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Commander’s
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Friends and Legionnaires,

We are the second largest expat 
organization at Lakeside and as 
important as membership is, that is not what makes it pos-
sible to do what we do. It is the events that keep the doors 
open, allows us to help veterans, support charities, and pro-
vide services to you. 

Events are dependent on volunteers and many are doing 
better at volunteering, willing to help, but not enough are 
willing to take charge of an event. Our veteran event chair 
persons are willing to help teach you what you need to know 
to run a successful function. 

The chair of an 
event is the coordi-
nator, you are not 
expected to do it all 
yourself — there 
are always plenty 
of people willing to 
help — someone to 
find the musical en-
tertainment, another 
to work on the tickets, advertising, set-up, decorations, and 
to see about the meal. As coordinator, you make sure it is 
all done correctly and in a timely manner. You are in charge 
and the one responsible. You make the decisions and within 
reason, of course, you have a free hand as to how you make 
the event happen. 

You don’t need any previ-
ous knowledge or experi-
ence to run an event — just 
a willingness and deter-
mination. Once you have 
a good event under your 

belt, you’ll realize how easy it can be — and how much fun 
you had doing it. 

If you are interested in running an event let the Adjutant, 
Auxiliary President or myself know, and we’ll get you set-
up with an event. 
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On another note, we 
would like to give a 
special thank you to 
local merchants that 
donated to our Veter-
ans Day event: Chris-
tine Hair Salon, Trip’s 
Burger, Ajijic Tango 
Restaurant, Roberto’s 
Restaurant, La Bode-
ga Restaurant, OXXO, 
and Body Shop. 

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

Veterans Day
Veterans Day gives Americans the opportunity to celebrate 
the bravery and sacrifice of all U.S. veterans. However, 
most Americans confuse this holiday with Memorial Day, 
reports the Department of Veterans Affairs. What’s more, 
some Americans don’t know why we commemorate our 
Veterans on November 11. It’s imperative that all Ameri-
cans know the history of Veterans Day so that we can honor 
our former service members properly.

A Brief History of Veterans Day
Veterans Day, formerly known as Armistice Day, was origi-
nally set as a U.S. legal holiday to honor the end of World 
War I, which officially took place on November 11, 1918. 
In legislation that was passed in 1938, November 11 was 
“dedicated to the cause of world peace and to be hereafter 
celebrated and known as ‘Armistice Day.’” As such, this 
new legal holiday honored World War I veterans. 

World War I Information
When the war ended, more than four million “Doughboys” 
had served in the U.S. Army with the American Expedition-
ary Forces (AEF). Half of those participated overseas. Ac-
cording to Secretary of War Newton D. Baker, “over 25 per 
cent of the entire male population of the country between 
the ages of 18 and 31 were in military service.” Previously 
unknown places such as Belleau Wood, Meuse-Argonne, 
and Saint Mihiel were etched into the minds of Americans 
through newspaper reports of battles. Although the U.S. 
participated in the conflict for less than two years, it was a 
costly event. More than 100,000 Americans lost their lives 
during this period. Secretary of War Baker reflected upon 
this when he stated that “while we rejoice that our loss-
es were no heavier we still bear in mind the thousands of 
homes throughout the country upon which the heavy burden 
of war has fallen. To these homes the Nation owes a debt 
of fullest gratitude. From them has sprung unbounded cour-
age to face hardships, heroic strength in battle, the Nation’s 
power to right the wrongs of selfish despotism.”

The United States was almost completely unprepared to 
participate in the war. The manpower and supplies needed 
to field an expeditionary force were at their lowest numbers 
since the Civil War. Fresh from chasing Pancho Villa during 
the Punitive Expedition in Mexico, the strength of the U.S. 

Army in April 1917 was about 200,000, 80,000 of whom 
served in National Guard units. Even though the National 
Defense Act of 1916 provided for the gradual expansion of 
the regular army and reserves, the United States was forced 
to build an army based on volunteer enlistments and the 
draft. More than 24 million men registered for the draft, and 
almost 2.7 million men were furnished to the U.S. Army 
by conscription. The number of volunteer enlistments was 
slightly over 300,000.

In 1954, after having been through both WW II and the Ko-
rean War, the 83rd U.S. Congress — at the urging of the 
veterans service organizations —  amended the Act of 1938 
by striking out the word “Armistice” and inserting the word 
“Veterans.” With the approval of this legislation on June 1, 
1954, November 11 became a day to honor American veter-
ans of all wars.

In 1968, the Uniform Holiday Bill ensured three-day week-
ends for federal employees by celebrating four national hol-
idays on Mondays: Washington’s Birthday, Memorial Day, 
Veterans Day, and Columbus Day. Under this bill, Veterans 
Day was moved to the fourth Monday of October. Many 
states did not agree with this decision and continued to cele-
brate the holiday on its original date. The first Veterans Day 
under the new law was observed with much confusion on 
October 25, 1971.

Finally, on September 20, 1975, President Gerald R. Ford 
signed a law which returned the annual observance of Vet-
erans Day to its original date of November 11, beginning 
in 1978. Since then, the Veterans Day holiday has been ob-
served on November 11.

Celebrating the Veterans Day Holiday
If the November 11 holiday falls on a non-workday — 
Saturday or Sunday — the holiday is observed by the federal

(Continued on Next Page)
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(Continued from Previous Page)
government on Monday (if the holiday falls on Sunday) or 
Friday (if the holiday falls on Saturday). Federal govern-
ment closings are established by the U.S. Office of Personnel 
Management. State and local government closings are de-
termined locally, and non- government businesses can close 
or remain open as they see fit, regardless of federal, state 
or local government operation determinations. U.S. Senate 
Resolution 143, which was passed on August 4, 2001, des-
ignated the week of November 11 through November 17, 
2001, as “National Veterans Awareness Week.” The resolu-
tion calls for educational efforts directed at elementary and 
secondary school students concerning the contributions and 
sacrifices of veterans.

The difference between Veterans Day & Memorial Day
Memorial Day honors service members who died in service 
to their country or as a result of injuries incurred during 
battle. Deceased veterans are also remembered on Veterans 
Day but the day is set aside to thank and honor living vet-
erans who served honorably in the military - in wartime or 
peacetime.

