




Commander’s
Corner

Friends and Legionnaires,

I’d like to point out some of the 
items we’ve been focusing on lately. 

Our new entrance to the Legion should be finished by now. 
How does it look? Please let us know if you like it.

Everyone involved in producing the 
Roll Call works very hard to provide 
you with an informative and enjoyable 
magazine. For now, we are limited to 
how many we can print, so if you read 
it while at the Legion and have no rea-
son to keep it, please place it back in the 
rack. Also remember you can always read it online and refer 
to back issues from January this year at: http://chapalale-
gionpost7.com/. 

I was sadly informed our Legion Post web-
site is being underutilized. Our Post web-
master put a lot of time and effort into it to 
provide us with the best website we have 
ever had. Please put it in your favorites 
and visit often to stay up-to-date on what 
is happening at the Legion:

Contact resources
Informative articles

Restaurant hours and menu
Consulate visits
A photo gallery

And much  more!
http://chapalalegionpost7.com/

Legion surveys have been sent out via email. Please fill 
these out and return them by email. It is a good way to ex-
press your thoughts about the Legion and help us to bet-
ter serve you. We will also be handing them out at Legion 
events and functions. Without your input, you leave us in 
the dark about how we are doing. 

Flag Day is June 14 (See ad on Page 25) when we have our 
annual flag burning ceremony. Please turn in any national 
flags or any other flags that are no longer serviceable for us 
to properly dispose of. It is disrespectful to fly a faded, torn 
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or frayed flag.

The TV raffle is going well (see ad on Page 4) but we still 
need to sell a lot more tickets. Support your American Le-
gion — purchase your ticket/s now —and help us pay for a 
larger TV. They are only $50 pesos each and you could win 
a 42” plasma TV.    

Thank you for all you do to support your American Legion, 
it is because of you we are able to do all we do for veterans 
and the local community.  

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

Middle Eastern Military Conflicts
Iran (Background) 

Iran and the Soviets, 1945-47 — The first U.S. interven-
tion in the Middle East after WW II grew directly out of 
U.S. participation in that conflict. During the war, U.S. 
noncombatant troops were stationed in Iran to help with 
the transfer of equipment and supplies to the Soviet Union. 
The Red Army occupied the northern part of the country 
in 1941; the British were in central and southern Iran. In 
the Tripartite Treaty of January 
1942 (not signed by the U.S.), the 
Soviet Union and Great Britain 
had said that their presence there 
was not an occupation and that 
all troops would be withdrawn 
within six months of the end of 
the war. At the Tehran conference 
in late 1943, the U.S. pledged, 
along with Great Britain and the 
Soviet Union, to help rebuild and 
develop Iran after the war. 

The Soviet Union broke its prom-
ise about withdrawing. Soviet 
leader Joseph Stalin viewed the 
part of Iran that bordered his 
country as important to Soviet 
security, and he was aware of the 
U.S. and British designs on Iran, 
which had traditionally sided with the Soviet Union’s en-
emies. Although the Soviet Union had much oil, Stalin was 
concerned about the size of its reserves and so was inter-
ested in the northern part of Iran as a potential source of oil. 
But as State Department official George Kennan sized up 
the situation at the time, “The basic motive of recent Soviet 
action in northern Iran is probably not the need for the oil 
itself, but apprehension of potential foreign penetration in 
that area.” 

The Soviets meddled in Iranian government affairs, op-
pressed the middle class in the north, and helped revive the 
suppressed Iranian Communist (Tudeh) party. When the war 
ended, the British and U.S. forces left Iran, but the Soviet 
troops moved southward. They by then had established two 

separatist regimes headed by Soviet-picked leaders (the Au-
tonomous People’s Republic of Azerbaijan and the Kurdish 
People’s Republic) and kept the Iranians from putting down 
separatist uprisings. (The Azerbaijanis and Kurds, members 
of large ethnic groups that live in several countries, had 
long hated the rulers in Tehran.) Negotiations between the 
Soviets and Iran’s prime minister, Qavam as-Saltaneh, won 
Moscow the right to intervene on behalf of the Azerbaijani 
regime, an oil concession in the north, and the appointment 
of three Communists to the Iranian cabinet.

That Soviet conduct irritated President Harry S Truman. He 
said he feared for Turkey’s security and criticized “Russia’s 
callous disregard of the rights of a small nation and of her 
own solemn promises.” The U.S. formally protested to Sta-
lin and then to the UN Security Council. Those actions suc-
ceeded in getting the Soviets to leave, although Truman may 
also have threatened to send forces into Iran if Stalin did not 
withdraw his troops. 

In late 1946 the Truman 
administration encouraged 
Mohammed Reza Shah 
Pahlavi, who succeeded his 
father in 1941, to forcibly 
dismantle the separatist re-
gimes the Soviets had left 
behind. In 1947 the admin-
istration objected to the use 
of intimidation to win com-
mercial concessions in Iran 
and promised to support the 
Iranians on issues related 
to national resources. As a 
result, the Iranian govern-
ment refused to ratify the 
agreement with the Soviets 
on the oil concession in the 
north. Truman’s high-pro-

file use of the United Nations and his bluster against the 
Soviets were the beginning of U.S. postwar involvement in 
the Middle East. In 1947 Truman issued his Truman Doc-
trine, pledging to “assist free people to work out their own 
destinies in their own way,” ostensibly to thwart the Soviets 
in Greece and Turkey. In reality, it marked the formal suc-
cession of the U.S. to the position of influence that Great 
Britain had previously held in the Middle East.

Mossadegh and the Shah, 1953 — When Dwight D. Eisen-
hower became president in 1953, his administration had 
one overriding foreign policy objective: to keep the Soviet 
Union from gaining influence and possibly drawing coun-
tries away from the U.S. orbit. To that end, Eisenhower’s 

(Continued on Next Page)
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(Continued from Previous Page)

secretary of state, John Foster Dulles, crafted a policy the 
primary principle of which was the impossibility of neutral-
ity in the cold war. 

The earliest direct U.S. involvement occurred in Iran. Even 
before Eisenhower took office, political turbulence in that 
country was on the rise, prompted by discontent over Iran’s 
oil royalty arrangement with the British-owned Anglo-Ira-
nian Oil Company. A highly nationalist faction (the Nation-
al Front) of the Majlis, or parliament, led by Moham med 
Mossadegh, nationalized the oil industry. (Nationalization 
was considered a symbol of freedom from foreign influ-
ence.) Mossadegh, whom the shah reluctantly made prime 
minister after the nationalization, opposed all foreign aid, 
including U.S. assistance to the army. He also refused to ne-
gotiate with the British about oil, and in late 1952 he broke 
off relations with Great Britain. The turmoil associated with 
nationalization stimulated activity by Iranian Communists 
and the outlawed Tudeh party. At a rally attended by 30,000 
people, the Communists hoisted antiWestern, pro-Soviet 
signs, including ones that accused Mossadegh of being an 
American puppet. 

In the U.S., officials feared that loss of Iranian oil would 
harm the European Recovery Program and concluded that 
the communist activity in Iran was a bad omen, although the 
Soviets did not intervene beyond giving moral support. The 
Mossadegh government hoped that the U.S. would continue 
to deal with Iran and prevent economic collapse, but the 
Truman administration put its relations with Great Britain 
first and participated in an international boycott of Iranian 
oil — although Washington did give Tehran a small amount 
of aid. U.S.-Iranian relations deteriorated, as did the Iranian 
economy. 

Under that pressure, Mossadegh resorted to undemocratic 
methods to forestall the election of anti-government dep-
uties to the Majlis. When he tried to control the Ministry 
of Defense, he was forced to resign, but he soon returned 
to power when his successor’s policies triggered virulent 
criticism from Mossadegh’s supporters. Mossadegh came 
through the crisis with increased, and in some ways au-
thoritarian powers. On August 10, 1953, the shah, unable to 
dominate Mossadegh, left Tehran for a long “vacation” on 
the Caspian Sea and then in Baghdad. But he did not leave 
until he knew that a U.S. operation was under way to save 
him.

“The American intervention of August 1953, was a momen-
tous event in the history of Iranian-American relations. It 
left a running wound that bled for twenty-five years and 
contaminated relations with the Islamic Republic of Iran 
following the revolution of 1978-79.” London had first sug-

gested a covert operation to Washington about a year earlier. 
The British were mainly concerned about their loss of the 
AngloIranian Oil Company, but in appealing to the U.S., 
they emphasized the communist threat, “not wishing to be 
accused of trying to use the Americans to pull British chest-
nuts out of the fire.”

Once restored to power, the Shah entered into an agreement 
with an international consortium, 40 percent of which was 
held by American oil companies, for the purchase of Iranian 
oil. It was symptomatic of the postwar displacement of Brit-
ish by U.S. interests that the Anglo-Iranian Oil Company 
was not restored to its previous dominance. In succeeding 
years the U.S. regarded the Shah as a key ally in the Middle 
East and provided his repressive and corrupt government 
with billions of dollars in aid and arms.

The restoration of the shah engendered immense hostility 
toward the U.S. and had cataclysmic consequences. The 
revolutionary torrent that built up was ultimately too much 
for even the U.S. to handle. By the late 1970s, the Shah and 
his poor record on human rights had become so repugnant 
to the State Department under Cyrus Vance that almost any 
alternative was deemed preferable to the shah’s rule. But the 
shah had his defenders at the Pentagon and on the National 
Security Council who still thought he was important to re-
gional stability and who favored his taking decisive action 
to restore order. President Carter at first was ambivalent. 
U.S. policy evolved from a suggestion that the shah gradu-
ally relinquish power to a call for him to leave the country. 
On January 16, 1979, the shah, as he had in 1953, took leave 
of his country — this time for good.

