyk
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round the time that most of Mexico is observing Semana 
Santa, the holy week leading up to Easter, the Jewish Apopulation of Mexico (over 60,000 people in 2010) is 

celebrating  Passover, a joyous eight days on the Jewish calendar.  
Passover is the celebration of release of the Israelite nation from 
enslaved captivity in Egypt over 3000 years ago.  

While the event is ancient, the experience of slavery shaped core 
values in Judaism, such as a mandate to free captives, held firmly 
until the present day.  Jews are commanded to tell the Passover 
story to their children and discuss the implications every year.  
Throughout the world, throughout Mexico, including in 
Huatulco, Jewish families and friends gather around the dinner 
table to retell and describe the experience of slavery and the 
details of the exodus from Egypt to even the littlest child who is too 
young to speak.  

Just as the Israelites needed to prepare hastily to leave Egypt 
when emancipation was announced, preparations for Passover 
are equally frenetic.  Just as the fleeing Israelites quickly baked 
unleavened breads called matzoh, massive amounts of rapidly 
baked matzoh are prepared by individual families or commercial 
specialized bakeries, in Mexico, most of the bakeries authorized 
to sell Passover matzoh are in Mexico City. 

All products containing leavening are cleaned out of Jewish 
homes.  Jews also observe a prohibition against using seven 
grains that were not available after the Israelites left Egypt, so 
homes are scrupulously washed and swept to insure that not a 
single grain of the banned varieties (chumetz) remains.  And, as if 
re-enacting leaving home in haste without essential household 
items, dishes and cookware used all year are packed away and 
replaced with items used only for Passover. 

Once all is pristine, hours of cooking take place to serve during 
the nights of retelling the story of the exodus, with plenty of 
leftovers for the remaining days of Passover.  Traditional dishes 
are a variety of salads, hard-boiled eggs, a fish course, chicken 
soup with matzoh balls, beef brisket baked with onions, potatoes, 
carrots and dried fruit, chickens stuffed with matzoh farfel (small 
pieces of matzoh mixed with eggs and spices), and flourless, 
unleavened cakes made light and fluffy with beaten egg whites.  

Special symbolic foods are also prepared and placed on a special 
plate for enhancing the telling of the story of the exodus.  Grated 
horseradish provides a taste of the bitterness of slavery; salt 
water, a reminder of the tears that were shed in Egypt when 
newborn babies were taken forcibly from their parents and boy 
babies killed.  A mix of chopped nuts and fruits (charoset) 
resembles the clay that the Israelite slaves were forced to use to 
construct buildings in Egypt. A roasted egg represents the 
sacrifices that the Israelites offered in worship. And parsley or 
another green vegetable is the symbol of spring and hope. 

A special cup of wine is placed in the middle of the table for the 
prophet Elijah.  And three sheets of matzoh are placed on the 
dinner table in a special cover.

Given the intensity of the preparations required, some families 
prefer to spend Passover at hotels where all the necessary 
tasks have been carried out by staff under the supervision of 
rabbis.  Mexican resorts are favorite destinations for Passover.  
Hotels that provide all the needed cleaning and cooking may 
be found in Acapulco, Cancun, Ixtapa, and coastal Quintana 
Roo.  

Once the preparations are complete the family is ready to join 
together to tell the central story.  For thousands of years the 
recounting has been carried out in a set order; in Hebrew the 
word “order” is seder.  This year, Jews have one seder after 
sundown on Friday, April 6, and a second seder the next night.  
Many Christian authorities assert that the last supper of 
Jesus was a Passover seder – which helps explain why Easter 
and Passover occur around the same time on the calendar and 
why in modern times many Christians are interested in 
experiencing this meal. 