President Eisenhower’s letter to Harvey V. Higley, Admin-
istrator of Veterans’ Affairs, designating him Chairman, 
Veterans Day National Committee:

The White House Office
October 8, 1954 

Dear Mr. Higley: 

I have today signed a proclamation calling upon all of our 
citizens to observe Thursday, November 11, 1954 as Veter-
ans Day. It is my earnest hope that all veterans, their orga-
nizations, and the entire citizenry will join hands to insure 
proper and widespread observance of this day. With the 
thought that it will be most helpful to coordinate the plan-
ning, I am suggesting the formation of a Veterans Day Na-
tional Committee. In view of your great personal interest as 
well as your official responsibilities, I have designated you 
to serve as Chairman. You may include in the Committee 
membership such other persons as you desire to select and 
I am requesting the heads of all departments and agencies 
of the Executive branch to assist the Committee in its work 
in every way possible. 

I have every confidence that our Nation will respond whole-
heartedly in the appropriate observance of Veterans Day, 
1954. 

Sincerely, 

DWIGHT D. EISENHOWER

Making Sure Our Troops
Celebrate, Too

As all service members know, not everyone in the military 
can stop what they’re doing to celebrate the holiday. But 
preparations have always been made to make sure service 
members could celebrate in some capacity, even if they 
were deployed or on the battlefield.

During WW I, the Red Cross and other auxiliary organiza-
tions started providing Thanksgiving aid to soldiers, while 
families in places like France, where our soldiers were sta-
tioned, would take them into their homes for the day.

During WW II, C-or K-rations were replaced with turkey 
and cranberry for the holiday. It was either shipped in by 
the military or collected from local farmers. Nowadays, the 
Defense Logistics Agency is able to ship out a traditional 
Thanksgiving dinner of turkey, pumpkin pie and all the 
fixins to tens of thousands of service members across the 
world.

Deployed service members have also seen some command-
ers in chief roll through their bases during the holiday. 
President George H.W. Bush served Thanksgiving dinner to 
troops stationed in Saudi Arabia in 1990 ahead of the Gulf 
War, while his son, President George W. Bush, did the same 
in a surprise visit to Baghdad in 2003, at the height of the 
Iraq War. President Barack Obama made a surprise visit to 
Afghanistan just after the Thanksgiving holiday in 2010.

No matter where you’re celebrating Thanksgiving this year, 
know that the tradition grew out of your predecessors’ ef-
forts to bring unity to the U.S. We can all be thankful for 
that!
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The Fine Art of  Gift Giving
By Harriet Hart

As the holiday season rolls around, 
many of us face the annual dilemma 
of what to give to our families and 
friends. You could announce that you 
have everything you need, as do all 
your loved ones, and suggest skipping 
the gift exchange entirely, or donating 
to a charity of choice. While that may 
be the politically correct approach, it 
isn’t as meaningful as selecting, wrap-
ping and presenting a real gift to some-
one.

I remember the best Christmas present 
of my childhood. I was four years old, and our neighbor on 
the next farm, a single woman named Muriel, gave me a gift 
that had her personality written all over it. She was a woman 
who always did her farm chores, whether driving a tractor 
or slopping the hogs, wearing mascara, powder, rouge and 
bright red lipstick. She gave me a silver Ferris wheel with a 
tiny bottle of perfume strapped into every seat.  It was bright 
and shiny; you could put other things in the seats and spin 
them around, and dowse yourself with cheap perfume while 
doing so. It had personal meaning for me. Once a year the 
Agricultural Fair took place in town, complete with a mid-
way. The previous summer Muriel and I had taken a ride on 
the giant Ferris wheel together.

Recently I was given another touching gift. I was visiting 
England, birthplace of my father. My cousin Rachel, the 
daughter of his sister Paddy, arrived for a family luncheon 
with a tiny box in her hand. She slipped it across the table. I 
opened it to find a silver ring with a photograph on it. “It’s a 
photo of a hospital ship from World War 11, the HMT Som-
ersetshire. My dad gave the ring to my mom.” 

Both my beloved aunt and her husband are deceased, so nei-
ther Rachel nor I can ask them what meaning this souvenir 
of the war held for them, although we can guess. Uncle Joe 
served in the Royal Navy and was stationed in the Mediter-
ranean; the Somersetshire was torpedoed in April 1942 near 
Alexandria. Either my uncle knew some of the crewmem-
bers or was involved in the rescue mission. The gift had 
emotional meaning for them and now for me.

This holiday season try to open your heart instead of your 

wallet. Is there something that you already own that would 
mean a lot to someone you love? In October my friend Car-
ol and I celebrated 50 years of friendship. We met on her 
birthday back in 1967, so this birthday I presented her with 
an antique silver locket of mine. Inside I put a photo of the 
two of us sharing a secret at a Christmas party decades ago 
when we were young and pretty and life lay before us. Now 

we’re old, and a bit frayed around the edges, 
but we’ve kept our secrets and our friend-
ship. 

Marketing expert Russell Belk says the per-
fect gift satisfies six conditions. 

1. It calls on the giver to make a sacrifice, 
not necessarily financial. My cousin Rachel 
gave me a piece of jewelry that belonged to 
her recently deceased mother, which cost her 
emotionally.
2. The giver’s intention is to please the recipi-
ent. I recently picked up a tacky tea mug with 
Big Ben emblazoned on it in a local variety 

store and gave it to my granddaughter for her birthday, 
because that was her favorite tourist site in our recent 
trip to London.

3. The perfect gift is a luxury item. Anything that isn’t a 
necessity qualifies. I personally enjoy receiving expen-
sive bars of soap and scented candles because I don’t 
buy them for myself even though I could. 

4. It must be appropriate to the recipient. If a member of 
your book club’s favorite Jane Austen novel is Pride and 
Prejudice and you find a leather bound copy in a road-
side bazaar for $10 pesos, that’s a priceless gift for that 
individual.

5. It should be surprising. Maybe you have a buddy who 
likes silly party paraphernalia and you spot a Donald 
Trump piñata by the side of the road. Buy it and fill it 
with candies. It will be the hit of his New Year’s party.

6. The recipient must desire the object. A techy friend 
gave my husband a nice set of earphones on last birth-
day; Paul takes them along on all flights and enjoys the 
movies with superior sound quality. He watches tennis 
matches at home with these earplugs inserted. That’s a 
gift that keeps on giving!

