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Friends and Legionnaires,

The National Vice-Commander Paul 
Espinoza and National Membership 
Chairman Billy Johnson visited Post #7 April 6 to 10 to 
evaluate how the Department of Mexico is doing and how 
we operate outside the U.S. to fulfill the four pillars of the 
American Legion. All foreign departments are being looked 
at to determine how national can best help each one of us. 
They will report that: (1) We are doing better than 80% of 
comparable posts in the U.S. in engaging the community, 
(2) We are fulfilling all four pillars, and (3) We are doing 
as well as any post in the U.S. but working with different 
demographics and with different complexities. The four pil-
lars are: Our Veterans, Our Youth, A Strong National De-
fense, and Americanism. 

One of the department’s short comings is that only our Post, 
Post #7, is submitting a Consolidated Post Report (CPR). 
National needs these reports in order to consolidate them 
into one report to be presented to congress to show what 
the American Legion does for the U.S. and its veterans — a 
very important report!

They are recommending to National to help the Depart-
ment of Mexico in membership revitalization and leader-
ship training, certifying service officers, and getting legion 
publications directly to the posts. 

They encourage all Legion members to take the online 
American Legion Extension Institute training course at 
https://www.legion.org/alei.

The Department of Mexico is the first department to reach 
95% of our goal for the year. Congratulations! 

The Vice Commander’s presentation was a big success — 
36 attended with numerous questions and good information. 
He also presented the Sons of the American Legion Charter 
to Donald Stordahl our first S.A.L. member with Kim Bur-
ris representing the Squadron.  

Group photo left to right: Perry King Post #9, Frank Post 
9, Ron Abbe Department Commander, Paul Espinosa Na-
tional Vice-Commander, Billy Johnson National Member-
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ship, Tim Stern 
Post #7 Com-
mander, Vince 
Britton Post #7 
Adjutant, Tom 
Schmidt Post #7 
Chaplain, Tom 
Stordahl Post #7 
Service Officer. 

Thank you,
Tim Stern,
Commander
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(The information in this article was taken from 
Internet sources and by Dan Williams)

GULF WAR TO IRAQ
August 2, 1990

When Saddam Hussein, Presi-
dent of Iraq, invaded his small, 
oil-rich neighbor, Kuwait in the 
summer of 1990, the U.S. faced 
its first full-scale post-Cold War 
international crisis. In early 1990 
Iraq was accusing Kuwait of steal-
ing Iraqi petroleum through slant 
drilling. The invasion started on 
August 2, 1990, and within two 
days most of the Kuwait Armed 
Forces were either overrun by the 
Iraqi Republican Guard or fell back to neighboring Saudi 
Arabia and Bahrain. The State of Kuwait was annexed, and 
Saddam Hussein announced a few days later that it was the 
19th province of Iraq. 

President Bush’s foreign policy team forged an unprece-
dented international coalition consisting of the NATO allies 
and the Middle Eastern countries of Saudi Arabia, Syria, 
and Egypt to oppose Iraqi aggression. This 2-day opera-
tion conducted by Iraq against Kuwait resulted in the sev-
en-month-long Iraqi occupation of Kuwait. This invasion 
and Iraq’s subsequent refusal to withdraw from Kuwait by 
a deadline mandated by the U.N, led to military interven-
tion by a U.N.-authorized coalition of forces led by the U.S. 
These events came to be known as the first Gulf War and 
resulted in the expulsion of Iraqi forces from Kuwait and 
the Iraqis setting 600 Kuwaiti oil wells on fire during their 
retreat.

Invasion
Despite months of Iraqi sabre-rattling, Kuwait did not have 
its forces on alert and was caught unaware. The first indica-
tion of the Iraqi ground advance was from a radar-equipped 
aerostat that detected an Iraqi armor column moving south. 
Kuwaiti air, ground, and naval forces resisted, but were 
vastly outnumbered. In central Kuwait, the 35th Armored 
Brigade deployed approximately a battalion of Chieftain 
tanks, BMPs, and an artillery battery against the Iraqis and 
fought delaying actions near Al Jahra , west of Kuwait City. 
In the south, the 15th Armored Brigade moved immediately 

to evacuate its forces to Saudi Arabia. 

Of the small Kuwaiti Navy, two missile boats were able to 
evade capture or destruction. Kuwait Air Force aircraft were 
scrambled, but approximately 20% were lost or captured. 
An air battle with the Iraqi helicopter airborne forces was 
fought over Kuwait City, inflicting heavy losses on the Iraqi 
elite troops, and a few combat sorties were flown against 
Iraqi ground forces. The remaining 80% were then evacu-
ated to Saudi Arabia and Bahrain, some aircraft even taking 
off from the highways adjacent to the bases as the runways 
were overrun. While these aircraft were not used in support 
of the subsequent Gulf War, the “Free Kuwait Air Force” 
assisted Saudi Arabia in patrolling the southern border with 
Yemen, which was considered a threat by the Saudis because 
of Yemen–Iraq ties. Towards the end of the first day of the 
invasion, only pockets of resistance were left in the country. 
By August 3, the last military units were desperately fight-
ing delaying actions at choke points and other defensible 
positions throughout the country until out of ammunition or 
overrun by Iraqi forces. 

International Condemnation and Gulf War 
After Iraqi forces invaded and annexed Kuwait and Saddam 
Hussein deposed the Emir of Kuwait, Jaber Al-Sabah, he in-
stalled Ali Hassan al-Majid as the new governor of Kuwait.

The Iraqi invasion and occupation of Kuwait was unani-
mously condemned by all major world powers. Even coun-
tries traditionally considered to be close Iraqi allies, such 
as France and India, called for immediate withdrawal of all 
Iraqi forces from Kuwait. Several countries, including the 
USSR and China, placed arms embargoes on Iraq. NATO 
members were particularly critical of the Iraqi occupation of 
Kuwait and by late 1990, the U.S. had issued an ultimatum 
to Iraq to withdraw its forces from Kuwait by January 15 or 
face war.

On August 3, 1990, the U.N. Security Council passed Res-
olution 660 condemning the Iraqi invasion of Kuwait and 
demanding that Iraq unconditionally withdraw all forces de-
ployed in Kuwait.

On August 7, 1990 Operation Des-
ert Shield begins. First, U.S. Forces 
deployed to protect the Saudi Ara-
bian oil fields. The U.S. officially 
begins “Operation Desert Shield” 
in response to Iraq’s invasion of 
Kuwait and Saudi Arabia’s request 
for US troops to defend it from 
possible Iraqi incursions. The first 
US forces, F-15 fighters from Langley Air Force 

(Continued on Next Page)
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(Continued from Previous Page)
Base in Virginia, arrive in Saudi Arabia. The U.S. opens a 
military response to the Iraq invasion as much to defend 
Saudi Arabia as to defend Kuwait. Both the US and Saudis 
fear that Iraq will occupy Saudi Arabia’s Hama oil field near 
the countries’ mutual border, one of its largest. Between its 
own oil fields and those of Kuwait and Saudi Arabia which 
Iraq could feasibly control, Iraq would control the major-
ity of the world’s oil reserves. Iraq would have difficulty in 
successfully occupying the Hama oil field, because of the 
large amount of inhospitable desert terrain it would have 
to cross to reach the field, and because of the likelihood of 
intense air strikes from the US-equipped Saudi Air Force. 

After a series of failed negotiations between major world 
powers and Iraq, the U.S.-led coalition forces launched a 
massive military assault on Iraq and Iraqi forces stationed in 
Kuwait in mid-January 1991. By January 16, Allied aircraft 
were targeting several Iraqi military sites and the Iraqi Air 
Force was destroyed.

Operation Desert Storm
In the early morning of January 
17, 1991, Iraqi time, Operation 
Desert Shield (the defense of 
Saudi Arabia) became Operation 
Desert Storm. In Baghdad all was 
quiet until dogs began barking. 
Then the air raid began, watched 
across the world on television – an 
introduction to laser guided bombs. There were 1,700 planes 
in the first, around-the clock assault, many of them flying 
from the Incirlik airbase near Adana, Turkey. The U.S. mili-
tary had feared that 1 in 5 of its aircraft might be lost, but 
only one was lost. 

On February 1, Iraq began setting fire to Kuwaiti oil wells, to 
be described as the world’s worst man-made environmental 
disaster. Saddam had long before lost the most important of 
wars – the diplomatic war – but King Hussein of Jordan was 
still on his side. On February 6, King Hussein denounced 
the Allied cause as an effort by outsiders to destroy Iraq and 
carve up the Arab world. Japan, meanwhile, had recently 
angered Iraq by contributing a large sum of money to the 
Allied war effort. 

It was around February 6, that Allied forces were secretly 
moving westward across Saudi territory in preparation for a 
surprise flanking attack. The Iraqis were expecting an attack 
north into Kuwait nearer the coast and an amphibious land-
ing. The Allied air campaign, meanwhile, was not targeting 
Iraqi soldiers. It was targeting supply stores and equipment, 
and Iraqi soldiers were staying away from their equipment 
and supplies to avoid getting killed. 

In mid-February, Saddam Hussein was expecting the Al-
lied offensive to begin soon, and he announced that he was 
ready to withdraw from Kuwait if Israel returned the ter-
ritories it had been occupying since the 1960s. Gorbachev 
attempted a peace proposal to end the war before the Al-
lies launched their assault. Iraq was in agreement with the 
proposal, which was for an unconditional Iraqi withdrawal 
from Kuwait; the Soviet Union committed to maintaining 
Iraq’s state structure and borders; the end of all sanctions 
against Iraq; and no punitive actions against Saddam Hus-
sein. The Iraqis were carrying out last minute executions of 
Kuwaitis. 

On the February 22, President Bush gave Iraq 24 hours to 
begin withdrawing from Kuwait. Iraq spoke of the new 
Soviet peace plan and denounced Bush’s ultimatum as 
shameful. Bush and the Allies rejected the Soviet plan. The 
assault began in full on February 24. Schwarzkopf found 
that Saddam’s frontline units were pretty much shattered. 
Iraq’s frontline units melted away. These troops surrendered 
in droves. The Iraqis had artillery with accuracy capabili-
ties but were fired with inaccuracy. Iraqi tank units were 
no match against Allied tank units. Although the bombing 
lasted for weeks, American ground troops declared Kuwait 
liberated just 100 hours after the ground attack was initi-
ated. American foot soldiers moved through Kuwait and 
entered southern Iraq.