When the monarchy was finally overthrown in the 1978-79 
revolution, which was inspired by Islamic fundamentalism 
and Ayatollah Ruhollah Khomeini, Iranians held Americans 
hostage for over a year at the U.S. embassy in Tehran. 

Iran and Israel had been built up over the years into the chief 
U.S. security agents in the region. Now Iran would no lon-
ger perform that function, and more of the burden had to be 
shifted to Israel.

(Next month:  Iran Hostage Crisis, Nov. 1979) 



Can Parents Retire?
By Harriet Hart

People who know us would say that my son and I have a 
complicated relationship. For one thing, he reminds me of 
his father, who I divorced back in 1984 after a stormy mar-
riage.  You can divorce a spouse, but your child is yours 
forever. Last month I flew to Canada to spend a week with 
my son and his young family. We had a wonderful visit, but 
it did make me ask myself: “when do I get to stop parent-
ing?”

I just turned 70; my only child will be 45 this year. He has 
fathered three gorgeous little girls. I try to visit every six 
months and if I go alone, I stay with them so I get to see 
my son when he drags himself out of bed at 6:00 a.m. in the 
morning and when he sips a cold beer and chills out in front 
of the television at night. I know how he lives his life on the 
home front. I have seen him shopping for groceries, prepar-
ing meals, taking the toddler twins to the park, driving his 
older daughter to piano lessons and karate class. All this is 
commendable, but he is often grouchy with them. 

A few days into my recent visit, I decided to take him out to 
lunch to have a heart to heart talk, another way of saying I 
intended to lecture him on the importance of patience while 
parenting. I dropped into his office around noon, where he 
introduced me to his favorite administrative assistant. No 
sooner had the words: “I’d like you to meet my mom,” been 
uttered, when several heads appeared over the office room 
dividers; six women left their desks to cluster around us, 
dishing out compliments like: “You’ve raised a wonderful 
son,” and “We love this guy.” 

It struck me that although I knew my grown son as a father, 
I certainly don’t know everything about him, especially his 
workplace persona. My need to improve his behavior sud-
denly seemed inappropriate.  He clearly respects the clerical 
staff in his office, and I believe that how support staff feels 
about a person is an excellent indicator of character.

We both enjoyed our lunch, basking in the compliments we 
had just received, me feeling like a great mother, he feeling 
like a great person. I spared him my speech about patience 
and kindness. He obviously treats women well; his daugh-
ters are lucky to have him as their dad. 

On the long flight home, I wondered: do we, the parents 
of middle-aged children, ever really retire from parenting? 

Is our job ever done? What is 
this urge to improve them? 
Our grown children ask us 
for help in many ways, from 
babysitting our grandchildren 
to making a down payment 
on their first house. They 
ask our advice on issues like 
career moves and marital 
problems. If they place them-
selves in the role of a child, 
aren’t they reassigning to us 
our role as parents?

Exactly what is that role? Wikipedia says” “Parenting is 
the process of promoting and supporting the physical, emo-
tional, social and intellectual development of a child from 
infancy to adulthood.” The emphasis is on children, but the 
author goes on to caution that “parenting can be a lifelong 
process.” Aha!!! The American Psychological Association 
says: “Parenting practices around the world share three ma-
jor goals: ensuring children’s health and safety, preparing 
children for life as productive adults and transmitting cul-
tural values.”  But here’s the thing: we humans are never 
finished products. 

(Continued on Page 11)
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Here’s to the Funky Palapa Restaurant
By Bodie Kellogg

Palapa is a Spanish word which was coined in the Malay 
Peninsula on the island of Singapore. And for the armchair 
travelers who peruse these pages while huddled around a 
wood stove in the frozen wastelands of the north, a pala-
pa is an open-sided structure with a thatched roof made of 
palm leaves.

As you might expect, the cost of this type of construction 
is negligible and the only tool required is a good machete. 
These primitive huts have been built in tropical locations 
for hundreds of years, so it only follows that someone, 
somewhere, decided it would be the perfect structure for a 
beachfront restaurant.

Even in 21st-century Mexico, these funky palapa restau-
rants are still to be found in abundance along both coasts. 
My very first palapa restaurant experience was in San Fe-
lipe on the knoll by the icehouse in 1965. This fish shack 
was mostly built with ocotillo stalks but it did sport a hastily 
built palm frond roof. Because of the hurricane the preced-
ing year, the premises looked new with both the ocotillo 
stalks and palm fronds still quite green. Several metal tables 
emblazoned with brightly colored Superior and Carta Blan-
ca logos, were neatly arranged on the hard packed dirt floor. 
The chairs were a mismatched jumble that could have come 
from the local landfill, but they successfully held the weight 
of hungry patrons.

There were no menus and few napkins and the eating uten-
sils looked worse than the chairs, but the barbecued totoaba 
(sea bass) was to die for. In fact, the totoaba was so good 
the population of that fish was decimated through the 60s 
into the late 70s. In 1979, they were placed on the world’s 
endangered species list. I do regret the small part I played 
in this environmental travesty, but at the time the supplies 

seemed inexhaustible.

Another truly great palapa restaurant I discovered was in 
Zihuatanejo, on Playa la Ropa, in February of 1978. There it 
was the perfectly barbecued, whole red snapper which cap-
tured my inner epicurean. Even now, just thinking about the 
way it was cooked, with garlic encrusted slits on the sides 
and a smoky charcoal aroma, induces some seriously vivid 
flashbacks. So as you can see my fragile psyche has been so 
assiduously seared that even the mere mnemonic murmur 
of a funky palapa restaurant will cause me to salivate like a 
Pavlovian street dog.

Here, in my now hometown of Mazatlán, to recapture those 
pleasurable moments of my past, I can catch a water taxi 
and be on Isla de Piedra (Stone Island, which isn’t really an 
island) and settle into a comfortable plastic Pacifíco chair 
within 25 minutes of leaving home. I can bury my toes into 
beach sand, swill cold cerveza and feast on fire-roasted 
food, all while sheltered beneath a funky palapa; lifestyle 
enhancement at its best. Last October, Juan, my part-time 
executive assistant and full-time friend, and I went to a fa-
vorite Stone Island palapa for a much-needed therapeutic 
afternoon. We ordered a bucket of beer and browsed the 
menu choices.

Since Juan’s father was a fisherman, and Juan grew up eat-
ing fresh seafood so frequently that he now abhors even the 
thought of fish or shrimp, we decided on the pollo al carbon 
(barbecued chicken).

(Continued on Page 6)
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(Continued from Page 5)
When I told our friendly waiter that we would like to split 
a whole chicken, he shook his head and told us they did not 
have chicken at the moment. He immediately sensed our 
disappointment, so he quickly asked how long we planned 
on hanging around. I instinctively glanced at the Pacíficos 
in our ice-filled bucket, and replied that it would probably 
be a couple of hours. With a sizable smile he declared that 
he would retrieve a very fresh chicken and we could eat in 
about an hour. We watched as he shed his apron, hopped 
on his scooter and headed off into the village area behind 
the beach. Twenty minutes later, half-way through the sec-
ond beer, we both thought we heard a muffled squawk ema-
nate from behind the kitchen area. After about a 60-second 
pause, Juan calmly proclaimed that he believed our chicken 
would indeed be quite fresh.

When the large platter of 
dismembered fowl arrived 
and there were no feathers or 
visible blood, we devoured 
every piece. So if you are 
seeking a more earthy side 
of the Mexican beach expe-
rience, I highly recommend 
you spend a lazy afternoon in a funky palapa and enjoy the 
timeless quality of this cultural adventure.
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   Adjutant Notes

Thank you all for your service and for 
continuing to support veterans and the 
active-duty troops through your Ameri-
can legion membership. Your member-
ship is good until the end of 2017, but 
don’t let the end of the year sneak up on 
you. When you let your dues lapse you 
lose your continuous years standing. 

Help Post #7 make all their National goals throughout the 
year. Renew for 2017! Retaining members is important to 
us, please fill out a legion survey form and let us know how 
we are doing and where we need to do better. 

To renew your membership go to www.members.legion.
org, type in your membership number (on your member-
ship card) and, your last name, then click on the “continue” 
button. From there, just fill in the information requested 
and follow the simple instructions. Or stop into the Legion 
on a weekday 10 a.m. to 1 p.m. and pay the Officer of the 
Day, fill out your membership form, and receive your new 
2017 card. Same goes 
for joining or transfer-
ring to our Chapala 
American Legion Post 
#7. We start collecting/
soliciting dues for 2018 
in July.  

Thank you,
Vince Britton, Adjutant 

Renewing a US passport
When you renew your U.S. 
passport at the American Le-
gion Post #7, please come to 
your appointment prepared 
with:

The appropriate com-
pleted application(s) 
and form(s)

One U.S. passport-sized 
photo (2 in x 2 in) 
NOTE: Be very clear 
when having photos 
taken in Mexico that you 
need U.S. passport-sized photos as Mexican passport-
sized photos are incorrect.

Proof of identity (a government issued photo ID). 
Note that adults who are first-time applicants should 
also provide multiple identity documents dating back 
from childhood to the current date.

Proof of U.S. citizenship (an original U.S. long-form 
birth certificate or previous U.S. passport)

Email for exchange rate to pay for renewal at acs-
gdl@state.gov and bring check from Banamex

For detailed information about consulate ser-
vices during American Legion visits: https://
mx.usembassy.gov/embassy-consulates/guadalajara/
lake-chapalaajijic-services/

»

»

»

»

»

»
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The Power of Presence
By Debbie Hall

I believe in the power of presence.