Novelist Lisa Grunwald writes: “I’d like to think that if 
the presents I buy are all laid out on a table, unwrapped, 
the people for whom they were intended would know in-
stantly which gifts were theirs.” That’s the ideal. Achieving 
it means being on the look out all year long. If you wait 
until December 24, you haven’t got a hope. Start early, and 
look everywhere you go, including your own cupboards. 
Happy Holidays and may all your gifts, given and received, 
be memorable ones.
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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 
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The History of the 
Mexican Fiesta

By Amy Jorgensen

The word “fiesta” is of Spanish origin and is an integral 
part of the Spanish culture and heritage. Fiestas aren’t just a 
specialty of Spain but are celebrated in all the major Span-
ish-speaking countries of the world. Fiestas are festivals 
commemorating religious and national holidays such as 
saints’ days.

The Traditional Fiesta 
Traditionally fiestas are large public events that bring to-
gether an entire community in a celebratory mood. A typi-
cal fiesta will include parades, beauty pageants, various 
contests, competitive sports like football, fireworks, lots 
of singing, dancing and music and traditional food. People 
dress up in ethnic and elaborate costumes. Colorful decora-
tions are put up, including lanterns, lights and streamers. 
Religious festivals include candles and praying. Village fi-
estas also feature bull or cock fighting.

Defining the Mexican Culture 
A big part of Central America, including Mexico, Guate-
mala, Ecuador, Peru, Bolivia, and Paraguay, were under 
Spanish and Portuguese rule for nearly 300 years. The years 
of colonization left a significant impact on the culture of the 
region. Mexican culture is a unique blend of the Spanish 
culture and its own pre-colonization culture that comes from 
the great civilizations of the Mayas, Aztecs and Toltecs. A 
clear reflection of this is the Mexican fiesta; though inher-
ited from the Spanish, it has its own unique identity.

Traditional Mexican Fiestas 
Mexicans celebrate all major national and religious holi-
days with elaborate fiestas. Some major festivals are Inde-
pendence Day, which is celebrated on September 16; Gua-
dalupe Day, which celebrates the patron saint of Mexico; 
Las Posadas, commemorating Joseph and Mary’s search 
for shelter in Bethlehem; Nochebuena, which means “holy 
night” and is celebrated on Christmas Eve; and Navidad, i.e. 
Christmas and Ano Nuevo, which is New Year’s celebra-
tions. In addition, each Mexican city and town has its own 
patron saint and celebrates its saint’s day once a year. 

A unique feature to the Mexican fiesta is the piñata. Made 
of papier mache, it is filled with candy, toys and gifts and is 
then hung up high from the ceiling or a tree branch. People 
take turns hitting it while blindfolded until it breaks open 
and the gifts inside fall out.

Family Fiestas 
A fiesta brings people together in celebration. It is not only 

restricted to bigger national holidays or city celebrations. 
Mexicans also use fiestas to celebrate family occasions. 
These include birthdays, weddings, births, baptisms and 
family reunions.

International Influence 
The fiesta has pretty much become a cultural ambassador 
for Mexico in the world and is a key attraction for those 
visiting Mexico. Fiestas are also gaining popularity in the 
U.S. not only in the areas bordering Mexico but across the 
country through the Mexican people who are a part of the 
American society. Some American cities have their own 
Mexican fiestas now, featuring an interesting mix of the 
Mexican and American cultures.
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   Adjutant Notes

You only have until De-
cember 15 to renew your 
membership for 2018 
or lose your continuous 
years. That is only a month and 
a half away. 

Many of you wish 
you had stayed cur-
rent with your dues 
— some of you were 
five years, some as 
many as 26, then you 
miss a year and need 
to start all over. 

We are expected to be at 65% of our 147 goal by Veter-
ans Day. We should have 96 members by the November 
11. As of October 14, we had 74 members for 2018.

We’ve tried every incentive program we can think of, from 
giving away freebies to the early renewals and new mem-
bers, to paying for the next year’s membership for recruiters 
that sign up new members. 

Why aren’t eligible veterans 
joining and renewing to sup-
port the our Post? It is the 
best, easiest, and least expen-
sive  way I can think of, for an 
individual to support their vet-
erans, active duty troops and 
local community. 

Thank you,
Vince Britton

Employee & Volunteer 
of the Quarter 

Volunteer for the Quarter July, 
August and September is    Tyler 
Buhl. Thank you Tyler for all your 
on the Legion’s website and Face-
book pages. 

Employee for the quarter July, 
August and September is Mar-
tin Contreras Rodríguez. Martin 
works tirelessly around the Legion 
maintaining the grounds, painting, 
cleaning, etc. Thank you Martin.
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Jubilant on the Path
by Susa Silvermarie 

The path of least resistance wasn’t a sin after all! In Mexico 
where she lives now, the only thing she has retired from is 
resistance. The word retired has itself been retired. Taking 
its place is the lovely Spanish translation, jubilada. She has 
changed from a hard-way girl to an easy-does-it jubilant. 
The path of least resistance feels like a stream. When the 
season dries the flow for a time, her experience tells her 
that moisture is accumulating unseen, and will soon again 
become a rainy season outflow. The path of least resistance, 
shockingly free of boulders and dead ends, is the one on 
which she now walks and lives her writer’s life.

Smooth, she finds it 
now, taking the path of 
least resistance. When 
she was a girl, they’d 
implied it was some-
how wrong, that she 
should do it the hard 
way. Now she has the 
permission, her own, 
to see it anew. She no longer feels the need to prove her-
self through struggle and hardship. Skipping resistance is 
the path that makes sense, for it is the path on which she 
most can gather and conserve her creative energy. Skipping 
that old habitual step of resistance, becomes, ah, the lightest 
way to dance her life.

Long ago it was the hard way, not only for creating, but for 
reaching readers as well. Long ago a submission meant a 
manila envelope or a manuscript box of typed paper mailed 
by hand, and responses waited for. Years of waiting, some-
times. Often no response at all. A path of terrible resistance, 
accepted and expected as the norm. Now she can post an es-
say on her blog the day she is finished writing it, and often 
receive feedback the same day. The responses nourish her 
work further, and her path spirals onwards.

Skipping the resistance feels like the other kind of skipping, 
the youthful motion that, with each innocent step on her 
path, lifts her jubilantly. How she could ever have believed 
her culture’s patriarchal prescription for a Hero’s Journey—
that fighting one’s way through resistance was essential to 
her value—she can no longer recall. Her hero’s journey 
now means discovering the path of least resistance in every 
sphere. Rather than working, hard to find connections, she 
finds that friends appear in her life. Rather than working, 
hard to decide what opportunities to take, she finds that op-
portunities come to light each day.

