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ack to School….. The smell of freshly sharpened 

Bpencils, erasers, and the excitement of staring anew.  

Each September is marked with possibility;  maybe 

this year you will become the math whiz, the prom queen, the 

basketball star, miss congeniality- it is not just new notebooks 

but the anticipation of coming closer to who we see ourselves 

to be.

I cannot imagine living a childhood where the maybe is ….. 

maybe I will get to go to school, maybe the teacher will show 

up, maybe there will be books.  Sadly for many children that is 

their reality. Gandhi famously said the greatness of a nation 

and its moral progress can be judged by the way in which its 

animals are treated, but I think measuring how a society 

treats the education of its children is equally telling. Sadly at a 

time when US/ Canada public schools are suffering loss of 

creative programs and qualified teachers, it is difficult to find 

the money and energy to focus on the issues plaguing 

education in Mexico. Like all change, awareness and 

understanding is the first step.

 

This issue we explore learning, not just in the classroom but 

as an ongoing endeavour.  Helping isn't only about finding 

ways in which you can teach and donate time/money but 

realizing the opportunities presented where you can learn. 

Growing education is an active process! Wherever you are, 

whether you are busy with your own children or childless, 

turn your attention this month to education and feel the 

amazing satisfaction of connecting with the future of your 

community.

See you next month,

Jane

“I entered the classroom with the conviction that it 
was crucial for me and every other student to be an 

active participant, not a passive consumer...education 
as the practice of freedom.... education that connects 
the will to know with the will to become. Learning is a 

place where paradise can be created.” 
― Bell Hooks
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Oaxaca City

Instituto Amigos del Sol
Pino Suarez #802
Cel. 52 (1) 951-196-8039
www.oaxacanews.com
institutoamigosdelsol@yahoo.com

Solexico Language and Cultural 
Center
Abasolo #217
Tel.: (951) 516-5680
www.solexico.com
oaxaca@solexico.com

Academia Vinigulaza
Abasolo #503
Tel.:(951) 513-2763
www.vinigulaza.com
info@vinigulaza.com

Instituto Cultural Oaxaca
Avenida Juárez #909
Tel.:(951) 515-3404
www.icomexico.com
info@icomexico.com

Español Interactivo Language 
School
Armenta y López #311-B
(951) 514-6062
www.studyspanishinoaxaca.com
spanishmaestra@yahoo.com

Becari QR Language School
Quintana Roo St. number 209
Tel.:(951) 5164634
becariqr@becari.com.mx
Length of Courses: One week to as 
many weeks as someone desires.
Cost per course:  Regular (three hours 
a day) $150.00 U.S /  Intensive (four 
hours a day) $200.00 US/ Super 
intensive (six hours a day) 
$300.00USD
Maximum five students in each class
Provide accommodation: Yes, 
Homestays, hotels, apartments, bed 
and breakfast
Oaxaca Spanish Magic
Berriozábal 200

Huatulco

Huatulco Intensive Language 
Courses

Offering 4-6 week courses that meet 3-
5 days per week for 2 hours.

www.huatulcolanguagecourses.com

Cost is based on the number of hours 
per course at a rate of 120-150 pesos 
per hour based on the season.

Ratio teacher to Student:  (1/11) 

They do not provide accommodations 
but will assist with recommendations 
that suit your needs.

#15 Plaza Chahue, Blvd Benito Juarez, 
Bahias de Huatulco, Oaxaca, Mexico

Cel: 958-113-0372

US Cell: 001-803-463-0349      ,

suemcclam@gmail.com

Continental Language School

Private and Group Classes in English, 
Spanish, German and French

Santa Cruz, Huatulco. Located across 
from the immigration office.

Gudrun Clausen

Tel. 958 587 1923

gudruncls@yahoo.com.mx

Language School Listings

Puerto Escondido

Instituto de Lenguajes Puerto 
Escondido 
Carretera Costera S/N
Tel.: (954) 582 2055      
info@puertoschool.com

Oasis Language School  
Blvd. Benito Juarez #6
Fracc Rinconada
Puerto Escondido, Oaxaca

Tel:(954) 5821445   (954) 1042330

sau_2000@hotmail.com

solyroger@gmail.com

Calli - Centro de Idiomas
Agua Zarca # 210 Fraccionamiento 
Agua Marina
Puerto Escondido, Oaxaca
Tel.:(954) 582 0321   Cel.:  (954) 103 
9190
info@callilanguageschool.com
doramar26@hotmail.com
We offer starting every Monday and we 
have programs per week or month. We 
can provide accommodation for 
students who want to stay with a 
Mexican family.
www.callilanguageschool.com

RESTAURANT, HOTEL & SPA
Zipolite Beach, Oaxaca

www.el-alquimista.com
Tel. 958 587 8961 

An estimated 61 million children of primary school age worldwide are being 
denied their right to education. Failure to reduce this number condemns these 

girls and boys to poverty, poor health and lack of opportunity.
-Unesco Institute for Statistics

Travel and Learn!

http://speakingplace.org/ayook-mixe-language-documentation-initiative/
mailto:institutoamigosdelsol@yahoo.com
www.solexico.com
mailto:oaxaca@solexico.com
www.vinigulaza.com
mailto:info@vinigulaza.com
www.iconomexico.com
mailto:info@icomexico.com
www.studyspanishinoaxaca.com
spanishmaestra@yahoo.com
becariqr@becari.com.mx
mailto:suemcclam@gmail.com
gudruncls@yahoo.com.mx
mailto:info@puertoschool.com
mailto:sau_2000@hotmail.com
mailto:solyroger@gmail.com
info@callilanguageschool.com
doramar26@hotmail.com
www.callilaguageschool.com
http://www.el-alquimista.com
www.el-alquimista.com
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The Tierra Blanca Project

ichael (Spike) Richards and Joy Lancaster Warden Mfrom Calgary,supporters of live music, and lovers of 
our local paradise, have started The Tierra Blanca 

Project. The long term goal of the project is to fund, build and 
equip a remote school for eighty elementary students, a clinic, 
a community kitchen, sanitary facilities, and residence for the 
teachers. In the fall of 2013, construction of the new school 
will be underway.  It will have geographic challenges, and 
logistical hurdles as transportation of building materials is 
difficult in this remote area.  

Joy, an experienced and passionate early childhood education 
specialist and Michael, who has been involved in design and 
implementation of both residential and commercial projects  
are looking forward to making Oaxaca their home in the next 
few years. They strongly believe that, given the opportunity, 
the children of the surrounding areas of our region can one 
day be contributing members of the growing tourism and 
business community. They are presently fundraising to build 
an elementary school, in the tiny mountain village of Tierra 
Blanca (Coruzel), up, up, up and west of the town of 
Candelaria Loxicha, Oaxaca. 

“We have visited the Huatulco area a few times now, and we 
have met some wonderful local people, such as Ramiro 
Sanchez. He and his brother's company, Diseño Y 
Construcciones Yomajosa S.A de C.V., are involved with the 
roads being built, safely connecting the various villages to the 
school centre.  He introduced us to the elected mayor of the 
Candelaria Loxicha, Jose Juan Mendoza Cortez, and the four 
of us went for a road trip to a recently cleared and levelled area 
big enough for the project's goals. There, we met some children 
eager to learn, and some teachers passionate to teach. But 
they had no tools to teach, no structure to safely learn.” says 
Michael.

So far a grassroots level fundraising campaign this spring 
allowed Michael and Joy to get some student supplies and 
teaching aids to the school. Shipping from Calgary is an issue, 
so they sent money down, and purchased most things in the 
region; whiteboards, easels, notebooks, pencils, basic student 
items. A temporary brick and tin structure was created on the 
project's site.

“We want to ensure that the recent storm damage to the 
temporary school structure is dealt with, and that this year's 
students have the tools necessary to focus on learning, and to 
make it a productive year” explains Joy.  

With help from friends and friendly organizations, we are 
building a school and a clinic, not a church. Our “Mission” is 
"To create an enriching environment in which to learn and 
grow.”
Michael and Joy  are very much looking forward to returning 
to the region in February 2013.