The Iraqis began set-
ting fire to more oil fa-
cilities in Kuwait, and 
on the 25th the Iraqis 
fired a Scud missile 
into Saudi Arabia that 
struck the US barracks 
in Dhahran, killing 
twenty-eight. Hostili-
ties continued until late February and on February 25, Ku-
wait was officially liberated from Iraq. On March 15, 1991, 
the Emir of Kuwait returned to the country after spending 
more than 8 months in exile. 

During the Iraqi occupation, 
about 1,000 Kuwaiti civil-
ians were killed and more 
than 300,000 residents fled 
the country. Although esti-
mates range in the hundreds 
of thousands of Iraqi deaths, 
only 148 Americans were 
killed in the battle. This was 
primarily because of the 
technological advances of 
the U.S. 
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Camping in Kiwiland
By Harriet Hart

“Try something 
new when you turn 
70,” they said, and I 
thought “why not?” 
Bungee jumping? 
Paragliding? Learn-
ing new skills keeps 
the mind alert and 
the body supple. My 
70th birthday was 
in February. Three 
weeks later, I was on a flight to Auckland, New Zealand, 
where I had rented a camper van and convinced my long-
suffering husband to drive on the “wrong” side of the road 
for three weeks, exploring both the north and south islands.

“I love the idea of total freedom, “I gushed. “We can get 
up every morning and decide where to go that day. No pre-
booked hotels to find; no need to plan ahead. We’ll be spon-
taneous.”

“It’s not quite that simple,” a friend with a camper van ad-
vised. “You’ll want a powered camping spot every night, 
something with communal showers, toilets and a kitchen. 
You’ll need to learn how to dump your toilet tank and your 
grey water. The van kitchen will be tiny.” She went on de-
scribing practicalities, as my eyes glazed over and I dreamt 
of scenic vistas. I was in Middle Earth, while she was on 
terra firma.

What was I thinking? Paul and I have taken many road trips, 
the most recent being from Ajijic to Victoria, British Colum-
bia, up the Pacific Coast Highway, eight hours a day behind 
the wheel for him and equal time in the passenger seat, maps 
on my lap, heart in my throat, for me. Had we not had our 
worst marital spats on road trips? Hadn’t I vowed never to 
take one again?

“I’m not worried,” he said. “New Zealand only has 4 mil-
lion people — the roads will be empty.”

It turns out New Zealand also has 2.5 million cars, vehicle 
ownership being one of the highest in the world. And as one 
travel writer commented: “It’s a country where genteel Dr. 
Jekylls become raging Mr. Hydes at the wheel.” The nicest 
people on the planet are fiendish drivers (who blame all ma-
jor road accidents on Australian or Japanese tourists). 

A Kiwi invented the Navman GPS back in 1986. I think ours 
might have been the original. On day two, we set out to visit 

New Zealand’s largest tree, which, according to our holiday 
park host, was “just down the road.” We entered our desti-
nation into the GPS and emerged from the Mataraua Forest 
two hours later (still without finding the tree) convinced 
Highway 12 must be just around the corner. It wasn’t, and 
we had bounced down the Waoku Coach Road Track and 
only turned around when we came to a padlocked gate with 
a warning sign about cyanide and hunting dogs. 

“I need a coffee,” I said and we pulled into a spot where a 
tattooed man wearing a do-rag and missing a front tooth, 
asked me if I wanted a “short white” or a “long black”. Ap-
parently these are different types of coffee. 

And so, fueled by long blacks, guided by a devil possessed 
GPS, on the wrong side of roads full of crazed Kiwis, we 
explored New Zealand, north and south islands, in a camper 
van. We both learned new skills. For Paul, steering a strange 
vehicle down mountain roads in rain and fog, along rugged 
coastlines in the sunshine, through vineyards, valleys and 
green pastures with grazing sheep without killing a single 
cyclist or possum. For me, conquering the domestic arts, 
learning the ins and outs of grocery shopping (in beautiful 
sparkling clean well organized stores), cooking on a two 
burner stove, and sharing communal kitchens with honey-
mooning Swedes or trampers from all over the planet. 

(Continued on Next Page)
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2017-2018 Post #7 Officers
Commander Tim Stern
1st Vice Commander Open position
2nd Vice Commander Richard Thompson
Adjutant Vince Britton 
Finance Officer Roy Lahti 
Service Officer Tom Stordahl 
Judge Advocate Vince Britton
Sgt. at Arms Zane Pumiglia 
Chaplain Tom Schmidt 
Members at Large:
 Dan Williams, Gene Kent, Phil Brewer, Lee Pinder, 
 Ed Inkman, Doug Ramsom

Physical Address: #114 Morelos, Chapala, Jalisco
Mailing Address:  #31 APDO Chapala, Jalisco 45900
Phone (376) 765-2259
Email: americanlegionchapala@gmail.com
Website: www.chapalalegionpost7.com
Facebook Page: www.facebook.com/LakeChapalaPost7/

Auxiliary Officers 2016 – 2017
President – Anita Wikum
1st Vice – Sharon Munns
2nd Vice – Peggy Graves

Secretary – Sharon Ottsman
Treasurer: Sharon Ottsman

Historian – Cindy Thompson
Chaplain - Georgina Pumiglia

Executive Committee:
   Cindy Thompson, 

   Sharon Munns   

(Continued from Previous Page)
I learned that New Zealand is a condensed Canada with an 
accent. Like Canucks, Kiwis even add an “eh” to the end 
of their sentences, which roughly translates as “don’t you 
agree?”  The Kiwis are helpful and humorous and justifiably 
proud of their country. They were the first to give the vote to 
women (back in 1893). Their national rugby team, The All 
Blacks, is statisti-
cally the best side 
to have played the 
game, winning 
the last two world 
cups. They enjoy 
a high standard of 
living, so tipping 
is unnecessary. My 
husband automatically left a waitress a tip in a roadside café 
and she responded with: “Sir, tipping isn’t required in this 
country, we are paid a living wage.” The average wage in 
the private sector is $27.51 per hour.

A third of the country is protected in parks and reserves that 
represent every type of landscape: sandy beaches, rocky 
coastlines, volcanoes, forests, mountains, glaciers and 
fiords. There is a noticeable lack of litter and graffiti. It’s a 
little piece of paradise (but even paradise is depressing when 
it’s drizzling.). And, it has universal health care, which in-
cludes coverage for tourists who have accidents in motor 
homes. Happily we weren’t two of those, and returned our 
Hobbit home on wheels proud of ourselves. 

We didn’t go bungee jumping, skydiving, jet boating, or 
paragliding, but we did drive from north of Auckland to 
south of Christchurch, we saw albatross and fur seals and 
sea lions and half-naked tattooed men doing the haka, a 
Maori war dance, and that’s enough adventure for this sev-
enty-year-old lady. No worries mate!
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When Insults Had Subtlety
These glorious insults are from an 
era before the English language got 
boiled down to four-letter words.
 
“He had delusions of adequacy.” 
Walter Kerr
 
“He has all the virtues I dislike 
and none of the vices I admire.” 
Winston Churchill
 
“I  have never killed a man, but 
I have read many obituaries with 
great pleasure.” Clarence Darrow
 
“He has never been known to use a word that might send a reader 
to the dictionary.” William Faulkner (about Ernest Hemingway)
 
“Thank you for sending me a copy of your book; I’ll waste no time 
reading it.” Moses Hadas
 
“I didn’t attend the funeral, but I sent a nice letter saying I ap-
proved of it.” Mark Twain
 
“He has no enemies, but is intensely disliked by his friends.” Os-
car Wilde
 
“I am enclosing two tickets to the first night of my new play; bring 

a friend, if you have one.” George Bernard Shaw to Winston 
Churchill
 
“Cannot possibly attend first night, will attend second . . . if there 
is one.” Winston Churchill, in response
 
“I feel so miserable without you; it’s almost like having you here.” 
Stephen Bishop
 
“I’ve just learned about his illness. Let’s hope it’s nothing trivi-
al.” Irvin S. Cobb
 
“He is not only dull himself; he is the cause of dullness in oth-
ers.” Samuel Johnson
 
“He is simply a shiver looking for a spine to run up.” Paul Keat-
ing
 
“He loves nature in spite of what it did to him.” Forrest Tucker
 
“Why do you sit there looking like an envelope without any ad-
dress on it?” Mark Twain
 
“His mother should have thrown him away and kept the stork.” 
Mae West
 
“Some cause happiness wherever they go; others, whenever they 
go.” Oscar Wilde
 
“I’ve had a perfectly wonderful evening.   But I’m afraid this 
wasn’t it.” Groucho Marx
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   Adjutant Notes

Our facility, events, restaurant and 
bar are open to the public. We are 
here for veterans and the local commu-
nity. Stop in and see what your Ameri-
can Legion is all about!

Here is a short list of what’s happening 
at the Legion right now:

• If you served in the U.S. military (no matter your na-
tionality), you may be eligible to join the Legion, stop 
in and see the duty officer Monday-Friday 10 a.m. to 1 
p.m. to determine if you are qualified.  

• We are collecting unserviceable flags to properly dis-
pose of during the ceremony Flag Day June 14. Turn 
them into the Legion at your soonest convenience. We 
will receive flags all year but perform the ceremony 
yearly. See ad in Centerfold of magazine.

• Legion officer election results on page 5
• Note Legion meeting time changed to 10 a.m. for Ex-

ecutive board and 11 a.m. for general membership. 
• We are still selling TV raffle tickets, available at the 

Legion or see Tom Schmidt. See ad on Page 4.
• Look for 

the new 
Ameri-
can 
Legion 
signs 
on the 
streets 
— they 
glow at 

night. They are guaranteed for one year, so if you see 
one of them damaged or with graffiti, please inform 
me. 

• Did you read the American Legion interview article 
in the Laguna Mexican Newspaper week of April 17? 
You can find it at http://semanariolaguna.com/.

Thank you,

Vince Britton, Adjutant

Employee & Volunteer
of the Quarter
January - March

Gina Pumbiligia for her tireless 
work as the American Legion Post 
Liaison — working with the Chapala 
government on American Legion di-
rectional signs, cemetery wall, facil-
ity liquor licence, building excellent 
relations with the local administra-
tion, providing us with translations 
between the Legion and local com-
munity, and much more. Gina is an invaluable asset to 
our Legion. 