Although the seder lasts until almost midnight or later, even 
the youngest children usually stay wide awake entranced with 
the story-telling, the many songs, and their special part – 
asking questions about why the traditional foods are being 
eaten and why people lean during the seder (in Egypt slaves 
had to stand and serve – those who were being served had the 
custom of reclining).   Children are also quite taken with the 
tradition of reducing the wine, in their case grape juice, in 
their glass drop by drop as the story of the plagues suffered by 
the Egyptians is retold – as a reminder that suffering by 
anyone, even those who hold us captive,  diminishes 
everyone's joy.   And a special part of the matzoh set aside to 
be used as the last bite of the meal (the afikomen) is 
mischievously misplaced by the children, who are encouraged 
to bring it back in return for a gift.

Passover has been celebrated in this fashion in Mexico since 
the first Jews arrived with other early Spanish settlers.  Many 
of the rites had to be hidden during the inquisition, since 
Jewish practices resulted in a Church-imposed death penalty.  
Today, especially in Mexico City, thousands of seders are 
taking place.  If you would like to participate in a seder, you 
should know you will be cordially welcomed, since every seder 
includes the announcement, “All those who are hungry, let 
them enter and eat.”  Enjoy those matzoh balls!

Passover
By Marcia and Jan Chaiken 

Marcia and Jan Chaiken live in 
Huatulco and Ashland, Oregon. 



he Isthmus of Tehuántepec is about 200KM south of 
Huatulco.  Women from this region, who are referred to Tas “Tehuanas”, hold several elaborate celebrations each 

year.  We all like to dress up when attending an important 
event and these ladies are certainly no exception.  The 
traditional formal costume of Tehuanas is among the most 
ornate and distinctive in Mexico.  In fact Frida Kahlo, who had 
a flair for the dramatic, often favored this style.   The two piece 
dresses are frequently made of dark velvet and are covered in a 
vivid motif of embroidered flowers. This ensemble is referred to 
as a “Traje de Gala” (party dress) and the elaborate hand work 
can take up to a year to complete.  These works of art sell for as 
much as 20,000 pesos although less ornate examples are 
available.   Since not everyone can afford to own a “Traje de 
Gala” it is possible to rent one for 1000- 1500 pesos.  

Tehuanas also value gold jewelry of the regional design.  These 
are elaborate pieces of multiple gold medallions held together 
in various patterns of fine gold filigree.  Gold is an important 
status symbol and women sacrifice a great deal in order to 
lavishly complement their ensemble with ornate necklaces, 
earrings and bracelets.  I am told that gold adornments are 
more important than a big house and that heirloom pieces are 
passed down through generations.

Tehuanas call their celebrations “Velas” and one of the more 
important ones, La Vela Xunaxi (Shoe-na-she), is held 
annually in Huatulco.  This year it will be on April 28 at the 
Dreams Hotel.   Prior to the fiesta there will be a parade though 
La Crucecita offering everyone an excellent opportunity to see 
dozens of examples of these exquisite costumes.    If you are in 
Huatulco, do not miss the chance to partake in this rich 
spectacle, complete with brass bands.  Order a drink in one of 
the many restaurants around the Zocalo and wait for the show 
to begin.  Throughout the parade Tehuanas have a tradition of 
tossing gifts out to the spectators, symbolically sharing their 
prosperity.  These gifts include fruit, candy, toys, and other 
small items.    

While this fiesta is an opportunity for Tehuanas from around 
the country to reunite with friends and family, La Vela Xunaxi 
is not limited to those from the Isthums of Tehuántepec.  All 
visitors are welcome to attend the evening festivity; the only 
restriction is that everyone must arrive in traditional dress.  
Men get off easily with a white shirt and black pants but women 
would need to rent a “Traje de Gala”.   If you enquire in La 
Crucecita at the Martha Jary Panaderia,  Calle Macuil #209, 
the owner Magdalina Mendez Diaz, can help both with rental 
arrangements and tickets for the Vela. 