A new website is being built, but they have posted numerous 
photos and updates to a facebook page. And, no, you do not 
need to be a facebook member to view the page or the photos, 
just go to . www.facebook.com/TierraBlancaProject

The Tierra Blanca Project has a three year budget of $120,000 
CDN and they are currently creating a proper foundation, 
which will be able to offer our donors a tax receipt as a 
registered charity. 

Please contact us at tierra.blanca.project@gmail.com. 
We would love to hear from you! This year, the two of 

us have met the most wonderful group of caring 
people and organizations who are committed to help.

-Michael & Joy 

By Michael Richards

www.facebook.com/TierraBlancaProject
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or decades, both Americans and Canadians have been 

Fsupporting efforts to provide young Oaxacans with 

improved education; donating not only their time and 

expertise, but also books and related educational resources, 

food and clothing to make attending school easier for children 

of families with very limited resources, and cash. But while US 

taxpayers have been able to deduct donations to certain 

registered Mexican charities from their income, Canadians 

have not.  Finally change is in the wind, as a result of 

CANFRO, Canadian Friends of Oaxaca Inc.

CANFRO was incorporated as a non-profit organization 

pursuant to the laws of the Province of Ontario in January, 

2012. It has applied for designation as a charitable 

organization pursuant to CRA (Canada Revenue Agency) 

regulations, and expects to receive approval by the end of the 

year. Once approved, it can issue tax-deductible receipts.

While on paper its objectives appear broad, such as 

supporting women, improving accessibility to healthcare for 

residents who survive only marginally, and more generally 

relieving poverty, each of CANFRO's seven projects is directly 

related to improving educational opportunities for youthful 

Oaxacans. 

Administrative Framework & Functioning of CANFRO

The Government of Canada does not allow Canadians to 

obtain tax relief for donations made directly to established 

Oaxacan non-profits, through CANFRO or otherwise.  Rather 

funds to support Oaxacans and / or pay for goods and services 

for their benefit, must be paid to the individual or a third party 

provider.  The implications of this are twofold.  Firstly, 

administration costs are kept to a bare minimum, since by not 

used for the charity's operating costs. Secondly, Canadians in 

Oaxaca, currently the CANFRO directors, must initially select 

worthy projects, and then devote their efforts to paying funds 

to the appropriate recipients, ensuring the money is spent as 

represented to the Canadian donors, and securing the 

necessary paperwork so that they obtain tax receipts from 

CANFRO as authorized by CRA.  

However, Oaxacan charities do play an important role in the 

process.  In most cases they are utilized in at least one of two 

respects: to identify the candidates and programs in need; and 

to act as a conduit or intermediary; CANFRO makes use of 

charity premises and established routines. An examination of 

its existing projects clarifies the scheme, while at the same 

time exemplifies precisely how Canadians can help educate 

Oaxacans.

Current CANFRO Projects

Some CANFRO projects overlap.  However each has a 

distinctly unique mission, enabling Canadians to choose the 

form of aid which best suits their preferences, as well as their 

financial means.  Donors who are familiar with an existing 

Oaxacan charitable organization, and are perhaps already 

contributing to it without getting tax relief, might gravitate 

towards it.  

When to Begin Supporting the Education of Oaxacans?

There's no need for Canadians to defer donating until tax 

deductibility is available, likely by December. Canadians have 

been helping to educate Oaxacans for years with after-tax 

earnings.  Consider initially donating directly to a charity 

noted above, thereafter paying through CANFRO once CRA 

Canadian Friends 
of Oaxaca

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

http://canfro.ca/
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The Hearing Aid Project: 

If not detected early enough, hearing impairment results in 

lower educational achievement than would otherwise be 

attainable.   (Oaxacan Center for the Rehabilitation of CORAL

Hearing and Speech), is a non-profit organization consisting of 

an audiology clinic, hearing and speech therapy facility, early 

detection hearing loss program and a social work component 

which includes in-home training for parents in outlying 

communities. Hearing aid batteries often last as little as 10 

days.  On behalf of donors, CANFRO purchases solar powered 

hearing kits for children with hearing loss.  CORAL selects 

appropriate recipients. 

The Women's Project: 

 CANFRO donors can fully and directly support a bright young 

indigenous woman in her quest to obtain a high school 

education.  Funds provided are used for meals, 

accommodations, transportation, educational costs, clothing 

and healthcare expenses.  They also pay for costs related to 

attending monthly weekend workshops and extended 

summer sessions at ; for mentoring regarding Casa de la Mujer

sex, birth control, woman's rights and self-esteem, as well as 

psychological and occupational counseling. Casa de la Mujer 

makes recommendations regarding worthy candidates.  

The Advanced Education Project:  

This initiative is similar to The Women's Project, but is for 

promising students of both sexes and not associated with any 

organization.  It may include university education. It is more 

for donors wishing to decide upon their own recipients or rely 

on either another individual or one of the non-profits to assist 

in screening and selecting.  The project does not include a 

workshop component. 

The Book Project:  

Reading is a major component of learning.  Fifteen years ago a 

group of Oaxacan residents began a literacy program, Libros 

para Pueblos, opening children's libraries in Oaxaca.  It has 

annually expanded into the villages. Proof of its success is the 

fact that many books have become worn and even “lost.” 

CANFRO supplies replacement and new books for rural 

libraries.

The Tutor Project:  

University students from Oaxaca, as well as those from 

outlying areas who have migrated to the state capital for 

higher education, often do not have sufficient resources to 

complete their studies.  CANFRO pays these young adults to 

tutor high school students in difficult subject areas, both 

individually and in groups.  Thus, benefits accrue to tutors 

and their students alike. In addition, the tutors provide 

excellent role models for students of similar social class. 

Tutoring occurs at . The Oaxaca Learning Center

The Food & School Sponsorship Projects:  

These two ventures involve participation of El Centro de 

Esperanza Infantil (The Center of Hope for Children).  Years 

ago it was brought to the attention of The Center´s founders 

that many children were falling asleep in Oaxacan schools.  As 

a result of a lack of parental resources students were not 

receiving the nutrition required to be physically ready to learn.  

CANFRO donors supply funds for daily hot meals served at 

The Center, giving youth the energy required to participate 

fully in their education. But the children require more. El 

Centro also assists in identifying students worthy of donor 

support in the form of resources to buy equipment, supplies, 

Alvin Starkman is one of CANFRO's directors.  He and his 

wife Arlene operate Casa Machaya Oaxaca Bed & Breakfast 

( ). Alvin can be reached at http://www.casamachaya.com

oaxacadream@hotmail.com for updates regarding 

supporting Oaxacan education.  Alvin assists tourists in 

planning their visits to the state capital and central valleys.

www.oaxacabedandbreakfast.org

Mention this ad for a 10% discount on your stay.
Some restrictions apply.

The Eye Short Story Contest
Stories must be original unpublished, typed and 

double-spaced, and may not exceed 2000 words in 
length. There are no theme or genre restrictions. 

Copyright remains property of the author.
Please email submissions to huatulcoeye@yahoo.com 

with the title ‘Short Story Contest’.
Submission deadline is November 10th. 2012.

Prize: 6 nights at The River House for up to 4 people.
www.theriverhouse-huatulco.com

http://www.coraloaxaca.org
http://www.gesmujer.org
http://www.librosparapueblos.org/
http://www.librosparapueblos.org/
http://www.tolc.org.mx/tutoring.php
http://www.oaxacastreetchildrengrassroots.org/archive/about/history
http://www.oaxacastreetchildrengrassroots.org/archive/about/history
http://www.casamachaya.com
mailto:oaxacadream@hotmail.com
http://www.oaxacabedandbreakfast.org
http://www.theriverhouse-huatulco.com
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Sliced Iguana by Isabella Tree 

Scanning the table of contents, you might think, “Nothing new 

here: Mexico City, San Miguel de Allende, Juchitán, Chiapas, 

Pátzcuaro, and Huichol Country.” But you'd be wrong.  For 

these chapters about well-known places are rich in little-

known stories and facts.  Most impressive is the writing style 

of Tree. “She has a fine sense of the poetic, the metaphoric, 

and the ironic, but it never impedes the flow of the prose” 

(review in Mexico City News).