At seventy, it is a new archetype that describes her on the 

path. Instead of the hero’s journey with its military metaphor 
of life as a battle, she steps to the path of least resistance as 
the sacred Fool. Hers is the perception called Beginner’s 
Mind, the state of not-knowing, of expecting everything, 
and her trust lies in the goodness of life. Taking risks, look-
ing foolish to others and caring not at all, she skips jubilant 
along the precious path of least resistance.

The Road Not 
Taken 
By Robert Frost

Two roads diverged in a yellow wood,
And sorry I could not travel both
And be one traveler, long I stood
And looked down one as far as I could
To where it bent in the undergrowth;

Then took the other, as just as fair,
And having perhaps the better claim,
Because it was grassy and wanted wear;
Though as for that the passing there
Had worn them really about the same,

And both that morning equally lay
In leaves no step had trodden black.
Oh, I kept the first for another day!
Yet knowing how way leads on to way,
I doubted if I should ever come back.

I shall be telling this with a sigh
Somewhere ages and ages hence:
Two roads diverged in a wood, and I—
I took the one less traveled by,
And that has made all the difference.
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Move to Mexico Meant
Preparing for Hardship

By Bodie Kellogg

Twelve years ago, as I planned my move to Mexico, I knew 
from experience that cer-
tain items we seem to re-
quire in a perfect life are 
either not available in 
Mexico or priced into the 
stratosphere due to ship-
ping and import costs.

To be able to weather this 
sudden dearth of things 
I took for granted in the 
states, I realized I had only 
two options, cold turkey or 
the gradual tapering off of 
my objects of desire. Since 
most items I was about to leave behind were foodstuffs, 
going cold turkey would mean checking into some type of 
vegan rehab facility where I would subsist on bean sprouts, 
crusty bread and tofu for several agonizing weeks. But that 
was definitely out of the question.

So I went for option #2: the slow weaning process that would 
gradually settle me into a culture that would hopefully bring 
new delights to quell my panicking palate.

One snowy morning, while contemplating my move to 
Mexico, I was kick-starting the hamster with an excellent 
cup of very fresh, oily bean, French roast coffee. It struck 
me at mid-sip; locating a source for great coffee in Mexico 
could be a long and futile quest. I thought back to previous 
trips to Mexico, cruising the aisles of many a tienda only 
to find instant coffee, most of it with sugar added. A quick 
search on the net told me Mexico City had boutique coffee 
roasters, but living in that smoggy quagmire of humanity 
would be a price too high to pay for decent coffee.

I would simply pack enough coffee to cover several months 
of severe withdrawal in order to exterminate the demons of 
caffeine. This approach seemed reasonable enough; coffee 
doesn’t weigh much, and I could vacuum-pack whole beans 
and grind them as needed.

It was then the wine dilemma dawned on me: it weighs much 
more than coffee and would take up a lot of space. When I 
calculated the weight of a conservative amount of wine re-
quired for a reasonable period of declining consumption, it 
was over 2,000 pounds. I then knew I had a serious conflict 

between a pragmatic approach to packing and suitable life-
style support.

I still had not thought about things like fresh horseradish, 
real peanut butter, gravenstein apple sauce, basmati rice, 
some type of cheese other than bland white, good pastries, 

real yogurt and well . . . 
you get the idea.

During my first couple of 
years here, when friends 
would offer to bring me 
something from the states, 
I would stoically decline 
the offer, pleading my need 
to live the simple life of a 
peon. Within two years of 
my arrival, a gourmet cof-
fee roaster set up shop in 
town. This came just as I 
was on my last vacuum-

packed bag of dark roast beans. About this same time I start-
ed seeing Argentine wines in one of the large supermarkets; 
my life improved immediately.

Also, I have come to my senses and no longer wish to live 
the minimalist life of a peon. For years now, I have shame-
lessly used my friends as common mules. Overweight lug-
gage? Extra bag charge? No problem, just get it to Mexico; 
I will pay whatever the exorbitant cost as long as it packed 
with Adams 100% peanut butter, some real cheese and fresh 
horseradish.

I take little for granted these days and feel exceptionally for-
tunate when I have a sandwich made with smuggled peanut 
butter, or a cup of good coffee from a local roaster. It always 
tastes a little better than it ever did north of the border.

As I bask in the contented satisfaction that my life in Mex-
ico is quite complete, I have come to the realization that 
I could never live in the states again without a far greater 
sense of loss than was engendered when I came south 11 
years ago. With all that being said, I really hope Trader Joes 
comes to Mexico.
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They Prefer El Popo Over Earthquakes
In San Andrés Hueyapan they prefer El Popo to earthquakes 
but they’re not too happy with an erupting volcano in con-
junction with seismic activity. People of the indigenous com-
munity in Morelos have lived for centuries in the shadow of 
the volcano Popocatépetl, whose intermittent eruptions they 
feel are preferable to earthquakes such as that which shook 
up their town on September 19. 

After the volcano awoke in the days after the quake, au-
thorities recommended that residents of the municipality 
of Tetela del Volcán be prepared with important documents 
and a change of clothes at hand as the volcano could erupt 
at any moment. It has left the people of Hueyapan in a con-
stant state of stress. One told the newspaper El Universal 
that people are scared, and that some don’t want to leave 
their homes.

Residents have a peaceful relationship with Don Goyo, as 
they affectionately call the volcano, although it often pro-
duces slight tremors in the ground. The volcano scares peo-
ple but not as much as the earthquake that just happened.
That quake might have changed the relationship the peo-
ple of towns like Hueyapan have with the volcano, which 
showed more signs of activity on Wednesday and Thursday, 
and the tremors only heightened anxiety levels. “It’s like 
we’re living in another world,” was the sentiment captured 
by El Universal.

Hueyapan is located just 18 kilometers away from Popoca-
tépetl, and was one of the towns hardest hit by the Septem-
ber 19 earthquake. Many of its residents lost their homes 
and others saw severe damage. 

Araceli Soberanes Es-
trada lost two of the 
three rooms of the 
house where she raises 
her five children. One 
of those rooms was 
the workshop where 
she wove clothing on 
a loom. Undeterred, she continues weaving, and earlier this 
week she was visited by representatives of the state govern-
ment, who will help her find places to sell her creations.

Meanwhile, El Popo continues to blow off steam. Ashfall 
was reported in Tetela del Volcán and Zacualpan de Amil-
pas after eruptions this morning.