This Vela is great opportunity to taste some of the best cuisine 
in Mexico.  A dinner typically features fifteen to twenty dishes 
of the region so bring your appetite and be prepared for lots of 
music and dancing. Be sure to have a long siesta the afternoon 
of the party because Velas go on well into the wee hours. In 
addition to their exquisite style of dress, Tehuanas are famous 
for their stamina and lust for life.  

Tehuana Celebrations

Brooke Gazer operates a bed & breakfast in Huatulco   
www.bbaguaazul.com 
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ariachi not only describes a unique style of Mexican 
Music, it refers to the groups, the individuals in them, 

thMand the tradition that originated in the mid-19  century 
(see “Mariachi”- Huatulco Eye, February 2012). 

Many female musicians have been drawn to Mariachi music 
because of its broad popularity. Some were taught to play by 
fathers, uncles or brothers who were Mariachi. Although 
originally an all-male tradition, by the 1940s a woman named 
Maria Carlotta Noriega formed the first documented all-female 
Mariachi group, “Mariachi Las Coronelas” in Mexico, D.F. By 
1950, Adelita Chavez had formed and was directing another 
successful all-women Mariachi band in Mexico City, “Las 
Adelitas”, closely followed by a third, “Mariachi Michoacano”. 
This group later changed their name to “Mariachi Estrellas de 
Mexico” because people had begun to refer to them as “The stars 
of Mexico” due to their immense popularity. Mariachi groups 
were often used in film productions, which increased their 
popularity, and the women's groups were no exception.

Laura Sobrino, an educator at the University of California and 
one of the first female Mariachi pioneers in the U.S., recalls 
talking to members of a world famous all-male Mariachi band, 
“Mariachi Vargas de Tecalitlan”:  
“I recall meeting Mariachi Vargas for the first time at the San 
Antonio Mariachi Festival in 1979. I asked several members of 
the mariachi about female Mariachis in Mexico, and the only 
response I could get from them is that women could not be in 
their group because they would all be challenged to conquest 
her!” 

Needless to say, although women were often guest singers that 
performed with Mariachi bands through the years, they were not 
normally considered members. Those with instrumental talents 
were forced to consider forming all-female groups simply for an 
opportunity to do what they loved. 

Many women who performed in these groups only did so for a 
short time because of the responsibility of children and family, 
and many of course faced strong objections from spouses. Then 
there is the basic male resistance; Isabel Aguilar plays in an all-
female Mariachi band in Mexico City (with the exception of a male 
trumpet player). “Mexican men are macho and Mexican male 
mariachi are more macho, so it's very difficult,” explains 26-year 
old Aguilar, who plays the violin and sings. “Many men don't 
believe that we, as women, can add much musically.”

There are many all-woman Mariachi bands now in the Southwest 
United States. Because of the large Latino population in that part 
of the country, and the more liberal outlook, the all-female 
groups have encountered very little resistance and more 
opportunity. Most adapt a female version of the traditional 
Mariachi “Charro” costume (usually skirts replace pants), 
although the more feminine traditional “China Poblana” style is 
often used for special performances. It consists of a detailed 
embroidered blouse, scarf, and a full, often colorfully decorated 
skirt. Mariachi is alive, well, and world-famous, and the women 
of Mariachi are a vital part of the tradition.

 Top: Las Coronelas, Middle: Las Estrellas, 
Bottom: Female Mariachi in the Zocalo, DF

Women Mariachi
 By Neal Erickson
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he people I have spoken with are in 100% agreement 
that Mexican chickens are much more flavorful than Tchickens from the United States (can't speak for Canada 

or Europe) and I have a hard time adjusting when I return, 
even with the 'free-range' organic versions. The skin is also a 
lot yellower than what I am used to; there is a lot of 
misinformation out there on why they are so much yellower 
than what we see up north. The yellowness is a result of 
carotenoids, organic pigments, being absorbed by the skin. 