I was recently reminded of this belief when I and several 
other Red Cross volunteers met a group of evacuees from 
Hurricane Katrina. We were there, as mental health profes-
sionals, to offer “psychological first aid.” Despite all the 
training in how to “debrief,” to educate about stress reac-
tions and to screen for those needing therapy, I was struck 
again by the simple healing power of presence. Even as we 
walked in the gate to the shelter, we were greeted with an ar-
dent burst of gratitude from the first person we encountered. 
I felt appreciated, but vaguely guilty, because I hadn’t really 
done anything yet.

Presence is a noun, not a verb; it is a state of being, not do-
ing. States of being are not highly valued in a culture which 
places a high priority on doing. Yet, true presence or “being 
with” another person carries with it a silent power — to bear 
witness to a passage, to help carry an emotional burden or to 
begin a healing process. In it, there is an intimate connection 
with another that is perhaps too seldom felt in a society that 
strives for ever-faster “connectivity.”

I was first hurled into an ambivalent presence many years 
ago, when a friend’s mother died unexpectedly. I had re-
ceived a phone call from the hospital where she had just 
passed away. Part of me wanted to rush down there, but an-
other part of me didn’t want to intrude on this acute and very 
personal phase of grief. I was torn about what to do. Another 
friend with me at the time said, “Just go. Just be there.” I 
did, and I will never regret it.

Since that formative moment, I have not hesitated to be in 
the presence of others for whom I could “do” nothing. I sat 
at the bedside, with other friends, of a young man in a mor-
phine coma to blunt the pain of his AIDS-related dying. We 
spoke to him about his inevitable journey out of this life. He 
later told his parents — in a brief moment of lucidity — that 
he had felt us with him. Another time I visited a former col-
league dying of cancer in a local hospice. She too was not 
awake, and presumably unaware of others’ presence with 
her. The atmosphere was by no means solemn. Her family 
had come to terms with her passing and were playing guitars 
and singing. They allowed her to be present with them as 
though she were still fully alive. With therapy clients, I am 
still pulled by the need to do more than be, yet repeatedly 

struck by the heal-
ing power of con-
nection created by 
being fully there 
in the quiet under-
standing of anoth-
er. In it, none of us 
are truly alone.

The power of pres-
ence is not a one-way street, not only something we give to 
others. It always changes me, and always for the better.

Debbie Hall has been a psychologist in San Diego’s Naval 
Medical Center Pediatrics Department for 12 years. She 
volunteers for the Disaster Mental Health Team of her local 
Red Cross and lives in Escondido with five cats and a 15-
year-old golden retriever.
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Marines Invest in a 
New Drone-Fighting Device
Posted By: Hope Hodge Seck April 25, 2017 

With enemy unmanned aerial systems emerging as a trou-
bling battlefield threat, the Marine Corps Warfighting Lab 
is partnering with the Pentagon’s innovation arm to develop 
a promising anti-drone technology. The lab and the Defense 
Innovation Unit Experimental, or DIUx, have inked a con-
tract with Sensofusion, a UAS countermeasure company, 
to build out a technology called AIRFENCE. The system 
uses special radio frequency technology to detect, track, 
and then take control of UAS, in theory giving troops the 
ability to create a perimeter or establish no-fly zones for 
small drones. According to a news release, Sensofusion re-
vealed its most recent version of the system, AIRFENCE 
4.0 in February as the International Defense Exhibition and 
Conference in Abu Dhabi.

“Given the proliferation of commercially-available UAS 
and the increasingly dangerous threat they pose, a force 
protection capability like that provided by AIRFENCE will 
be an essential part of any integrated air defense system 
for the foreseeable future,” Major J.B. Persons, Air Com-
bat Element branch head for the Marine Corps Warfighting 
Laboratory, said in a statement. “We are eager to get this 
capability into experimentation and transition it to the oper-
ating forces as quickly as possible.”

Unlike some other drone-fighting technologies specialized 
for military use, AIRFENCE has already been put to work 
in a variety of civilian capacities around the world, includ-
ing airports in Europe, international government buildings, 
and state events featuring officials who might require pri-
vacy or security. The system is being expanded to protect 
other infrastructure such as nuclear power plants, waste and 
water treatment centers, and solar farms, according to the 
release.

Sensofusion officials say they hope all U.S. military branch-
es and the Department of Homeland Security will find uses 
for the technology.  The Marines have already conducted 
limited field tests with Battelle’s Drone Defender, a rifle-
like device that can be trained on an enemy UAS and inter-
rupt the frequency on which it operates to bring it down.

In an address at the Navy League’s Sea-Air-Space confer-
ence earlier this month, Marine Corps Assistant Comman-
dant Gen. Glenn Walters said the Marine Corps had a plan 
to counter the emerging UAS threat, but needed reliable 
funding to be able to execute that plan. “People forget that 
the world just changes frequently now,” Walters said at the 
time. “We are seeing UAS threats in the Middle East right 
now that we had not seen last year, which means we didn’t 
have a program for it last year.”

Auxiliary 
President´s Message

Well, here it is June already! The 
rainbirds are trilling, and we are making bets as to when the 
first large rain of the season will come.

Where does the time go? Here at Lakeside, the time seems 
to fly. Residents spend their time volunteering for worthy 
causes year-round. When we are not volunteering, we are 
enjoying our beautiful weather and surroundings.

Last month was a busy month at 
the Legion. New handicap park-
ing and a loading zone were put in.  
Unfortunately, able-bodied folks 
keep parking in the handicap zone. 
I must warn people that cars will 
be towed. As we get older some of 
us have problems walking and need 

to be close to the entrance.

We had a wonderful event in May — the Roaring 20s  — 
chaired by Peggy Graves and her energetic helpers, Cindy 
Thompson and Gina Pumiglia. A huge thank you to these 
wonderful volunteers.

Our next event will be co-hosted by the Legion and the 
Auxiliary. The 4th of July is always a sold out event, so get 
your tickets early.

I have mentioned volunteers several times in this article be-
cause we always welcome new volunteers. As our group 
gets older we need new women with new ideas and a desire 
to help. We support the community and several charities 
with the money from our events.

Please come and join the Auxiliary and meet new people 
and support your American Legion in Mexico. 

Legion Auxililiary 
Unit #7



-10-

We continue to fill you in on some of the latest inventions 
out there that you “won’t be able to live without.” All can be 
found at www.grommet.com. 

The Negg Hard-Boiled Egg Peeler $17.95
Peel an egg without pulling 
your hair out. Cold water and 
some shaking is all it takes for 
this hardboiled egg peeler to 
work. It’s a Made in the USA 
kitchen hero that conquers a 
dreaded chore sleekly. Com-
bined elements of industrial 
peeling (i.e., vibration, move-
ment, and water) has created something small, portable, and 
easy to use at home. 

Air Lock Bag Sealing $15; Micro-Thermal Bag 
Resealer; Hand-held Vacuum Sealer $39.95
Keep your food fresher lon-
ger with this food vacuum 
sealer and heat sealer. Air 
Lock gadgets help you pre-
serve your favorite snacks 
and meals, easily. To close 
up bags with an airtight, 
water-resistant seal (think: 
chips, crackers, cereal, and 
baking goods), use their heat sealer. It’s rechargeable via 
USB (hooray for no AAA batteries) and will seal up to 
500 bags on a single charge. The folks from Air Lock even 
thought to put a magnet on the sealer, so you can keep this 
handy food freshness device on your fridge door. Or, to take 
all the air out of a bag, use the Air Lock vacuum sealer. It 
will create a vacuum seal in just 30 seconds. This sealer 
comes with freezable, leak-proof bags that make food last 
three times longer, marinate meat in minutes, and won’t get 
freezer burn.

Vejibag Preserving Bag Organic Crisper $18.95
This ingenious vegetable 
bag keeps produce crisp and 
fresh longer. The Vejibag 
is made of 100% organic 
American materials. The 
cotton is grown in the south-
ern U.S. and sewn by hand 
in Maine. The resulting fabric is beautiful, breathable, and 
easy to clean. Add just a bit of moisture to the bag every few 

days and watch your veggies thrive. Carrots stay crunchy, 
kale stays crisp, more plastic stays out of our landfills, and 
more U.S. workers find pride in contributing to a healthier 
planet. 

Amänō Aluminum Phone Grip $29.95
Amänō is a low profile but 
sturdy aluminum phone 
stand and grip all in one. 
Attach it to your smart-
phone to hold it steady, or 
use it like an easel to prop it 
up — hands-free. The ring 
rotates 360 degrees and 
feels comfortable no matter 
which way you’re holding it — and whether you’re a lefty 
or righty. The sleek design folds pretty close to flush, so the 
phone will still fit in pockets. Lightweight, strong aluminum 
gives Amänō a modern feel. And its simple, smart design is 
both a functional and sophisticated addition to your phone.

STACK Modular Surge Protector
$24.95 4 outlets; $29.95 6 outlets
A modular outlet surge pro-
tector that you make into 
precisely the right size. 
Snap modules together to 
charge and protect exactly 
the number — and type — 
of devices you have. Sim-
ply add or remove modules 
depending on how many 
devices you need to charge. You start with a power base 
that has three or more outlet modules and an additional end 
connector piece. Add different modules to it — from circuit 
breakers to USB chargers and even Ethernet adapters. Each 
module type is color coded to make it easy to identify. They 
all have enough surface area so you can fill up the whole 
strip and your devices won’t have to compete for space. 

Zing Anything — Water & Vodka Infusers $24.95
Deciding to drink more 
water is easy. Following 
through is the tough part. 
To make it more palatable, 
try spiking your water with 
fresh fruits, veggies, and 
herbs. All you need is one 
handy gadget: a Zinger. The 
water bottles and pitchers 
have an integrated grinder. To make your own vitamin-en-
riched water, add fresh fruits, veggies, and herbs — straw-
berries, lemons, cucumbers, mint . . . you choose the ingre-
dients and Zinger does the work.
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Celebrating Children’s Day
By Diana Ayala

Fundación Jorge Vergara invited Taiyari to spend time with 
children from other institutions on Saturday, April 29 at the 
Omnilife Stadium celebrating Children’s Day — for a foot-
ball game between the Chivas and León.
 