On Mexican Time by Tony Cohan

Armed with the desire for a new, different life, Tony Cohan and 

his wife sold their Los Angeles home and started over in the 

charming 16th century hill town of San Miguel de Allende.  

This is a story of discovery, not just of Mexico but of 

themselves.  Anyone who has built a house in Mexico will 

chuckle and sigh in sympathy.  

Where the Air Is Clear by Carlos Fuentes

Fuentes' popular first novel, a portrayal of upper class Mexico 

City through the eyes of a variety of characters in a 

contemporary setting, is filled with Mexican myth and spirit, 

stories of corruption and inequality, the rural historical past 

haunting them. 

This list is a mere crumb to nibble as you begin your reading 

into the Mexican mind and way of life. 

Other suggestions include Pedro Páramo by Juan Ruflo, 

Under the Volcano by Malcolm Lawry, Distant Neighbors 

by Alan Riding, The Children of Sanchez by Oscar 

Lewis…and many more to be discussed in further columns.   

¡DISFRUTA!

Comments, questions and suggestions are 

appreciated.  carolina_reedy(at)yahoo.com

  

eading opens a doorway into the character of the 

Rculture and history of a country. But something 

more:  We want to understand why people act the way 

they do, what's going on in their minds, what provides the 

impetus for their actions. Here are a few books recommended 

by both Mexicans and foreigners living in Mexico. Ideally, 

you'll read in Spanish the ones written originally in Spanish, 

but these books also have been beautifully translated into 

English.  

The Labyrinth of Solitude (including the essay “Post 

Data”) by Octavio Paz

To unravel layers of the Mexican identity, start with this book.  

Find the edition published after 1975 (the first edition was 

published in 1950), because it includes an essay titled “Post 

Data,” about the 1968 massacre of hundreds of students by 

the Mexican government.  The entire collection offers a look 

into the Mexican character, formed over the years in light of 

the pre-Columbian and Spanish cultures. Paz, 1990 winner of 

the Nobel Prize for Literature, considered himself first a poet, 

but he's remembered for his role as an essayist and diplomat.  

He is beloved in Mexico, known as “the quintessential 

surveyor, a Dante's Virgil, a Renaissance Man.”   

First stop in the New World, Mexico City: The Capital of 

the Twenty First Century by David Lida

David Lida loves Mexico City, the place he's called home for the 

past 20 years. In each chapter of this book, Lida confronts the 

various paradoxes of this megalopolis through the eyes of the 

chilangos (citizens of Mexico City) to provide striking insight 

not found in guide books. Open this book and peruse the 

streets and neighborhoods of the city to discover what it 

means to be a chilango.

Also, don't miss Lida's text and picture book, Mexico D.F. 

Then and Now, a street-level panorama of the development 

and changes in the biggest city in the Western Hemisphere.  It 

makes a great gift, too. 

In Search of the Mexican Identity: Must-Reads'

By Carole Reedy



Eye 9

“Fresh great 

tasting culinary 

delights in very 

warm friendly 

atmosphere”
-LynxCalgary

Santa Cruz, Huatulco
958 587 2655

Closed Mondays
www.cafejuanitamexico.com

round the world some of the tastiest food is sold by Astreet vendors. Some people may be leery about eating 
“street food” but I believe it is safer than what might be 

found on a salad bar at a five star hotel. This is because 
vendors rely on local repeat business; if several regulars get 
sick word travels faster than ice cream melting on hot 
pavement and that entrepreneur is out of business.  You won't 
go wrong if you look for a vendor who has a crowd of locals 
surrounding his stall.  

Tacos are one of the most common forms of street food in 
Mexico and every region makes these savory morsels 
differently.  In the southern states tacos are made with corn 
tortillas while the north favors wheat flour. Even within the 
same region fillings and salsas as can very considerably from 
one place to another.  If you want to experience the flavor of 
Mexico no trip is complete without having sampled tacos from 
a few local vendors. 

After frequenting some “taquerias” you may want to repeat the 
culinary experience upon returning home.  You could just go 
to your local market and buy ready made tortillas and salsa 
but mass produced products are never quite the same as the 
freshly made delicacies, bursting with flavor, that are found 
here in Mexico.  “Chiles&Chocolate” present a great 
opportunity to learn exactly how to replicate local cuisine 
authentically.  

This is a “hands on” cooking class starting with the basics.  
Alfredo begins by offering an overview of several kinds of 
chilies before he puts you to work making a variety of salsas.  
Next tortillas are formed from “masa” on a hand operated 
press and cooked on a comal (a shallow clay plate).  This is not 
as easy as it looks and there is a definite learning curve 
involved.  Once the salsa and tortillas are done everyone takes 
a break to enjoy a few quesadillas and a glass of agua de 
jamaica.  

After partaking in some refreshment the class gets to work on 
an assortment of fillings, including beans, meat, shrimp and 
vegetables.  More tortillas are produced along with sopes and 
tlayuda shells.  Finally everything is assembled on giant 
platters and the group sits down to some serious eating 
accompanied by fruit flavored aguas and frozen margaritas.  

This is a very informal atmosphere and Alfredo has an 
uncanny ability to make everyone feel comfortable and equally 
competent as groups prepare food at various work stations. 
The four hour class costs 65 USD per person, including a 
recipe booklet and of course the delicious lunch which 
everyone has prepared together.    

To book :   Cel. 958 100 7339chiles.chocolate@yahoo.com

Brooke Gazer operates a bed and breakfast in 
Huatulco.   www.bbaguaazul.com 

Cooking Classes
Tel. 958 587 2655   Cel. 958 100 7339

Chiles&Chocolate
Food Services

Huatulco, Oaxaca

www.huatulco-catering.com

Eat and 
Learn!

By Brooke Gazer

Ingredients
3 Serrano chiles, stems removed
2 ripe tomatoes
2 cloves garlic
1 teaspoon coarse salt
Freshly ground black pepper, to taste

Directions
On a comal, roast the serranos and tomatoes for 5 to 10 
minutes or until they are charred. Discard the very black 
skin. In a molcajete, with a tejolote, grind the serranos 
and garlic and add salt and pepper. When they are 
roughly ground, add the tomatoes and continue 
grinding.

Serve in the molcajete or a small bowl.

Salsa de Molcajete 
from Chiles&Chocolate

This easy peasy salsa is great 
with corn chips, on top of eggs 

or chicken tacos.

http://www.cafejuanitamexico.com
mailto:chiles.chocolate@yahoo.com
www.bbaguaazul.com
www.bbaguaazul.com
http://www.huatulco-catering.com


lthough this is a truly American concoction created in 1886 by John APemberton, and was the first soft drink in space (1985) it may surprise 
some readers that Mexico has surpassed the United States in 

consumption since 2010. It now has the dubious distinction of the highest per 
capita consumption in the world with Mexicans consuming a yearly average of 
675 8-oz servings per person. That's 168.75 gallons per year for every man, 
woman, and child.

Soft drinks are hugely popular in Mexico, which has about 250 bottling plants 
and 15.5 billion dollars in sales. However this increased consumption of soft 
drinks along with processed food has also led to a huge increase in the rates of 
obesity, especially childhood obesity, and of diabetes. 'Mexico has the highest 
rate of diabetes in the world, more than 11%. The total number of patients 
diagnosed with diabetes has risen seven fold since 1990. Diabetes is now the 
leading cause of death and costs the country more than $300 million annually, 
one-third of the public health care budget'.

That said U.S. Coca-Cola and Mexican Coca-Cola are not equals. Mexican Coca-
Cola uses cane sugar for sweetening while high fructose or corn syrup is used in 
the U.S. due to the U.S. government subsidies of corn production. The U.S. 
switched to fructose nearly 30 years ago. Even Andy Warhol was wrong when he 
famously said: “A Coke is a Coke and no amount of money can get you a better 
Coke than the one the bum on the corner is drinking. All the Cokes are the same 
and all the Cokes are good. Liz Taylor knows it, the president knows it, the bum 
knows it and you know it.” There is an actual market in the U.S. for Mexican 
coke mostly from Mexican living there, and a Mexican Coke Facebook page with 
more than 10,000 fans. The Huffington Post actually conducted its own test 
with a team of 20 editors. Eighty-fivepercent of the tasters could tell the 
difference between regular Coke and Mexican Coke and 80 percent preferred 
Mexican Coke to regular Coke. 

