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Corner

Friends and Legionnaires,

Great Independence Day event on 
the 4th of July. Thank you to all in-
volved organizing and setting this 
up — great job! I also want to thank everyone that attend-
ed; bought tickets early — we appreciate your continued 
support. Please check out the Activities Corner (Page 27) 
to learn about all of our upcoming events. Make sure you 
buy your tickets 
early, we almost 
always sell out. 
Our events and drink prices are much more affordable than 
most here at Lakeside. Our next big holiday is Labor Day 
September 4, so mark your calendars. You do not want to 
miss out on this event! 

We had our TV raffle drawing at 
the Independence Day event. I 
bought raffle tickets like everyone 
else to support the Legion but did 
not expect to win. So, I am leaving 
the TV at the Legion until a new 
one is purchased. My plan is to ei-

ther auction it off or sell it and donate the proceeds back to 
the Legion. 

My Adjutant, Vince Britton, has dis-
tributed Legion surveys and is in the 
process of analyzing them. We are 
going to use this information to im-
prove how we do things here at the 
Legion. Our hope is to improve the 
facility and keep our customers com-
ing back for more. We also want to 
continue to keep our members happy 
and renewing their membership. Thanks to all of you that 
took the time to fill them out.   

There is a shortened version of the survey should you wish 
to continue giving input to us — see staff, kitchen or bar 
to get your copy. Then place it into the locked box on the 
wait-staff counter. All surveys will go to the FMC (Facility 
Management Committee) for consideration. 
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Renew your 2018 membership early 
and get your free Legion ball cap!

Thank you,
Tim Stern
Commander
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(Information is taken from 
Internet sources and Dan Williams)

The Invasion of Grenada
The invasion of Grenada in late 1983 can be seen as a small 
part of the rivalry between the U.S. and Cuba during the 
Reagan years. A bloody coup in Grenada, along with a per-
ceived threat to American students on the island provided 
the U.S. with an excellent excuse to eliminate a Marxist 
regime allied to Fidel 
Castro’s Cuba. 

Causes of Conflict
The U.S. invasion of Gre-
nada and the toppling of its 
Marxist government can 
be seen as part of a greater 
regional conflict. This con-
flict involved the U.S. and 
its Central American and 
Caribbean allies on one side 
and Fidel Castro’s Cuba, 
the Sandinista government 
of Nicaragua and various 
Marxist guerrilla armies on 
the other. President Reagan and his administration were 
concerned that the Marxist government of Prime Minister 
Maurice Bishop was allowing Cuba to gain undue influence 
in Grenada, specifically by constructing a military-grade 
airport with Cuban military engineers. On October 13, 
1983, the Grenadian Army seized power in a bloody coup. 
The severity of the violence, coupled with Coard’s hard-line 
Marxism, caused deep concern among neighboring Carib-
bean nations, as well as in Washington, D.C. Also, the pres-
ence of nearly 1,000 American medical students in Grenada 
caused added concern. However, along with concern, came 
opportunity. With President Reagan’s worldwide efforts to 
confront what he viewed as the threat by the Soviet Union 
and other Communist countries (such as Cuba), the turmoil 
in the Caribbean provided a timely excuse to eliminate a 
Marxist government and give Fidel Castro a black eye. It 
should also be noted that on October 23, 1983, American 
foreign policy and pride suffered a terrible shock when a 
Muslim suicide bomber destroyed the Marine barracks in 
Beirut, killing 240 U.S. Marines. A successful campaign in 
Grenada would prove helpful in alleviating the pain of that 
setback.  

In the early morning of October 25, 1983, the U.S. invad-
ed the island of Grenada. The initial assault consisted of 

some 1,200 troops, and they were met by stiff resistance 
from the Grenadian army and Cuban military units on the 
island. Heavy fighting continued for several days, but as the 
invasion force grew to more than 7,000, the defenders either 
surrendered or fled into the mountains. Scattered fighting 
continued as U.S. troops hunted down stragglers, but for the 
most part, the island quickly fell under American control. 
By mid-December, U.S. combat forces went home and a 
pro-American government took power. 
 

Consequences of Conflict
1. The Marxist, pro-Cuban governments of Bishop and 
Coard were eliminated and a regime friendly to American 
interests took over.
2. The Reagan Administration proved willing to use force 
to combat what it considered hostile governments in the 
area.
3. America’s European allies expressed disapproval of the 
unilateral invasion of Grenada.
4. The invasion sent a message to Cuba and Nicaragua that 
they could only go so far in exporting revolution in Central 
America and the Caribbean without provoking an American 
military response.

As a result of the Cuban defeat in Grenada, Colonel Pedro 
Tortolo, who was the commander of Cuban military person-
nel on Grenada when the U.S. forces invaded, was court-
martialed and sent to Angola as a private, along with most 
of his Grenada command. 

Casualty Figures:
U.S.: 19 dead (officially).
Grenada: 49 dead and several hundred wounded.
Cuba: 29 dead and over a hundred wounded.

Unique Facts or Trends: 
This information is the opinion of the History Guy regarding 
this conflict.
1. This was the first “war” between the U.S. and Cuba. 
Though some would say that the Bay of Pigs Invasion of 
1961 could fall into that category, we do not count the Bay 
of Pigs in the category of an “official” shooting war or con-
flict.
2. Grenada was America’s first military victory since well 
before the Vietnam War.
3. This was the first time since before WW II that an avowed 
Communist/Marxist government had been replaced with a 
pro-Western one. It should be noted though, that some gov-
ernments which the U.S. and her allies claimed were com-
munist (like the Arbenz government of Guatemala and the 
Mossadegh regime in Iran) did fall due to covert American 
(CIA) action. Again, we do not count them since they did 
not officially proclaim allegiance to the communist ideol-
ogy or become overt allies of other communist nations.
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Daytripping to Izamal,
Yucatán Magical Town

By Lynda & Lawrie Lock

We really enjoy road trips, short or long — it’s all about the 
adventure.

Izamal is a Pueblo Mágico, or magical town, three hours 
north of our home on the Caribbean side of Mexico, and just 
a bit south of Mérida on the Yucatán Peninsula. There are 
two exits available for Izamal from the toll highway 180D 
that runs between Cancún and Mérida. One is the well-trav-
eled, well-signed route that is closer to Mérida. The other 
exit is closer to Valladolid, turning on to a narrow country 
road and winding through three very small pueblos, Kan-
tunil, Sudzal and Juan Pablo. The road is sprinkled with a 
number of infamous Mexican speed bumps, or topes. It’s an 
interesting, albeit slower, drive via this route.

Izamal is a quiet old colonial town featuring buildings that 
are painted a charming egg-yolk yellow. The huge Monas-
tery of Izamal in centro is undergoing a massive restoration 
with state, federal and UNESCO money. During the time of 
the Spanish conquest of Yucatan (1527-1547), Izamal was 
one of the largest and most beautiful cities on the peninsula. 
Upon the flattened area the new monastery and church were 
erected, standing high above the town of Izamal.

On one of our first road trips here a local resident offered 
us an interesting and spontaneous tour of the monastery for 
a small fee, then it was time for lunch. We were starving. 
About a block off the city square we noticed the inviting 
entrance of Restaurante Kinich.

Inside the cool, palapa-covered interior, enticing smells em-
anated from the kitchen. In one corner of the restaurant two 
ladies sat on low wooden stools, making corn tortillas by 
hand in the traditional manner with a very hot wood-burn-
ing fire. The fresh, hot tortillas were served with yummy 
Mayan and Yucatecan specialties.

After lunch, it was my turn to drive. My navigator and I got 
into a heated discussion while searching for the barely and 
rarely marked route out of Izamal in the direction of Val-
ladolid. Knowing I was right, I turned right and drove along 
the narrow, one-way streets only to discover that we were 
hopelessly lost in another small village north of Izamal.

Then the car began to signal insistently  that we were low 
on fuel. Ping. Should we turn here? Ping. Should we turn at 
that corner? Ping. Let’s try this road. And, by the way, just 
how many times will the car ping us before we run out of 
gas?
Our long-suffering passengers happened to have a smart-
phone with GPS. John keyed in Izamal and Valladolid. A 
miracle happened; the GPS knew exactly where we were 
and where we were going. In short order we were sorted 
out and headed back towards town and a gas station. I think 
we need a GPS for future road trips. But then again, explor-
ing a new route and getting lost is half of the fun of such a 
trip, arguments and all. Unless, of course, the darn car needs 
fuel, then getting lost is a bit of a pain.
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Hector the Mask Man

Hector Hernández Martínez is the proprietor of Hector’s Art 
Gallery, an unusual shop in Riberas del Pilar, right across 
from the 7-Eleven, and right beside two thrift shops. This is 
handy for Hector, who is a self-confessed 
collector of other people’s castoffs: bro-
ken mirrors and watches, mismatched ear-
rings, beads and feathers. 