Human beings have always shown preference for particular 
food colors, varying among cultures. Apparently skin color in 
broiler chickens is no exception (M. P. Castañeda, M./P E. M. 
Hirschler, and A. R. Sams. Skin Pigmentation Evaluation in 
Broilers Fed Natural and Synthetic Pigment, Department of 
Poultry Science Texas A&M University College Station Texas 
77843-2472). The authors state that “The typical, corn and 
soybean-based commercial poultry diet does not supply the 
necessary amount and type of xanthophylls- a type of 
carotenoid) to produce the deep yellow skin that is preferred 
by many consumers. Marigold meals and concentrates have 
been most widely accepted for commercial use in poultry 
feeds”. Their research indicates that natural pigments are 
more effective than synthetic products in producing this color. 

In addition a genetic mutation, most likely as a result of 
breeding, has produced a type of chicken that allows more 
deposition of yellow carotenoid in the skin. Results of this 
study surprisingly showed that the yellow skin '…does not 
originate from the red junglefowl, the presumed sole wild 
ancestor of the domestic chicken, but most likely from the 
closely related grey junglefowl. This is the first conclusive 
evidence for a hybrid origin of the domestic chicken…,' and 
sheds light on animal husbandry. Chickens have been 
domesticated for at least 4,000 years. 

So as the saying goes you are what you eat... to an extent. The 
more yellow carotenoid the yellower the skin.  According to 
Professor Leif Andersson, who directed the project "What we 
don't know is why humans bred this characteristic. Maybe 
chickens with bright yellow legs were seen as being healthier 
or more fertile than other chickens, or were we simply 
charmed by their distinct appearance."

Back to genetics.  In another study '…scientists believe that 
the same gene may well be of significance in explaining the 
pink color of the flamingo, the yellow leg color of many birds of 
prey, and the reddish meat of the salmon. These 
characteristics are all caused by carotenoid. The gene may 
also influence the skin color of humans to some extent.' 

So a it’s a combination of genes and diet that makes them taste 
so finger licking good!

By Julie Etra

Yellow Chicken 
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here are people who look at 

H u a t u l c o ' s  m a n i c u r e d  Tboulevards and immaculate all-

inclusives and say to me, “you don't 

live in real Mexico.” Hah! This IS real 

Mexico, the new Mexico, the Mexico of 

national travellers, sophisticated 

hospitality professionals, and shifting 

regional populations.

Huatulco is a Mexican melting pot. 

Before  Fonatur deve lopment,  

Huatulco's main industry was fishing, 

and in the mountains, coffee 

p r o d u c t i o n .  W i t h  t o u r i s t i c  

development came jobs, both in 

construction and the hospitality 

industry, and to these jobs, workers 

swarmed from other states, bringing 

with them their habits and accents 

and platillos tipicos. Because nostalgia 

resonates in the familiar, in the food 

we love and associate with home and 

heart, up and down the streets of 

Huatulco you will find restaurants 

advertising distinctively un-Oaxacan 

specialties like Carnitas Michoacana, 

Baja Style Fish Tacos, Acapulco and 

Jalisco Style Ceviche, and Guerrero 

Pozole. 

A bit of a nostalgic myself, on a recent 

dry spring day here in our tropical 

savannah, I was reflecting on spring 

feasts in other places, in other times. I 

could almost taste my grandmother's 

spring borscht, the tender baby 

lettuce from the garden, and I vividly 

remembered my dad bringing home 2 

lambs for the freezer every spring, still 

baa-ing and prancing, and the first 

delectable roast served with minted 

baby peas and nugget potatoes. Farm 

kids don't carry a lot of guilt about the 

circle of life. 

So here in southern Mexico, in search 

of a bacchanalian feast for this 

awakening season, I turned to…. 

BARBACOA. A couple of restaurants 

in town have just that one word 

painted on their exterior wall – and 

that one word really says it all. 