Pablo Emilio who is 11 (on 
the right)  is in treatment for 
his heart problem is an avid 
fan of the Chivas and was 
overjoyed to be able to at-
tend one of their games and 
meet the team — in his Chi-
vas t-shirt. Pablo has reacted 
well to his treatment and 
hopes to be able to play soc-
cer one day. Next to him is 
nine-year-old Yojan (notice 
how small he is for nine), 
who was operated on No-
vember 21, 2016. His case 
was very complicated and he 
was very small in stature and 
weight. His family’s lack of 
financial resources had not 
allowed them to seek help 
for Yojan until they heard 
about Taiyari.
 
TAIYARI treats children 
from low-income families 
who are heart patients. They 
are given medical attention, 
corrective treatment (surgery 
or catheterization) and Tai-
yari follows their progress 
until they become teenagers. 
They join forces with other 
ACs to give integral atten-
tion.

If you would like to know 
more about Taiyari’s work, visit their webpage at www.tai-
yari.org or find them on Facebook: TAIYARI A.C. Taiyari 
has worked with Niños Incapacitados to help a child here at 
Lakeside — the work they do is incredible and life-saving.

(Continued from Page 4: Harriet Hart)

Once home in Ajijic, I conducted an informal survey on 
the topic. Parents and grandparents who live in Mexico 
are away from their families, so I assumed they would say, 
“Our job is done.” Instead, I discovered that their middle-
aged children often have serious problems they share with 
their parents across the continent. One woman’s son just got 
fired; a father revealed his son was recently diagnosed with 
prostate cancer. 

The older you get, the more serious your problems become. 
What’s a toddler’s bruised knee or a teen’s broken heart 
compared to unemployment or a life-threatening illness?  
One retired physician and surgeon answered my question: 
“When do we stop being parents?” with a resounding “Nev-
er.” He’s over 80; his eldest son is in his 60s. 

I think our job as parents is helping our children fulfill their 
potential and be the best they can be. We try to instill values 
like compassion and dependability. But our adult kids are 
still works in progress; they have to meet new challenges 
as they age. We elders can be useful, if only as sounding 
boards. “When do parents get to retire?” A wise octogenar-
ian said it best: “Not until we die . . . or they do.”
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Customs to Phase Out traffic 
Light Lottery

The traffic light lottery utilized 
by Mexican Customs will soon 
be a quirk of the past. Changes 
intended to improve service to 
travelers include elimination 
of the traffic signals that ran-
domly select people for a bag-
gage search at Customs entry 
points. At present, travelers must press a button when pass-
ing through Customs, and those who get a green light are 
free to go. The unlucky minority who get a red have their 
bags searched.

The changes will be implemented at Mexico City airport’s 
Terminal 2 as a pilot project and will include the elimina-
tion of Customs declarations forms that are completed by 
travelers coming from abroad. At airports, baggage will be 
inspected by x-ray scanners while in transit between planes 
and baggage carousels in coordination with the Federal Po-
lice.

Following the pilot, the new system will be introduced grad-
ually at Terminal 1 in Mexico City and at the international 
airports in Cancún, Los Cabos, Guadalajara and Monterrey, 
through which 85% of international travelers arrive in Mex-
ico. Authorities say the new procedures, which are standard 
practice internationally, will make it simpler and safer for 
those travelers for whom control and inspection measures 
will be imperceptible.

Airlines to Pay for Delays,
Cancellations

The Chamber of Deputies has voted in favor of punishing 
airlines to the benefit of passengers when the latter suffer 
inconvenience due to flight delays and cancellations. When 
flights are delayed from one to four hours through the fault 
of an airline it will have to pay for passengers’ meals and 
grant them compensation or a discount on a future flight of 
no less than 7.5% of the original ticket price.

If the delay is more than four hours, the flight is to be con-
sidered cancelled and the airline must reimburse the full air-
fare and give customers compensation of no less than 

(Continued on Next Page)

Congress Recognizes Flyers
of Tamaletom

The Tamaletom 
Flyers of San 
Luis Potosí, 
who perform a 
version of an 
ancient Meso-
american pole-
flying ceremo-
ny and ritual, 
have been of-
ficially recognized as part of the state’s heritage through a 
declaration this week by the state Congress. The Voladores 
de Tamaletom, as they are called in Spanish, will now be 
eligible to have their performances included in state cultural 
programs and budgets and allow local authorities to create 
programs to preserve, spread, promote and reinvigorate the 
tradition of the Teenek, or Huastecan, people.

Several similar ceremonies celebrated throughout Mexico 
and Central America were named intangible cultural heri-
tage by the U.N. Educational, Scientific and Cultural Or-
ganization (UNESCO) in 2009, in order to help the ritual 
survive and thrive in the modern world.

The Teenek flyers perform a ritual similar to that of the bet-
ter known Papantla Flyers, a group of voladores from Ve-
racruz.

The Ceremony of the Flight of the Teenek from Tamaletom, 
also known as as the Flight of the Hawk, is celebrated dur-
ing festivities related to the new year, spring, Holy Week 
and the Day of the Dead, but was originally intended to ask 
the gods for a good harvest and to thank them after having 
one.

Through the declaration by Congress, the flyers hope to 
maintain the tradition by creating a school. Instruction in 
the dance and ritual currently begins with children as young 
as eight. Tamaletom is a community located in the munici-
pality of Tancanhuitz in the Huasteca Potosina region, about 
60 kilometers south of Ciudad Valles. Tamaletom is the only 
place in San Luis Potosí where the flyers’ ritual takes place. 
The Teenek community accompanies the ritual with drums 
and small wooden hornpipes. Each flyer represents a cardi-
nal point of the compass and in their descent they simulate 
the flight of a hawk.



(Continued from Previous Page)

25% of the original ticket price. In this scenario, the airline 
will also have to provide substitute transportation on its first 
available flight.

If a passenger has to wait overnight for that flight, the air-
line will have to provide passengers with access to tele-
phone and internet connections, meals, lodging and ground 
transportation. If the replacement flight lands at a destina-
tion different from that of the original flight, the airline must 
transport passengers by the fastest means available to the 
original destination.

In a different scenario, if flight schedules or anything else 
change, the airline is obliged to inform its passengers as 
soon as possible by any means available — by phone, email 
or text message — at least 24 hours before takeoff.

The regulations also stipulate that passengers who purchase 
a round-trip ticket but miss, for any reason, the flight’s first 
leg, they will be able to ask for a reimbursement of the price 
of the return flight without incurring a penalty. Under cur-
rent regulations, passengers lose both flights.

Disabled passengers also get a break. No fees can be charged 
for the use of wheelchairs or walking aids during flights. 
The proposed regulations must yet be voted on by the Sen-
ate.

MX grasshoppers big at 
Seattle ball games

The popularity of Mexican 
cuisine in the U.S. is unques-
tionable, but one uniquely 
Mexican snack that hadn’t 
been quite as eagerly em-
braced are chapulines, or 
toasted grasshoppers. Until 
now.

Chapulines are small grasshoppers belonging to the sphen-
arium genus and have become an unexpected hit at Seattle 
Mariners baseball games. The insects, native to Mexico, are 
a specialty of the state of Oaxaca although they are widely 
consumed across the country. They are also considered an 
aphrodisiac. In the first three games of the baseball season, a 
concession stand at the Mariners’ Safeco Field has sold out 
of the crunchy delicacies, which are seasoned with chile, 
lime and salt.

The stand, run by local Mexican restaurant Poquitos, sold 
901 four-ounce servings at $4 a cup during the first games, 

Oral Contraceptive for
Street Dogs is Tested

Valiant volunteer efforts to 
control the rampant growth 
of street dog populations 
are active in several places 
in Mexico. Now, a new oral 
contraceptive might make 
the work easier. The contra-
ceptive is the project of stu-
dent Sheila Irais Peña Corona, who chose to base the thesis 
of her master’s degree on the creation of a food product 
with contraceptive properties.

Working in the molecular biology and endocrine regula-
tion laboratory of the Autonomous Metropolitan University 
(UAM) in Iztapalapa with her supervisor, Professor Héctor 
Serrano, Peña has only been able to work with fewer than 
20 female dogs. For that reason, she says, it’s too soon to 
announce the existence of a “contraceptive pellet” but she 
believes the results are promising. Peña’s work is an exten-
sion of that of her supervisor, who has been researching a 
similar implementation of oral contraceptives on popula-
tions of bats, rodents and pigeons. She explained that her 
intention is to inhibit one or two estrous cycles in female 
dogs with a minimal dosage added to the pellet-shaped dog 
food, preventing them from having pups for a year at least.

The oral contraceptive would be planted in streets where 
the dogs have become a public health issue, explained Peña, 
and their own natural quest for food would lead them to the 
pellets.

Animal Heroes has estimated there are about 23 million 
street dogs throughout the country. Common contraceptive 
measures such as surgical sterilization require qualified 

(Continued on Page 14)
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which equates to around 18,000 grasshoppers. That the 
quantity was more than what Poquitos sells in an entire 
year. 

Chapulines are currently being exported to meet demand 
in the cities of Los Angeles, Houston and Seattle but ship-
ments are also sent to Europe and other parts of Latin Amer-
ica. One of the companies produces more than 20 tonnes of 
high-quality chapulines per year. Abroad, packaged chapu-
lines are expensive and sought-after. A vacuum pack of gar-
lic-flavored insects can sell for up to US $20. The insects 
are captured using mesh nets in fields where alfalfa, beans 
and corn are grown. 
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At 116, María Félix too Old for Debit Card
Seniors beware: once you reach the age of 110, your bank 
card may expire. That age restriction left a 116-year-old 
Jalisco woman without her pension, the only income she 
has with which to buy medications.