I first met Hector on a visit to the bazaars 
next door; outside his shop two larger than 
life ceramic Colima dogs stood sentinel. 
They attracted the attention of my shop-
ping companion, who purchased them, 
took them home, and named them Hector 
and Harriet. 

Inside the shop were more ceramic pieces, 
Mayan statues and typical copies of Pre-
Hispanic art, plus counters of jewelry, 
original paintings and a wall of the most 
unusual Mexican masks I had ever seen. 

I was intrigued by the artist/owner who is 
the kind of man who likes to discuss things 
with his customers, sharing his personal 
philosophy which can be summed up as 
follows: “when you are good to people, 
people are good to you.” I became a regular 
visitor and recently dropped in to interview 
Hector and try and find out who is he and 
where he’s from.

“I’m originally from Ocotlán,” he told me, 
“but I lived in the U.S. I went there to see one of my sisters 
and stayed for 20 years, I returned to see another sister who 
lives here at Lakeside. I’ve been here for 15 years now.” 
Hector studied English up north and speaks it so well he be-
came a translator for expatriates after his return to Mexico. 
He also worked as a gardener and house painter, but his true 
vocation is his art.

“I started doing art at home, painting small boxes and clay 
figures. A lady took my work up north with her and sold 
some. She told me people liked my things.”

Hector’s goal became owning a shop. At age 50, that dream 
became a reality; he opened his doors and began selling 

necklaces, bracelets and earrings hand made from shells and 
seeds. Two years ago he got the idea of creating masks from 
recycled objects. The ceramic bases for the masks which 
are made for him by an artisan in Chapala; then he takes all 
sorts of decorative bits ranging from shoe and belt buckles 
to cameos, and incorporates them into unique masks that 
come in four sizes. They are very reasonably priced, start-
ing as low as $300 pesos and going up to $700 for the extra-
large ones. “I used to do six to 10 at one time, now I prefer 
working on only three or four.” They usually take about a 

week to complete.

A mask maker from Guadalajara once 
paid him a visit and suggested Hector 
make masks for him to resell at triple the 
price. Hector said “no”. He likes knowing 
his customers personally and enjoys the 
fact that some of them start collections of 
his work. “Sometimes they fight over who 
gets to buy which mask,” he chuckled.

Hector lives in Chapala and supports five 
Chapala artisans by selling their ceram-
ic pieces in his shop, but gets frustrated 
when some of these suppliers are unreli-
able. He also represents two painters and 
takes joy in helping promote artists. He 
has four children, aged five years to 15, 

and proudly told me that his seven-year-
old daughter wants to be “a famous artist.”  
“I encourage my children to do art but tell 
them they need to have other skills to make 
a living.” 

Hector is completely self-taught. In addi-
tion to making jewelry and masks, he re-
pairs things that are broken. I took him a 
silver ring that used to be set with a single 
pearl but on a trip to Portland in June, the 
pearl fell out. Hector had the solution: a 

fire opal, which is actually an improvement.

Hector confesses to having a problem with being organized. 
His workbench is littered with glitter; his current goal is not 
expansion or a change in artistic direction, but cleaning up 
his studio. But don’t be frightened off by the clutter. He has 
an eye for minute detail in spite of appearances. “I am very 
neat at the same time,” he said. I think he means he pays at-
tention to minute detail in the midst of creative confusion.

I urge you to pay Hector a visit. Next time I do, I’ll take 
along my broken antique candlestick and see if it can be 
repaired. Besides, I have my eye on one of the four masks 
he’s currently working on!  And I’d better hurry. 
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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 2017-2018
President - Anita Wikum 

1st Vice - Georgina Pumiglia
2nd Vice - Cindy Thompson
Secretary - Sharon Ottsman
Treasurer - Sharon Ottsman 
Historian - Sharon Ottsman

Chaplain - Georgina Pumiglia
Sergeant at Arms - Susy Real 

Executive Committee:
Sharon Munns
Peggy Graves
Betty White 

I Want a Woman Who 
Shows Some Wear

By James Tipton

Sensuality in the young is rare—
When hormones, not soul, hold body hostage.
I want a woman who shows some wear.

I like the way those babes toss back their hair
And buck like wild horses through the sage,
but sensuality in the young is rare.

Who do I want for a first-rate affair?
Erotic wisdom really comes with age.
That’s why I like a woman with some wear.

I want curled with me in a sofa chair
A seasoned goddess from the Golden Age.
(Sensuality in the young is rare.)

Her sense of presence moves the subtle air
Around her, her lips attracting homage.
I like a woman who shows some wear.

Old Time has not been able to impair
A bit her loveliness, her deepest image.
Sensuality in the young is rare—
I prefer a woman who shows some wear.  

Renewing a US passport
When you renew your U.S. 
passport at the American 
Legion 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 hav-
ing 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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Lighten UP
by Marianne Carlson

Lakeside is very lucky to have 
a weight loss “support group” 
available for those of us who 
need to shed a few pounds 
or just want to maintain our 
weight, but need/want some 
support from others to help us 
along. 

Weight Watchers had a pres-
ence in Ajijic until March 
2014, when they decided 
it wasn’t worth their while 
to continue meetings here. Those of us who had become 
friends and enjoyed attending the group decided to form our 
own group. We call is Lighten UP. While WW was helpful, 
and I met some very nice people, it centered on being on 
their diet plan. Lighten UP does not recommend one weight 
loss plan over another — you select what works best for 
you — and, as you probably know, there are loads of such 
plans out there.

Our common goals at Lighten UP are:
• First and foremost, to help us maintain a healthy life-

style 
• Provide motivation and encouragement to eat healthy, 

well-balanced meals and snacks
• Help us to stay accountable and on course
• Provide guidance, advice and information
• Listening to us when we’re feeling down and doubtful
• Providing friendship 
• Help us feel that we are part of a team and that we are 

not alone
• Help us to overcome our fears
• Share and enjoy our experiences and successes

The group decides on the topics for meetings. We discuss 
such things as:

• Diet
• Exercise
• Motivation
• Goal setting
• Progress tracking
• Cooking/sharing recipes/where to shop
• Physical issues that make weight loss more difficult
• Emotional support/sharing the journey
• Vitamins, minerals
• Special speakers occasionally
• and many more subjects

Our facilitator, James, is funny, informative, and always 
comes prepared — you’ll love him. And, he sends out a 
weekly newsletter, outlining what we talked about that 
week. I keep them and to use as a resource when I want to 
refresh my memory about one of the subjects.

AND MEN, THIS GROUP IS NOT JUST FOR WOM-
EN. Feel free to come to a meeting and check it out for 
yourself. 

I look forward each week to Lighten UP and credit them 
with helping me through one of the most difficult times in 
my life. I recently had bariatric surgery to fast-track my 
weight loss of 40 kilos, so I could have a hip replacement. 
The support through the surgery, being there for me during 
the year I was in constant pain and couldn’t exercise or even 
walk but a short distance, was a huge part of my success. 
Thank you Lighten UP.

Lighten Up meets every Thursday 10 a.m. at La Bodega 
Restaurant in Ajijic. The cost is $75 pesos or you can 
purchase 5 or 10 week discount cards. Weigh in or not 
— your choice. Then, before the meeting starts, grab a 
great cappuccino and maybe a fruit plate to enjoy dur-
ing the meeting. Any questions can be directed to light-
enupajijic@outlook.com. Hope to see you there.
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   Adjutant Notes

Renew Your
Membership for 2018!

It’s not the price you pay for 
membership, it’s the price you 

paid to be a member!

That’s right we are ex-
cepting dues for the 2018 
membership year, if you 
are a 2017 member your 
membership runs out at 
the end of the year but 
you do not need to wait 
until then to renew. 

We have not received the 
2018 membership cards 

yet, but expect to have them by the time this August issue 
of the Roll Call hits the shelves. The delay was because Na-
tional redesigned the cards. If you joined or renewed for 
2018 and have not gotten your membership, card stop into 
the Legion, show your receipt, and pick yours up from the 
Duty Officer 10 a.m. to 1 p.m.

New members and renewals that 
signup/renew for 2018 before the 
end of September, receive a Post 
#7 American Legion hat in ap-
preciation for paying your dues 
early, helping us make our goal 
requirements assigned by Na-
tional — see the Duty Officer to 
get your Legion hat. 

Sorry I missed thanking Skip 
(Edwin Johnson) for volunteering as a back-up Duty Of-
ficer in last month’s Roll Call. Thank you Skip! 