Ramon González goes above and 
beyond in serving his customers. 
Always ready to do that extra little 
task. Ramon has also been given the 
additional responsibility of access to 
the cash register. This young man is 
going places!

Paddy says to Mick, “I’m 
getting circumcised tomor-
row.”
 
Mick says, “I had that done 
when I was a few days old.”
 
Paddy asks, “Does it hurt?”
 
Mick says, “Well I couldn’t 
walk for almost a year.”
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The Power of Mysteries
by Alan Lightman

I believe in the power of the unknown. I believe that a sense 
of the unknown propels us in all of our creative activities, 
from science to art.

When I was a child, after bedtime I would often get out of 
my bed in my pajamas, go to the window and stare at the 
stars. I had so many questions. How far away were those 
tiny points of light? Did space go on forever and ever, or 
was there some end to space, some giant edge? And if so, 
what lay beyond the edge?

Another of my childhood questions: Did time go on forev-
er? I looked at pictures of my parents and grandparents and 
tried to imagine their parents, and so on, back through the 
generations, back and back through time. Looking out of my 
bedroom window into the vastness of space, time seemed to 
stretch forward and backward without end, engulfing me, 
engulfing my parents and great-grandparents, the entire his-
tory of earth. Does time go on forever? Or is there some 
beginning of time? And if so, what came before?

When I grew up, I became a professional astrophysicist. 
Although I never answered any of these questions, they 
continued to challenge me, to haunt me, to drive me in my 
scientific research, to cause me to live on tuna fish and no 
sleep for days at a time while I was obsessed with a science 
problem. These same questions, and questions like them, 
challenge and haunt the leading scientists of today.

Einstein once wrote that “the most beautiful experience 
we can have is the mysterious. It is the fundamental emo-
tion which stands at the cradle of true art and true science.” 
What did Einstein mean by “the mysterious?” I don’t think 
he meant that science is full of unpredictable or unknow-
able or supernatural forces. I think that he meant a sense 
of awe, a sense that there are things larger than us, that we 
do not have all the answers at this moment. A sense that 
we can stand right at the boundary between known and un-
known and gaze into that cavern and be exhilarated rather 
than frightened.

Scientists are happy, of course, when they find answers to 
questions. But scientists are also happy when they become 
stuck, when they discover interesting questions that they 
cannot answer. Because that is when their imaginations and 
creativity are set on fire. That is when the greatest progress 

occurs.

One of the Holy Grails in physics is to find the so-called 
“theory of everything,” the final theory that will encompass 
all the fundamental laws of nature. I, for one, hope that we 
never find that final theory. I hope that there are always 
things that we don’t know — about the physical world as 
well as about ourselves. I believe in the creative power of 
the unknown. I believe in the exhilaration of standing at the 
boundary between the known and the unknown. I believe in 
the unanswered questions of children.

Alan Lightman is an astro-
physicist teaching at MIT and 
author of Einstein’s Dreams 
and A Sense of the Mysterious: 
Science and the Human Spirit. 
He and his wife started the 
Harpswell Foundation to help 
disadvantaged youth obtain 
education.
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O’Too l e
by David Adamson Harper

I was approaching the outskirts of Galveston, Texas in a car I had 
rented at Houston airport. My mind was full of O’Toole and the 
old days. I hadn’t seen him since we did our last job six years 
ago, but the memories were as fresh as yesterday. We had stayed 
in touch over the years, but on my part, it was more from em-
barrassment or the guilt I knew I’d feel if I had cut him off. He 
had never had any close friends and I doubted that had changed. 
Women were his escape from the life we had lived. I still had 
my private email account and that was how he communicated. I 
remembered his toughness and even how in the face of extreme 
danger he never lost his sunny composure. He was the muscle 
and the fire power, and I was the leader and the planner. Our old 
SBS motto is “By strength and guile”: O’Toole was the strength, 
and I the guile.

I suppose he was a psychopath, at least in the way that he felt no 
guilt when he killed or injured people. I couldn’t even remember 
the number of people he had killed, but I remembered the one I 
killed — every day I remembered. O’Toole always believed we 
were the good guys, so what we did was OK. It was a sort of 
holdover from our days in the Royal Marine Commandos, Spe-
cial Boat Service (SBS). He was the hardest man in our section, 
as well as the most reliable when we found ourselves in a tough 
situation. On the outside, off duty, he was just a big lug with a 
heart of gold. I used to call him bog Irish and he would call me an 
English oppressor of his people. We had been close. 

I tried to talk him out of his first marriage, but failed. It lasted 
longer than I thought it would, but it was a disaster. He was in jail 
twice for beating up men who had become involved with Vonnie 
while he was away on special ops. He almost killed one of them, 
and I was called by his solicitor to testify in court on his behalf. 
The solicitor told me that if the judge found out O’Toole was an 
elite SBS trained killer instead of a regular marine he might go 
to jail for a year or more. We were not allowed to tell anyone 
we were SBS, but Vonnie knew and had threatened to reveal it 
in court if he didn’t give her a divorce as well as everything he 
had. The SBS was worried and wanted him back as quietly as 
possible, so they let me go to the court and vouch for him as his 
commanding officer. O’Toole always thought I had risked my ca-
reer to help him and was forever grateful. The judge let him off 
with a warning. 

On our next mission, we ran into fierce resistance and we were 
lucky to escape with our lives. I was hit and O’Toole was hit twice 
as he dragged me to safety. We were taken by air to the Royal 
Navy Hospital in Malta where they repaired our wounds and we 
recuperated. The mission had been a success though, and I was 
awarded a DSO and O’Toole a Conspicuous Gallantry Cross, but 
they said our injuries had made us unfit for future SBS operations. 
They offered us early retirement with full benefits and a generous 
lump-sum severance. 

It was a blow, but you didn’t argue with the Navy. The next day, I 
was called by a private “security” contractor and offered very lu-
crative work in the undercover world. They wanted my leadership 
skills. I brought O’Toole along with me. They knew all about us 
and were keen that we start right away setting up a new training 
camp. It was located in a remote part of a nation that was pleased 
to offer the company carte blanche in exchange for a large sum 
of money. It crossed my mind that our early retirement had been 
arranged for just this purpose and wheels within wheels were at 
work. But the money was five times what we earned in the SBS 
with extra bonuses for especially hazardous duty, so why not? 

A private security contractor often did what the British military 
wanted done but could not be directly involved in. We provided 
them deniability. I knew what I was getting into, and I also knew 
that some of the work would occasionally involve doing the dirty 
work for other governments of sometimes hostile nations. Man-
agement didn’t care as long as the money was there. O’Toole fit 

(Continued on Page 11)
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We came across The Grommet recently and thought it might 
be fun to share some of the fun and useful inventions we 
discovered. This company launches undiscovered prod-
ucts and helps them succeed. Grommets aren’t just things. 
Grommets are products with a purpose invented by people 
with stories. How do they decide which products and com-
panies are “best?” First, they must be true innovators. Sec-
ond, they must have rich stories to share (often full of blood, 
sweat and tears). Third, they must be built on strong values.  
Those values can include preserving a handcraft, solving 
a problem in a fresh way, creating jobs in a struggling or 
developing region, building a social or green enterprise, 
manufacturing in the U.S., or inventing new technologies. 
All can be found at www.grommet.com. 

Shape P(Up) Wonderwoof Bowtie
Dog Activity Tracker

$85.50
Lets pet owners keep an eye on 
their pet’s health. The bowtie-
shaped tracker collects data on 
sleep, activity, and playtime. 
Through the companion app, pet 
parents can review the stats and 
get health-improving tips based 
on the dog’s breed, size, and age. 
They can also set care reminders, 
like vet appointments, and connect with friends to meet up 
for dog walks.

Bondic Liquid Plastic Welder
$11.95 (starter kit)

We usually don’t notice 
how many household items 
are tough to fix . . . until one 
breaks. A broken part, even 
if it’s small, can render an 
entire device unusable. That 
makes too much of what we 
own, essentially, disposable. But now you can repair that 
clip or bracket—and almost anything else—with Bondic, a 
liquid plastic welder. Bondic isn’t a glue; it’s much better. 

First, Bondic dries by using the attached UV light, which 
hardens the substance in seconds. But even better, it won’t 
dry UNTIL you use the light. So you can figure out exactly 
how you want to repair a crack or bolster a weak area and 
only apply the light when you’re ready. No need to apply 

pressure, either. If Bondic reminds you of the adhesives 
dentists use, it’s not a coincidence. In fact, one of Bondic’s 
founders is a DDS, and he realized that the fast-drying sub-
stance had many more uses beyond tooth repair. Rebuild 
entire missing areas by layering Bondic. Or fill in a molded 
area. This wonder substance can even be sanded and paint-
ed after it hardens. Fix toys, eyeglasses, jewelry and more. 
Bondic works on wood, metal, and even fabric. Use it for 
craft projects or to enhance existing products, like adding a 
GoPro mount to a bicycle helmet. Add this liquid bonder to 
your toolbox, and your handiness will know no bounds.

AirScale 2-in-1 Luggage Scale
$49.95

Lightweight and easy to pack, 
this portable scale tackles two 
travel woes at once. It keeps 
you from paying overweight 
baggage fees and makes sure 
your phone stays powered up. 
AirScale has a streamlined de-
sign that can weigh up to 88 
pounds. Charge it up before you head out on your trip, 
and it’ll also fully charge your device — twice. 

Fondoodler
$30 

BIND, BUILD, BITE - It’s hot 
cheese. Do with it whatever you 
please. Ready to cheese in 3-1-1. 
Start doodling in less than 3 minutes 
out of the box. Cheese propulsion 
valve - a proprietary cheese propul-
sion valve allows complete control 
of cheese- flow with minimal tasty 
mess. No cheese left behind - all 
three parts exposed to cheese are removable & dishwasher safe.

Hideaway
$19.95

A collapsible water bottle that 
folds down to just over an inch 
high. Put it in your purse or back-
pack pocket—no more carrying a 
bulky, empty bottle all day long. 
And the durable silicone won’t 
add any unwanted taste to your 
drink.
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(Continued from Page 9: O’Toole)

right in, but I was often troubled by some of our assignments. 
The difference between a terrorist and a freedom fighter usually 
depends on whose side you’re on, but we took them down as or-
dered and everyone made money. 