María Félix Nava, 
born in July 1900, 
went with her daugh-
ter at the beginning 
of the year to a De-
velopment and Social 
Integration (Sedis) 
office to collect her 
bimonthly pension of 
between $2,100 and $2,400 pesos (US $110 to $127). But 
the clerk told the women they had to visit a bank and col-
lect the funds directly because Félix had to get a new debit 
card for the account in which the pension payment was to 
be deposited. “We went to a Banamex branch . . . and were 
told that the age limit for a cardholder was 110 years,” said 
Félix’s daughter, Marina Gutiérrez Félix.

Without the card, the pensioner couldn’t get her check. Fé-
lix sells candy out of her home, but those sales are only 
enough to buy milk. Sedis staff were unable to offer a solu-
tion and Félix spent some time in the hospital, her health 
having deteriorated. “I leave it with God,” Félix told the 
newspaper Reforma. “He does not leave me alone and sends 
good people to help me.”

Yesterday, God intervened. The Development and Social 
Integration Secretary himself turned up at Félix’ home with 
a check in hand, and signed it on the spot. Miguel Castro 
Reynoso admitted there had been confusion and described 
the matter as “totally absurd.”

He apologized to Félix and assured her he would be more 
diligent so as to prevent other beneficiaries from having to 
go through the same ordeal. “These kinds of things must 
not happen,” the secretary said, observing they were in fact 
uncommon.

María Félix has 20 grandchildren, 53 great-grandchildren 
and 23 great-great-grandchildren and lives in Tlaquepaque 
with her daughter. It was reported last year that she was 
Jalisco’s oldest woman.

(Continued from Page 13)

specialists and pre and post-operative care, while hormonal 
contraceptives have negative side effects on female dogs.

Water: A Crisis that Can Only Get Worse
Mexico is facing a water crisis that affects millions of peo-
ple across the country and it’s only going to get worse in 
future, warns at least one expert. According to the National 
Water Commission (Conagua), 9 million people don’t have 
access to potable water and another 10.2 million lack basic 
sanitation infrastructure in their homes. 

While León, Guanajuato, has an efficient and reliable water 
supply system despite being located in a dry zone of the 
country, other cities such as Acapulco, Guerrero and Mex-
ico City have significant problems with water service and 
supply. Twenty-nine million homes rely on water delivery 
services that range in frequency from daily to occasional. 
Furthermore, aging hydraulic infrastructure causes leaks of 
up to 40% of the country’s water supply, 80% of water that 
could be reused goes down the drain and municipal water 
suppliers have suffered budget cuts of up to 70%.

Citizens’ organizations have already prepared the draft law 
that guarantees access to water and sanitation as a basic hu-
man right and punishes those who contaminate water re-
sources. Drawn up by more than 400 experts from 26 states,  
it covers a range of priorities including water for all, qual-
ity, a stop to the mining of aquifers and overexploitation 
and policies that will prevent vulnerabilities arising from 
drought and flood.

There are, in fact, approximately 200 neighborhoods in 
Mexico City alone that rely on the delivery of water by 
tanker trucks. Infrequent water delivery forces many resi-
dents to use a variety of measures to save and recycle wa-
ter. María, a mother and resident of the Desarollo Urbano 
neighborhood in Iztapalapa, the most populated and poorest 
of Mexico City’s 16 boroughs, lives in one of the 1.6 mil-
lion homes that, according to statistics, only receive water 
twice a week. She uses buckets when she washes dishes and 
reuses the dirty water to flush the toilet. To shower, she uses 
a container to catch the soapy water and then uses that to 
wash the patio floor. If she doesn’t look for ways to reuse 
water, she runs out.

If all affected homes began to take steps to save water, 
like showering for less time, turning the faucet off when 
brushing teeth and washing the car using buckets, enough 
water could be saved per month to fill the Azteca Stadium 
60 times, an amount that could be distributed to 4 million 
families. The average daily water use per person in Mexico 
City is 150 liters.

María has come to see twice-weekly water deliveries as 
normal. “We are used to it now. Before we were without 
water for more days but the cistern holds about 5,000 liters 
so with that we get by.”
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Don Simon at 102; A Living Legend
part i

By Phyllis Rauch
Not only did this one man bring the first means of modern 
transportation to the north shore of Lake Chapala – a suf-
ficient achievement for most, but Don Simon Cuevas also 
was the driving force behind two more extremely valuable 
gifts to a grateful town. All his life he has possessed the 
natural ability to recognize a need and then quietly proceed 
to fulfill it. He has seen major opportunities where others 
simply accepted the status quo.

There is a popular dicho (saying) in my village of Jocotepec 
at Lake Chapala’s west end. The frequently quoted “Mejor 
llegar tarde a la central camionera que temprano al pan-
teon,” translates “It’s better to arrive late at the central bus 
station, than early to the cemetery.” The admonition didn’t 
make much sense to me the many times I heard it quoted. 
But I finally became curious enough to ask about the origin 
of the saying. That’s when I first heard of Don Simon Cue-
vas Ibarra, known to one and all simply as Don Simon.

When first I visited him in 2002, he was lying down, sur-
rounded by a charming harem of daughters and granddaugh-
ters. His sight and hearing were amazingly good for a man 
of 98, and his mind was more alert than many half his age. 
Right away I could tell he would be happy to share with me 
the tales of his long life on the road, the road from Jocotepec 
to Chapala and Guadalajara.

“I was born on January 4, 1904, 
and I got my first bus when I was 
28. I painted it bright yellow and 
green and named it El Perico (the 
Parrot).” 

Don Simon began driving the 
north shore route – it couldn’t be 
called a road and barely deserved 
the word path – in 1932. During 
those early years of bus travel, the 
lake rose, often high enough to 
cover the road completely, and then retreated again. 

The following decade, when it rained much less, with the 
lake receded, would finally bring about the widening of the 
bumpy, pot-holed, narrow path. In spite of this improve-
ment, most days the journeys of Don Simon must have been 
grueling.

“It took me and El Perico an entire day from Jocotepec to 
Chapala and then to Guadalajara. Often we were only carry-
ing three or four passengers and some cargo. We left Joco at 

6 a.m. and, if we were lucky, we’d arrive four or five hours 
later in Chapala. 
The trip from Chapala to Guadalajara (now approximately 
an hour by car required an additional four to six hours. Soon 
the young entrepreneur hired additional men to help fill the 
demands of his business. Once in the city, the drivers spent 
their days purchasing and filling orders requested by the Jo-
cotepec villagers. Some days they even took on a city pas-
senger or two. 

The few who rode in the colorful and unique vehicle ducked 
down low upon entering. Next they settled themselves 
amongst the packages, live chickens and other livestock, on 
small, flat wooden benches running the length of the bus. 
There were no windows or curtains to provide protection 
from the sun, wind or rain, and all were exposed to the ele-
ments — year round. 

By evening when the commuters and city purchases were 
loaded into the bus, the drivers faced the journey south. Usu-
ally driving all night, they arrived back at Chapala in time 
for breakfast, that is if the little bus hadn’t become stuck in 
the mud or experienced mechanical failures. The idea of a 
schedule, or set arrival time, would have been laughable to 
the owner of the area’s only bus.

After fortifying themselves with food and a brief rest in 
Chapala, the chauffeurs of El Perico geared up for the final 
leg of the return. On the way back home to Jocotepec, they 
toiled, inching and trudging through the large rocks, mud 
and potholes.

Don Simon told me with a huge grin that his regulars often 
got off the bus while it was in motion, mid-route, saying, 
“We’re going to walk for a while Simon. If you catch up 
with us, we’ll get on the bus again, If not, well then we’ll 
see you when you get to Jocotepec. “

The lake rose so high during the 1938 rainy season that the 
enormous volume of water completely flooded the road, 
and overland traffic was no longer possible. It was during 
this time, that the little boats lanchitos came into use, mov-
ing people and goods between Lake Chapala’s villages. 
For a number of years to come, all human and commercial 
transport along the north shore of the lake was confirmed to 
these small motorboats.

During the 1940s, construction began on Highway 15, the 
western route funneling traffic directly from Joco to Guada-
lajara. Don Simon undeterred at losing his old land route to 
the high waters, now received official permission to drive 
the “new road” to the city.

(Continued on Page 29)
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R e s c u e r s  f r o m  t h e  D e e p  P a r t  I
By Vince Britton, Adjutant Post #7

A nuclear submarine was never designed to attempt an open-
sea rescue in a ferocious winter storm, but on that fateful day, 
the Scamp was the only vessel with any chance to save the 
crew of the sinking freighter.

Approaching the North American continent one Tuesday morn-
ing in February 1987, the U. S. nuclear submarine Scamp was 
homeward bound. Within three days, she would be docking at 
her berth at the submarine base in Groton, Connecticut for the 
last time. Soon, she would be decommissioned after 23 years 
of service. Her crew of 132 would scatter to new assignments. 

Weather forecasts the night be-
fore had warned of a winter storm 
sweeping up the East Coast. By the 
next morning, it had dumped heavy 
snow in New England and swung 
far out into the North Atlantic, pack-
ing winds of 80 miles an hour and 
waves as high as 60 feet. The storm 
was a menace to shipping along the 
Great Circle Route to Europe, but 
was of little concern to those of us 
aboard the USS Scamp. As she glid-
ed through the silent ocean depths 
far below the tumult and fury of the 
storm, the Scamp might as well have 
been on another planet. Not so much as a ripple disturbed the 
water glasses on the white tablecloth that covered our dining 
table in the crew’s mess.