In the past, I have always made myself available for what-
ever the Legion needed, but I’ve decided I need official days 
off. So, from here this time forward, consider Wednesdays 
and Sundays the Adjutant’s days off.

Thank you,

Employee & Volunteer 
of the Quarter 

Georgina Johnson
Volunteer of the quarter for a 
well deserved second time in a 
row for her tireless efforts, con-
stantly there when she is need-
ed, doing whatever is asked of 
her. Gina is our Post Liaison 
with the local government and 
is involved in many other as-
pects of the Legion. She has or-
ganized events and informative 
presentations. Thank you for all 
you do Gina! 

Luis Coteras 
This is Luis’s second time as 
the employee of the quarter. 
We rely on Luis and put a lot 
on his shoulders that is over 
and above what should be his 
responsibility as a waiter. We 
can rely on him to help the Le-
gion and customers, however, 
he is able without interfering 
with his job with no com-
plaints. A vital role he plays is 
in translating between Legion 
staff and employees. Luis has 

also translated for customers and members when he is able. 
Luis is a good man and likes to be helpful but this does not 
mean he should be taken for granted to translate for you. He 
is an attentive, friendly and loved member of our Legion 
employees. Thank you for all you do Luis! 
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Roll Call Staff
Publisher: American Legion Post #7
Editor/Computer Layout: Marianne Carlson
Proofreader: Jan Manning

Ad Sales: To Place an Ad: Contact Ricardo Thome 
Rodríguez  (332) 204-5714 cellphone, Vince Britton at 
vincebritton12@gmail.com or Marianne Carlson (376) 
765-7485, mariannecarlson@gmail.com.

All articles MUST BE submitted by the 13th day of the 
month for inclusion in the next month’s Roll Call. Send 
to mariannecarlson@gmail.com. 

Locations Where Roll Call 
is distributed:

Ajijic
Casa del Waffle
Cugini’s Opus
Dental Express
Diane Pearl
Dona’s Donuts
Expert Dry Cleaners
Fonda Doña Lola
Intercam
LCS
Mi Mexico
Min-Wah
Perry’s Pizza
Pinturas Prisa
Simply Thai

San Antonio
iShop Mail
Licores Paz
Mario’s Restaurant
Mariscos Lety
New Look Studio
Sunrise Restaurant
Tony’s Meat Market

Chapala
American Legion
Arbol del Café
Delicias Restaurant
Ferreteria Cuevas
Viajes Ajijic

An Unlikely Friendship
They were quite the pair 
— she, a beautiful young girl 
with a bright, white smile; 
he, a homeless veteran with 
a scraggly beard and weath-
ered face. Their friendship 
started out slow. The girl 
— who remains unidentified 
— began saying “hi” to Tony 
as she traveled to and from 
her workplace. Soon enough 
they were having small 
conversations and then regular talks and periodic lunches. 
“Tony tells me about his war stories, loved ones, and who 
should win the Super Bowl,” she wrote in a post on Reddit. 
“I tell Tony about my problems, loved ones, and how I don’t 
really care who should win the Super Bowl.”

From an outsider’s point of view, it seemed the young girl 
was offering the old, lonely man an ear. But the friendship 
was reciprocal. Recently, the girl went through a difficult 
period emotionally, and Tony reportedly helped her navi-
gate those tough personal choices. 

One day she was walking around feeling sorry for herself 
when she felt a tap on her shoulder. She turned to find Tony 
giving her a concerned look. He had something for her, he 
said. “From his Army jacket, he pulls out a watch head. 
Tony takes my hand and gently places the broken antique 
in my palm.” 

He went on to say: “I don’t have much, but I wanted you 
to know that you have done what many others would not, 
simply by being my friend.” The girl said she realized that 
when you extend yourself to those in need: “You get back 
not only what you gave, but infinitely more”.
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when you replace the pad into the holder, the friction 
between it and the pad in the cap causes the carbon 
molecules to shift — giving a fresh cleaning surface 
every time. 

BANDI Wear: Adjustable 
Pocketed Belts
Starting at $32
Founders Bev Perrea and Beth 
Koenig spent a year and a half 
developing this flattering, modern 
fanny pack. BANDI folds over on 
itself to form a low profile pocket, 
without the bulk of zippers or 
snaps. Tuck a cell phone, ID, and 
cash inside the generous interior. (The larger BANDI even 
fits a passport.) For keys or coins, a smaller side pocket is 
just right. The soft spandex knit is comfy with an adjust-
able glide for a fast, snug fit. Whether you’re running er-
rands, or actually running or exercising, BANDI is made to 
stay put. Wear BANDI under your clothes or over. Use it a 
security belt while traveling, and even keep it on through a 
metal detector (as long as you aren’t carrying keys!).

Brush on Block
$25
Brush on Block is a 
brush-on sunscreen 
that’s easy to apply and 
nourishes your skin with 
botanical ingredients. 
Leading skincare figure 
Susan Posnick designed 
this SPF 30 powder for the whole family — light, 
non-greasy, and perfect for on the go. It’s translucent 
so it can be used over or under makeup, and because 
there’s no tint, it’s great for anyone.

Dr. Fedorenko Organic Bug Stik/Sun Screen
Start at $13 or $14
Made in the USA with essential 
oils, herbs, and other botanical 
elements, no additives, harsh 
chemicals, or anything synthetic 
blended in. Just natural good-
ness, like calendula, vitamin E, 
and coconut oil. Each comes in a 
handy stick for easy application, 
and the packaging is biodegrad-
able, too. 
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The Grommet launches undiscovered products and helps 
them succeed. Grommets aren’t just things. Grommets 
are products with a purpose invented by people with sto-
ries. How do they decide which products and companies 
are “best?”  First, they must be true innovators. Second, 
they must have rich stories to share (often full of blood, 
sweat and tears). Third, they must be built on strong val-
ues.  Those values can include preserving a handcraft, solv-
ing a problem in a fresh way, creating jobs in a struggling 
or developing region, building a social or green enterprise, 
manufacturing in the USA, or inventing new technologies. 
Visit The Grommet — www grommet.com

Peeps: Carbon Eyeglass Cleaner
$14.95; 2 or more $13.95 each
Get your glasses cleaner 
than cloths and sprays with 
this carbon eyeglass cleaner. 
Peeps uses invisible carbon 
particles to repel dirt and 
leave your lenses crystal 
clear. It’s actually the same 
technology used by NASA to 
clean aboard the Space Station, because carbon helps 
repel dirt. First, use the natural bristle brush to dust 
off any bigger particles. Then clean off oils with the 
two facing carbon pads — they sandwich each lens 
and clean it on both sides. The shape is designed to 
reach even dirt that builds up in nooks and crannies. 
The pads are self-cleaning, too. While in the case, the 
friction between the pads causes the carbon molecules 
to shift, creating a fresh cleaning surface each time.

SmartKlear: Carbon Device Cleaner
$14.95; 2 or more $13.95 each
Needless to say, we use and take our phones every-
where. All that travel and touching makes them a 
breeding ground for bacteria. SmartKlear’s all natu-
ral antibacterial formula will get rid of your phone’s 
sneaky biosphere. Smart-
Klear’s carbon cleaning 
technology is actually 
used by NASA in their 
space station. After you’ve 
swiped the pad across the 
screen a few times, your 
screen will be clear. Then, 
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How Many of 
You Can Re-

member These?
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In Six Months, Market for
Medical Marijuana

A domestic market for medical marijuana will begin op-
erating in Mexico by the end 
of the year, a federal agency 
predicts. The Federal Com-
mission for Protection Against 
Health Risks (Cofepris) an-
nounced yesterday that that 
market is scheduled to open 
in six months, allowing busi-
nesses to import and sell cannabis-based products.

With the reforms to the General Health Law and the elimi-
nation of cannabis prohibition, patients that require such 
products are now free to import them. At the moment there 
are 243 individual [import] applications by patients.

One of those is nine-year-old Graciela Elizalde Benavides, 
from Monterrey, Nuevo León, who suffers from a type of 
epilepsy that provokes up to 400 seizures a day, leaving the 
child weak and sleepy. Despite her age, she doesn’t speak 
nor does she have the ability to move spontaneously and 
actively. After trying several treatments, Graciela’s parents 
found a last option in cannabidiol, or CBD, an oil extracted 
from cannabis. Research showed that treatment using the 
oil could prove successful in alleviating the girl’s violent 
epileptic episodes. The girl’s case was one of the first to 
bring marijuana’s legalization in any form to the forefront 
over 1-1/2 years ago.

It was observed that in six months, firms will be able to 
import and sell medical marijuana products in Mexican 
pharmacies, putting them within reach of consumers and 
reducing their cost. During the intervening six months the 
federal Health Secretariat will prepare regulations for the 
therapeutic use of cannabis.