Barbacoa simply means meat that has 

been cooked slowly in an underground 

pit - there are few variations on the 

theme. In central Mexico, barbacoa is 

wrapped in maguey leaves before 

being roasted. Here in the south, 

banana leaves are used. Primarily a 

specialty from the middle of Mexico, 

barbacoa typically involves goat or 

lamb, although in pre-hispanic times 

venison, rabbit, armadillo and iguana 

were pit-roasted. The introduction of 

livestock by the Spaniards meant an 

adaptation of this ancient cooking 

method to the new species. 

I recently spent more than just a few 

hours with a family that has been 

cooking barbacoa for nostalgic 

travellers, and Oaxaqueños alike for 

more than 20 years. 

I arrived at La Barbacoa at 8 am on a 

Saturday. The place has wide, barred 

windows, a counter and stools on the 

street, a long working counter with a 

hand written menu, and a darkened 

cave in the back corner, next to a stack 

of flattened cardboard boxes. 

Arranged around the interior on the 

uneven concrete floor are oilcloth 

covered tables, and plastic chairs. It is 

FULL at 8 am. Heads down, little talk, 

taxi drivers breakfast with their 

families, a chef hangs his jacket on the 

back of his chair and tucks in, and a 

well known local real estate mogul, 

with well dressed associates, are all 

eating barbacoa.  Beatles # 1 Hits 

loops on an old cassette player. A 

woman with a bandana on her head, 

cooked meat on a worn wooden block 

framed by massive sta inless 

cauldrons. Two waitresses work the 

room. I ordered consomme and 2 

m a c i z a  t a c o s .  T h e  u s u a l  

accompaniments are laid on the table: 

salsa verde, salsa roja, chopped 

cilantro, onion and lime wedges

. 

The consomme arrived, smokily 

aromatic, with a deep red clarity that 

revealed garbanzos and chunks of 

potato and carrot in the bottom of the 

bowl. Two warm tortillas stuffed with 

lean succulent lamb partner with the 

soup and the feast began. This is 

nothing short of delicious. No wonder 

the place is packed at 8 in the morning. 

I approached the woman behind the 

counter, and introduced myself, 

brandishing a copy of Huatulco Eye 

flipped open to the article on bacalao.  

In Spanish I say, “This is me, I write

Barbacoa: The REAL Mexico

Glass & Aluminum

“BAHIAS”

Manzana 12 Lot 7
U2 South

Huatulco, Oaxaca
Tel. 958 8 3 46325

Macuhitle 101
La Crucecita, Huatulco

Fresh Fish Everyday!

By Kathy Taylor
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about food, please, could I watch you 

prepare the barbacoa tonight? May I 

take photographs?” “I am Rita 

Santeyen,” she said, “yes, come back 

at 7.”

I returned at 7 that evening, and 

graciously, Sra. Rita as I now know 

her, let me observe this timeworn 

ritual, this backbreaking, physically 

demanding Dante's inferno of a 

process.

empty, and return with another. 

Finally, two plastic bags filled with 

pancita (tripe) are nestled between 

pieces on the top layer and the banana 

leaves are un-pinned and folded over

Flames are leaping out of a blackened 

maw in the corner of the room, in what 

can only be called an aluminum 

corrugated cave. The cave houses a 

concrete platform featuring a brick 

lined hole about a meter and a half 

deep and a meter wide.  Sra. Rita, 

feeds the raging hole flattened 

cardboard boxes and small trees until 

the bricks glow like plutonium. It 

takes 3 hours for the bricks to radiate 

the correct hellish heat. 

A metal cage slightly smaller than the 

oven, lined with banana leaves, sits in 

front of the platform. The leaves are 

folded and clothes-pinned back over 

the lip. How many leaves? “Eighty”, 

she says Avocado leaves soak in a 

plastic basin. Cats, grandkids and a 

small poodle wander in and out, and 

the sounds of rhythmic chopping 

emanate from behind a curtained 

doorway. I nurse a beer.