Overhead, the Balsa 24, a 345-foot Philippine freighter, was 
battling to survive. It was 1,000 miles east of Cape Cod and 
500 miles south of Newfoundland when it was overtaken by 
the storm. As mountainous seas burst over it, the ship lost 
headway. Early that morning, a Canadian vessel picked up and 
relayed to a Coast Guard Station in Newfoundland its urgent 
SOS. “Taking on water . . . cargo shifting in holds . . . in need 
of immediate assistance.” 

Within minutes the message had been passed to the Coast 
Guard’s Atlantic Rescue Coordination Center in New York. 
Quickly the Center ascertained that the nearest surface vessels 
to the Balsa 24 were more than 100 miles away. That stricken 
ship was far beyond the reach of land-based helicopters. The 
only possible response was to send long-range patrol aircraft. 
Two huge Coast Guard Hercules departed from the Coast 
Guard Air Station in North Carolina. A U.S. Navy Orion pre-
pared to get underway in Bermuda, and a Canadian Air Force 
Aurora climbed into the sky from their Patrol Squadron base 
at Nova Scotia. 

By mid-morning the first Coast Guard Hercules, reached the 

Balsa 24 and reported the freighter was foundering as the 
weather worsened. Winds had risen to hurricane force — seas 
were running at 50 feet, driving rain squalls cut visibility to 
a few hundred feet. As the Hercules orbited above, the Navy 
Orion, dipped beneath the low-cloud ceiling to find the Balsa 
24 three-quarters submerged and listing badly. It was obvious 
that the ship was going to sink; seas were breaking over its 
bow. They had two lifeboats, but one was already out of reach 
because of the severe list.

Roaring in at masthead height, the large Orion dropped a res-
cue canister containing a canopied raft. As the Orion pulled up, 
its crew reported that the raft had been retrieved. Then one of 
the Orion’s engines failed, and it had to head for home. Within 
minutes, it was replaced by the Canadian Aurora, which re-

layed the last word from the Balsa 
24: “All hope is lost . . . abandoning 
ship.”  

On board the Scamp, it was time to 
rise to periscope depth for the rou-
tine radio communication with the 
sub base. As the submarine halted 
50 feet below the surface, it began 
to pitch and roll in the turbulence 
caused by the storm. The Chief of 
the Watch Interior Communications 
Electrician, Vince Britton, raised the 
retractable radio antenna, moments 
later the ship’s radioman called the 

Skipper, Commander Duma. There was a priority flash mes-
sage coming in. “Proceed directly to vessel in distress in your 
area to assist in rescue efforts if possible.” Orders were given 
and the Scamp dived into calmer waters and raced through the 
sea to attempt an unprecedented rescue effort. Nothing short 
of an emergency would cause a nuclear submarine to surface 
in such a severe storm. The Scamp, a radically designed tear-
drop-shaped vessel with a whale-back hull that made it one of 
the world’s fastest attack submarines in its time, had limited 
stability on the surface even in a slight sea.

The Scamp was rigged for heavy sea (movable gear was 
lashed down), the galley was closed, bars went up on bunks, 
the crew’s mess was cleared and converted into an emergency 
ward to receive survivors. The rescue team mustered in expo-
sure suits, arming themselves with heavies (ropes with a knot 
tied at one end) and safety harnesses. Chief Paul Conway, our 
ship’s diver, prepared to go over the side to assist men in the 
water.

In less than an hour, the Scamp’s Quartermaster estimated that 
the submarine was within 10 miles of the Balsa 24’s last posi-
tion. Rising again to periscope depth, our captain raised the 
radio antenna and activated a flashing yellow beacon atop his 
mast. In a few moments the Canadian Aurora, radioed: “We 
have you in sight . . . follow us to the life raft.” As the huge 

(Continued on Next Page)
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(Continued from Previous Page)
plane skimmed the waves, the Scamp followed. Off to port, 
Commander Duma glimpsed the Balsa 24. Deck awash, the 
abandoned ship was sinking at the bow. The Aurora dropped 
a yellow smoke buoy; near it our Captain saw a tiny canopied 
rubber raft. As giant waves hurled it from crest to trough, the 
circular orange raft spun and tipped uncontrollably. 

“Stand by to surface,” he ordered. “Rescue party to the main 
trunk.” The main trunk was a 30-foot vertical escape tube, con-
taining a ladder that led directly from the submarine’s control 
room and operations center to the bridge, a tiny opening atop 
the Scamp’s streamlined superstructure known as the sail. The 
trunk’s inner diameter was just large enough to permit one man 
to ascend the ladder at a time, entering through a lower hatch 
climbing up to exit an upper hatch. 

A 70-mile-an-hour wind was blowing as the captain ascended 
the ladder and cracked the upper steel hatch cover. He was im-
mediately drenched with seawater and wind-driven spray. The 
bridge, 20 feet above the deck, was surrounded by foaming 
green and white water. Some of the cresting waves towered 
higher than the bridge. Wallowing and pitching in the scream-
ing wind, the Scamp was pitching and rolling. The sail’s hori-
zontal steel diving planes, which extended out from the sail, 10 
feet above the deck, were dipping into the sea.

Gripping a handrail, the Skipper rode the plunging bridge 
and called down, “Rescue party topside!” Led by the ship’s 
Executive Officer Commander Beaudoin, Chief Torpedoman 
Conway and Torpedomen Petty Officers Bauman, Harden, and 
Godfrey made their way up the trunk with coils of rope and 
heaving lines slung over their shoulders. As they emerged on 
the rain swept bridge, the screeching wind tore at their cloth-
ing and ripped the words out of their mouths. Gazing down at 
the seas surging across the deck below, they realized that they 
would have to attempt the rescue from within the sail.   

As we maneuvered the sub closer to the raft, Chief Conway 
descended the ladder within the sail. It led to two small steel 
doors that opened onto the horizontal driving planes and then, 
farther down, to a small steel door at deck level. He snapped 
his nylon safety tether to a pipe, unlatched the door, and leaned 
out to tie it open. A breaking wave smashed against the door 
and snapped the line. The Captain realized the plan to put Con-
way in the water to swim to the life raft with a lifeline and as-
sist in transferring the men in the raft to the submarine, would 
have to be abandoned. Shouting to Conway to stay within the 
sail, we eased the Scamp closer to the bobbing raft. One mo-
ment it would be carried to the crest of a wave as high as the 
submarine’s bridge. In the next, it would careen backward into 
a deep trough.

Above Conway’s head, Beaudoin cracked open a small steel 
door and stepped out on the horizontal diving plane. Tethered 
by a safety line, the XO uncoiled a heaving line and as a wave 

brought the wildly gyrating raft within 20 feet of the subma-
rine, he swung the line and let it fly, aiming at the small door 
in the canopy of the raft. The wind snatched the line and flung 
it into the sea. As he leaned out for another attempt, a wave 
swept him off the plane. Dangling helplessly at the end of his 
safety tether, he was dragged and battered against the subma-
rine’s hull. Petty Officer Harden crawled out on the violently 
rolling plane, leaned down to get a grip on the XO’s belt and 
pulled him back inside the sail. Petty Officer Godfrey braced 
himself in the doorway of the horizontal plane with a gun that 
fired a lifeline. No sooner had the line been shot from the gun 
than the wind whipped it away from the raft. 

A mammoth wave picked up the raft and swept it right across 
the submarine’s bow. As it slid off the wave, it struck the sub-
marine’s hull with a sickening thud and was carried away into 
the foaming sea.

The Captain had the submarine swing around to follow, but in 
the waning daylight of that February afternoon, visibility was 
fading fast and there was no time for another attempt. Ordering 
his battered rescue party below, the Skipper secured the bridge 
and descended to the Operations Center. After a conference 
with his officers he radioed to the patrol aircraft overhead: “No 
further rescue attempt possible tonight. We will remain on sur-
face and try again at first light tomorrow morning.”

(Read Part II in the July Roll Call)
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(Schedule is subject to change)

JUNE
3 Sunday Taco & Fish Fry Saturday, 3-6 p.m. See ad in Centerfold.
6  Tuesday Auxiliary Meetings:  E-board 10:30 – General 11 a.m.
7  Wednesday US Consul: 9:30 – 10:30 a.m.
10 Saturday Belmont Stakes: 2:30 p.m.
13   Tuesday Legion Meetings:  E-board 10 – General 11 a.m.
14 Wednesday  Flag Day - Flag-burning ceremony 10 a.m. Bring your unserviceable flags (any national flag) to the Legion 

and they will be properly disposed of in a honored sacred ceremony.
27 Tuesday FMC: 10:30 a.m.
27  Tuesday Free eye exams, 2-4 p.m. - see ad in Centerfold or flyers at Legion

JULY
1 Saturday Taco & Fish Fry Saturday 3-6 p.m. See ad in Centerfold.
4 Tuesday Independence Day Event:  See ad in Centerfold
12 Wednesday U.S. Consul: 9:30-10:30 a.m.
13 Thursday Auxiliary Meetings:  E-Board 10:30 a.m. - General 11 a.m.
25 Tuesday FMC: 10:30 a.m.
25 Tuesday Free eye exams: 2-4 p.m. - see ad in Centerfold or flyers at Legion

Weekly Activities
 Happy Hour Bar opens at noon daily. Happy Hour is from 3-6 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, 3-6 p.m. First Saturday of the month only tacos are also being served.
 Sunday - Kitchen closed. Grilled hamburgers & hotdogs, 12-3 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.  
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Thread Painters of Ajijic
by Susa Silvermarie

An Ajijic artist, Maria Lupita Vega Velázquez, has perfected 
a technique for handstitched thread painting. Known also 
as needle painting, painting with thread produces works of 
art on fabric. Almost all of what is online about thread art 
refers to creating with a sewing machine. Vega Velázquez, 
however, and her current local thread artist apprentices, 
create their art imagery through thread painting by hand. 
Combining long and short stitches in dense hand stitching, 
using a palette of thread colors in close proximity, they cre-
ate lifelike images with shadows and highlights and touch-
able texture. In the original work of these Ajijic artists, the 
threads thus mixed create depth and shadow to tell a story. 