We had a lot of free time, and O’Toole was involved with one 
woman after another. I studied finance and invested my money 
— O’Toole married again — another Irish Catholic, and this one 
had IRA connections. It lasted a couple of years. He could never 
keep his mouth shut with his ladies. She had a brother in the IRA 
who wanted O’Toole to procure weapons for them. He refused 
and she divorced him — took him to the cleaners just like Vonnie. 
He was always broke, but it never seemed to bother him, and he 
knew I was always good for a loan when he needed one.

After we retired, O’Toole met and married an American woman 
and went to live in Houston, Texas. He asked me to be his best 
man at the wedding, but I begged off as I was working on a new 
venture in the financial world and I couldn’t get away. Then a 
couple of weeks ago I got a message from him with the same sad 
old story. She had divorced him, reasons unsaid, and he was left 
in Texas with barely enough to live on. He had a green card now 
and had decided to stay in Texas. He was the night manager of a 
motel in Galveston that was owned by East Indians. He was still 
tough enough to deal with the late night drunks if required. With 
this income and his navy pension, he told me he was surviving. 

I felt very sad when I read this. We had made a lot of money in our 
years with the contractor. I had been thrifty so was relatively well 
off today and a partner in a hedge fund business. O’Toole, who 
had saved my life more than once, but could never save money 
and was broke again. I knew I should do something to help him. 
Perhaps I could help him get home. I had to try.

This was in my mind when the senior partner asked me to go 
to Dallas to check out a company we were interested in. I had 
been handed a perfect opportunity. I phoned O’Toole and told him 
when I could be in Galveston. He was overjoyed and suggested I 
stay the night in his motel, on the house, and we could talk over 
old times. 

I found the motel easily. It looked like every other run down motel 
in every movie I had ever seen. O’Toole was 55 now. He looked 
older with his weathered Irish face and misshapen nose — enough 
to make any drunk think hard before taking him on. He still had 
the same swagger and seemed always on the verge of a laugh. He 
had a room next to the office and we talked over old times. You 
can’t tell civilians what we did but they make for wonderful remi-
nisces when old comrades meet. After the memories petered out, 
I asked him what he did when he wasn’t working. His face lit up 
and he told me he had found the best hobby in the world because 
it cost him nothing.

There was a map of the world on the wall with pins stuck into it 
in many countries. He pointed up at it and turned to his computer 
desk where there were a number of files. In our working days, we 
had never gone anywhere very glamorous: Africa, South America 

and the trouble spots of the Middle East about sums it up. We had 
lived in tents and seedy hotel rooms most of the time. He opened 
up a file and showed me that he was booked in a luxury resort in 
Bali. The cost was outrageous and I asked him if he could afford 
it. 

O’Toole laughed and said. “Of course not but I do all my booking 
through those big hotel websites. When I find an exotic place, I 
research everything about it and then I book myself in for a couple 
of weeks a few months in advance. I enjoy the researching and 
thinking about it but it’s just a hobby, and so I cancel it before the 
cancellation date. I’ve spent nothing. Then, I book into another 
place. In the last six months, I’ve lived in a dozen of the world’s 
most expensive resorts but only in my mind. Is that what you call 
vicarious living or do I have the wrong word? Anyway it keeps 
me happy.” 

I couldn’t help but chuckle. He was the same old O’Toole. Happy-
go-lucky, come what may. Here I was worried about our Dallas 
deal and O’Toole was living a luxurious life — in his mind. I 
am sure he didn’t worry about all the terrible things he had done 
in the past. That life was over. I looked at his battered face and 
wondered how the people at the luxury resort in Ubud would feel 
if he actually showed up. It is said that you should never stifle a 
generous impulse, so I quickly made a decision.

“O’Toole, you’re not going to cancel this one. We’re going to go 
there, together, and we’ll fly first class. It’s all on me.”

He stood up, looked at me with a crooked smile and said. “And I 
won’t have to kill anybody?”

We both burst out laughing.
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New Rules Encourage Small Solar Systems
By Jarrett Leinweber

Earlier this year Mexico’s Energy Secretariat (Sener) pre-
sented new guidelines for the in-
terconnection of small solar sys-
tems, known as distributed energy 
sources, to the national electricity 
grid. The revised regulations are 
designed to boost rooftop installa-
tions by making it easier and more 
attractive for residential and com-
mercial consumers to invest in so-
lar energy. The new rules apply to 
solar systems with an installed gen-
eration capacity of less than 500 
kilowatts (kW).

At the end of 2016, Mexico reached 
220 megawatts (MW) of distributed rooftop solar generation 
capacity based on figures from Sener —it is estimated that 
100 MW of distributed solar energy projects were installed. 
This number is forecast to more than double in 2017 to 240 
MW, which would put Mexico at 460 MW of distributed 
solar energy by the end of 2017. Growth in this market seg-
ment is due to a 25% increase last year in the price of elec-
tricity for high consumption domestic users and similar rate 
increases for commercial users. This, combined with lower 
solar panel and component pricing, has reduced the average 
return on investment from five to four years.

The government hopes the new rules will help them reach 
their goal of 500,000 domestic rooftop solar systems inter-
connected to the grid, or 5% of all homes in Mexico. The 
government states this would save the country 5.9 billion 
pesos (U.S. $314 million) in subsidized electricity genera-
tion costs that are currently provided to assist Mexican fam-
ilies with the high cost of electricity. The new distributed 
solar regulations form a part of the federal government’s 
broader energy reform agenda and long-term goal to gener-
ate 25% of the country’s electricity from clean sources by 
2018, 35% by 2024, and 50% by 2050!

The key changes to the interconnection rules are as follows:
• Interconnection times cut down to 13 days:
• The manual simplifies the interconnection process, short-
ening the application processing time and installation of the 
two-way “smart” meter.
• The new regulations, signed into law, allow a maximum of 
13 days to interconnect a solar system to the grid.
• A maximum of 18 days is permitted for more complicated 
interconnection applications.
The Federal Electricity Commission (CFE) will no longer 
review interconnection applications:

• Previously, the CFE was responsible for the review and 
approval of interconnection applications and installation of 
the two-way “smart” meter.

• Moving forward, the new 
independent grid operator, 
CENACE, will be in charge of 
the review process and meter 
installation.
• The change was made to re-
move a potential conflict of 
interest with the CFE’s new so-
lar subsidiary company and re-
move uncertainty on how long 
it will take to interconnect solar 
systems to the grid.
Larger solar systems allowed:
• Residential customers are 
now allowed to interconnect so-

lar systems up to 25 kilowatts of capacity (10 kW was the 
maximum capacity permitted before).
• Low voltage commercial customer’s interconnection limit 
was increased to 50 kW capacity (previously 25 kW).
• The simple interconnection process remains in place for 
solar systems up to a maximum capacity of 500 kW.

It should be noted that solar systems up to 50 kW are regulat-
ed under Mexico’s attractive net metering laws, which values 
excess solar generation at the high retail rates, whereas solar 
systems between 50 and 500 kW are required to enter into 
a net billing scheme, where excess electricity generation is 
sold into the wholesale power market at nodal pricing. You 
can actually download an app on your smartphone to see the 
following day’s nodal prices in your region of the country. 
To see if Mexico stays on track to meet the long-term clean 
energy targets, keep your eyes on an upcoming announce-
ment by the Secretary of Energy.  The government is ex-
pected to announce the start of its third renewable energy 
auction. The auction process is expected to be completed by 
mid-October, with winners announced shortly thereafter.

Project developers are eagerly awaiting the announcement 
as 2016 was a ground-breaking year for the Mexican renew-
able energy sector. Last year, 4,731 megawatts of lucrative 
long-term power purchase agreements were awarded (60% 
solar, 40% wind). These projects are expected to generate 
approximately US $6.1 billion of investment.
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Online Startup Offers Mexican 
Wines Online

For Mexican consumers, the 
internet provides a steadily 
increasing source of goods 
as more retailers offer their 
products on line. One of the 
latest to do so is a seller of 
Mexican wines.

Wine drinkers in Mexico usu-
ally opt for foreign brands because selections of domestic 
wines are often limited, and what there is can be pricey. But 
the online startup Vid Mexicana, which means “Mexican 
grapevine,” offers nearly 1,000 Mexican wines produced 
by 230 wineries to consumers. And some are not all that 
pricey.

Consumers have an erroneous perception that Mexican 
wine is expensive, or salty if from a particular region, or 
bad if it’s from another. Mexico has a choice at all price 
levels . . . some that were cheaper than $100 pesos and they 
are marvelous . . . Mexican wine suits all palates, and there 
isn’t one wine that’s better than other.

Some people are very surprised when they get a chance to 
taste Mexican wine. The best wine “is the one you like. And 
everybody will find a Mexican wine to their liking . . . .”

The state of Baja California is where most of Mexico’s wine 
comes from — between 80 and 85% of national produc-
tion. But producers in other states — Querétaro, Coahuila, 
Chihuahua, Aguascalientes, Hidalgo, Zacatecas, San Luis 
Potosí, Puebla and even Mexico City — have slowly but 
steadily been consolidating their status as wine producers.
In addition to the new store, there is an online club. For 
monthly fees that range from $800 to $2,350 pesos (US $40 
to $120) members can receive from one to six bottles of 
wine every month. The club also offers some discounts, ac-
cess to wine tastings and wine-pairing dinners, workshops 
and oenological (science of study of wines) trips.

With this business model they hope to help producers and 
all the people dedicating their time to creating these wines, 
to introduce these producers’ wines and at the same time 
help consumers try new ones.

Vid Mexicana ships to all of Mexico’s principal cities with a 

delivery time of five to seven working days. There is a ship-
ping charge of $150 pesos for up to three bottles, and $150 
pesos for each additional bottle.

The store accepts payment by credit card through PayPal, at 
Oxxo stores and by bank transfer.

Tamarind Seeds to Replace
Polystyrene?

Two researchers from the 
National Autonomous 
University of México 
(UNAM) have developed 
a biodegradable foam from 
tamarind seeds that could 
replace expanded polysty-
rene (EPS) products.

Expanded polystyrene, commonly but erroneously called 
styrofoam, is used to produce disposable products such 
as glasses and plates, but doesn’t degrade for hundreds of 
years.

The tamarind seed-based product developed by materials 
researcher Alfredo Maciel Cerda and chemist Abel Hum-
berto Cortés Arce decomposes after being exposed to the 
elements for three months.

Mexico produces 39 tonnes of tamarind fruit every year, 
but a third of that weight is in seeds, most of which are 
discarded.