In 2009 Michael Blanding, author of The Coke Machine: The Dirty Truth Behind 

the World's Favorite Soft Drink, discovered that Mexican Coke had lowered their 

mix to 70 percent local sugar versus 30 percent high-fructose corn syrup. 

The current drought in the U.S. has had a huge impact on corn production 
(fortunately ethanol production has slowed as well). We wonder if the price of 
U.S. Coca-Cola will rise due to reduction in fructose production. 
But if you want sugar in your coke look for the “No Retornable” “Refresco”, and “ 
Hecho en Mexico'' phrases on 12-ounce bottles.  You can even buy it on line from 
Amazon. And Mexican coke at Costco USA as well as American coke at some 
Mexican Costco stores. No kidding. 

By Julie Etra

The Global Dump Soda Campaign aims to reduce 
consumption of high-calorie carbonated colas and 

other unhealthy beverages in primary and secondary 
schools as part of an international efort to improve 

children's health and diet.

www.dumpsoda.org
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Bugumbilia 703
Tel. (958) 100 2488
karinahuatulco@hotmail.com
On the Zocalo, La Crucecita
Huatulco, Oaxaca

Lawyer Perla Vazquez Moctezuma

Hotel Maxico, Local #1
Santa Cruz Huatulco, Oaxaca

Tel. 958 583 4065 
Cel. 958 107 3221

Contact us for all your
 legal needs! 

www.consultorialegalvm.com

Immigration Specialist

Tomy’s
Spa

The real pleasure of resting
Massage, Body Treatments, Facials

Palma Real 304
Cel. 958 107 6133

Travel like the world is a classroom!

s there anything more ridiculous that seeing a child at the Ibeach watching a movie on a portable DVD player, ipad or 
what have you? Travelling with kids is an opportunity to 

revisit things you already know or discover things you 
otherwise may have dismissed. While traveling with kids can 
be exhausting, when done with a little bit of planning it can be 
pleasant for the whole family. While it may be tempting to 
leave little ones with hotel childcare services while you lie on 
the beach,  you will be missing out on sharing invaluable time 
together as well as teaching them about the most important 
thing to carry with you through life; curiosity.

Before you travel get out the atlas and show your kids where 
you are going.  How many states does Mexico have? What's the 
population? Is the school system the same? What about the 
history of the area? What kind of wildlife might you see?

Once you arrive, involve your kids in the itinerary by providing 
a few choices but reiterating you are making the decision as a 
family.  When you want to try that great restaurant you have 
heard about ask yourself if your child is up to the task. If 
he/she has trouble sitting still or you are still working on table 
manners call the concierge for a sitter. Do not subject other 
vacationers to your child's tantrums! Should your child have a 
fit take them out of earshot immediately. Do not smile 
sheepishly as if there is nothing you can do. Know your child! 
Have snacks on hand or be sure to not schedule high energy 
activities during times of the day when you know your child 
needs a nap. By the same token do not even think about giving 
in and insisting the restaurant whip up a batch of mac 'n 
cheese because it is the only thing your child will eat.  
Enjoying travel requires a certain amount of flexibility and 
openness.

Raising a good traveller may require a little bit of planning and 
discipline but in the end you will be able to enjoy family 
getaways for years to come. 

Great Coastal Activities:
Lagoon Nature Reserves; Ventanilla or Manialtepec 
Mazunte Turtle Museum
Snorkelling Trips
Copalita Eco Arqueological Museum
Cooking Classes
Ziplining

Great City Activities:
Xochimilco Market
MUFI Stamp Museum
Zocalo
Children's Library

Señorita 
Manners

Reforma 905-D
Oaxaca, Oaxaca

Tel. (951) 513 68 04

Authentic and Healthy 
Moroccan Food
8am-11pm

www.elmoroccocafe.com

Despite low 
international

 scores by students, 
the Secretary of Public 
Education in Mexico 
(SEP) is taking steps 

that will make it 
practically impossible 
for students to fail. 

Lowering of education 
standards is a huge 

step back in the 
struggle to improve 

education in Mexico.
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“This is delicious.  It has the flavor of the tradition of who WE are.” 
     — Amelia Gómez, Totontepec Villa de Morelos

ore than a mile high in the Sierra Sur of northeastern MOaxaca lies Totontepec Villa de Morelos, a cabecera, 
or “head” town of the municipality of the same name.  

Totontepec currently covers fourteen mountain communities 
that are home to about 6,000 Mixe (“mee-hay”) people.  The 
Mixe language has nearly a dozen dialects; the Totontepecanos 
speak Ayook and call themselves “Ayookja'ay”; 'Ayook' means 
la gente, “the people,” and 'ja'ay' is del idioma florida, “of a 
blossoming language.” 

Of the sixteen indigenous groups of Mexico, the Mixe have the 
highest rate of monolingualism, but Ayook, perhaps all the 
Mixe dialects, could well be among the 90% of all languages 
predicted to disappear in the next 50 years.  Hmmm.  How 
much of a problem is it if 188,000 people, .0000268% of the 
world's population, switch from Ayook to Spanish?     

Bigger than you might think.  “Villages live by the language of 
place,” muses Ben Levine, a documentary filmmaker from 
Maine.  According to Levine, language is not “just language.”  
The language encodes cultural traditions and practices, what 
a Buddhist might call “right livelihood”; the language 
embodies what it means to be Mixe.  In the larger context, 
language preservation is an essential issue in the indigenous 
rights movement in Mexico.  Levine is now working with the 
Totontepecanos—at their request—to reclaim their language 
and the cultural traditions that form their identity, 
particularly the customary ways of cultivating corn.  

No one really knows where the Mixe came from—perhaps from 
thEurope, according to Fr. José Antonio Gay, a 19 -century 

Oaxacan historian.  Legend has it that they came from Peru 
around 1200 A.D., looking for Cempoaltepetl (the “Mountain 
of Twenty Gods,” and 'Ayookja'ay' is sometimes translated as 
“the people of the mountain”).  Another theory claims that 
they are descended from the Olmecs who flourished in the 
tropics along the Gulf of Mexico, a geographically plausible 
idea.  

Wherever they came from, the Mixe settled in small valleys 
among the mountain peaks (a topographical attribute that 
supports the development of “landrace” maíz, or distinctively-
adapted corn cultivars).  

Corn was first domesticated in the Sierra Sur from a wild grass 
called teosinte, maybe six to nine thousand years ago, long 
before the Mixe arrived.  However, the Mixe have shown a 
particular talent for developing landraces—there are at least 
sixty by now—suited to particular micro-local climates and 
changing growing conditions.  

Getting to Totontepec takes almost seven hours in a four-
wheel drive truck.  How can such an isolated place be losing 
its language, culture, and practices of food production?  It 
would take a tome to address rural development and 
modernization in Mexico, starting well before the North 
American Free Trade Agreement of 1994, but NAFTA set in 
motion a chain of events that threatens traditional—and 
sustainable—farming practices as it pits global, economically-
driven systems against local, place-based systems.  

First, NAFTA allowed heavily subsidized U.S. corn (some of it 
genetically modified), to flood the Mexican food markets; 
Mexico declined to levy tariffs on the U.S. corn.  In a parallel 
move, driven by a series of economic crises, the Mexican 
government stopped subsidizing local corn production in 
favor of supporting larger agribusinesses like Grupo Bimbo 
and Grupo Maseca.  