Growing marijuana plants is to be considered in those regu-
lations but only for those interested in scientific research 
and not for commercializing cannabis by-products.

Mexico approved marijuana use for medical and scientific 
purposes in April, which has prompted a U.S.-based firm to 
open an office in the country. HempMeds, which produces 
cannabis-based products, officially inaugurated its office 
in Monterrey, Nuevo León in June. The market for medi-
cal marijuana in Mexico has been estimated to be worth as 
much as U.S. $5 billion.

Dreams Come True for
The Mixe Soprano

As a young girl, María Reyna González López used to sing 
in the hills around her town in the mountains of Oaxaca. To-
day, she sings in theaters in Mexico, has performed in Chile 
and may soon be off to New York.

González grew up in the Mixe indigenous community of 
Santa María Tlahuitoltepec. “I was a dreamy girl, and I al-
ways wanted to be famous despite the bad times, such as 
abuse in my family and a difficult economic situation. I sang 
and danced in the hills and mountains.”

At the age of eight, she began singing in a school choir and 
from that point knew she wanted to be a singer. One ob-
stacle was that she knew no Spanish: 63% of Tlahuitoltepec 
residents speak only the Mixe language so one of María’s 
first goals was to learn Spanish in order to be able to take 
singing lessons.

Her primary school teachers encouraged her in her dream 
and by the age of 12, she had created a small musical group 
with one teacher, who played the keyboard. Soon they be-
gan performing in restaurants. What she earned singing paid 
for finishing secondary school. Her parents had no way to 
pay it themselves.

As a 15-year-old, González decided she wanted to “stand 
out.” She didn’t want to live the same lives as the other 
women in Tlahuitoltepec “doing only housework.” It was 
then she decided to travel to Guadalajara, Jalisco, to live 
with a cousin. She worked as a maid, an experience that 
helped her learn Spanish.

One of her singing teachers at the time took note of her tal-
ent. “She sang well, but had nowhere to focus her potential,” 
said Joaquín Garzón, who began teaching González to sign 
Italian opera, realizing she had a soprano’s voice.

González is now 26 and studying at the Diocesan Superior 
School of Sacred Music of Guadalajara. She has also stud-
ied and researched her own heritage, incorporating it into 
her music.

Five years ago she uploaded a video to YouTube to celebrate 
her mother on Mother’s Day. Since her mother doesn’t speak 
Spanish, González sang a Mixe piece in an opera style. The 
video was seen by thousands of people, including an advo-
cate for indigenous women’s rights in the city of Oaxaca. 
That gave González her first opportunity to sing on a stage 
in her native state.

(Continued on Next Page)



After a successful pre-
sentation in the Juárez 
Theater where she 
sang opera in Mixe 
and Italian, she was 
called “the first Mixe 
soprano,” a name that 
has stuck with her 
ever since. The show 
opened the doors of 
other theaters: González has since performed in the capital 
cities of Mexico and Chile, and has received invitations to 
New York.

The Mixe Soprano is now recording her first album, which 
will include opera songs not only in the Mix language, but 
in Zapotec and Maya as well. Recording music in her na-
tive tongue was the biggest of her dreams and another that 
is about to come true for the dreamy girl from the Oaxaca 
sierra.

Rainforest Excursion Led to
New Parrot Find

An inadvertent encounter between a wildlife veterinarian and 
a group of parrots in the rainforests of the Yucatán peninsula 
led to the discovery of what appears to be a new species. 
Miguel Gómez Garza, a veterinarian who cares for wildlife 
seized by Mexican authorities, is also an ornithologist at the 
Autonomous University of Nuevo León (UANL).

It was during an excursion in a remote rainforest in 2014, 
that Garza heard an unusual bird call: a series of harsh, re-
petitive notes that were later compared to the call of a hawk. 
The source was a pandemonium of parrots with striking blue 
feathers under their wings. Both characteristics told Gómez 
that he was looking at a species of parrot never seen before. 
With help from officials, the researcher captured a couple of 
male and female specimens of the bird for further study.

Genetic analysis told specialists that the bird had evolved 
as a separate species only 120,000 years ago from a subspe-
cies called the white-fronted Amazon, perhaps as a result of 
climate change that created new habitats.

Gómez, along with colleagues in the U.S. and Poland, pub-
lished a paper in June in the scientific journal PeerJ, pre-
senting their findings and naming the new species Amazona 
gomezgarzai, also to be known as the blue-winged Amazon.
“This is, without a doubt, proof that we still live in a time 
of ornithological discoveries. We just have to keep . . . our 
eyes wide open,” Gómez told National Geographic maga-
zine. He and the team’s researchers estimate there are only 
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100 blue-winged 
Amazons in the wild, 
and they say the birds 
urgently need protec-
tion against defores-
tation and capture for 
the illegal pet trade.

Ornithology experts 
received the news 
with some skepti-
cism and expect the 
results of Gómez’ pa-
per will soon be peer 
reviewed. A parrot 
expert at the Ameri-
can Museum of Nat-
ural History in New 
York City said it might be a new species but she wanted to 
see genetic analysis of birds other than the two described 
in the study. An associate curator at The Field Museum in 
Chicago noted that the specific genes examined in the study 
are “very weak” for this kind of analysis. But the study’s 
authors declared that it would be unethical to capture more 
of the scarce species for study.

Tony Silva, an independent bird expert in Florida, is one of 
the co-authors of the paper. He told National Geographic 
that their “genetic study is the most complete ever,” and that 
the team felt “confident that the species will pass muster un-
der the scrutiny of science.” The birds were found near the 
community of Becanchén in the municipality of Tekax.

Guerrero Physics Whiz:
Education is Key

A young man’s curiosity for physics has taken him around 
the world but now he’s back in his native San Miguel Toto-
lapan, Guerrero, promoting science among children and 
teenagers. Cristóbal Miguel García Jaimes won fame in 
2014 by building a miniature particle accelerator, earning 
an entry in the National Science Fair of the National Au-
tonomous University of Mexico (UNAM) and a National 
Youth Award.

García has been known ever since as Chico Partículas, or 
The Particle Kid. His talent was acknowledged in 2015 by 
CERN, the European Organization for Nuclear Research, 
which invited him to its Large Hadron Collider — the 
world’s largest and most powerful particle collider — in 
Geneva, Switzerland.

(Continued on Page 14)
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(Continued from Page 13)
Now 21, García has been named one of the 200 Leaders of 
Tomorrow by the 
St. Gallen Sym-
posium, an event 
organized every 
year by the Inter-
national Students’ 
Committee (ISC), 
a team of students 
from the Univer-
sity of St. Gallen, 
Switzerland. The symposium aims to promote a debate 
among the decision makers of today and those of tomorrow, 
and is held annually in May.

Back in Mexico, the UNAM physics student knows there’s 
much to be done, particularly in his native Guerrero. “The 
state has been hard hit, we experience violence every day 
and it has become a priority issue. I come from [the region 
of] Tierra Caliente, a trouble spot, where there’s the oppor-
tunity to do more,” García told the newspaper Milenio.

Dozens of schools in his native San Miguel Totolapan closed 
in fear or protest last December due to the violence created 
by the criminal gang Los Tequileros. For García, the key is 
education. With that in mind he and schoolmates and rela-
tives have launched the Fundación Ciencia Sin Fronteras, or 
Science Without Borders, which seeks to obtain internation-
ally-funded scholarships for local youths. Funds are already 
coming from Germany.

Supporters of the foundation in that country “send 50 euros 
(US $54) a month for these kids, who then develop their 
projects.” “Guerrero has not participated in the National 
Computer Science Olympics for seven years, but we are 
preparing to send a team this year,” said the young leader. 
So far the foundation supports 35 indigenous children and 
teenagers directly, but some 150 more are supported indi-
rectly.

Many young people of Totolapan are getting their first inter-
action with a computer through García’s efforts: the founda-
tion accepts discarded machines, fixes them and sets them 
up with free software. The computers are then used to teach 
coding and programming.

Restless and inquisitive, The Particle Kid has already set out 
to develop another of his projects. He wants to bring togeth-
er ecologists and hoteliers belonging to the Association of 
Hotels and Tourist Businesses of Acapulco and create a sys-
tem that produces diesel fuel from the hotels’ waste. “. . . we 
would all win with this; we’re not harming the environment 
and in the end we can produce our own fuels organically.”

Michoacán’s Own Rum at
Risk of Disappearing

Tequila, beer and mezcal are the beverages most commonly 
associated with Mexico. But whoever heard of charanda?

Spreading the word about charanda is the goal of the city 
of Uruapan, the second largest in Michoacán, with its new 
Charanda Festival in an effort to promote the beverage.