Finally, the oven is deemed ready, and 

the ceremony begins. The first 

washtub of meat is hauled from 

behind the curtain, the beautifully 

butchered cuts readily recognizable – 

ribs, leg, shoulder. “The lamb comes 

from Zimatan,” Sra. Rita says. “We 

only use machos, under a year old. 

Hembras (females) are stringy and 

tough.”   

The average weight of an 8 to 10 month 

old male lamb is 20 kg., and tonight 

the banana leaved contraption will 

hold 80 kg.   The first layer of meat is 

placed on the grid on the bottom of the 

cage, and a handful of avocado leaves 

are scattered over this layer. Sra Rita 

and her helper repeat until the tub is 

the meat. Why the plastic bags? 

“Because not everyone likes pancita, 

so we keep the juices separate.” (I say a 

personal silent gracias for that, not 

being a big tripe fan myself.)

Next from behind the curtain comes 

another washtub, blackened on the 

outside, but scrubbed to a gleaming 

sheen on the inside, as is every other 

utensil here. About an inch and a half 

of garbanzos roll around the bottom, 

soon smothered by a puree of onions, 

garlic, tomatoes and guajillo chiles. A 

big tub-full of chopped potatoes and 

carrots laced with epazote follows. The 

two women hoist the washtub full of 

vegetables to the lip of the oven and 

don heavy leather gloves. Using long 

hooks, they lower the tub onto the 

glowing carbon embers at the bottom. 

A few buckets of purified water are 

poured down into the tub. 

And then, with a practiced motion, 

they heft the cage onto the platform, 

balance it, step up onto the platform 

and slowly lower the cage onto the tub 

of vegetables. A big slab of metal is 

quickly flipped over the hole; in front of 

the oven where the uneven concrete 

floor of the restaurant gives way to a 

dirt floor, she flips up a piece of 

cardboard, revealing a crater of damp 

mud that is soon reconstituted into 

“barro”. She shovels and shapes the 

barro in a continuous mound around 

the edge of the metal slab, sealing the 

suffocating heat below. 

“Come back at 7 in the morning,” she 

says. “Good night.”

Morning arrives and at 6.30 I am still 

tired, just from watching these women 

work the night before. I arrive at the 

restaurant with my coffee in hand, and 

have the eeriest sensation. I know that 

almost 200 lbs of lamb cooked here 

overnight, but there is absolutely no  

smell, nothing, not a hint. Sra Rita 

cracks the barro, shovels it back into 

the floor crater, and sweeps the loose 

dirt away from the edge of the 

cover.She lifts a corner of the slab with 

the shovel and the aroma blasts out of 

the oven knocking my senses six ways 

from Sunday. My nose is assaulted by 

heady roast lamb with top notes of

avocado, charred banana and a 

swirling phantom scent of chiles and 

garlic. It is sensational.

The long hooks and gloves are 

repurposed, and the two women strain 

to lift the cage out of the oven. They 

rest it on the platform and carefully 

remove the charred outer banana 

leaves. The two huge stainless 

cauldrons stand sentinel. When the 

blackened leaves are removed, the 

remaining top green leaves are used to 

line other waiting containers.  With a 

pair of tongs, Sra. Rita lifts the pieces 

of meat out of the cage, and the cuts 

are separated into mazica and surtido. 

The meatier legs will be mazica, served 

without bone, sinew and fat, and 

surtido will be all of that. 

She uses a long hook with a stainless 

steel bucket on the end and starts 

dipping out the consommé which has 

had all the wonderful meat juices 

dripping into it all night, into the 

waiting cauldrons. Finally light 

enough to lift, they use two hooks and 

lift the washtub out and empty it. 

Customers are starting to arrive. It is 8 

in the morning, and it is now that this 

family's real day begins. I place my 

order. It tastes better than the last 

time, although that seems impossible.