It thus became almost impossible for small Mexican farmers to 
compete in selling corn even in their local markets.  Younger 
people started moving off the land and into cities or seeking 
work in the U.S., leaving no one to inherit the complex 
knowledge and skills of indigenous corn cultivation, and no 
one to husband the livestock necessary to produce organic 
fertilizer.  Small corn farmers began purchasing chemical 
fertilizers, and in some places using U.S. corn, supplied by the 
Mexican government, as seed.  Inevitably, imported genetic 
modifications managed to sneak into the DNA of maíz grown in 
the Sierra Norte.  

The long-term repercussions could be the end of subsistence 
maize agriculture and the extinction of some or all of the 
landacres.  Because corn is the world's most consumed grain, 
this kind of genetic biodiversity is critical to “rescuing” the 
crop should its genetics collapse or climate change alter 
growing conditions.  (Like language, preservation of 
biodiversity is another key tenet of the indigenous movement.)

The Wisdom of Maíz—
By Deborah Van Hoewyk
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Through thirty years' work on documenting issues of language 
loss and preservation with French Canadians and New 
England's Passamaquoddy and Wampanoag native peoples, 
Ben Levine and Julia Schwarz, an anthropologist specializing 
in language reacquisition, have developed a collaborative, 
interaction-intensive method grounded in participant 
involvement and verification.   In 2009, people from 
Totontepec came across Levine's work and thought that the 
method, called “Language Keepers,” was an approach that 

would work for them ( ).www.languagekeepers.org

Totontepec Villa de Morelos has the indigenous form of 
governance called usos y costumbres (uses and customs), 
which reflects a collective, cooperative outlook that considers 
the land to be a gift essential to the survival of la gente—it is 
the responsibility of la gente to care for the land.  But in 
Totontepec, it's been thirty years since the traditional customs 
have been fully practiced.  The Totontepecanos want to 
preserve not just their language but the native practices 
threatened by globalization, especially the culture of maíz.  In 
turn, the language encodes the threatened practices with a 
subtlety not possible in basic translation.

The Language Keepers Totontepec project, sponsored 
primarily by the U.S. National Science Foundation, addresses 
this subtlety through an unusual partnership that includes 
Alan B. Bennett, a plant geneticist from the University of 
California, Davis, who studies Mixe corn; Daniel F. Suslak, a 
linguist from Indiana University who works part of the year 
through the Centro Academico y Cultural San Pablo, an 
institute in Oaxaca de Juárez that promotes the study and 
dissemination of indigenous cultures; other U.S. and Mexican 
academic partners; and Levine's film company, Watching 
Place Productions of Rockland, Maine.

The project is already underway, as the team has done 
preliminary work in Totontepec since last year.  This year, 
they spent time in August setting up the project and 
documenting the start of the fall crop.  In November, they will 
document the harvest and early seed selection for the first 
crop of next year.  Then they will return in February through 
April of 2013 to document the preparation of the milpa (a term 
for both the hillside fields and the system of interplanting the 
maíz with other crops), continuing seed selection, and 
planting.  

It is the seed selection that is critical to conserving and 
refining the many subspecies of a given maíz landrace.  
According to Levine, the Mixe farmers with proven skills for 
seed selection—which seed will grow best in the rain?  If 
there's a drought?  Facing south in a little pocket among the 
crags?—are believed to be able to see into the kernel's “fetus” 
and foretell the attributes of successful cultivation under 
particular conditions.    

The Language Keepers method works with a central dilemma 
in reclaiming an endangered language—no one is speaking it 
as a “live” language, in public, discussing everyday activities 
in groups outside the family.  Levine and Schulz have started 
by convening natural group conversations in Ayook, focused 
on a particular cultural “domain” (in this case, cultivating 
maíz), and filming them.  As soon as film is shot, they show it 
to participants and film their reflections, comments, and 
explanations.  They also show it to community elders to trigger 
memory and additional storytelling that enlarges the cultural 
content of the domain.   The linguistics aspect of the project 
will focus on specifying agricultural practices in the context of 
a life system in which all parts of the plant are used—for 
weaving, construction, and medicine as much as nutrition.  
The plant genetics aspect of the project can then clarify how 
the attributes identified in progressive seed selection are 
molecularly structured, supporting Ayook reclamation of their 
heritage on the one hand, and stabilizing and securing 
worldwide corn biodiversity on the other.  

Other parts of the project will set up a wiki-like “Endangered 
Language Portal” so younger Mixe speakers working in the 
U.S. can communicate with the community back home and so 
researchers working anywhere in the world can collaborate on 
linguistic and visual documentation.  Dr. Suslak and Mixe 
linguist Margarita Melania Córtes, who supported the project 
from the outset, will collaborate on a dictionary of the Ayook 
dialect of Mixe, and Levine and Schultz will produce a 
documentary film on the people of Totontepec.

You can see a twelve-minute excerpt from early work on the 
project, “So That it Will Live Forever,” which shows natural 
group conversation about endangered indigenous activities 

(go to http://speakingplace.org/ayook-mixe-language-
documentation-initiative/ and scroll down).

Will It Lose Its Voice?

“I don't feel like a man when I don't plant corn.”
   —Totontepecano farmer reporting on village sentiment

http://www.languagekeepers.org
http://speakingplace.org/ayook-mixe-language-documentation-initiative/
http://speakingplace.org/ayook-mixe-language-documentation-initiative/
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rias pouring into the dry night air from the casinos of ALas Vegas?  Just one of the challenges Peter Gelb has 
set for himself this season with a new production of 

Rigoletto, the classic Verdi opera from Italy that will be set in 
what Gelb calls the “misogynist rat-pack world of Las Vegas in 
the 1960s.”     

Gelb turned things topsy turvy when he assumed the role of 
general manager at the MET (Metropolitan Opera Company of 
New York) in 2006.  At that time, attendance was fading and 
the average age of ticket holders was rising, echoing the 
problems The New Yorker magazine has been experiencing.

Gelb energized the MET, bringing in Broadway and West End 
directors, taking chances on new productions staged by these 
most imaginative directors, contracting with the world's finest 
singers, and, finally, transmitting operas in high definition 
(HD) to movie theaters around the world. 

With beloved musical director of more than 30 years James 
Levine by his side, Gelb continues each year to introduce 
modern masterpieces alongside the classic repertoire.  This 
year, however, was the first year since his Met debut in 1971 
that Levine failed to raise his baton in front of the orchestra. 
Sadly, persistent health issues prevent his participation in the 
next season also.  

Fabio Luisi has stepped in as musical director and keeps pace 
if not surpassing Levine in providing the sublime melodies 
that only the Met orchestra can give us.

The 12 new HD transmissions begin October 13, 2012 and will 
continue to entertain opera lovers throughout the world until 
April 27, 2013. Fingers crossed that Huatulco will be added to 
the list of cities transmitting the operas, but until then you can 
see the HD operas in Mexico City (Auditorio Nacional), Oaxaca 
City (Teatro Macedonio Alcala), Durango (Teatro Victoria), 
Cancùn (Universidad Del Caribe), Ciudad Juárez (Centro 
Cultural Paso del Norte), Cuernavaca (Teatro del IMTA), 
Guadalajara (Teatro Diana), León (Foro Cultural Guanajuato), 
Monterrey (Auditorio Luis Elzondo), and San Luis Potosi 
(Centro Cultural Universitario). 

The operas are transmitted live on Saturday afternoons at 1 
pm EST---noon in most Mexico locations. Longer operas begin 
an hour earlier, so be sure to check schedules each week. In 
most venues in Mexico, 90 minutes before the performance 
Mexico's own world-famous opera expert Sergio Vela gives a 
charla, transmitted live from the Lunario in Mexico City, about 
the opera to be performed that day.  For Spanish speakers the 
lecture is not to be missed as it is chock full of information 
about the opera, composer, singers, designers, and 
producers. 

Truth be told, it's difficult to attend any other opera after 
experiencing these transmissions.  Just 50 to 350 pesos 
(prices vary by location) buys you a seat to see the most 
famous opera stars in productions that dazzle and hear an 
orchestra that soothes the soul.   

Will more risks be taken this year?  As Gelb told Spanish 
newspaper El Pais in an interview “Yes, but they must be 
confronted with intelligence.”