Charanda is a kind of rum made only in Michoacán, and 
what sets it apart is the quality and sweetness of the sugar 
cane from which it is made, a result of it being grown in 
fertile soil at some 1,500 meters above sea level. Spring 
waters in the area also add a singular touch to the resulting 
liquor, which earned a protected designation of origin from 
the Mexican government in 2013.

Introduced by Spanish colonists, charanda, known then 
as chiringuito, saw a slow but steady local expansion. In 
the mid-1800s, a distillery named after some hills on the 
outskirts of Uruapan, called Cerro de la Charanda, began 
operations. The name charanda comes from the Purépecha 
language and means “red-colored soil.”

The rest of the story, as they say, is history. In its heyday, 
there were up to 40 charanda distilleries in the region. To-
day, only six remain operational.

Charanda is at risk of being lost. The idea is to rescue it, 
to boost its presence and to promote it among locals — the 
reason for the festival. The idea to promote the liquor among 
locals is to create an identity so people are then able to de-
fend it.

The local production of sugar cane has declined in recent 
years as consumer preferences shift to other sweeteners. 
Farmers also prefer to grow more productive crops, like 
avocado or tomato.

Charanda production remains mainly artisanal, and so far 
no regulatory council has been created. This, among other 
handicaps, has confined charanda sales to a mostly local 
market. Charanda needs to be promoted throughout the 
country and abroad if it is to survive. 
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The Making of Poems
By Gregory Orr

I believe in poetry as a way of surviving the emotional cha-
os, spiritual confusions and traumatic events that come with 
being alive.

When I was 12 years old, I was responsible for the death 
of my younger brother in a hunting accident. I held the ri-
fle that killed him. In a single moment, my world changed 
forever. I felt grief, terror, shame and despair more deeply 
than I could ever have imagined. In the aftermath, no one in 
my shattered family could speak to me about my brother’s 
death, and their silence left me alone with all my agonizing 
emotions. And under those emotions, something even more 
terrible: a knowledge that all the easy meanings I had lived 
by until then had been suddenly and utterly abolished.

One consequence of traumatic violence is that it isolates its 
victims. It can cut us off from other people, cutting us off 
from their own emotional lives until we go numb and move 
through the world as if only half alive. As a young person, I 
found something to set against my growing sense of isola-
tion and numbness: the making of poems.

When I write a poem, I process experience. I take what’s 
inside me — the raw, chaotic material of feeling or memory 
— and translate it into words and then shape those words 
into the rhythmical language we call a poem. This process 
brings me a kind of wild joy. Before I was powerless and 
passive in the face of my confusion, but now I am active: 
the powerful shaper of my experience. I am transforming it 
into a lucid meaning.

Because poems are meanings, even the saddest poem I write 
is proof that I want to survive. And therefore it represents 
an affirmation of life in all its complexities and contradic-
tions.

An additional miracle comes to me as the maker of poems: 
Because poems can be shared between poet and audience, 
they also become a further triumph over human isolation.

Whenever I read a poem that moves me, I know I’m not 
alone in the world. I feel a connection to the person who 
wrote it, knowing that he or she has gone through some-
thing similar to what I’ve experienced, or felt something 
like what I have felt. And their poem gives me hope and 

courage, because I know that they survived, that their life 
force was strong enough to turn experience into words and 
shape it into meaning and then bring it toward me to share. 
The gift of their poem enters deeply into me and helps me 
live and believe in living.

Gregory Orr has taught at the 
University of Virginia since 1975, 
where he is Professor of English. 
He is the author of nine collections 
of poetry and is the recipient of Na-
tional Endowment for the Arts and 
Guggenheim fellowships. Orr lives 
in Charlottesville, Virginia, with 
his wife, the painter Trisha Orr.

Scotch with Two Drops of Water  

A lady goes to the bar on a cruise ship and orders a Scotch 
with two drops of water. As the bartender gives her the 
drink she says, “I’m on this cruise to celebrate my 80th 
birthday and it’s today.”

The bartender says, “Well, since it’s your birthday, I’ll 
buy you a drink. In fact, this one is on me.”  As the wom-
an finishes her drink, the woman to her right says, “I 
would like to buy you a drink, too.“ The old woman says, 
“Thank you. Bartender, I want a Scotch with two drops 
of water.”

“Coming up,” says the bartender. As she finishes that 
drink, the man to her left says, “I would like to buy you 
one, too.” The old woman says, “Thank you. Bartender, I 
want another Scotch with two drops of water.” “Coming 
right up,” the bartender says.

As he gives her the drink, he says, “Ma’am, I’m dying of 
curiosity. Why the Scotch with only two drops of water?” 
The old woman replies, “Sonny, when you’re my age, 
you’ve learned how to hold your liquor. Holding your 
water, however, is a whole other issue.”
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Tourists Contribute to Some 
Great Moments

By Bodie Kellogg
As more tourists visit Mexico, the greater the chance of 
interaction between expats and tourists, which can lead to 
some entertaining moments. Since most of us expats started 
as tourists, we can relate to the complete sense of bewilder-
ment which can befall a person on their first time in coun-
try.

I live in Mazatlán and notice a great many tourists have that 
well-traveled persona; they are appropriately dressed for the 
local climate, are currency competent and have had all their 
shots. These are the seasoned travelers and they don’t scare 
easily. 

And then there are the folks that have never been in a for-
eign land; everything for them is so distinctly divergent 
from Dubuque or Fargo or from wherever they have fled, 
and their insecurity is palatable. They have descended 25  
of latitude and gained 100 Fahrenheit. These are the tourists 
that can add an element of frivolity to an otherwise normal 
day in the tropics. On occasion, I will spot tourists that look 
like they just stepped out of a time machine from the 1950s. 
Normally I smile and walk by without offering any assis-
tance, because I know that the bewilderment and confu-
sion they are experiencing is all part of the spiritual journey 
which is Mexico; we have all been there.

When I do stop and offer assistance, often I am met with 
“Oh thank God, you speak English!” followed by “Do you 
actually live here?” Their relief turns to caution when they 
begin to question the sanity of anyone who would actually 
choose to live in a sweaty climate filled with foreigners.

Several months ago, I happened to be next to a couple who 
were looking over the limited cheese selection at one of 
the local markets. The woman had a block of white Chi-
huahua cheese in her hand and a puzzled expression on her 
face when she asked her husband, “I can understand tacos, 
but how would you make cheese out of one of those little 
dogs?”

Every summer in our beach town, tourists arrive who have 
taken advantage of the off-season travel packages offered 
by the local hotels and resorts. Many of these summer tour-
ists arrive with clothing that is appropriate for summer in 
Alberta or upstate New York, but not for summer in the 
tropics. You can almost hear the husband reassuring his 
family, “This deal is all inclusive, food and drinks! At these 
prices we can afford to stay longer! Come on, I know it is 
off-season, but how hot can it be?”

Shortly after their arrival, as they begin to recover in their 
wonderfully air-conditioned room, they suddenly realize all 
their clothing is not suitable for any forays into the outdoors 
beyond five to eight minutes. Our stalwart family stares at 
their apparel, strewn about the hotel room, and realize they 
have nothing thin or skimpy enough to face the heat of the 
tropics. Time to go shopping in one of the ropa de playa 
shops which litter the sidewalks throughout the hotel zone.

Both the local gringos and the searching tourists face the 
same dilemma when it comes to finding decent, warm-
weather clothing in any of the Mexican beach towns. All 
the beachwear, being tank tops or t-shirts, have something 
printed on them. So if you are not real choosy regarding what 
your attire declares about your inner being, you will have no 
problem finding t-shirts, tank tops and nylon shorts.

It was a couple of years ago, while I happened to be in one 
of the beachwear stores, I saw the family described above in 
sweat-soaked clothing searching for new duds in the well-
stocked store. The wife was flipping through the racks fairly 
quickly, obviously somewhat dismayed by the garish and 
lewd depictions on the clothing. The rather overweight hus-
band was admiring a stunning selection that featured both a 
bare-breasted woman and a large sailfish; can’t wait for the 
guys back home to see this.

Meanwhile, the teenage son was checking out a shirt with 
some vulgar Mexican slang that would most certainly get 
him shot in any rural village. However, it was the small 
daughter that really caught my attention; the look on her 
face was enough to tell me she had found one of the raun-
chiest shirts in all of Mexico. She was holding up the front 
flap of a two-part shirt and staring at a cotton and polyester 
rendition of a rather large male member. It was right about 
this time that mom decided to check on the kids. Her im-
mediate reaction was one of mild curiosity; I doubt she had 
ever seen her daughter with such a mesmerized expression. 
When she realized that the little girl’s fascination was with 
an oversized decoupage dong, she went nuclear; these folks 
must have been Baptists. The husband hastily replaced the 
sexy fish shirt and, of course, the teenage son was instantly 
enamored by the pop-up porn that his little sister had inad-
vertently uncovered.