GM Corn Found in Over 90% of Tortillas 
in Mexico

A team of researchers has been surprised by the discovery 
that slightly over 90% of tortillas sold in Mexico contain 
traces of genetically modified corn. Overall, the study by 
the National Autonomous University of México found that 
82% of all corn products, such as tostadas, flour, cereals 
and snacks, contained some level of genetically modified 
sequences. The researchers also found the herbicide glypho-
sate in approximately 27.7% of the samples that tested posi-
tive for transgenic corn.

In a paper published in August by the journal Agroecology 
and Sustainable Food Systems, the researchers said the trac-
es of genetically modified genes found in corn products sold 
in Mexican stores and markets have their origin in plants 
that have been manipulated mainly in laboratories located 
in the U.S. 

Most commercially available corn in the U.S. has been ge-
netically modified to tolerate glyphosate, the world’s most 
common herbicide, and the active ingredient in Roundup, 
made by Monsanto. Although a review by the World Health 
Organization (WHO) suggested glyphosate may have some 
carcinogenic potential, the current consensus amongst the 
world’s regulatory agencies is that it is safe for consump-
tion. The WHO’s review concluded last year that: “glypho-
sate is unlikely to pose a carcinogenic risk to humans from 
exposure through the diet.”

The UNAM team also tested handmade tortillas made using 
more artisanal processes and homegrown corn varieties. GM 
content in those tortillas had a “significantly lower frequen-
cy” when compared to commercial products. Handmade 
tortillas also had zero glyphosate content, the researchers 
found. All of their samples were tested for transgene pres-
ence in UNAM laboratories and the results certified by a 
German laboratory. This last facility also tested the samples 
for glyphosate content.

The head researcher said the team was surprised to find 
genetically modified corn “in our tortillas and other corn 
products.” Elena Álvarez-Buylla Roces called the results 
“striking” because “cultivation of genetically modified corn 
in open fields is not allowed in Mexico,” due to long and 
ongoing legal action and a temporary ban. She did not men-
tion what risks, if any, the public might be facing given the 
research results. She did say that Mexico should recover 
its food sovereignty, and warned that Mexicans have fewer 
GM-free corn options.

Mexicans eat an estimated half a kilogram per day of torti-
llas and other corn-based products. Álvarez-Buylla told

 (Continued on Next Page)
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the UNAM news service DGCS that in 2016 “the country 
produced 25.7 million tonnes of corn, 12.3 million of which 
were sold for human consumption, 4.2 million were grown 
by subsistence farmers, 4.4 million were to feed animals 
and 1.5 million tonnes were exported.” She also believes 
that Mexico produces enough corn for human consumption, 
“native and hybrid and transgene-free.”

The 10 million tonnes 
of corn Mexico imports 
from the United States ev-
ery year “should be used 
only to feed livestock or 
as highly processed in-
dustrial consumables, 
and no longer for human 
consumption, much less if it is contaminated with glypho-
sate,” said the researcher. Álvarez-Buylla recommended 
more support for subsistence and agro-ecological farming 
of “highly nutritional” native and hybrid varieties of corn to 
cover the country’s needs.

Star Trek Inspired Student’s 
Study Goals

Inspired by the television series Star Trek, a Mexican stu-
dent is off to study with NASA and her solar-powered heli-
copter could be off to Mars.

For María Regina Ap-
odaca Moreno, 22, of 
all the crew members 
of the starship Enter-
prise it was chief en-
gineer Scotty who was 
her inspiration. So she 
decided to study aero-
space engineering despite warnings from some that Mexico 
could not offer the educational level necessary for her to 
emulate the feats of her hero.

Apodaca enrolled in the physics school at the National Au-
tonomous University and now, a year and a half later, has 
won a four-month internship at the Ames Research Center, 
a facility operated by the U.S. National Aeronautics and 
Space Administration at Moffett Federal Airfield in Califor-
nia’s Silicon Valley.

Apodaca teamed up with the four other foreign students, 
all from Sweden, to work together — and emulate her hero 
Scotty. The students had to develop a thesis based on cur-
rent research performed at Ames, so Apodaca focused on 

NASA’s Mars 2020 rover mission and its Mars Helicopter 
Scout (MHS), an autonomous, solar-powered helicopter. “I 
made a model of the helicopter as a teaching project aimed 
at children to explain what we are doing. It is a toy version 
that respects its most important characteristics,” she said in 
an interview.

But getting a helicopter to take off in the Martian environ-
ment is no easy feat. For her thesis, Apodaca had to run sev-
eral simulations to properly assess the interactions between 
the Martian atmosphere and the terrain. “When the drone 
lands it creates a huge dust cloud. As the surface of Mars is 
covered with something that resembles sand, we don’t want 
it to affect sensors or the helicopter itself,” she explained.

So Apodaca’s collaboration in the yet unnamed Mars 2020 
mission will help prove “if we have the technology to fly [a 
helicopter drone] on another planet.” After her internship 
with NASA, Apodaca plans to conclude her physics studies 
before enrolling in a postgraduate course abroad in aero-
space engineering or astronomical instrumentation. “Then I 
want to return and apply my knowledge here.”
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Maybe He’s Just an Iceberg
As psychiatric terminology penetrates into popular culture, 
lay diagnosis of mental health problems seems trendy. This 
is related I think to wide dissemination of information on 
the internet and the spate of self-help books, articles, and tv 
shows discussing psychological issues.

Additionally, medications for depression, anxiety, insomnia 
and Alzheimer’s Disease among others, are advertised di-
rectly to the public on television and the internet. At social 
gatherings it’s not uncommon to hear someone conversa-
tionally refer to another person as “bipolar.” The observa-
tion might be based on nothing more than seemingly note-
worthy mood swings. The label “schizophrenic” also comes 
up, applied to someone whose behavior calls to mind Dr. Je-
kyll and Mr. Hyde. However “split personality” is unrelated 
to schizophrenia in the Diagnostic and Statistical Manual of 
Mental Disorders. (The DSMs are published by the Ameri-
can Psychiatric Association and revised periodically.

They are used by mental health professionals to assign di-
agnoses for purposes of constructing treatment plans, col-
lecting fees and carrying out research. The latest revision, 
DSM 5, was published in 2013.) Some time ago I overheard 
an acquaintance say, “I’ll bet he’s an Asperger’s.” Note “is” 
as opposed to “has,” as if she might be making an astrologi-
cal pronouncement as in, “He’s a Pisces.” She was respond-
ing to a friend’s description of her male companion of the 
night before, who had avoided eye contact, talked too much 
about his coin collection and was impervious to her blan-
dishments.