The Met Opera Goes to Las Vegas: 
From Red to Black, the Gamble Pays Off 

By Carole Reedy

A gamble pays big .....  
Look at the numbers:  
The average age of audience members at performances 
in 2010 was 57.7, down from 60.4 in 2005, according 
to the Met.
The Met raised $182 million last fiscal year, up 50% 
from the previous period, a record year.
HD productions will be shown in 1700 venues in 54 
countries this year, up from 56 venues in 4 countries 
in 2006. Some 8.5 million tickets have been sold to 
date.
Last year the HD transmissions produced $11 million 
in profits for the Met.

Carole Reedy doesn't miss a Met transmission or a 
Sergio Vela lecture.  She is happy to answer any 

questions you may have.    
carolina_reedy(at)yahoo.com
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Here are the operas and transmission dates. Every month 
THE EYE will provide some facts and history about the 
operas, singers, and directors as well as some back-stage 
gossip for that month. For now, just a glimpse to whet your 
appetite: 

October 13, 2012: The queen of sopranos, Anna Netrebko, 
will light up the stage in Donizetti's El Elíxir de Amor. 
Matthew Polenzani and Mariusz Kwiecien (many of us will 
recall his and Anna's entertaining performances in Don 
Pasquale in 2010) join the cast.  

October 27, 2012 Occasional hostess of the HD 
productions and a soprano favorite, Renée Fleming sings 
Desdemona in Verdi's Otelo, with Johan Botha as the Moor. 

November 10, 2012 Composer Thomas Adés conducts the 
Met opera premiere of his widely praised work The 
Tempest. 

December 1, 201 Set in ancient Rome, La Clemencia de 
Tito is one of Wolfgang Mozart's final masterpieces.  

December 15, 2012 The ancient Egyptian Verdi drama 
Aida stars Robert Alagna.

December 22, 2012 All-star cast with Kathleen Kim (well 
remembered for her role in Tales of Hoffman in 2009), 
baritone Dimitri Hvorostrovsky, and tenor Marcelo Álvarez 
star in Giuseppe Verdi's tale of life, love, betrayal and 
jealousy, Un Baile de Máscaras, in a new production from 
the MET.   

January 5, 2013 Get ready to sit for five and a half hours 
(well worth it) for Las Troyanas, Berlioz's epic tale of the 
Trojan War, starring last season's Brunhilde, Deborah 
Voigt. 

January 19, 2013 Another MET premiere.  Joyce Di 
Donato in the leading soprano role Maria Estuardo, the 
second opera of  Gaetano Donizetti's Tudor trilogy (the first 
being Anna Bolena which was aired last season). 

February 16, 2013 New production of my personal favorite, 
thGiuseppe Verdi's Rigoletto, updated to 20  century Las 

Vegas.

March 2, 2013 Ring-cycle lovers are in anticipation to see 
and hear the new production of Richard Wagner's final 
opera, the sublime Parsifal. Jonas Kaufman stars in the 
title role as the innocent who finds wisdom.   

March 16, 2013 Francesca da Rimini , Riccardo 
Zandonai's compelling opera, is inspired by an episode from 
Dante's Inferno.  Note the even earlier start for this opera at 
10 am.

April 27, 2013 Natalie Dessay, formerly cast in Met 
productions as Violetta in La Traviata and Lucia in Lucia di 
Lammermoor, stars as Cleopatra in George Handel's Julio 
César.

What's in store 
this season?   

www.mantaraya-hotel.com
www.elostrakon.com
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The American School 
By Marcia Chaiken and Jan Chaiken

e, and many in our Huatulco community, have long Wbeen astonished at our friend Carminia's command 
of the English language.  Her enormous vocabulary, 

unaccented pronunciation, and ability to translate Spanish 
into English for audiences have amazed many of us.  For 
several years we attributed her ability to her years of living in 
the U.S.  But then, as we began to meet her childhood friends 
who were also fluent in English and who had spent less time in 
English-speaking countries, we realized that the common 
factor was their matriculation in the American School.  

Carminia and many of her friends are alumni of the American 
School in Mexico City – one of the several American Schools in 
Mexico and hundreds of American Schools around the world.
The vast majority of these schools were first started to provide 
private high quality education for the children of Americans 
working outside the U.S.  Many of the Americans who initiated 
these schools were educational pioneers who saw the merits of 
including children from the local communities, albeit very 
selectively, and providing classes in both English and the 
predominant local language.  However, essential courses are 
all taught in English.

A large subset of these schools, 195 as of 2012, receive direct 
or indirect aid from the Office of Overseas Schools division of 
the United States Department of State.  The mission of the 
division is not only to provide excellent educational 
opportunities from the preschool years through the secondary 
level for dependents of Americans carrying out programs for 
the U.S. Government but also to “increase mutual 
understanding between the people of the United States and 
the people of other countries....”  And what better way than to 
raise kids from the US and other countries in the same 
supportive environment and teach them effective 
communication skills in each other's language.

In Mexico, in addition to the American School Foundation in 
Mexico City, American Schools in Guadalajara, Monterrey and 
Puerto Vallarta are associated with the US Department of 
State.  The school in Mexico City, founded in 1888, is the 
oldest and has the largest enrollment, over 2500 students 
served on the 17-acre campus. The school in Guadalajara, 
founded in 1908, enrolls over 1400 students who attend 
classes on the 6-acre site.  

The American School of Monterrey, initiated in 1928, has two 
campuses on a 50-acre site and serves over 2200.  Puerto 
Vallarta is the newest school, established in 1986, and the 
smallest, with an enrollment of about 300.

These four American Schools associated with the US 
Department of State are a subset of the 18 schools in Mexico 
who are members of the Association of American Schools in 
Mexico.  Together these 18 schools are attended annually by 
over 15,000 students.   These schools are located throughout 
Mexico in cities including Cancun, Durango, Puebla, 
Tampico and Torreon.  As with the four US State Department 
affiliates, all offer a bilingual environment and stress cross-
cultural experiences.

The majority of the American Schools offer quality high-
school level education qualifying for US, Mexican, and 
international diplomas.  They essentially function as 
preparatory schools for top tier colleges and universities in 
the US, Mexico or other nations.  Some of the schools begin at 

th ththe pre-kindergarten level and continue through 9  or 12  
grade. The infrastructure necessary to hire faculty with the 
skills to carry out this mission and to coordinate and foster 
the education and well-being of students is without doubt 
expensive.  Most of the costs are met through relatively high 
tuition (for example, 140,000 pesos a year in Mexico City). 
While some of the schools offer aid in obtaining financial 
assistance, most students are drawn from families that can 
afford the tuition.  

Schools tend to be very selective in admitting students who 
apply as transfers from other primary or secondary schools 
and are frankly looking for youth who have the potential of 
achieving leaderships roles as adults in government or 
international corporations or becoming recognized artists, 
authors or scientists.  Judging from the alumni we've met, the 
schools are more than meeting this mandate.  The 
distinguished alums that we have met appear proud to 
discuss their professional accomplishments and as proud to 
say, “I'm a graduate of the American School.” 

Marcia and Jan Chaiken enjoy teaching 
English to adults as volunteers in Huatulco 



http://www.stonesdeco.com
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n August 5, Chavela Vargas died at age 93. She had 

Ojust returned from a trip to Madrid, Spain promoting 
“La Luna Grande,” her new CD dedicated to the 

famous Spanish poet Federico Garcia Lorca. “I came to say 
farewell to Federico, to my friends, and to Spain,…and now I 
return to die in my own country,” she said in a brief address at 
his gravesite. She became ill soon after the ceremony, and 
after 10 days in a hospital there she was brought to 
Cuernavaca where she passed away. In her lifetime she came 
to be an icon and a pleasure for those who heard her sing. For 
those who knew her, she was a unique and eccentric 
character. Her last words were, “I go with Mexico in my heart.”