The smiling store owner viewed this unfolding scene as 
some type of sales potential as he stepped forward to offer 
a bargain price for the offensive article of clothing. As these 
four people, all in some form of shock or awe, hurriedly 
found the closest exit, the dismayed store owner was at their 
heels reducing his price with each step. I knew I had just 
witnessed another of those great Mexican moments that will 
always induce an involuntary chuckle whenever it passes 
through what’s left of my mind.
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El Sazón de Doña Lu
We have a great restaurant here 
at the Legion but sometime 
when your in Ajijic and want 
to try something new, visit El 
Sazón de Doña Lu. This tiny 
stop-and-go restaurant is just 
three months old and is located 
in front of Telmex (in the small 
yellow edifice) on the lateral 
going west. 

Many of you may have an aver-
sion to eating what you  might 
call “street food”, however, 
Lu’s place is spotless, kept fresh and refrigerated, and she 
uses only the best ingredients. Some of Mexico’s best food 
is served right alongside the road!

Her daily specials may include chicharon, pozole, shrimp/
fish tacos, carne en su jugo and others. Treat yourself, and 
your wallet, to the best “real” Mexican food in Ajijic. Stop 
in and say “hola” to Doña Lu and order her special of the 
day or from her menu:

Translations
Lonches = a Mexican sandwich using Lu’s special bread
Milanesa = breaded meat
Adobada = marinated meat
Asada = grilled meat
Guiso = mixture of meat and other goodies
Sincronizada = tortilla-based sandwich using two corn torti-

llas filled with whatever Lu is making that day
Agua fresca = combination of fruits, cereals, flowers, or 

seeds blended with sugar and water to make light non-
alcoholic beverages

Café de Olla = a traditional coffee prepared in earthen clay 
pots. The distinct flavor is derived from cinnamon and pi-
loncillo (pure unrefined sugar with no additives pressed 
into a cone shape. It tastes very similar to brown sugar)

Chicharron = delicious, made from pork belly (if you’ve 
never tried this, treat yourself)

Pozole = hominy, meat (usually pork), chile peppers, sea-
sonings

Carne en su jugo = small pieces of flank steak are cooked 
in their juices, then mixed with whole beans and crispy 
crumbled bacon (another must try)

MENU
Lonches - milanesa, pork, beef adobada or asada $30
Ham and panela cheese $25 

Sándwich (regular-type bread)
Ham and panela cheese $25
Milanesa $30

Tacos
Asada, adobada, guiso $12
Burritos
Pork, panela cheese, asada, adobada $20
Sincronizadas (includes coleslaw) $25
Guiso del día $40

Drinks
A daily agua fresca – glass $7, bottle $15
Fresh-squeezed orange juice $13
Coffee (instant or Café de Olla $10
Hot tea in various flavors $8
Hot chocolate $15
Soft drinks – glass $10, bottle $12

Dessert (homemade) of the day $price varies

AND, Doña Lu is the Roll Call’s sales representative Ricar-
do Thome’s wife. She and one of her daughters hand-make 
all these wonderful Mexican dishes.
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Crossword Solution on Page 31



(Schedule is subject to change)
AUGUST
2 Wednesday U.S. Consul: 9:30 – 10:30 a.m.
2  Wednesday Military Org. Happy Hour: 3 to 5 p.m. at the American Legion
5 Saturday Fish & Tacos 3 to 6 p.m.
8    Tuesday Legion Meetings:   E-board 10 a.m. – General 11 a.m.
10 Thursday Auxiliary Meetings:  E- Board 10:30 a.m. – General 11 a.m.
10  Thursday Hasta la Pasta! Auxiliary event - see ad in Centerfold
17 – 24  American Legion National Convention in Reno, NV. 
22 Tuesday Free eye exams: 2 to 4 p.m.
26 Saturday Ranger BBQ, Old Train Station, $250 pesos - see ad in Centerfold
29 Tuesday   FMC: 10:30 am
SEPTEMBER
2  Saturday Fish & Tacos 3 to 6 p.m.
4 Monday Labor Day:  Event to be announced
11 Monday 9/11 Rememberance: Legion: Vince Britton
12   Tuesday Legion Meetings: E-board 10 a.m. – General 11 a.m.
13 Wednesday U.S. Consul: 9:30 – 10:30 a.m.
14 Thursday Auxiliary Meetings:  E-board 10:30 a.m. -  General 11 a.m.
14 Thursday Mexican Fiesta: Auxiliary/Gina - see ad in Centerfold
15  Friday POW/MIA Recognition Day: Legion Vince Britton
16  Tuesday American Legion Day: Legion Vince Britton - more information to follow
16 Saturday Independence Day: National Holiday (kitchen closed); Bar opens at noon
26 Tuesday FMC: 10:30 a.m.
26 Tuesday Free eye exams: 2 to 4 p.m.

OCTOBER
4 Wednesday U.S. Consul: 9:30 to 10:30 a.m.
7 Saturday Fish & Tacos 3 to 6 p.m.
9 Monday Canadian Thanksgiving: - more information to follow
10   Tuesday Legion Meetings:   E-board 10 a.m. – General 11 a.m.
12 Thursday Auxiliary Meetings:  E- Board 10:30 a.m. – General 11 a.m.
31 Tuesday FMC: 10:30 a.m.
31 Tuesday Free eye exams: 2 to 4 p.m.

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.
 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. 
•    Wednesday & Sunday - Adjutant’s Days Off
• If you do not have a copy of your DD214 on file with the Legion, please turn one in to the Post Adjutant or Duty Officer.
• The Legion has a library that loans out books to our members.

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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Tiburcio Soteno Fernández
Trees of Life (Arbóles de la Vida)

Feria Maestros del Arte will be held this year on November 
10-12 at Club de Yates de Chapala (Chapala Yacht Club). 
One of the new artisans that will be exhibiting and selling 
their work is the Soteno family. They are one of the main 
families of ceramic artisans specializing in sculptures called 
Arbóles de la Vida, which have made the town found in the 
State of Mexico one of Mexico’s main ceramic centers.

The Tree of Life is a complicated colorful sculpture which 
was developed from the creation of candelabras. The fam-
ily’s prominence began with Modesta Fernández Mata, the 
mother, grandmother and great-grandmother of the Soteno 
potters today, who began experimenting making more deco-
rative items along with utilitarian ones. The generations af-
ter her have learned the craft and improved on it starting as 
children working with parents and grandparents.

The two most notable members of the family are Tiburcio 
and Oscar, second and third generation respectively, who 
have won various awards and have their works in collec-
tions worldwide. Oscar Soteno is Tiburcio’s nephew and 
like the generation before him, he learned to work clay as a 
child, specializing in Trees of Life. Oscar created a tree to 
honor his grandmother, Modesta, who died in 1987. This 
prize-winning sculpture features a figure of Modesta, sitting 
in a chair painting a tiny mermaid figure.

Tiburcio says that he tries to create stories with his trees. 
Themes of these trees have ranged from the religious to the 
erotic, with famous characters such as the Virgin of Guada-
lupeand Frida Kahlo. Pieces from his workshop rated from 
seven cm to over five meters in height. Today Tiburcio tries 
to fill in as many empty spaces as possible to avoid the use 
of wire, which he says rusts over time, making the piece fall 
apart. Tiburcio calls his work arbóles retablo or altarpiece 
trees. He models most of the pieces by hand, only occasion-
ally using molds. He uses aniline dyes for color.

He has pieces in the permanent collections of the British 
Museum, the Museum of Modern Art in Scotland, the Lan-
caster City Museumand in various museums in France.

Originally, Trees of Life were made to depict the story of 
Adam and Eve in the Garden of Eden. With the “tree” as the 
background, figures of Adam, Eve, the serpent and God at 
the top usually appear, along with other decorative details, 

which can be quite dense and elaborate. There are two plac-
es in Mexico that make them, but the most elaborate and 
best known come from the town of Metepec, west of Mex-
ico City and just east of the capital of the State of Mexico, 
Toluca. Although being overrun as a bedroom community 
for both Toluca and Mexico City, the center of Metepec still 
hangs onto its rural handcrafting heritage, filled with pot-
tery workshops, all working with local clays.

Don’t miss the opportunity to view these incredible cre-
ations. Join us at the Feria!

An old cowboy walks into a barbershop in Moose Jaw, Wy-
oming for a shave and a haircut. He tells the barber he can’t 
get all his whiskers off because his cheeks are wrinkled 
from age. 