“Depending on how much ethyl acrylate [an organic com-
pound] is added to the seeds’ polysaccharides, we can ob-
tain either a softer and more pliable material, or one that’s 
firmer and can support a greater load,” explained Maciel.

Currently, the tamarind foam can only be produced in the 
laboratory, but Maciel and Cortés believe that once the in-
dustrial production process is under way their product could 
replace the EPS used in the packaging of appliances and 
scientific equipment, bulletin boards, thermal insulation for 
construction or coolers used to transport vaccines.

Other biodegradable foams, like the wheat-based variety, 
have to compete with the food industry, observed Maciel, 
a handicap he and Cortés have overcome with the tamarind 
seed-based process.

He said at least one firm has showed interest in replacing 
(Continued on Page 14)
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EPS sheets with their biodegradable product.

Bill Okays Pot for
Medicinal Purposes

The use of marijuana and 
its byproducts for medicinal, 
therapeutic and research pur-
poses is closer to becoming a 
reality after a vast majority in 
the Senate voted in its favor 
December 15, 2017. With 98 
votes for, seven against and 
one abstention, legislators approved a series of modifica-
tions to the Mexican General Health Law and the Federal 
Penal Code.

In the presentation of the proposed modifications, the initia-
tive is a positive response to the thousands of people waiting 
to legally import cannabis products that can aid in the treat-
ment of their ailments. The legislative proposal also lifts all 
sanctions against the sowing, cultivation and harvesting of 
marijuana plants, if done in accordance with the law’s terms 
and conditions. Most importantly, the door is opening for 
Mexican scientists to establish their own cannabis research 
protocols . . . enabling them to develop better cannabis treat-
ment options.

The proposed modifications also enable the Health Secre-
tariat to design and enforce public policies geared toward 
the medicinal use of all varieties of cannabis, and their by-
products, however, the modifications fall short of the expec-
tations of Mexican society.

President Enrique Peña Nieto did not live up to his original 
proposal. First he had a progressive initiative, but in the face 
of several groups’ objections he allowed the discussion to 
focus only on the medicinal use of marijuana. The approved 
modifications were not in line with the national reality and 
the global situation.

The modifications now go before the Chamber of Deputies, 
where they’ll be further discussed and analyzed. The gov-
ernment has allowed the importation of medicine with can-
nabidiol (CBD), an active chemical ingredient of the drug, 
on a case-by-case basis after a Supreme Court ruling last 
year.

For Lisa Sánchez, a drug policy expert at the non-profit or-
ganization México Unido Contra la Delincuencia (Mexico 
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United Against Crime), the Senate’s decision was “not the 
end of the road.” “For years we’ve been fighting for ac-
knowledgment and approval and recognition of the medical 
and therapeutic uses of cannabis, and today we finally have 
something,” she said.

Recreational marijuana use is still broadly prohibited in 
Mexico, but last year the Supreme Court granted four peo-
ple the right to grow their own marijuana for personal con-
sumption, opening the door to legalization.

Tim Hortons Plans
Mexico Expansion

Tim Horton’s, the iconic 
Canadian fast-food res-
taurant famous for coffee 
and doughnuts, is com-
ing to Mexico. Restau-
rant Brands International 
(RBI), owner of the mul-
tinational restaurant chain, 
announced today it would expand into Mexico by entering 
into a joint venture with a group of unnamed Mexican in-
vestors.

The company did not say when the restaurants would open 
or how many there would be. But RBI CEO Daniel Schwartz 
said in a statement that Mexico has “a thriving coffee mar-
ket so we are very optimistic about the opportunity to grow 
the brand across the country.”

The company has been expanding recently into the United 
Kingdom and the Philippines. The restaurant chain, com-
monly known in Canada as “Timmy’s,” was founded by and 
named after a former professional ice hockey player. De-
fenceman Tim Horton played for 24 seasons in the National 
Hockey League (NHL).

He played his first NHL game for the Toronto Maple Leafs 
in 1950 and remained with the team until 1970, winning 
four Stanley Cups, according to Wikipedia. Horton played 
until his death in a car accident in 1974. There are some 
4,500 Tim Hortons restaurants in nine countries.
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Mexico, US, Canada:
little understanding

By Glen Olives Thompson
I have a gnawing puzzlement about how little most Ameri-
cans really know about the average Mexican, and how little 
most Mexicans know about America. 

A stateside friend recently saw a photo of me with my stu-
dents on Facebook and asked, “Are you still teaching in 
Mexico?” “Yes,” I replied. “Why do you ask?” “It’s just that 
your students seem so [insert hesitation for doubt of a politi-
cally correct term] 
white.” I hadn’t re-
ally thought about 
it before, but in a 
group of 20 students 
there were only two 
could be said to be 
swarthy. In northern 
Mexico, particu-
larly in Chihuahua 
and Sonora, light 
skinned, light or red-
haired and tall Mexi-
cans are abundant.

Blue and green 
eyes are not anoma-
lies worthy of special notice. Surnames like Bremer and 
Schmal and Arikado are almost as common as Sánchez and 
González. Other states have significant black-Mexican, 
Italian-Mexican, Arab-Mexican and Jewish-Mexican popu-
lations. Aside from the obvious Spanish Conquistadores, 
Mexico, as it turns out, is a land of immigrants too.

But this brief exchange started me thinking about the persis-
tent ignorance of each other we share, despite our common 
geography and intimately inter-tangled histories and econo-
mies. We more often than not get it wrong when thinking 
about each other. Impressions and stereotypes run as deep 
as the tap root of an ugly backyard weed that keeps coming 
back no matter how many times you pull it. But let’s first 
sift out where understanding is common. Wealthy Mexicans 
and wealthy Americans who do business together under-
stand each other perfectly well – they celebrate contracts in 
New York and yacht together along the Riviera Maya.

Middle-class Mexicans who travel to the U.S. for business 
and holidays understand America well enough too. Border 
communities, like El Paso, Texas and Ciudad Juárez, have 
no problem getting along, and indeed the border has its very 
own language and culture.

The million or so expatriates living and working in Mexico 

(and not barricaded by minds or walls inside foreign resort 
condos) also have an appreciation of what the “real” Mexi-
co represents. But that leaves about 300 million Americans 
and 30 million Canadians who don’t know much, if any-
thing, about Mexico or Mexicans, and a significant segment 
of Mexico’s 120 million population who know the U.S. and 
Canada only by way of myths and generalizations.

Most middle-class Americans’ contact with Mexicans is 
largely limited to poor laborers – maids, gardeners and the 
gaggle of ambitious but underemployed men outside Home 
Depot ready to install your tile floor, repair your roof or 

clear your lot. When 
these same gringos 
vacation in Mexico 
at coastal resorts or 
colonial towns, they 
are again surrounded 
by equally poor gar-
deners and cooks and 
maids in the service 
industry. The wide-
spread perception 
perpetuated in the 
media and by su-
perficial experience 
from foreign visi-
tors is that Mexico 

is a poor third world 
country, and it is all-too-often reinforced through limited 
personal experience.

The common image of America by the Mexican underclass 
is blurred as well. It is a land of plenty, of wealth, of leisure, 
of order and progress, if popular American TV program-
ming is any guide – the visage being further reinforced when 
these same Mexicans come into contact with average Amer-
ican and Canadian vacationers, or immigrate to cut grass or 
wash cars in American middle-class neighborhoods. The re-
ality of our respective societies, taken as a whole, is slightly 
more complicated, and much more nuanced.

My 10th semester law students were recently shocked to 
learn that there are more than 50 tent cities in the U.S. for 
the homeless. They were even more shocked to learn that 
many of these homeless camps are not occupied by men-
tally ill alcoholics and drug addicts, but rather the full-time 
working poor who simply can’t afford rent in major metro-
politan areas.

Although still oddly disputed, the best demographic stud-
ies indicate that more Mexican laborers are returning to 
Mexico than trying to escape it. In fact, recently the border 

(Continued on Page 29)
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The Battle of 
Kap’yong

50th Anniversary: Part 2
With the withdrawal of the RARs, Lt.-Col. Stone moved 
Baker Company to his right flank overlooking the aban-
doned, thatch-covered huts of Naech’on village and facing 
the former Australian positions. It proved to be a tactically-
sound decision. About ten o’clock that night enemy mor-
tar bombs showered Baker 
Company and machine-gun 
tracer bullets pierced the 
darkness with fingers of 
light, indicating the enemy 
assault route. Amidst the 
cacophony of Chinese bu-
gles, whistles and exploding 
mortar bombs, the enemy 
stormed Baker Company’s 
forward platoon throwing 
grenades into the trenches 
as they advanced. The stut-
ter of Chinese burp guns 
and the scream of flying 
shrapnel added to the din. The air hung heavy with the ac-
rid smell of battle. The defenders fought fiercely, but over-
whelmed by numbers, the platoon withdrew farther into the 
company perimeter and prepared for a counterattack which 
was ultimately and successfully executed.

While Baker Company was under fire a party of 100 Chinese 
attempted to probe tactical headquarters. The battalion’s 81 
mm mortars combined with withering fire from .50 calibre 
and .30 calibre machine guns drove them off the hill. Ele-
ments of the CCF attempted to ford the river below the Ca-
nadian positions. They were easy targets in the moonlight. 
Over 70 died and bloodied the waters of the Kap’yong. The 
men of Baker Company held their positions while the Chi-
nese kept coming, hundreds at a time.

With fixed bayonets the Patricias desperately fought on 
through the night. About 1 a.m. April 25, a Dog Company 
platoon was attacked from three sides by large numbers of
enemy troops. Two Patricias manning a Vickers machine-
gun where killed. Waves of Chinese spilled into the com-
pany area. It was hand-to-hand-fight-for-your-life combat. 
Dog Company was on the verge of being overrun. The com-

pany commander, Capt. Wally Mills, requested that artillery 
be fired on his own positions. The New Zealand gunners 
obliged. The defenders hugged the bottom of their trenches 
while artillery shells roared in overhead. The shells scoured 
everything above ground level, driving off the Chinese. But 
they returned. More artillery fire followed. 2300 rounds 
hammered Dog Company positions.
There were many acts of heroism that night. Pte. Ken Bar-
wise single-handedly recaptured the Vickers machine gun 
lost to the enemy early in the firefight, then took down a 
number of the enemy advancing towards him. Pte. Wayne 
Mitchell, a Bren gunner, used the light machine-gun with 
devastating effect on the enemy. Despite being wounded 
twice, he fought on even though weak from loss of blood. 
He was eventually evacuated. L/Cpl. Smiley Douglas, at-
tempted to throw a live grenade out of harm’s way to save 

injury to men in his section. 
He wasn’t quite quick enough. 
He lost a hand. Ken Campbell, 
a Dog Company section com-
mander at the time, was se-
verely wounded in a firefight 
with Chinese swarming his 
positions. First, three burp gun 
slugs hit him in the shoulder. 
He fell, then took two more in 
the back. One bullet lodged in 
the lining of his heart; two oth-
ers collapsed a lung. He even-
tually recovered.