Vargas, born Isabel Vargas Lizano (Chavela is a nickname for 
Isabel) April 17, 1919 in San Joaquin de Flores, Costa Rica, 
realized as a youth that she was musically talented and loved 
to sing. At only 14 years old she had come to feel that she had 
no future in Costa Rica. The conservatism and lack of cultural 
freedom there at that time was stifling, and she heard that 
Mexico was much the opposite. She claimed that when the 
time came to move, she sold some chickens to afford the bus 
trip to Mexico. Once there she sang wherever they would pay 
her or she could get tips. Cantinas, parks, and street corners 
were her venues. The legendary songwriter José Alfredo 
Jiménez first saw her singing on a corner and soon began what 
was to be a lifelong collaboration and friendship.

By the 1950s she was performing regularly in Mexico City's 
bohemian club circuit, becoming more and more renowned 
and revered as a chanteuse. Her recording career began in 
1961 with her first album, “Noches de Bohemia”. She had also 
developed a reputation as a gun-carrying hard drinker who 
dressed in men's clothing and was notorious for intimate 
affairs with famous and not-so-famous women, although it 
was late in her life before she admitted publicly to being a 
lesbian

Between myth and truth lie stories involving Frida Kahlo, 
Elizabeth Taylor, Ava Gardner, and even peasant girls carried 
off at gunpoint. She adamantly denied this last accusation. 
Her hard drinking was no myth. At one time, following her 
recovery from alcoholism she claimed that “…there is no 
decent tequila left in Mexico. Jiménez and I drank it all.” 
Jiménez died of cirrhosis of the liver in 1973.

The alcoholism and subsequent recovery kept Vargas out of 
the limelight for 20 years, the first 15 she referred to in her 
autobiography as “my 15 years of hell.” She kept such a low 
profile during these years many thought she had finally died 
from her fast-paced lifestyle. The autobiography, Y Si Quieres 
Saber de mi Pasado [And If You Want to Know About My Past], 
was published in 2002. In 2003 she told the New York Times 
that she hadn't had a drink in 25 years.

A Legend 
Passes

By Neal Erickson

Beginning about 1990, Spanish filmmaker Pedro Almodovar, 
a devout admirer of her talent, began to take serious interest 
in her career. Placing both her and her music on the big 
screen, he was the pivotal influence that brought Vargas to the 
attention of a whole new generation, and re-enlivened many of 
her old admirers. She began to perform again due to this 
increased demand. Almodovar praised her singing style as 
“the rough voice of tenderness”, and many listeners were 
again moved by the feelings of loss and longing she 
communicated in her interpretations of Ranchera, Bolero, 
Tango, and other Latin music genres. The last half of her 
career was filled with showcase appearances, including a role 
in the movie “Frida” in 2002, and a first-time performance at 
Carnegie Hall in 2003. . 
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n English North American culture there is a long tradition Iof 'educational hero' films that show the power that one 
great teacher can make in the lives of many. In Dead Poets 

Society, Robin Williams' individualism saves the boys from 
becoming shallow men of industry, in Lean on Me, Morgan 
Freeman's strict principal transforms the challenged school 
into a place where students look to the future. In Dangerous 
Minds Michelle Pfeiffer's tough marine teacher goes against 
the odds and earns the respect of her ghetto students and 
makes them envision a greater future for themselves. 

By contrast in Mexico there is an absence of these kinds of 
films. What does this tell us about the value of education? In 
English North American culture we accept the premise that 
education will set you free of whatever circumstance you find 
yourself.

De Panzazo a new documentary by Mexicanos Primero, a 
citizens organization dedicated to improving education 
reflects the reality of education in Mexico.  The interviews with 
parents, principals, teachers, officials and union 
representatives draws a bleak picture of the current state of 
Mexican education. The three year project captured the 
dynamics of students in a diverse range of places such as 
Ciudad Juarez, the interior of Yucatan, Morelia, the 
mountains of Chiapas and Guerrero, as well as Naucalpan 
and Iztapalapa in the metropolitan area of Mexico City. 

A major problem with education in Mexico is the lack of 
preparedness with which teachers begin their career. The 
teacher's union in Mexico is controlled by Elba Esther 
Gordillo, the 67-year-old “president for life”. Gordillo enjoys a 
nominal salary as a school principal, the equivalent of $2,070 
US a month, but her wealth goes far beyond what that wage 
would allow. She flaunts wealth and power, and she can walk 
through the gates of Los Pinos, the Mexican White House, at 
any time. If this were a fairy tale she would be riding a 
broomstick and wearing pointy shoes. In reality she is 
criticised for her Hermes purses, facelift and iron political fist 
when it comes to keeping the teacher's union controlling 
education in Mexico. 

Teacher's salaries are raised based on a points system. A 
teacher can accumulate points by attending workshops, 
political meetings, conferences and dinners- most of these 
translate into school days without teachers. Points are also 
handed out when teachers join in protest such as marches, 
ralleys or union meetings.  The teaching style also focuses on 
learning by rote and repetition rather than an approach that 
focuses on critical thinking and problem solving.

Despite its footage of broken desks, telesecundarias without 
electricity- let alone TV's for distance learning and kids who 
can't complete basic math problems., De Panzazo ends on a 
positive uplifting note encouraging students, teachers and 
parents to work together to make a difference. While it isn't 
quite a Hollywood ending, the sad reality is that unless the 
teacher's union and government truly commit to improving 
teachers training and infrastructure, improvement will be 
fiction.

Valuing
Education

By Jane Bauer

For every 100 kids enrolled in Mexican 
elementary school: 

92 will show up
45 will complete  junior high.
27 will complete high school
13 will complete university

2 will complete post graduate studies

Despite having three times the population 
of Argentina, Mexico produces about 2,000 
fewer titles each year. There are roughly 

500 bookstores in Mexico, which 
translates into one for every 200,000 

Mexicans, compared to a ratio of one to 
35,000 in the US and one to 12,000 in 

Spain, according to the Mexican 
Booksellers Association. A recent UNESCO 

study revealed that Mexicans read on 
average just over two books per year, 
while Swedes finish that many every 

month.
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English AA 6pm
Puerto Escondido 
Cafecito Riconada

English AA 6pm
Puerto Escondido 
Cafecito Riconada

English AA 6pm
Puerto Escondido 
Cafecito Riconada

English AA 6pm
Puerto Escondido 
Cafecito Riconada

English AA 6pm
Puerto Escondido 
Cafecito Riconada

English AA 8pm
Huatulco 
Remax Plaza, Chahue

English AA 8pm
Huatulco 
Remax Plaza, Chahue

English AA 8pm
Huatulco 
Remax Plaza, Chahue

English AA 8pm
Huatulco 
Remax Plaza, Chahue

English AA 6pm
Puerto Escondido 
Cafecito Rinconada
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On the Riviera

Oaxaca City

SUN MON TUES WED THURS FRI SAT

Announce your 
event for FREE

huatulcoeye@yahoo.com

10-2 pm  4 - 7pm weekdays 
Saturday 10-1pm

Pino Suarez 519, Oaxaca City

www.oaxlibrary.org

State Band Concert
12:30pm Free

Zócalo- Oaxaca City

State Band Concert
12:30pm Free

Zócalo- Oaxaca City

State Band Concert
12:30pm Free

Zócalo- Oaxaca City

Full Moon

Xochimilco 
Organic Market

Xochimilco 
Organic Market

Xochimilco 
Organic Market

Xochimilco 
Organic Market

Xochimilco 
Organic Market

Xochimilco 
Organic Market

Xochimilco 
Organic Market

Xochimilco 
Organic Market

Market Days 
Pochutla (Coast)- Mondays

Etla (Oaxaca City)- Wednesdays
Zaachila (Oaxaca City)- Thursdays

Ocotlan (Oaxaca City)- Fridays
Tlacolula (Oaxaca City)- Sundays

Xochimilco (Oaxaca City)- Fridays/ Saturdays
Juchitan (Istmus)- Everyday

Pochutla Market

Pochutla Market

Pochutla Market

Pochutla Market

Expo and Sale of Textiles 
from Santo Tomás Jalieza

Textile Museum
FREE

Theater: El Ostrakón
Teatro Juárez

Av. Juárez at Llano Park
8 pm - $80 pesos

Theater: El Ostrakón
Teatro Juárez

Av. Juárez at Llano Park
8 pm - $80 pesos

The Jose Vasconcelos Library in La Crucecita, 
Huatulco recently hosted 60 kids in its free summer 
program. The municipality is interested in closing 
down this much needed service. If you are interested 
in getting involved send us an email. Meetings will 
resume after September 15th.