The friend, slightly hard of hearing, replied, “ You’re abso-
lutely right. He is an iceberg.” 
I didn’t linger for the rest of 
the conversation but I contin-
ued to think about the fraught 
history of the Asperger’s diag-
nosis. Most people had never 
heard of Asperger’s Disorder 
until it appeared in the 1994 
DSM IV under the larger 
umbrella of Pervasive Devel-
opmental Disorders (PDD). 
Since then the diagnosis has 
exploded in numbers. Its key 
features are deficiencies in 
social skills, fixated inter-

ests and repetitive behaviors. Asperger’s does not involve 
language problems or low IQ as do other PDDs. There are 
now dozens of websites, many books and movies devoted 
to Asperger’s. This de-stigmatizing publicity is at least par-
tially responsible for the dramatic increase in the popularity 
of the diagnosis. There is also a large internet community 
of “aspies” who not only view their differences as within 
the normal range, but see them as advantages, particularly 
in technology fields. (Some speculate that Bill Gates has 
Asperger’s.) Asperger’s Disorder no longer exists as a diag-
nosis in DSM 5. It has been subsumed under the broad label 
Autism Spectrum Disorders. Severity ratings range from 
profound (nonverbal and cognitively impaired) to mild, 
with notable social eccentricities and normal to exception-
ally high IQ.

Some believe that the Asperger’s diagnosis helped them to 
understand themselves and adjust to societal expectations, 
as well as helping families and acquaintances understand 
them. They also fear that it will stigmatize those with the 
mildest form of autism to be lumped together with those 
with “classic” autism and possibly make it more difficult 
to get the specialized services they need. Others think that 
the change more accurately reflects current understanding 
of developmental disorders. They believe that Asperger’s 
should never have been a diagnosis at all and is a product 
of the APA’s tendency to “medicalize” normal human varia-
tions. It’s hard to predict how changes in the DSM 5 will af-
fect diagnosis, treatment and research. However it’s good to 
remember that the line between normality and abnormality 
is often blurry. Where and how it is drawn depends on a va-
riety of scientific and cultural factors. At any rate, certainly 
not all the moody or changeable have mental illnesses. Nor 
do all the socially inept have Asperger’s Disorder. Some of 
the latter may just be, well, icebergs. 

Amelia Stevens practiced psychiatry for many years in west-
ern Massachusetts.
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Finding Prosper ity by Feeding Monkeys
Harold Taw

I could say that I believe in America because it rewarded my 
family’s hard work to overcome poverty. I could say that 
I believe in holding on to rituals 
and traditions because they helped 
us flourish in a new country. But 
these concepts are more concretely 
expressed this way: I believe in 
feeding monkeys on my birthday 
— something I’ve done without 
fail for 35 years.

When I was born, a blind, Bud-
dhist monk living alone in the 
Burmese jungle predicted that my 
birth would bring great prosperity 
to the family. To ensure this prosperity, I was to feed mon-
keys on my birthday.

While this sounds superstitious, the practice makes karmic 
sense. On a day normally given over to narcissism, I must 
consider my family and give nourishment to another liv-
ing creature. The monk never meant for the ritual to be a 
burden. In the Burmese jungle, monkeys are as common 
as pigeons. He probably had to shoo them away from his 
sticky rice and mangoes. It was only in America that feed-
ing monkeys meant violating the rules.

As a kid, I thought that was cool. I learned English through 
watching bad television shows and I felt like Caine from 
Kung Fu, except I was the chosen warrior sent to defend my 
family. Dad and I would go to the zoo early in the morning, 
just the two of us. When the coast was clear, I would throw 
my contraband peanuts to the monkeys.

I never had to explain myself until my 18th birthday. It was 
the first year I didn’t go with my father. I went with my 
friends and arrived 10 minutes after the zoo gates closed.

“Please,” I beseeched the zookeeper, “I feed monkeys for 
my family, not for me. Can’t you make an exception?”
“Go find a pet store,” she said.

If only it were so easy. That time, I got lucky. I found out 
that a high school classmate trained the monkeys for the 
movie Out of Africa, so he allowed me to feed his monkey. 
I’ve had other close calls. Once a man with a pet monkey 

suspected that my story was a ploy — that I was an animal 
rights activist out to liberate his monkey. Another time, a zoo 
told me that outsiders could not feed their monkeys without 
violating the zookeepers’ collective bargaining agreement. 
In a pet store once, I managed to feed a marmoset being 
kept in a birdcage. Another time, I was asked to wear a bio-
hazard suit to feed a laboratory monkey.

It’s rarely easy and, yet, somehow I’ve found a way to feed 
a monkey every year since I was born.

Our family has prospered in America. I 
believe that I have ensured this prosper-
ity by observing our family ritual and 
feeding monkeys on my birthday. Do I 
believe that literally? Maybe. But I have 
faith in our family and I believe in hon-
oring that faith in anyway I can.

Trained as an attorney, Harold Taw is 
taking a break from legal work to com-
plete his first novel, Adventures of the 
Karaoke King. He and his wife live in 

Seattle where Harold has special arrangements with a local 
zoo to feed their Goeldi’s monkey on his birthday this year.
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Why are there are almost no do-
rado or sailfish left in the Sea of 

Cortes?

1985, the original panga (modest-sized, open, outboard-
powered, fishing boat) long-liners from Manzanillo are why 
the sailfish and dorado are severely depleted today. Panga 
long-liners started about 1985 when 200 special permits 
were issued in Manzanillo for long-lining shark. The by- 
catch of primarily sailfish and some dorado was over 95% 
of the total catch. At that time these pangas were selling be-
tween 150-200 tons of sailfish monthly into the Manzanillo 
markets — they caught around 1500 to 2000 kilos of dorado 
daily. In the mid to late 1980s, a fisherman could make over 
$500 USD per fisherman. It was from these original 200 
permits, that the huge panga long-line fleet of more than a 
thousand pangas rapidly developed. By the mid-1990s sail-
fish and dorado were severally depleted in the Sea of Cortes 
and today they are almost gone.

 Long-Lining for the Fish of Gold
by Mike Brozda as told by Edgar Calderon

It’s 3 a.m. on a muggy June morning in 1994 in the seaside 
city of Guaymas on the mainland side of the Sea of Cortes. 
In the pre-dawn darkness, teenage brothers José Luis and 
Edgar Ceseña Calderón are preparing their 26-foot-long 
panga for a marathon fishing session. Their target is one of 
the most beautiful, hardest-fighting, mouth-watering fish in 
the world. 