Before first light April 25, the 
CCF ceased their assault on Hill 677 and withdrew. The day 
dawned clear and quiet. The supply route to the rear was 
held by the enemy. The battalion was cut off from other UN 
troops and their reserve supply of ammunition and rations 
were depleted. An airdrop was requested. Six hours later, at 
10:30 a.m., four U.S. C-119 “flying boxcars” lumbered over 
the PPCLI positions at 200 feet and jettisoned parachutes 
bearing supplies. With supplies replenished, the battalion 
prepared for the resumption of fighting. However, the two 
regiments of the CCF — totalling 6,000 men — that had 
entered the Kap’yong Valley had been badly mauled by the 
Australians, Canadians and their supporting arms and they 
did not return to Hill 677.

The Battle of Kap’yong was over. Supply lines were opened 
and UN Forces subsequently reestablished its lines and 
pushed the CFF farther to the north. Seoul would not be 
threatened again.

The PPCLI casualties were amazingly light – 10 killed, 23 
wounded – considering the viciousness of the fighting and 

(Continued on Next Page)
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the Chinese troops’ overwhelming numerical advantage. 
Post-battle military analysis and historian hindsight deter-
mined that the PPCLI success at Kap’yong was due to a 
number of factors. Many of the 2nd Battalion officers and 
NCOs were battle-experienced Second World War veterans. 
As a battalion they had trained hard in Canada as well as in 
Korea and had been blooded in action prior to Kap’yong. The 
men were in excellent physical condition, well-disciplined 
with good morale and, determined to maintain the traditions 
of their regiment that had won battle honours in the First and 
Second World Wars. The Chinese, although having numeri-
cal superiority, entered killing grounds of Hill 677 through 
valleys, re-entrants and other approaches which were inter-
locked by machine gun, mortar and artillery fire tasks. Also, 
by the time the Chinese entered the Kap’yong Valley in their 
rush to recapture Seoul, they had outdistanced their supply 
lines. This, coupled with heavy casualties, no doubt reduced 
their will to continue fighting at that time.

The actions of 3rd Battalion Royal Australian Regiment, A 
Company 72nd U.S. Heavy Tank Battalion and, ultimately 
standing alone, 2nd Battalion Princess Patricia’s Canadian 
Light Infantry, prevented the Chinese Communist Forces 
from exploiting their breach of United Nations lines. These 
three units under UN Command were each awarded a Unit-
ed States Presidential Unit Citation. The award reads in part: 
“. . . recognition of outstanding heroism and exceptionally 
meritorious conduct in the performance of outstanding ser-
vices . . .” The PPCLI is the only Canadian unit to ever re-
ceive this award.

Today, the valley of the Kap’yong is much the way it was 
half a century ago. No urban sprawl extends from the town 
of Kap’yong. The ridges once known as Hill 677 are dense 
with pine. Rowan, catkin, linden and plane trees grow in 
the draws, re-entrants and slopes where the Chinese Com-
munists tried in vain to defeat determined defenders. Rho-
dodendrons splash colour where once were the scars of war. 
The lower slopes of the valley are verdant with rice paddies, 
fields of vegetables and grain. On the valley bottom in view 
of the former battleground is the Kap’yong Memorial, an 
acre of ground ceded to Canada, and lovingly maintained 
by local caretakers. The Kap’yong Memorial and the battle 
which took place there symbolizes the courage and valor 
displayed by all Canadian troops who fought in that far-off 
land a half century ago. 

We are a group of former military and civilian aviators 
and aviation enthusiasts who gather each month to share a 
common interest. The 904 Wing normally has their Winter 
Regular Meetings on the second Thursday of each month, 
April thru November, at Nueva Posada Hotel, Calle Do-
nato Guerra #9, Centro Ajijic, and Beer Calls on the fourth 
Thursday, see the website for the location.

2017 Officers of the 904 Wing
The 904 Wing held the annual general meeting election 
in April and is proud to announce the following elected 
persons. The new officers will assume responsibility July 
2017:

President: Sussanah Kelly
1st Vice President: Jerry Ondola
Secretary: Ross Ewer
Treasurer: Jerry Ondola

Membership dues help in keeping our organization strong 
and functional, make sure to update your dues for the up-
coming year.
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Crossword Solution on Page 31



(Schedule is subject to change)
MAY
1 Monday Mexican Labor Day:  National Holiday (kitchen closed, bar opens at 12 p.m.)
2 Tuesday Auxiliary Meetings:  E-board 10:30 a.m. – General 11 a.m.
6 Saturday Tex-Mex Tacos or Fish & Chips 3-6 p.m. - Tex Mex Tacos only the FIRST Saturday of the month - see ad 

in centerfold
6 Saturday Kentucky Derby: The Run for the Roses, 2 p.m. Wear those big hats ladies and root for your favorite!
9 Tuesday Legion Meetings: E-board 10 a.m. – General 11 a.m.
10 Wednesday Roaring 20s hosted by the Auxiliary: social hour 4 p.m., dinner 5 p.m.; rotisserie chicken, potatos,  

broccoli salad, bread pudding. Tickets $180 pesos; Music by DJ Howard. Best flapper and gangster (boot-
legger) costumes prices. — see ad in Centerfold

17 Wednesday U.S. Consulate: 9:30-10:30 a.m.
20 Saturday The Preakness Stakes, 3 p.m.
25 Thursday Lone Star 3 p.m., bring botanas to share
29 Monday Memorial Day Ceremony & Pig Roast: 12 noon, dinner 2 p.m., $200 pesos. Live music - hot new band at 

Lakeside, Meat Draw, 50/50 Drawing and more, Menu: Pig in the pit, baked beans, corn on the cob, dessert. 
Show your membership card for a free drink,  — see ad in Centerfold

30 Tuesday FMC: 10:30 a.m.

JUNE
6  Tuesday Auxiliary Meetings:  E-board 10:30 – General 11 a.m.
7  Wednesday U.S. Consulate: 9:30 – 10:30 a.m.
10 Saturday Belmont Stakes: 5 p.m.
13   Tuesday Legion Meetings:  E-board 10 – General 11 a.m.
14 Wednesday  Flag Day - Bring your unserviceable flags (any national flag) to the Legion and they will be properly dis-

posed of in a honored sacred ceremony.
27 Tuesday FMC: 10:30 a.m.

Weekly Activities
 Happy Hour Bar opens at noon daily. Happy Hour is from 3 to 6 p.m.
      There is NO Happy Hour during events
  Wednesday, Bridge 1-5 p.m.
  Friday - AA meeting 10 a.m.
 Saturday - Kitchen closes at noon. Fish Fry, 3 to 6 p.m.
 Sunday - Kitchen closed. Grilled hamburgers & hotdogs, 12 to 3 p.m.
     

.  Other Information
• The Post Commander is available at the Legion on Tuesdays & the Auxiliary President on Thursdays.
•   Monday to Friday - Duty Officer, 10 a.m. to 1 p.m. 
• If you do not have a copy of your DD214 on file with the Legion, please turn one in to the Post adjutant or the duty officer.
• The Legion has a library that loans out books to our members.
• WIFI is available at the Legion

Contact Post Adjutant Vince Britton, 331-358-8944, vincebritton12@gmail.com
if you have information to add to the Activities Corner.

There will be no activity at the Legion that has not been authorized by Vince.  
-27-
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Esteban & Rodrigo de la Cruz
Esteban de la Cruz and his son, Rodrigo, of San Augustin 
Oapan, live in an isolated community in the state of Guerre-
ro. Esteban and Rodrigo are members of an extended family 
that creates beautiful work with painted clay in a tradition 
that has been in their family for five generations on both 
the paternal and maternal sides of the family. They are both 
married with families and hope to hand down their tradition-
al work to their children as it was handed down to them.

San Augustin is one of the more traditional towns in the 
area. In this region, traditional handmade ceramics painted 
with natural pigments are being replaced by molded ceram-
ics purchased in Iguala and Cuernavaca and painted with 
acrylic paints for the tourist trade, especially in neighbor-
ing towns. Although artisans in San Agustin Oapan continue 
creating traditional ceramic pieces, the move to acrylic and 
molds is taking hold.

Esteban and Rodrigo have won national awards for their 
work, as have other family members. Despite the pressure 
to do mass production with molds, they continue to make 
one-of-a-kind pieces with natural pigments just as their an-
cestors had done. The family still takes its donkeys out to 
find appropriate clay to make their figures. In addition, they 
use plants, trees and other local natural sources as pigments 
for painting their work.

They fire with natural resources such as cow dung in open 
air as they have for generations. They are known for cre-
ating rustic animal and human figures as well as the long, 
round “aquadoras” and the pot-shaped “canteros” as well 
as other vessels in the shape of gourds.

The pieces are painted with a variety of designs, including 
nativities, or designs such as those seen on amate paintings 
from Guerrero with birds and other traditional figures.

Despite the family having won national, regional and local 
awards, their finer work is not widely available due to their 
living in an isolated community and the lack of buyers for 
the more intricate work. In addition, due to issues in their 
state, few tourists ever get to them.

2017 is the first time they will be attending Feria Maestros 
del Arte (November 10-12, 2017 at Club de Yates de Cha-
pala), and the Feria is excited to welcome this talented fam-
ily. It is just this kind of a traditional art that is at risk of 
disappearing, and the Feria is pleased to be part of a solution 

toward ensuring they continue to be able to create their fine 
work.

Come to Feria Maestros del Arte in November and see art-
ists from all corners of Mexico.
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(Continued from Page 23)
patrol reported that for fiscal year 2015, border apprehen-
sions dropped to a half-century low.

Apparently for good reason. Despite Mexico’s prolific prob-
lems of bad governance, corruption and violence, the Mexi-
can middle class is surging. The American middle class, by 
comparison, is in widespread decline. These facts are easily 
verifiable.