Vega Velázquez has been recognized at the annual Feria 
Maestros de Arte, the Mexican folk and indigenous art 
show in Chapala, to which buyers and collectors come from 
around the world to purchase the highest quality Mexican 
art. Yet the thread art she is now teaching has rarely been 
recognized by the art supporters and promoters in her com-
munity of Ajijic. When I ask why, she quotes the proverb, 
“A prophet (artist) is without honor in his own country.” In 
this case, the quote might be more applicable regarding a 
female prophet (or artist) Sampler. Stitch art has tradition-
ally been viewed as women’s work, and as such, has been 
undervalued. The form has yet to receive the contemporary 
acknowledgement it well deserves.

In the past, Vega Velázquez explains, em-
broidery designs were often copied from 
shop to shop, and the skill level was such 
that designs were filled in with solid col-
ors rather than created as originals. But 
she has created designs and developed 
techniques that have not been seen before. 
Here is how the Feria Maestros de Arte 
describes her work: Her Mexican designs 
are individual and sophisticated. Her birds 
are often embroidered in silk to show their 
iridescence, each feather individually 
stitched. Her flowers are frequently so complicated and 
detailed that eight different colors may be discovered in 
one petal. Her techniques are of her own creation — totally 
unique, one-of-a-kind items, not to be seen anyplace else.

She has committed to teaching two six-month courses to 
local women for free. She feels an urgent desire to pass on 
as legacy the techniques she has originated, as she takes 

great pride in her artistic 
community and feels very 
strongly that this part of 
her culture must not be lost. 
The Lake Chapala Society 
has generously offered the 
use of their Ken Gosh Pa-
vilion and bought all the 
initial materials needed for 

the two courses. Presently, there are 20 women enrolled in 
the course. They meet on Monday, Wednesday and Friday 
at 4 p.m. at the LCS, and though the classes are in Spanish, 
English speakers are welcome

The first public exposition of the work of these Ajijic thread 
artists took place March 3 and March 4 at the Lake Chapala 
Society, and was a great success. When the second course 
ends next November, the thread art-
ists will seek a space for their final 
exposition. If you are able to help 
in any way, you may contact María. 
Lupita through the Lakeside Cre-
ations Women’s Coop on Ramon 
Corona, kitty-corner from the LCS 
entrance. It is time for this hidden 
original art of Ajijic to become a 
local public treasure.
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(Continued from Page 23: Phyllis Rauch)
Although our current road along the north shore was begun 
in 1950, Don Simon did not return to his former haunts, but 
set his sights on the new, more direct route to the city. Soon 
he switched from driving buses to trucks. The first one he 
remembers as being “evil as dirt.”  It was worn out within a 
year, but he continued to truck to the city until 1964.

During this time, he transported nearly all of the building 
materials for the developing neighborhood of El Chante, 
just east of town. This suburb has always intrigued me, with 
so many large, grand homes that have been deserted or at-
tended only by a caretaker for many years. It was during 
my visits with Don Simon that I learned a bit of El Chante’s 
history.

Traditionally, each house in Jocotepec had been construct-
ed from whatever was available locally: adobe mud, home 
made bricks, roof tiles, bamboo and woven petate mats. By 
using what was at hand, the buildings had been independent 
of the big city wares.

When the Guadalajara wealthy discovered the El Chante 
lakefront area and began building new, luxurious, weekend 
homes, nothing but the best would do. Don Simon trans-
ported all the roof beams, fancy tiles, cement, marble, wood 
and other materials required to build and decorate these 
homes, most of which are still pretty impressive today.

Years later, better highways to the mountains and the beach-
es made those destinations more appealing as weekend and 
vacation spots for Guadalajara’s elite. As they ventured far-
ther from the city and built new getaways, El Chante fell 
out of favor, even for the families who had built lakeside 
mansions.

It’s interesting to note that El  Chante reigned as the queen 
of elegant developments, long before the Chapala building 
boom of the late 1960’s. Here at Lakeside, we tend to think 
of Chula Vista and La Floresta as the area’s first upscale 
colonies. Having talked with Don Simon, I realized that his 
work allowed El Chante to blossom decades before the bet-
ter roads made possible the construction of the other Lake-
side neighborhoods.

The days of El Perico held special memories for our hero, 
because after he retired from truck driving, he returned to 
his now updated buses, collecting fares and selling tickets, 
By then his grown sons were the drivers and had taken over 
the business. Today the entire Cuevas Ibarra fleet numbers 
20 full size buses and 20 mini-buses. Don Simon finally got 
off the bus in 1998 at the age of 94.  “After they put in the 
pacemaker, I decided it was time to stay home.

(Continued Next Month)

MORNING BELLS
By Michael Warren

 White birds wheel through the sound of bells
 early in the morning 
 as the world awakes
 to yet another chant of days
 and my soul sets out on its journey 
 now and forever alone, seeking to find
 a moment of perfection in the bells –
 my soul, O my soul is a white bird
 wheeling through the sound 
 of sweet bells chiming
 early in the quiet 
 green morning.
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June 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.
June 7
July 12

August 2
September 13

October 4
November 8
December 6
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Avocado Growers Not
Sweating Over NAFTA

If there is one sector of the Mexican economy that’s not worried 
about a renegotiation of NAFTA, it’s the avocado industry. The 
fruit, also known as “green gold,” has become a huge export crop, 
with 77% going to the U.S. Those exports hit a record 1.022 bil-
lion tonnes last year, and went to 31 countries.

The avocado has become so big that its export value has now sur-
passed oil in importance, according to Economy Secretariat data. 
While exports of “black gold” — petroleum and petroleum prod-
ucts — left Mexico with a trade deficit of US $13 billion, the 
green variety generated a $2.22-billion surplus.

Avocados were shipped to 22 international destinations, but the 
principal ones were the U.S., Canada, Japan, El Salvador and 
France, which represented 95.7% of the market and a value of 
U.S. $213.64 million. The U.S. led the way by taking 80.9% of 
those exports, up 19.2% compared to January 2016, but other 
markets saw some big increases. Canada’s imports of Mexican 
avocados soared 96.7%, France’s by 98.3% and Japan’s by 23.5%. 
During all of 2016, avocado exports were valued at $2.227 billion, 
up 19%.

Meanwhile, new markets are being opened in Europe and Asia. 
Exports to Germany and Holland last year soared by 237% and 
283%, respectively. The Arabian Peninsula is another target mar-
ket. A Mexican delegation traveled there recently to try to estab-
lish an air freight connection. Shipping by sea takes more than 40 
days and the fruit won’t last that long, said one producer. Avocado 
exports rose 24.4% in January.

For growers, the avocado produces a very attractive financial re-
turn compared to corn, but they must wait at least five years be-
fore they see it. A hectare of avocados can generate up to 600,000 
pesos (US $30,000) a year, far more than a hectare of corn, which 
will bring in just 24,000 pesos. But the producer won’t see any 
fruit from the avocado trees until about the fifth year, at which 
time the harvest will be about 50 fruit. The number rises to 150 in 
year six and 300 in year seven.

The trees can be grown at sea level and up to 2,500 meters but do 
best at the higher elevations, between 800 and 2,500 meters. The 
wait to harvest hasn’t deterred producers, who are now clearing 
more land for avocado orchards. A study by the National Autono-
mous University found that 45,000 hectares of Michoacán for-
est land was logged and converted to orchards between 1974 and 
2011.

Avocado Pound Cake
Makes two 9x5-inch loaves

Ingredients:
3 cups all-purpose flour
1/2 cup yellow cornmeal
1/2 t salt
1 1/2 t baking powder
1 1/2 t baking soda
3/4 cup (1 1/2 sticks) unsalted butter, softened
3 cups granulated sugar
1 cup plus 2 T ripe mashed avocados
4 large eggs
2 t pure vanilla extract
3/4 cup buttermilk

Preparation:
Place a rack in the center and 
upper third of the oven and pre-
heat to 350 degrees F. Grease and 
flour two 9x5-inch loaf pans and 
set aside.

In a medium bowl, whisk to-
gether flour, cornmeal, salt, bak-
ing powder, and baking soda. Set 
aside.

In the bowl of an electric stand 
mixer fitted with a paddle attachment, beat butter and sugar 
on medium speed until light and fluffy, 3 to 5 minutes. Add 
avocado and beat for another 2 minutes. Stop mixer and 
scrape down the sides of the bowl as necessary.

Add eggs, one at a time, beating on medium speed for 1 
minute after each addition. Stop the mixer and scrape down 
to make sure everything is thoroughly mixed. Beat in va-
nilla.

With the mixer on low speed, add half of the flour mix-
ture. Beat until just incorporated. Add the buttermilk and 
the remaining flour mixture. Beat until just incorporated. 
Remove bowl from the stand mixer, and finish incorporat-
ing the batter with a spatula.

Divide the batter between the pans and bake on alternat-
ing racks for 30 minutes. After 30 minutes, rotate racks and 
bake for another 15 to 25 minutes, or until a skewer inserted 
in the center comes out clean. Let cool in pans for 20 min-
utes before inverting onto a wire rack to cool completely. 

Cake will last, well wrapped, at room temperature for up to 
4 days.