The barber gets a little wooden ball from a cup on the shelf 
and tells the old cowboy to put it inside his cheek to spread 
out the skin. When he’s finished, the old cowboy tells the 
barber that was the cleanest shave he’d had in years, but he 
wanted to know what would have happened if he had ac-
cidentally swallowed that little ball.

The barber replied, just bring it back in a couple of days like 
everyone else does.
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The Marine’s Father
by Stephen

A nurse took the tired, anxious serviceman to the bedside. 
“Your son is here,” she said to the old man. She had to repeat 
the words several times before the patient’s eyes opened. 
Heavily sedated because of the pain of his heart attack, he 
dimly saw the young uniformed Marine standing outside the 
oxygen tent. He reached out his hand. The Marine wrapped 
his toughened fingers around the old man’s limp ones, 
squeezing a message of love and encouragement.

The nurse 
brought a chair 
so that the Ma-
rine could sit 
beside the bed. 
All through 
the night the 
young Marine 
sat there in the 
poorly lighted 
ward, holding the old man’s hand and offering him words of 
love and strength. Occasionally, the nurse suggested that the 
Marine move away and rest awhile. He refused. Whenever 
the nurse came into the ward, the Marine was oblivious of 
her and of the night noises of the hospital – the clanking 
of the oxygen tank, the laughter of the night staff members 
exchanging greetings, the cries and moans of the other pa-
tients. Now and then she heard him say a few gentle words. 
The dying man said nothing, only held tightly to his son all 
through the night.

Along towards dawn, the old man died. The Marine released 
the now lifeless hand he had been holding and went to tell 
the nurse. While she did what she had to do, he waited. Fi-
nally, she returned. She started to offer words of sympathy, 
but the Marine interrupted her. “Who was that man?” he 
asked.

The nurse was startled, “He was your father,” she answered. 
“No, he wasn’t,” the Marine replied. “I never saw him be-
fore in my life.” “Then why didn’t you say something when 
I took you to him?” “I knew right away there had been a 
mistake, but I also knew he needed his son, and his son just 
wasn’t here. When I realized that he was too sick to tell 
whether or not I was his son, knowing how much he needed 
me, I stayed.”

OLD IS WHEN
Your sweetie says, “Let’s go upstairs and make love,” and 
you answer, “Pick one; I can’t do both!”

Your friends compliment you on your new alligator shoes 
and you’re barefoot.

Going braless pulls all the wrinkles out of your face.

You don’t care where your spouse goes, just as long as 
you don’t have to go along. 

You are cautioned to 
slow down by the doc-
tor instead of by the 
police.

Getting a little action’ 
means you don’t need 
to take any fiber to-
day.

Getting lucky’ means 
you find your car.
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August 2017 Horoscope
Aries March 21-April 19            
You will get an opportunity to attend to the problems of the family 
and to enhance your emotional strength. You can use your social 
charm and flexibility to achieve things. You can amuse yourself 
by socializing and by taking pleasure holidays. Health will be 
wonderful this month and your energy levels are admirable.

Taurus April 20-May 20
You should attend to things of importance and forget about minor 
things. A great month for developing new relationships and learn-
ing new skills. Time to formulate your plans for future growth and 
the ways to make your dreams come true.

Gemini May 21-June 20
Your emphasis should be on solving domestic problems and en-
hancing your psychological strength. You will be able to solve 
domestic problems without effort and family environment will be 
harmonious. Proper rest and sufficient breaks will help you to im-
prove your health during the last week of the month.

Cancer June 21-July 22
The Cancer health will be good this month in August 2017. Your 
vitality will be extraordinary. Month that is good for marriages 
and family activities

Leo July 23-August 22
Decide your priorities and act with persistence to achieve them. 
There is no need for using your social charm or to take advice from 
others. You can assert yourself and overcome all obstacles. Your 
way is the correct way and others will follow you. Your health will 
be wonderful and is further enhanced by your awareness of fitness 
and diet plans.

Virgo August 23-September 22
You can design your own life as per your own specifications. 
There is no need to seek the help of others or compromise on your 
methods. A month when analysis and proper assessment need to 
be done before making any major decision in life.

Libra September 23-October 22
You should push through your plans with courage and overcome 
any obstacles on the way. Life with family members will be har-
monious and the party will continue. Current relationships are un-
der stress and there may be changes.

Scorpio October 23-November21
You have to decide on your priorities and follow it with diligence. 
Socially you will be very active. You will spend lot of time in at-
tending parties and social gatherings. Your aggression will need to 
be balanced with diplomacy this month.

Sagittarius November 22-December 21
Planets are not favorable for Sagittarius home and family affairs. 
Domestic concerns will be in the background in August 2017. 
Health will be normal this month and no problems are expected

Capricorn December 22-January 19
Family and psychological aspects of life are on the back seat. 

Delicately balance self-assertion with collaboration. Health is ex-
cellent this month.

Aquarius January 20-February 18
During the month they will cover various facets of life such as 
drama, emotion and criticism. Health will be problematic till the 
23rd of the month. You should attend to the important jobs and 
conserve your energy with enough relaxation and breaks.

Pisces February 19-March 20
Psychological issues and domestic concerns will be your priority. 
Health is quite decent this month, but you will have to make im-
portant changes to your fitness routines over the long-term. More 
self-control is required in your life to remain healthy.
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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.
August 2

September 13
October 4

November 8
December 6



Get Your Fill of Chiles en Nogada
in August

The iconic Mexican 
dish whose colors 
match those of the 
flag is hard to miss 
during September, 
the month of inde-
pendence celebra-
tions when the flag 
is everywhere. But 
chiles en nogada should be very hard to miss in San Nicolás 
de los Ranchos when the town goes all out and prepares as 
many as 40,000 servings as part of its annual fair.

The mountain town in Puebla, the state where the chiles dish 
originated, began staging its Chiles en Nogada Festival in 
2002 with the intention of preserving the traditional prepa-
ration of the dish. It is now a cultural and tourism promotion 
for this community, located just 40 minutes from the city of 
Puebla, in the shadow of the volcano Popocatépetl.

The chiles en nogada, whose flag colors come from the 
principal ingredients of green poblano chiles, white walnut 
sauce and red pomegranates, will be served on five days 
— August 1, 2, 8, 9 and 15, at a price of just $90 pesos. The 
economic spin-off from the event is expected to generate 
more than $4 million pesos. In addition to the gastronomy, 
the fair will offer arts and cultural events until August 23.

The food will be prepared by 40 families using 3.5 tonnes 
of poblano chiles, about eight tonnes of each fruit that goes 
into the filling and 15 tonnes of walnuts.

How to Peel, Chop, and
Grate Ginger

Peeling Ginger with a Spoon
Hold a piece of ginger root firmly in one hand and the bowl 
of a metal spoon firmly in the other hand. (Note that you can 
also just break a lobe off of the ginger and peel only that.)

Scrape the edge of the spoon against the ginger to peel off 
the skin. Work your way around the ginger root, peeling 
only as much as you think you will use. (The ginger will last 
longer if it is stored with the peel on.)
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Slicing and Cutting Ginger in Matchsticks 
(Julienne)
Ginger is quite fibrous. The fibers are in the direction of the 
root of the ginger and its lobes. Slice the peeled area of the 
ginger root, across the grain of the fibers, into coins. (Use 
the coins to make candied ginger!)

If your recipe calls for slivers of ginger or julienned ginger, 
stack two or three “coins” of the ginger at a time and cut 
them into matchsticks.
 
Chopping or Mincing Ginger
If your recipe calls for chopped or minced ginger, line up 
the ginger matchsticks cut in the previous step and make 
crosswise cuts.

Grating Ginger
The easiest way to grate ginger is to keep a knob of ginger 
wrapped in plastic in your freezer. When you need some 
grated ginger, pull it out of the freezer, scrape away the peel 
(if you want, it’s not really necessary) of the area you want 
to grate, and grate the ginger with a microplane grater. Like 
we do when we slice ginger, grate across the grain of the 
fibers of the ginger.

Slow-Cooker Oatmeal with
Apples and Ginger

Serves 8

Ingredients:
1 apple, cut into 1/2” pieces
1 (2”) piece fresh ginger, finely chopped
2 cups steel-cut oats
1 cup short-grain brown rice, millet, or quinoa
1/2 cup golden raisins (optional)
1/2 cup rolled old-fashioned oats
1/2 cup slivered almonds (optional)
2 T flaxseeds (optional)
1 t ground cinnamon
1 t kosher salt

Preparation:
Mix apple, ginger, steel-
cut oats, rice, old-fash-
ioned oats, raisins (if us-
ing), almonds (if using), 
flaxseeds (if using), cin-
namon, and salt in a slow 
cooker. Cover with 12 
cups water and stir to 

(Continued on Next Page)
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(Continued from Previous Page)
combine. Cook on low until porridge is thick and soft, 7–8 
hours.