My current Mexican reality is common among American 
expatriates. We (wife and two children) live in a gated 
middle-class neighborhood, which is neither a resort nor 
a country club. I’m the only American. Our neighbors are 
working professionals: doctors, lawyers, engineers, teach-
ers, small business owners, artists and skilled tradesmen 
(and probably a drug dealer or two). The electricity is cheap 
and reliable (and subsidized), and the trash is collected three 
times a week.

It’s complicated, I know. Geopolitics has become somewhat 
like soccer hooliganism – enjoy the game and then bludgeon 
the opposing fans bloody whether your team wins or loses. 
But progress might be made if we were to acknowledge our 
commonalities.

The working poor in Mexico are not all that different from 
the working poor in the U.S., except that few poor Mexi-
cans are homeless. 

The reality is that American economic prosperity does not 
mean Mexican poverty, or vice versa. It is not a binary, 
zero-sum game world, and it never has been. Our only hope 
is cooperation and dialogue. 

Glen Olives Thompson is a professor of North American 
Law at La Salle University in Chihuahua, a specialist in law 
and public policy.
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May 2017 Horoscope
Aries March 21-April 19            
Singles might be looking for money in relationships. Relation-
ships are forged while you are after your monetary targets. Mar-
ried couples will share a blissful life. Your health will be fabulous 
during the month — can be improved further by using canola oil 
and including tofu, and curds in your diet.

Taurus April 20-May 20
There will be many fun casual partnerships and real commitment 
will be lacking. Existing alliances will be under the weather and 
break-ups are likely. Your health is much more improved this 
month as compared to the last month. You have to pay more at-
tention for maintaining your agility.

Gemini May 21-June 20
Love is to be found in spiritual places and academic surroundings. 
You will take care of your personal image and grooming in May. 
Buying fashionable clothes and items of luxury will be one of the 
main activities this month.

Cancer June 21-July 22
There will be harmony and happiness in the family environment. 
There is contentment and cheer all round. This month you will 
make new friends and enlarge your social circle.Your health 
shows an uptrend over the previous month and vitality is very 
much improved. You feel confident in life and are able to achieve 
your goals easily.

Leo July 23-August 22
Love relationships will be highly confusing during the middle of the 
month — lovers may break up and new relations may be formed. 
Love is to be found with senior people or with foreigners. Take 
enough breaks and conserve energy. Health will improve radically 
towards the end of May.

Virgo August 23-September 22
Love is more imbalanced in this month compared to last. There 
will be conflicts in the existing partnerships and this may lead to 
a breakup. Your partner will seek more space in the relationship 
and there will be emotional outbursts which affect the romance. 
Health will be good until the 20th, after that you need to relax 
and take more breaks. You should attend to essential things and 
delegate more to maintain your health

Libra September 23-October 22
Love will be unpredictable during the third week of the month. 
There may be unexpected tie-ups and breakdowns in relation-
ships. Marital relationship with your partner will be volatile. Sin-
gles will have many opportunities to get into love relationships. 
Health will improve by cleansing your body of toxins and by fit-
ness routines.

Scorpio October 23-November21
Singles will find ample opportunities to form love partnerships — 
you are looking for influence and riches. Love is more romantic 
for both married and singles. You will enlarge your social circle 
by making contacts with influential people. Health will not be 
satisfactory for most of the month. Psychological aspect of health 

is very important and is necessary to maintain your physical fit-
ness.

Sagittarius November 22-December 21
Health will become delicate after the 20th. You can keep fit by 
strictly following good exercise and a healthy diet. Vegetables 
like tomato, okra, and bell pepper will help in your well-being. 
There is a need for balance between your emotions and practica-
ity this month.

Capricorn December 22-January 19
Very good opportunities for love partnerships — middle of the 
month will be a flourishing time for love. Health is much bet-
ter compared to the previous month. Your awareness of fitness 
regimes and diet plans to improve health will encourage you to 
maintain your energy levels. Your health and assurance will per-
mit you to have more fun and entertainment in life. Eating the 
right breakfast foods and a good lunch diet will take you a long 
way.

Aquarius January 20-February 18
Love is excellent. Singles will be looking for partners who will 
give them emotional support. Love is to be found in the vicinity 
of the home before the 21st, and in social gatherings and con-
ferences after that. Health will not be that encouraging until the 
20th. After that, life will become more hectic. You might try mu-
sic therapy or earth meditation to calm your inner self.

Pisces February 19-March 20
You will be looking for affluence and materialistic things in rela-
tionships in the beginning of May. After that, intelligence and elo-
quence will draw prospective lovers towards you. Health will be 
fabulous for most of the month. Enough rest and relaxation will 
help you to maintain your fitness. Emotional health is important.
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Crossword Puzzle Solution

Sudoku Solution

Consulate Visit Dates for 2017
All visits are on a

Wednesday; 9:30 to 10:30 a.m.
May 17
June 7
July 12

August 2
September 13

October 4
November 8
December 6
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We’ve had a request for the following information about 
converting measurements and how to cook at higher alti-
tudes. We hope you find this useful.

Dry/Weight Measure
   Ounces Pounds Metric
1/16 t = a dash   
1/8 t or less = a pinchor 6 drops  .5 ml
1/4 t 15 drops   1 ml
1/2 t 30 drops   2 ml
1 t 1/3 T 1/6 oz  5 ml
3 t 1 T 1/2 oz  14 grams
1 T 3 t 1/2 oz  14 grams
2 T 1/8 cup 1 oz  28 grams
4 T 1/4 cup 2 oz  56.7 grams
5 T + 1t 1/3 cup 2.6 oz  75.6 grams
8 T 1/2 cup 4 oz 1/4 pound 113 grams
10 T + 2t 2/3 cup 5.2 oz  151 grams
12 T 3/4 cup 6 oz .375 pound 170 grams
16 T 1 cup 8 oz        .500 or 1/2 pound 225 grams
32 T 2 cups 16 oz 1 pound 454 grams
64 T 4 cups/1 qt 32 oz 2 pounds 907 grams
 

Liquid or Volume Measurements
   Ounces Pounds Metric
Jigger 1.5 oz 3 T 45 ml
1 cup 8 oz 1/2 pint-16 T 237 ml
2 cups 16 oz 1 pint/32 T 474 ml
4 cups 32 oz 1 qt/64 T 946 .4 ml
2 pints 32 oz 1 qt/4 cups 946 ml
4 quarts 128 oz 1 gal/16 cups 3.785 liters
8 quarts 256 oz 32 cups 7.57 liters 
dash                           less than 1/4 t   
 

 Conversions for Ingredients Commonly 
Used in Baking

 Ounces Grams
1 cup all-purpose flour 5 142
1 cup granulated (white) sugar 7 198
1 cup firmly-packed brown sugar  7 198
1 cup powdered (confectioners’) sugar 4 113
1 cup cocoa powder 3 85
Butter (salted or unsalted)  
   4 T = 1/2 stick = 1/4 cup 2 57
   8 T = 1 stick =1/2 cup 4 113
   16 T = 2 sticks = 1 cup 8 227

Oven Temperatures
Fahrenheit Celsius Gas Mark  Description
  Degrees    Imperial
 225 105 1/3 very cool
 250 120 1/2 
 275 130 1 cool
 300 150 2 
 325 165 3 very moderate
 350 180 4 moderate
 375 190 5 
 400 200 6 moderately hot
 425 220 7 hot
 450 230 8 
 475 245 9 very hot

Cooking at Higher Altitude
(Ajijic is 5,000 ft)

At high altitudes air pressure is lower, so foods take longer to 
cook. Temperatures and/or cook times may need to be increased.

Water boils at a lower temperature, so foods prepared with water 
(such as pastas and soups) may take longer to cook. Temperatures 
and cook times may need to be increased.

Baking
Avoid dry cakes and quick breads with these tips.

For cakes using baking powder:
Don’t overbeat the eggs. Overbeating adds too much air to the 
cake.

Raise the baking temperature slightly; the faster cooking time will 
keep the recipe from rising too much. At elevations over 3,500 
feet, the oven temperature for batters and doughs should be about 
25 degrees F higher than the temperature used at sea level. De-
crease the amount of baking powder slightly; this also prevents 
the recipe from rising too much.

For yeast coffee cakes:
Yeast cakes rise more quickly at high altitudes, so watch your 
dough carefully and judge the rise time by the change in the 
dough’s bulk, not by the amount of time it takes. Proofing time 
for yeast cakes should be reduced.

More tips: Cakes tend to stick more when they are baked at high 
altitudes, so always grease your baking pans well and dust them 
with flour, or line them with parchment paper. Fill pans only 1/2 
full of batter, not the usual 2/3 full, as high altitude cakes may 
overflow.

Adjustment for 5000 feet
Reduce baking powder: for each teaspoon, decrease 1/8 to 1/4 
teaspoon.
Reduce sugar: for each cup, decrease 0 to 2 tablespoons.
Increase liquid: for each cup, add 2 to 4 tablespoons.
Increase oven temperature by 25 degrees F.

(Continued on Next Page)
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Pressure Cookers
At high altitudes, the pressure cooker is an essential kitchen tool. 
By cooking under pressure you are in effect increasing the atmo-
spheric pressure and therefore, increasing the boiling temperature 
of water. Food will cook faster and more thoroughly.

Hard-boiling eggs at 5,000 feet
Use older eggs. 1-2 weeks old are ideal. Let the eggs come to 
room temperature before you boil them. 10-15 minutes on the 
counter is perfect. Because of the higher altitude, cook the eggs a 
few minutes longer and at a roaring boil. Don’t cover the pot.

Cooking Meats at 5,000 feet
A lower boiling point means that water evaporates more quickly 
— and at lower temperatures. Roasted meats are also affected. 
Cooking times are longer and meat has a tendency to dry out as a 
result. To avoid dried-out meats, consider brining or dry brining 
to help meat retain its moisture. Rubbing pre-cooked meats in but-
ter or oil, or covering in bacon, will also help slow moisture loss. 
For long-roasted meats, fill a 9” x 13” baking pan with simmering 
water and place on the rack below your roasting meat. As the roast 
cooks, the tray below will add moisture to the surrounding air and 
will gently steam and roast your meat, keeping it moist and juicy.

Roasting a Turkey at 5,000 feet
Preheat the oven to 325°F and add six cups of simmering stock 
to the roasting pan. Don’t tie the turkey legs together. This allows 
air and heat to circulate over all parts of the bird. Do not stuff the 
turkey. Placing heavy duty foil between the lid and your food will 
direct heat and help considerably in higher elevations (This can 
take a little practice, be careful to evenly distribute heat and allow 
for circulation).