(Continued on Next Page)
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Hot and Crunchy Avocado Fries
Serves 4

Ingredients:
3/4 cup panko breadcrumbs
2 T ground flax
1 t mild chili powder
1 egg
2 avocados
Vegetable oil cooking spray
Salt
Hot sauce

Preparation:
Heat oven to 400°. In a bowl, combine 3/4 cup panko bread-
crumbs, 2 tablespoons ground flax and 1 teaspoon mild chili 
powder. In another bowl, whisk 1 egg. Cut 2 peeled avoca-
dos into 16 wedges, dip wedges in egg, press into bread-
crumb mixture and transfer to a baking sheet. Coat with 
vegetable oil cooking spray. Bake until outside is crispy, 10 
to 12 minutes. Season with salt and drizzle with hot sauce.

Chile-and-Olive-Oil-Fried Egg with 
Avocado & Sprouts

2 servings

To cook the perfect olive oil–
fried egg, make sure the skillet 
is really hot.

Ingredients:
1 cup sprouts (such as sun-
flower, radish, or alfalfa)
1 t fresh lime juice
Kosher salt, freshly ground pepper
2 T olive oil
2 large eggs
Crushed red pepper flakes
2 sprouted grain tortillas or flatbreads
Hot sauce (for serving)
1 ounce feta cheese
Avocado slices and lime wedges (for serving)

Preparation:
Toss sprouts with lime juice in a small bowl; season with 
salt and pepper.

Heat oil in a medium skillet over medium-high. When oil 
is hot, crack both eggs into skillet and season with salt and 
pepper. Oil should be bubbling around eggs from the start. 
Cook, rotating skillet occasionally, until whites are golden 
brown and crisp at the edges and set around the yolk (which 

should be runny), about 2 minutes. Add red pepper flakes to 
oil and remove pan from heat.

Meanwhile, heat tortillas over a gas burner until just warmed 
and slightly charred in spots (or warm in the oven or a toast-
er oven).

Mound sprouts on tortillas and top with fried eggs. Spoon 
chile oil from skillet around and drizzle with hot sauce. 
Crumble feta over, and serve with avocado slices, lime 
wedges, and more hot sauce.

Avocado-Lime Ice Pops
Makes 6 servings

Ingredients:
2 avocados, pits removed
1 cup (packed) mint leaves
½ cup fresh lime juice
½ cup simple syrup
Pinch of kosher salt
Special Equipment: Six 3-ounce 
ice-pop molds

Preparation:
Scoop avocado flesh into a blender; add mint, lime juice, 
simple syrup, and salt and purée until smooth. Divide 
among ice-pop molds and insert sticks. Freeze until solid, 
at least 2 hours.
Do Ahead: Ice pops can be made 1 week ahead. Keep fro-
zen.

Avocado-Chocolate Pudding
6 servings

Ingredients:
2 large avocados, pits removed
1 vanilla bean, split lengthwise
¾ cup unsweetened cocoa powder
½ cup pure maple syrup
¼ cup agave nectar
¼ cup (or more) fresh orange 
juice
½ t kosher salt
1½ cups heavy cream (optional)
¼ cup cocoa nibs and/or chopped hazelnuts

Preparation:
Scoop avocado flesh into a blender and scrape in vanilla 
bean seeds; reserve pod for another use. Add cocoa powder, 

(Continued on Next Page)
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(Continued from Page 33: Tuck in Your Napkin)

maple syrup, agave nectar, orange juice, and salt and blend 
to a coarse purée. With motor running, gradually stream in 
¾ cup hot (but not boiling) water; blend, adding more or-
ange juice as needed, until smooth and creamy.

Divide pudding among eight 4–6 oz. ramekins or small 
bowls and chill (uncovered) at least 2 hours. Just before 
serving, whip cream in a medium bowl to soft peaks and 
spoon over pudding, if desired; top with cocoa nibs and/or 
hazelnuts.

Do Ahead: Pudding can be made three days ahead. Cover 
and chill.

Avocado Toast

Ingredients per serving:
Cucumber
Fresh lime juice
Crushed red pepper flakes
Salt and pepper
Sourdough bread
Tahini (paste made from 
ground sesame seeds)
Avocado
Olive oil

Preparation:
Season thinly sliced cucumber with fresh lime juice, crushed 
red pepper flakes, salt, and pepper. Spread toasted sour-
dough bread with tahini and top with smashed avocado; sea-
son with salt and pepper. Top with cucumber and a drizzle 
of olive oil.



-35-

Harry Edsel Smith of Albany, New York: Born 1903, Died 
1942. Looked up the elevator shaft to see if the car was on 
the way down. It was. 

London, England: Here lies Ann Mann, who lived an old 
maid but died an old Mann. December 8, 1767.

Ribbesford, England: Anna Wallace. The children of Israel 
wanted bread, And the Lord sent them manna. Clark Wal-
lace wanted a wife, and the Devil sent him Anna. 

Ruidoso, New Mexico: Here lies Johnny Yeast. Pardon him 
for not rising. 

Uniontown, Pennsylvania: Here lies the body of Jonathan 
Blake, stepped on the gas instead of the brake. 

Silver City, Nevada: Here lays The Kid, We planted him 
raw. He was quick on the trigger, but slow on the draw. 

A lawyer’s epitaph in England: Sir John Strange. Here lies 
an honest lawyer, and that is Strange. 

John Penny’s epitaph in Wimborne, England: Reader, if 
cash thou art in want of any, dig 6 feet deep and thou wilt 
find a Penny. 

Hartscombe , England: On the 22nd of June, Jonathan Fid-
dle went out of tune. 

Anna Hopewell’s grave in Enosburg Falls, Vermont: Here 
lies the body of our Anna, Done to death by a banana. It 
wasn’t the fruit that laid her low, but the skin of the thing 
that made her go. 

1880s Nantucket, Massachusetts: Under the sod and under 
the trees, lies the body of Jonathan Pease. He is not here, 
there’s only the pod, Pease shelled out and went to God. 

In a cemetery in England: Re-
member man, as you walk by, as 
you are now, so once was I. As I 
am now, so shall you be, remem-
ber this and follow me. To which 
someone replied by writing on 
the tombstone: To follow you I’ll 
not consent,  until I know which 
way you went.

Is it warm enough yet?
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Monday-Friday:  9 a.m. to 3 p.m. full menu including breakfast        Saturday: 9 a.m. to 12 p.m.    Sunday: Closed
Monday-Friday:  3 to 5 p.m. limited menu

2 eggs $60
2-egg omelette $60
3-egg omelette $65
Chilaquiles w/beans $52

w/egg $58

Enchiladas Suizas (4) $65
Huevos Rancheros $53

w/meat $59
McLegion sandwich $35
McLegion sandwich w/cheese $41

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 ham, bacon, sausage, hash browns, home fries, grits or frijoles, toast, biscuit, tortilla (corn/flour).Substitute fruit add $10.

Bowl of gravy $12
One egg $13
One hotcake $18
Toast or biscuit $18
Hashbrowns, home fries, grits $18
Bacon, sausage or ham $26
Oatmeal & toast $33
Croissant $40
Fruit & yogurt $55

Á LA CARTE
Waffle w/fruit & whipped cream $55
French toast $40

w/meat $54
Two (2) biscuits & sausage gravy $46
   ½ order $40
Breakfast burritos with frijoles $40

w/sausage or bacon $46
Two (2) quesadillas $26

w/meat $32
LUNCH & AFTERNOON FARE (served after 12 noon

TOASTED SANDWICHES
Club $66
Bacon lettuce & tomato $53
Grilled cheese $46
Grilled ham & cheese $48

Jumbo Croissant Sandwiches $66
Your choice of tuna, chicken or egg salad, ham & cheese, with or without lettuce & tomato or vegetarian with avocado & cheese.

Served with potato chips, vegetable sticks. Substitute French fries add $10
SANDWICHES
Tuna $53
Chicken $53
Egg salad $53
Ham & cheese $53
½ Sandwich & cup of homemade soup $53
½ Sandwich with green salad $48

FROM THE GRILL (Served with chips. French fries add $10)
Hamburger $53
Cheeseburger $60
Bacon cheeseburger $66
Grilled chicken sandwich $53
   w/cheese or bacon $60
Veggie burger $48
Jumbo hot dog $53

w/cheese, chili or sauerkraut $59
Fish sandwich $53

ENTREES

Ground beef steak w/onions & gravy $80
Chicken fried steak w/onions & gravy $80

SOUP OF THE DAY & SANDWICHES
Bowl of soup $40
Cup of soup $29
Chef salad $75
Green salad w/grilled chicken $75
Green salad w/chicken & cheese $80

SIDES
Mashed potatoes $18
Baked potato $30
French fries $30
Potato salad (when available) $24

PASTA (served with salad or steamed veggies)

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

Restaurant Hours:

BEVERAGES
Coffee $20
Milk or Tea $20
Juice large $25
Juice small  $20
Hot chocolate $26
Soda $20
Ask the Waiter About Daily HOMEMADE DESSERTS

and frozen meals to go
All prices include mandatory IVA. The American Legion Post #7 thanks you for dining with us

WEEKLY SPECIALS
MONDAY: Chili Relleno w/Cheese Enchilada or Crispy Beef Taco  $70
TUESDAY: Filet mignon $115
WEDNESDAY: Lasagna (meat or vegetable) $65
THURSDAY: Chicken Cordon Bleu $75
FRIDAY: Fish Veracruz (breaded or garlic) $75
SATURDAY: Fish fry on patio - 3 to 6 p.m.
SUNDAY: Grilled hamburgers & hot dogs on patio - 12 to 3 p.m.

SENOR SPECIAL $30
1 egg, 1 hotcake or biscuit, 1 sausage or bacon