huatulcoeye@yahoo.com

Calling any 
available 

musicians in the 
Huatulco area that 

would 
like to form a band.
ladyann@vom.com

Ful
l M

oo
n

Mexican 
Independence

Labor Day
US/ Canada



Sabali 45, La Crucecita
Tel. 958 583 4014

MERIDA
             MOTORS

Tel. 958 105 1771  Cel. 958 1034700
Lote 193, Sector T, Huatulco

Glass & Aluminum

“BAHIAS”

Manzana 12 Lot 7
U2 South

Huatulco, Oaxaca

Tel. 958 853 4632

Custom made
 Windows 

and 
Doors

Postres 
del Sol

Calle Principal, Zipolite, Oaxaca
(Between Comedor Alex & Deposito Los Georges)

Monday to Friday 8am-1pm & 4pm-6pm

Cel Orders: 958 10 70 2 49 
We can deliver

Thank you to our Advertisers who make publishing 
The Eye possible. If you read about them here, please 

mention it when you use their services.

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

SEPTEMBER 1 
Tasting of food traditional to 
the barrio of Jalatlaco
12 noon - Free

Wine tasting
Bar of the Camino Real Hotel
1-4pm

Dinner at Casa Oaxaca
Chefs: Elana Reygadas  & 
Enrique Olvera. Five course 
diner with wine parings, tip 
included. 
Reservations: (951) 516 8531
9pm- $950 pesos 

SEPTEMBER 2
Yucatan Comida at Hotel 
Victoria
Roberto Solis  & Luis Barocio. 
With wine, mezcal and beer, 
tip included.  
Reservations:(951) 502 0850.
 2 pm - $650 pesos

SEPTEMBER 3
Dinner at Hotel Azul
Chefs: Roberto Solís  & Adrián 
Nerrera. 5 course meal with 
paired wines, tip included. 
Reservations:  (951) 501 0016
9 pm - $950 pesos

SEPTEMBER 5
Comida at Café Casa Oaxaca
Chefs Martha Zepeda & José 
Ramón Castillo With wine, 
mezcal and beer, tip included. 
Reservations:  (951) 502 6017.
2 pm - $650 pesos

Dinner at Hotel Camino Real
Chefs: Edgar Nuñez & Jorge 
Vallejo . 5 course meal with 
paired wines, tip included. 
Reservations:  (951) 501 6100
9 pm - $950 pesos

SEPTEMBER 6
Comida Oaxacalifornia at Casa 
Chata
Chefs: Sabina Bandera & 
Benito Molina & Javier 
Plascencia 
Reservations: (951) 515 3404
2 pm - $620 pesos

Dinner at El Vasco
Chefs: Juantxo Sánchez  & 
Vincente Torres 5 course meal 
with paired wines, tip 
included. 
Reservations:(951) 514 4755.
9 pm - $950 pesos

SEPTEMBER 7
Presentation of Book "Entre 
dinettes. Crónicas comilonas" 
by Martin Caparrós
San Pablo Cultural and 
Academic Center
Hidalgo 907 (Antiguo Callejón 
de San Pablo
 7 pm - Free

Dinner at Pitiona
Chefs: Pablo San Román & 
Mario Espinosa. 5 course 
dinner with paired wines, tip 
included.
Reservations: (951) 514 0690
9 pm - $950 pesos

Dinner at Hotel Hacienda Los 
Laureles
Chefs: Mónica Solis  & Ricardo 
Muños Zurita. 5 course meal 
with paired wines, tip 
included.
Reservations: (951) 501 5300.
9 pm - $950 pesos

SEPTEMBER 8
Dinner at Catedral
Chefs: Sergio Camacho & Jair 
Téllez . 5 course dinner with 
paired wines, tip included.
Reservations:  (951) 516 3285.
9 pm - $950 pesos

Dinner at Hotel Casa Oaxaca
Chef: Ricardo Muñoz Zurita. 5 
course dinner with paired 
wines, tip included.
Reservations: (951) 514 4173
9pm- 950 pesos

SEPTEMBER 9
Closing Comida at
Hotel Casa Oaxaca
 Chefs: Mikel AlsonsPablo San 
Román Juantxo Sánchez & 
vincent Torres With wine, 
mezcal and beer, tip included.
Reservations:(951) 514 4173
2 pm - $650 pesos.
      

Saber del Sabor
Gastronomic Festival 2012

Oaxaca, Oaxaca

"Brownies, Chocolate Cake, 
Carrot Cake (with Cream Cheese 

Icing), Butterscotch Pecan 
Cheesecake, Cookies, Muffins... 

and More!



 

The 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, Bacaanda 
Foundation, Red Cross 

Huatulco, DIF and 
individuals in need.

Boxes are located at the 
following:

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

Hemingway’s

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

www.bbaguaazul.com
(011 52) 958 5810265

House share for sale
 San Agustinillo, Oaxaca. 

 Beautiful 3 BR 3BA home with pool.  
One third share $150,000 USD firm. 
No monthly fees.  More details and 

photos contact 
richard.rodger@charter.net

View View View 3 levels of ocean vista, 
stairs to beach, contemporary, hip, 

turnkey. 958 100 4484, 
casavolare@hotmail.com,

www.web.me.com/swanfun/Site/casa
_volare.html

The River House
Zimatan, Oaxaca

www.theriverhouse-huatulco.com

QUINTA REAL, HUATULCO
On grounds of Quinta Real Hotel. 
Partial ownership of 2 bdrm unit, 

Fully furnished. Privacy, 
Beach Club, Hotel Service. 

Member, Elite Alliance Group.  
Info: huatulcoeye@yahoo.com

Gorgeous 2 bdr. Beach House
in Salchi Bay

Turn Key Opportunity
$260 000 USD 

For photos and more info:
 ritapaterson@hotmail.com 

The Eye
Real Estate Listings

Sponsored By
Remax Huatulco

360° degrees beautiful views from this spacious 
hilltop villa in Residential Arrocito, large lot, 

very private setting. Must See!
REDUCED- $1,200,000 US to $950,000 US!!!

TEL: (958) 587 0333 or 587 0440.
www.huatulcorealestate.com   

contact@huatulcorealestate.com

Spectacular view of all of Tangolunda Bay and 
mountains  from this comfortable, “private” villa.
Reduced from $ 550,000 USD to $ 400, 000 USD!!

An Absolute Steal!!!
TEL: (958) 587 0333 or 587 0440.

www.huatulcorealestate.com       
contact@huatulcorealestate.com

A P T  F O R  R E N T  L O N G  T E R M ,  L I K E  
NEW/UNFURNISHED :  Located in  gated 
community downtown, pool and ample gardens, 2 
brms., 1 ba., telephone, a.c., refrigerator, stove, 
$5,750 pesos, plus utilities.

TEL: (958) 587 0333 or 587 0440.
www.huatulcorealestate.com       

contact@huatulcorealestate.com

Two studio condos, located 2 blocks from Santa 

Cruz beach, reduced to $ 85,000 USD (corner unit) 

and $ 80,000 USD (adjoining unit). Buy separately!

Or joined for $ 155,000.00 USD!!! 
TEL: (958) 587 0333 or 587 0440.

www.huatulcorealestate.com       
contact@huatulcorealestate.com

FOR SALE
Puerto Angel: 3 bdrm house.

Oceanview
Priced to Sell!

huatulcoeye@yahoo.com

http://www.bbaguaazul.com
mailto:richard.rodger@charter.net
mailto:casavolare@hotmail.com,
http://www.web.me.com/swanfun/Site/casa_volare.html
http://www.web.me.com/swanfun/Site/casa_volare.html
http://www.web.me.com/swanfun/Site/casa_volare.html
http://www.theriverhouse-huatulco.com




http://www.cosmoresidences.com
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