Then roast your turkey, basting occasionally, until skin is deep 
golden brown and crisp, and an instant-read thermometer inserted 
into the thickest part of the thigh registers 165°F. Basting with 
room temperature stock will also help cool the surface of the meat 
down and prevent moisture loss. Keep the lid closed as much as 
possible. Do not pierce the bird unnecessarily as this releases 
moisture. Use tongs or gloves to turn the bird.
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With Limited Spanish, Beware the Gringo Tax
By Bodie Kellogg

I know I will always be considered an extranjero while min-
gling among the masses here in my adopted country. Being 
on the other side of cultural prejudice, as an exploited mi-
nority, is something that is always lurking in the cavernous 
recesses of what’s left of my mind. However, an incident 
four years ago clarified the murky issue of the gringo tax; 
the higher cost of goods and services for foreigners.

The Mexican consumer protection agency, Profeco, requires 
all merchants to clearly display the cost of their goods, but 
this is Mexico where even simple traffic laws are rarely en-
forced. So, when unscrupulous merchants see an opportu-
nity to make a few extra bucks from an unsuspecting Anglo, 
they are not deterred by any pesky regulations.

Bartering with roving vendors or haggling with the owner 
of a curio/t-shirt shop is standard fare for both the haggler 
and the hagglee. Both parties will attempt to best the other, 
and both know a gringo tax is included in the starting price. 
However, when you deal with an established, mainstream, 
retail business, a bit of professionalism is to be expected 
without regard to the nationality of the customer.

I learned early on that here in Mexico if you are spending 
more than $200 pesos, it really pays to shop around. Some-
times the different prices for the equivalent or similar prod-
ucts are all in the same ballpark, while at other times the 
disparity is staggering.

Four years ago, I experienced the absolute zenith of my 
gringoness, the pinnacle of retail plunder, the precipice of 
profiteering, an unabashed malfeasance, a full-blown in 
your face attempted rip-off. While I was doing some interior 
finish work for a client I came to a point where we needed 
to order some wood beams. There are several lumber yards 
around town that would be able to supply me with what the 
client wanted. To save time and language problems, I had 
Juan, my executive assistant, call around to get a firm price 
for the lumber we needed. We got prices from three differ-
ent suppliers that ranged from $9,000 to $14,000 pesos for 
the package.

There was a fourth lumber yard we could not reach by tele-
phone, so I stopped by after work and handed my list to the 
man in charge. He looked the list over, made a couple of 
phone calls and pushed buttons on his calculator. It took him 
about 15 minutes to come up with a price of $22,000 pesos. 
I looked at the price, looked back at the list to make sure 
my quantities and sizes were correct and then looked into 
the wide-smiling face of the pirate that wanted my client’s 
pesos. I thanked him for his time and promptly left before 
my simmering temper forced me to spew forth my exten-

sive vocabulary of Mexican 
obscenities.

We were into our third day 
of attempting to locate a 
source that could actually 
produce and or deliver the 
beams some time before next 
Christmas. I was outside 
dealing with a minor plumb-
ing disaster when Juan came 
out and announced he found 
a supplier that had the beams 
in stock for a mere $12,000 
pesos. Since the other suppli-
ers could not give me a firm, 
or even a vague delivery date, their prices were meaning-
less. I told Juan to have the man put it in writing and email 
it to me, and we would stop by in the afternoon.

On our way to the lumber yard, the neighborhood began to 
look very familiar and I simply assumed there was more 
than one wood supplier in this colonia. When Juan told me 
it was in the next block and to take a right turn into the 
driveway, I realized I was about to re-enter the pirate’s lair 
from three days before; this was going to be interesting. It 
was then I understood that the gringo price for the beams 
was $22,000 pesos and the price for a local was $12,000 
pesos. 

We entered the office and Juan presented a copy of the 
emailed bid to the now somewhat confused culprit and 
asked to look at the wood. There are few times in life when 
you can catch someone so blatantly in flagrante delicto and 
I was vastly enjoying the moment. The man’s face started 
to twist into a sheepish grimace and suddenly developed 
several nervous tics. This once proud pirate quickly trans-
formed into a humble but gracious business owner who 
could not do enough to accommodate our needs.

This experience has taught me that unless I can speak per-
fect Spanish, I need a trusted Mexican friend to negotiate 
certain types of transactions, especially when significant 
sums of pesos are involved. Also, I would like to thank the 
“Acme Expat Immersion Therapy and Attitude Modifica-
tion Program” for helping me view this incident with the 
proper perspective, thereby maintaining my tentative grip 
on sanity.
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His Name Was Fleming
His name was Fleming, and he was a poor Scottish farmer. 
One day, while trying to make a living for his family, he 
heard a cry for help coming from a nearby bog. He dropped 
his tools and ran to the bog.

There, mired to his waist in black muck, was a terrified boy, 
screaming and struggling to free himself. Farmer Fleming 
saved the lad from what could have been a slow and terrify-
ing death. 
 
The next day, a fancy carriage pulled up to the Scotsman’s 
sparse surroundings. An elegantly dressed nobleman stepped 
out and introduced himself as the father of the boy Farmer 
Fleming had saved. 
 
‘I want to repay you,’ said the nobleman. ‘You saved my 
son’s life.’ ‘No, I can’t accept payment for what I did,’ the 
Scottish farmer replied waving off the offer. At that moment, 
the farmer’s own son came to the door of the family hovel.

‘Is that your son?’ the nobleman asked. ‘Yes,’ the farmer 
replied proudly. 
 
‘I’ll make you a deal. Let me provide him with the level of 
education my own son will enjoy. If the lad is anything like 
his father, he’ll no doubt grow to be a man we both will be 
proud of.’ And that he did. Farmer Fleming’s son attended 
the very best schools and in time, graduated from St Mary’s 
Hospital Medical School in London, and went on to become 
known throughout the world as the noted Sir Alexander 
Fleming, the discoverer of Penicillin. 

Years afterward, the same nobleman’s son who was saved 
from the bog was stricken with pneumonia. What saved 
his life this time? Penicillin. The name of the nobleman? 
Lord Randolph Churchill . . . his son’s name? Sir Winston 
Churchill 
 
Someone once said: What goes around comes around. 

Walk in the park!
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Monday-Friday:  9 a.m. to 3 p.m. full menu including breakfast
Monday-Friday:  3 to 5 p.m. limited menu, sandwiches, soups & salads

Two (2) eggs $54
2 Egg omelette $54
3 Egg omelette $60
Chilaquiles w/beans $48

w/egg $54
Enchiladas Suizas (6) $60

Huevos Rancheros $48
w/meat $54

Steak & eggs $84
Chicken fried steak & eggs $60
McLegion sandwich $45
McLegion sandwich w/cheese $48

Build your own Omelette with your choice of one meat (bacon, ham, or sausage) plus cheese 
(American, cheddar or gouda), onion, spinach, bell pepper, and mushrooms.

BREAKFAST (Served all day)
Prices are in Mexican pesos

Your choice of bacon, sausage, hash browns, home fries, grits or frijoles, toast, biscuit, tortilla (corn or flour), one hot cake or fruit.

Bowl of gravy $12
One egg $18
One hotcake $18
Toast or biscuit $18
Hashbrowns, home fries, grits $18
Bacon or sausage $24
Slice of ham $30
Oatmeal & toast $30
Croissant $40
Fruit & yogurt $60

Á LA CARTE
French toast $36

w/meat $54
Two (2) biscuits & sausage gravy $42
   ½ order $30
Ground beef gravy on toast $30
   ½ order $18
Breakfast burritos with frijoles $36

w/meat $54
Two (2) quesadillas $24

w/meat $36
LUNCH & AFTERNOON FARE (served after 12 noon

TOASTED SANDWICHES
Club $60
Bacon lettuce & tomato $48
Grilled cheese $42
Grilled ham & cheese $48

Jumbo Croissant Sandwiches $60
Your choice of tuna, chicken, egg salad, ham and cheese, with or without lettuce & tomato or vegetarian with avocado, sprouts & cheese. 
Served with potato chips, vegetable sticks or with French fries add $20

SANDWICHES
Tuna $48
Chicken $48
½ Sandwich & cup of soup $48
½ Sandwich with green salad $48
Egg salad $48
Ham & cheese $48

FROM THE GRILL
Hamburger $48
Cheeseburger $54
Bacon cheeseburger $60
Grilled steak sandwich $90

w/fried onions, mushrooms & cheese $96
Grilled chicken sandwich $48
   w/cheese or bacon $60
Veggie burger $48
Jumbo hot dog $48

w/cheese, chili or sauerkraut $54
Fish sandwich $48

ENTREES
Ground beef steak w/onions & gravy $72
Chicken fried steak w/onions & gravy $72

SOUP OF THE DAY & SANDWICHES
Bowl of soup w/crackers $36
Cup of soup w/crackers $24
Chef salad $72
Green salad w/grilled chicken $72
Green salad w/chicken & cheese $78
SIDES
Mashed potatoes $18
Baked potato $30
French fries $30
Potato salad (when available) $24
PASTA
Pasta w/marinara sauce $60
Spaghetti w/meatballs or sausage $84
Chicken parmesan $90

Served w/your choice: small baked potato, mashed potatoes, or 
French fries & choice of steamed veggies or garden salad & bread. 

Saturday:  9 am to 12 p.m.
Sunday:  Closed

Restaurant Hours:

Pasta is served with salad or steamed vegetables & garlic bread.BEVERAGES
Coffee $15
Milk or Tea $18
Juice large $24
Juice small  $18
Hot chocolate $24
Ask the Waiter About Our HOME MADE DESSERTS

and frozen meals to go for $60 pesos
All prices include mandatory IVA

The American Legion Post #7 thanks you for dining with us

WEEKLY SPECIALS
MONDAY: Chili relleno & cheese enchilada or Crispy beef taco
w/frijoles & rice
TUESDAY: Filet mignon
WEDNESDAY: Lasagna (meat or vegetable)
THURSDAY: Chicken Cordon Bleu
FRIDAY: Fish Veracruz (breaded or garlic)
SATURDAY: Fish fry - 3 to 6 p.m.
SUNDAY: Grilled hamburgers & hot dogs - 12 to 3 p.m.