It is obvious that tackling barbacoa at 

home, even scaled down, would be a 

daunting project. But Daniel Hoyer, 

has done just that, adapting the 

cooking process to a gas barbecue or 

low oven. In his wonderful book, 

Culinary Mexico, Authentic Recipes 

and Traditions, he details the recipe 

and steps. I have placed it on my blog, 

 for 

anyone with the tenacity to tackle it.

If you love lamb and the Beatles, I 

recommend a visit to La Barbacoa. But 

go early, they DO sell out.  

www.lavidahuatulcoblogspot.com

Kathy Taylor arrived in 
Huatulco  in  2007 by  
sailboat. Her passions are 
food, sailing and Mexico.

La Barbacoa is in La Crucecita, on 

the corner of Sabali and Jazmin, 

across from the funeral home. They 

are open Saturday and Sunday, 

from about 8 am till 1 or 2 in the 

afternoon. 

http://www.lavidahuatulcoblogspot.com


Sabali 45, La Crucecita
Tel. 958 583 4014

Advertise in the Eye... huatulcoeye@yahoo.com

Tomy’s
Spa

The real 
pleasure of resting

Massage, Body Treatments, Facials

Palma Real 304
Cel. 958 107 6133

21-day 200 Hr. 

Yoga Teacher Training

May 7th- 28th, 2012

*Yoga Alliance Certified

Do you dream of teaching yoga?

www.yogahuatulcomexico.com

MERIDA
             MOTORS

Tel. 958 105 1771  Cel. 958 1034700



For Rent-The River House-  
Monthly or Weekly

www.theriverhouse-huatulco.com

Beachfront Home For Sale-
Punta Santa Cruz.3 bdrms, 4 bths., 
a/c, stainless steel kitchen, access 
to beach, fully furnished   
.Info: 958 587 2506, 
casavolare@hotmail.com

For Sale: Brand new 2 bdr. apt. in 
Marina Park Plaza!Great location! 
Must see! 
For more info.958 109 3154
huatulcoeye@yahoo.com

Huatulco Eye 
Donation Boxes

We accept the following:
Gently used clothing, 

items for children, toys, 
toiletries, books (in 

Spanish and English), 
non-perishable food items, 

cleaning supplies.

We deliver to Piña 
Palmera, un Nuevo 

Amanecer, Baccanda 
Foundation, Red Cross 

Huatulco, DIF and 
individuals in need.

Boxes are located at the 
following:

Señor Puck’s, Resort Real 
Estate, Café Juanita and 

Bed & Breakfast
With spectacular ocean views
$89. - $109. USD/room/night

www.bbaguaazul.com
(011 52) 958 5810265



April

English AA
Huatulco 8pm
Remax Plaza

English AA
Huatulco 8pm
Remax Plaza

English AA
Huatulco 8pm
Remax Plaza

English AA
Huatulco 8pm
Remax Plaza

Announce your event for FREE
huatulcoeye@yahoo.com
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in Mexico
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Live Met 
Transmission
Manon: Verdi

Alcala Theater, Oaxaca City
Interested in Bringing 

transmissions to the coast?
Email Huatulco Eye

 to get involved.
huatulcoeye@yahoo.com

Ambulante Film Fest 
in Oaxaca and 

Puerto Escondido
/www.ambulante.com.mx

Longboarding Downhill 
Huatulco 2012.

See below.

Longboarding Downhill 
Huatulco 2012.

Info: longboardhuatulco@hotmail.com

April 21st

Semana Santa
April 1st -8th In Mexico, everyone has their day and

 children are celebrated with parties 
and events throughout the country.

April 30th
Children’s Day

"The first of April is the day we remember what 
we are the other 364 days of the year."

-  Mark Twain

Recreational Family Cycle
April 29th

Info on Facebook:
Manaties de Huatulco

Recreational 
Family Cycle
*see below

Huatulco Sailfish Tournament
May 11-13, 2012

Banks Closed

Banks Closed

Kids back 
to school- Mexico
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