Do Ahead: Porridge can be made 1 week ahead; transfer to 
an airtight container and chill. To serve, scoop out desired 
amount and add a splash of water or milk. Heat in a pot over 
medium or microwave on high in a heat proof bowl until 
heated through and desired texture is reached, adding more 
liquid if needed.

Broccoli Stir Fry with Ginger
and Sesame

Serves 4
Ingredients:
1 T sesame seeds
1/2 cup chicken or vegetable stock (use vegetable stock for 
vegan option)
1 T soy sauce (use gluten-free soy sauce for gluten-free op-
tion)
1 T dark sesame oil
Peanut, canola, or grapeseed oil, or some other high smoke-
point cooking oil
1 pound broccoli florets, rinsed, patted dry, cut into bite-
sized pieces
2 cloves of garlic, minced (about 1 T)
1 T minced fresh ginger

Preparation:
Toast the sesame seeds: Toast the sesame seeds by first heat-
ing a small, stick-free sauté pan on medium high heat. Add 
the sesame seeds and jiggle the pan so they spread out in a 
single layer. Let them cook until lightly browned, stirring 
occasionally, about 2-3 minutes. Do not walk away from 
them while cooking, as once they start to brown they can 
easily burn. Once lightly toasted remove from heat and put 
into a small bowl. 

Mix stock, soy sauce, sesame oil: Mix the stock, soy sauce, 
and dark sesame oil together in a small bowl, set aside. Sauté 
the broccoli, garlic, ginger: Heat 1 T of peanut oil (or canola 
or other high smoke point oil) in a large, cover-able sauté 
pan on medium high heat. Add the broccoli florets; stir to 
coat the florets with the oil, sauté for about a minute.
 
Clear a space in the middle of the broccoli and add the gin-
ger and garlic. Add a little more oil to the ginger and garlic 
(about a teaspoon) and sauté for half a minute, stirring just 
the garlic and ginger, until fragrant. Then stir the garlic and 
ginger in with the broccoli. Add the stock soy mixture and 
simmer: Add the stock soy sesame oil mixture to the pan. 
Bring to a simmer, reduce the heat and cover. Let cook for 
2-3 minutes, until broccoli is still firm, but can be pierced 
with a fork. Remove from heat.

Remove broccoli with a slotted spoon to a bowl. Return pan 
to heat, increase heat to high and boil down the liquid until 
just a couple tablespoons remain. Turn off heat, return broc-
coli to the pan, add the toasted sesame seeds, toss with the 
liquid. Put into a serving bowl.

Ginger-Miso Grilled Asparagus
4 servings

Ingredients:
¼ cup plus 2 T mirin (sweet Japanese rice wine)
¼ cup white miso
2 T seasoned rice wine vinegar
2 t freshly grated peeled ginger
2 bunches asparagus (about 2 pounds), trimmed
Lime wedges, thinly sliced scallions, and toasted sesame 
seeds (for serving)

Preparation:
Prepare a grill for high heat. Whisk mirin, miso, vinegar, 
and ginger in a small bowl. Place asparagus in a pie plate 
or small baking dish and pour miso mixture over. Toss to 
coat.

Grill asparagus, turning 
occasionally, until charred 
on all sides and crisp-ten-
der, 4–5 minutes. Trans-
fer to a platter. Squeeze 
lime juice over, then top 
with scallions and sesame 
seeds.



The Lakeside Assistance Group was formed in 2014 to pro-
vide needed equipment and materials necessary to respond 
to fire and medical emergencies within Mexico and, in par-
ticular, the state of Jalisco and its neighboring states. 

Organizations involved in assisting LAG are: The Canadian 
Legion, Shriners, Rotary, the American and Canadian Le-
gions, Cruz Roja, and the Masons.

As non-profit entity they rely on fundraising to pay for pro-
curing equipment, supplies and transportation of donated 
equipment to our member municipalities. 

Their practice is to accept requests from municipalities and 
organizations, evaluate their needs, and distribute the equip-
ment accordingly. Donors must ensure the items are going 
to be used for the purposes intended and will not be sold or 
lost. Random inspections ensure their guidelines, as well as 
the Mexican government’s, are being adhered to. 

To pay for the shipping and purchases of an urgent nature 
(such as a propeller for the Chapala Bomberos boat), fund-
raisers are held by Chapala as well as the other municipali-
ties — football tournaments, a booth at the Carnival, and 
pancake breakfasts in Chapala.

LAG has two corporate sponsors so far — the Canadian 

National Railway who has given excellent prices for rail 
shipping; the other is ATCO, an Alberta Company who has 
donated a shipping container used for storage. All monies 
raised have come from the local municipalities Bomberos, 
private businesses, and individual donors — not from the 
government. 

All items LAG provides are given freely to very grateful 
recipients. Remember LAG when you have a car accident 
or a medical emergency — the Bomberos may be using the 
medical and rescue equipment LAG has provided them to 
save your life. 

The next fundraiser is a Texas Ranger BBQ - see ad 
in the centerfold of this magazine. Come and support 
LAG.

Contact John Kelly, jkelly203@gmail.com; home 
376.766,0422; cellphone 331.758.0676 or the Chapala 
Bomberos Chief Lorenzo Antonio Salazar at bypc1998@
yahoo.com.mx.
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Jumping to the Sun
by Susa Silvermarie 

Everything grows here, the palms, the bougainvillea, ev-
ery single plant burgeons. The growth is wild, lush, uncon-
trolled. And I, asks the gardener of my soul — is the self 
I cultivate also jumping to the sun? Today I am in frailty, 
and would wish for some modicum of control. The dizzi-
ness I experience is already whirling me. The world I live in 
tumbles over into great changes. How, in this place where 
everything grows, a garden of magical multiplication and 
overnight transformations, how can I keep my girl-child 
safe and steadied? I practice one-pointed focus, but focus is 
so deliberate, and growth so feral and uncalculated!

I have placed myself here in this wild garden of Mexican 
life on the shore of a sacred lake. I have focused my days 
here. Now, I must surrender to the growing; now, I shall 
abandon control, my holding to growth that is scheduled. 
There is no telling how my growth will go. I give up my 
mental charts, those maps and strategies that produce only 
expected results, and never a single surprise. I cannot make 
a plan for myself or announce one to the world, for the wild-
ness here has its own wild mind.

Everything grows here. There is something frightening 
about that, as well as wonderful. What will I become? Will 
I know myself? Will I grow in such a direction that my old 
life must disappear to make room? I don’t want to grow 
away from those I left behind. Will I grow here until my 
love can no longer recognize me, grow so that I forget how 
we did, for a time, entwine our lives? 

Everything grows here. But plants must die to make room, 
and so, perhaps, must the passion I had for making a path 
that two could take. But what does it mean, at 70 human 
years, to grow? Is it like the sunflower growing back toward 
earth, gracefully bending her head to kiss the earth from 
which she emerged?

I brought myself here to turn from focus on the past and to be 
present to the new. Growth is disorienting. I have had spells 
of dizziness related to nothing but this necessary disorienta-
tion. Growth doesn’t come with a compass to tell the living 
thing in which direction to lean. Let me be a vine, stretching 
and reaching in whatever direction is dictated by the light 
within, the light of the year of being 70. Everything grows 
here. Though this morning it causes tears to spill down my 
cheeks, I turn myself over to the teacher named Growth.

It is only recently that I have come here to grow. I am a 
transplant, in that fragile period called transition. A period 
of needing tender care and patience. May the climate of 
growth that drew me here be gentle with me during this deli-

cate time. I am a transplant, vulnerable, willing, and grow-
ing. Crying for what I left behind, and for the unknown tra-
jectory ahead of me. Where is my old pot? Why are the sun 
and moon behaving differently at this latitude? What is this 
soil, so crammed with nutrient life? And the true question 
beneath, Can I accept the richness of that for which I have 
asked?

Everything grows here. Not just my garden, not only my 
soul. Everything. Things I want and things I don’t know if I 
want. Habits shoot up fast here. Friendships blossom over-
night. Creative work pours through, and I hardly know to 
whom it belongs. Sometimes the swirl of growth under this 
new angle of sun seems to create for me, not only a different 
life but a different planet.

I steady myself by looking upwards, by remembering that 
all of us are in the breathing dome together. The atmosphere 
around the beautiful blue ball, on the edge of the dear gal-
axy we call ours — this dome holds us all. Not a different 
planet, only a place where growth is easier than the northern 
place from which I began, only a time of life when growth 
is easier than the youth from which I emerged. I choose to 
embrace this new time of growing. What I shall grow into, 
what I shall become, I give up knowing. I know only that 
today I cry out to the verdancy, my Yes.
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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