Found in tropical and subtropical waters around the world, 
the fish are known by several different names, which some-
times causes confusion. In the Hawaiian language, and on 
many menus, the fish are called mahi-mahi, meaning “very 
strong fish”. In Mexico and many Spanish-speaking parts of 
the world, the fish are known as dorado, meaning “golden,” 
which is my favorite name. Dorados have dazzling golden 
colors running the length of the body on both sides of their 
bodies, and, while they’re alive, bright blues and greens on 

the sides and back. With their long, slender bodies, dorado 
are hard-fighting, flashy fish capable of incredible bursts of 
speed and have been clocked up to 92.6 km/hr. (57.5 miles 
per hour).

Everything aboard, the Calderón brothers’ panga is ar-
ranged for maximum efficiency. Two-hundred-and-thirty 
kilograms (500 pounds) of shaved ice are packed into three 
different holds aboard the boat. Hundreds of barbed steel 
fishhooks dangle neatly from the gunwales, along with one-
liter plastic milk jugs that will serve as floats to mark the 
hooks once they are in the water. Coiled on the foredeck is 
about 10 kilometers (6 miles) of pinky-finger-thick poly-
propylene line (linea madre) and on special racks hung over 
2000 hooks lines and clips. The Calderón brothers are long-
lining for dorado. 

During June, July and August, the blistering summer season 
when dorado are biting on the Sea of Cortez, the brothers 
will work non-stop for up to 22 hours per day. “It’s terrible 
work, and I hated it,” said Edgar Calderón. “Sometimes I 
wouldn’t see my family for days or weeks at a time.”

High Earnings Drive Illegal Fishing
Leaving from Guaymas, about 1:30 a.m., they first catch 
squid and then head for the Baja. It takes the brothers more 
than two hours of blasting through the chop to reach their 
fishing grounds off Baja California’s San Marcos Island by 
5:30 a.m.. In a well-choreographed deadly ballet, they toss a 
plastic barrel with a flag, tied to one end of the linea madre 
and immediately begin feeding out the polypro line. Every 
five meters (16  feet) they clip a baited hook and a plastic 
float bottle onto a four-foot-long leader. Motoring slowly, it 
takes more than four hours to set the entire six miles of line 
and over 2000 baited hooks.

Now, the hard, bloody work begins. Quickly returning to the 
plastic barrel, the brothers begin to pull in the polypro line. 
A sharp knife flashes as each fish is bled out and tossed into 
the hold. A layer of fish, a layer of ice. Repeat. Re-set the 
hook on the gunwale rack and bring in the float. As they die 
in the hold, the dorados quickly lose their rainbow colors 
and the skin fades of a lifeless gray. By the brothers’ count, 
many hooks contain a dorado; a few are empty. The rest of 
the catch is considered worthless — seabirds, sharks, rays, 
turtles, perhaps an occasional juvenile marlin or sailfish. By 
the time they return to Guaymas, unload and sell their catch 
it is usually after 11 p.m.

When the Calderóns first began long-lining for dorado in 
1994, late in the game as dorado were already declining, a 
good day’s catch could bring in as much as 2180 kilograms 
(4,800 pounds) of illegal fish. As with most fishermen in 

(Continued on Next Page)
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Mexico, the brothers don’t own their own panga and motor. 
Instead, the boats generally belong to a middleman, who is 
also usually the buyer for the catch. After paying for gas, 
ice, equipment and rental of the panga, each brother once 
earned up to US $600 per day for his work.Included in the 
middleman’s cut is money to pay for the fishermen’s share 
of a bribe to local authorities. That’s a lot of money. For 
comparison, on January 1, 2014, the Mexican government 
set a new minimum wage standard for the country of about 
US $5 per day.

In three days of successful dorado fishing, the Calderóns 
earned far more than the entire year’s salary of a Mexican 
laborer. 

Edgar, now 42 and Jose Luis, 38, gave up long-lining  in 
1996 when the dorado populations became so depleted that 
it was no longer profitable to fish. During the height of the 
Guaymas-based fishery, the approximately 70 pangas in the 
Calderon brothers cooperativa were bringing more than 80 
tons of dorado per day to the beaches located near the Navy 
base in Guaymas. There were ten times that many boats 
(700) working dorado just from the Kino to Guaymas area. 
Seven years of illegal fishing by over 1000  pangas had dec-
imated the dorado fishery in the Sea of Cortes” and 20 years 
later dorado populations are still declining.

Farm Practices Seen as Threat to 
Beekeepers

Beekeepers in Campeche claim that unlawful land-use 
practices by Mennonite farmers are a threat to their liveli-
hood. Some 1,500 beekeepers in Hopelchén, which is also 
home to a large Mennonite community, say deforestation 
by the latter threatens thousands of families that depend on 
beekeeping and honey exports.

Campeche is the third largest honey producing state in Mex-
ico, but its exports to Europe and Asia have been decreasing 
for the last six years, and the quality of their product has 
“noticeably deteriorated,” say beekeepers. Each one owns 
between 100 and 300 hives that produce up to 20 tonnes of 
honey per season. The state’s annual honey production is 
estimated to be as much as 7,000 tonnes.

About 18,000 families depend on beekeeping and all have 
been affected by deforestation, say advocacy groups repre-
senting the indigenous towns in Hopelchén. They claim that 
the damage caused by the farming activities of the Men-
nonites goes beyond the loss of wooded lands: bees and lo-
cal water supplies are said to have been contaminated with 
agrochemicals. 

Efforts are under way to regulate the use of insecticides and 
herbicides because of their effects on bees. Thousands of 
bees have died, on top of which the honey is being rejected 
in international markets due to the presence of chemical el-
ements.

A state farmers’ leader said it was important to bear in mind 
that the Mennonites had come to the state to work, but they 
in turn must act responsibly. 

In 2009, the federal environmental agency Profepa filed 
criminal complaints with the federal Attorney General’s of-
fice (PGR) against 18 Mennonite farmers and issued fines 
totalling almost 2.8 million pesos (US $156,000) for dam-
ages caused to land in Hopelchén.
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(Schedule is subject to change)
NOVEMBER
4 Saturday Tex-Mex Tacos 3 to 6 p.m. - See ad on Page 29
8 Wednesday U.S. Consul: 9:30 – 10:30 a.m.
9 Thursday Auxiliary Meetings:  E-board 10:30 a.m. -  General 11 a.m.
 Thursday Golf Turnament: There will be a Legion Booth; tee off at 9 a.m.
11 Saturday Poppy sales
11 Saturday Veterans’ Day/Rememberance Day — See ad in Centerfold
14  Tuesday Legion Meetings:   E-board 10 am – General 11 am
18 Saturday Member Christmas Bazaar: 10 a.m. - see ad on Page 16
20 Monday Mexican Revolution Day:  National Holiday (kitchen closed) Bar opens at noon 
23  Thursday American Thanksgiving: Social hour 2 p.m., Traditional Thanksgiving dinner  3 p.m. — see ad in
          Centerfold
28  Tuesday FMC: 10:30 a.m. 

DECEMBER
2  Saturday Tex-Mex Tacos: 3 to 6 p.m.
6    Wednesday U.S. Consul: 9:30 – 10:30 a.m. 
7   Thursday Auxiliary Meetings:   E-Board 10:30 a.m. – General 11 a.m.
7 Thursday Christmas Lucheon:  After Auxiliary meeting
9  Saturday Army-Navy Game:  2 p.m. at Post #7 Facility
12   Tuesday Legion Meetings:   E-board 10 a.m. – General 11 a.m.
16  Saturday Toys for Tots: Meet at Legion 10 a.m., Depart for Tepehua 12 p.m. — see ad in Centerfold
25 Monday Christmas:  National Holiday (Legion closed)
26 Tuesday FMC: 10:30 a.m. 
31 Sunday New Years Eve: Shrimp Boil: All you can eat shrimp - see ad in Centerfold

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.

There will be no activity at the Legion that has not been 
authorized by Post Adjutant Vince Britton, 331-358-8944, 

vincebritton12@gmail.com
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Pies are available for purchase
from the Restaurant

even on Saturday and Sunday. 
Remember — the Post #7 won 

the Lakeside Competition 
for the best desserts in 2016.
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Feria Maestros del Arte
November 10-12
Chapala Yacht Club

It’s Feria time again and this year we’ve added a few new at-
tractions we hope will tickle your fancy. First is our Story 
Behind the Art — a lecture, demonstration series that 
will be set up in a special tent in order to show videos and 
allow you to get up close and personal with five of our fin-
est artisans:

FRIDAY, November 10
12:30 to 1:30 p.m.

The Story Behind the Art – Rebozos de Seda/Silk Rebozos 
—  Moises Martínez Velasco, Oaxaca

  2:30 to 3:30 p.m. 
Papel Picado/Cut Paper — Pedro Ortega Lozano, Mexico 

SATURDAY, November 11
11 a.m. to 12 p.m.

Dreamweavers — Textile Weavers & Dyers, Oaxaca

2:30 to 3:30 p.m.
Carved Bone —  José Manuel Ruiz Salazar & Roberto 
Abraham Ruiz Salazar, México 

SUNDAY, November 12
1 a.m. to 2 p.m.

Susana Valadez, Founder & Director - Huichol Center 
for Cultural Survival, Jalisco 

FOOD COURT
There will be a food court tent 
set up by the swimming pool of-
fering traditional Mexican tacos, 
sandwiches, salads and other 
sumptuous dishes. You will no 
longer need to buy food tick-
ets — simply pay each vender 
separately.

ENTERTAINMENT SCHEDULE

FRIDAY, November 10
Mariachi San Juan 10 a.m. roaming
Fashion Show 11:15 a.m. roaming/stage
Marimba 1 p.m. stage
Tasting of Mexican Salsas 2:30 p.m.  in front of stage

SATURDAY, November 11
Fashion Show  11:15 a.m.  roaming/stage
Mariachi Femenil 12:30 p.m.  stage
LCS Judged art show 
award ceremony 2 p.m.  stage

Tasting of Mexican Salsas 2:30 p.m.  in front of stage

SUNDAY, November 12
Folklorico Grupo Pizintli 11 a.m.  stage

Be sure to visit the Raffle booth and purchase your tick-
ets to win a piece of art by one of the artists attending the 
Feria. The proceeds from the Raffle are split between the 
Feria and Operation Feed of San Juan Cosalá who works 
with the  community feeding families in need of assistance, 
education programs, and much more. 

Artists Supporting the Feria (ASF) booth 
sells one very special piece of art from each artist attending 
the Feria. The artists pay nothing to attend the show — no 
booth fee, no percentage of sales, we house them with lo-
cal hosts and pay for all their transportation. In return, they 
donate two pieces of their art — one for the Raffle and a 
special piece for this booth. Monies earned here go toward 
putting on the Feria next year.

There will also be a donation box at the ASF booth — 
donations will go to artists who are in great need after 
the earthquake and hurricane in September. Please help 
if you can. The Feria will be administering the funds di-
rectly to the artisans.

For information:
Hosting — Brenda Byrom   brendacolin@gmail.com
Raffle — Susanne Flater   srflater@gmail.com
Donations — Cathy Roberts   cathy@casadelsolinn.com
General — Antje Zaldivar   feriamaestros@gmail.com
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Who’s on First?
Abbott & Costello

Abbott: Who is on first.
Costello: I’m asking you who’s on first.
Abbott: That’s the man’s name.
Costello: That’s who’s name?
Abbott: Yes.

No single sketch has imprinted itself on the American 
psyche in the last century more acutely than “Who’s on 
First.” This impeccably structured scene of baseball moni-
kers and prickly pronouns was both the germ of Abbott and 
Costello’s incredible career and its crown jewel. 

The sketch itself endures for a number of reasons: Its simple 
premise delivering myriad laugh lines, the clear schlemiel-
schlimazel dynamic between performers, the room it pro-
vides for embellishment, and the rat-a-tat delivery make it 
feel like a ramshackle Ford Model T gathering speed as it 
barrels toward the edge of a cliff. 

As the calm and collected Abbott painstakingly explains his 
baseball team’s lineup — “Who’s on first, What’s on sec-
ond, I-Don’t-Know’s on third” — Costello tumbles head-
long into a misunderstanding made funnier by his infuriated 
and impotent yaps. Loving tributes to Abbott and Costello’s 
rhythms and antagonistic banter can be found in countless 
buddy movies, as well as current projects by fans such as 
Quentin Tarantino and Jerry Seinfeld. 

The sketch’s history also tells us something about the Amer-
ican relationship with ownership of comedic material; while 
the act was drawn from similar vaudeville acts of the day, 
Abbott and Costello copyrighted “Who’s on First” in 1944.
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Howard & Helen Play House
By James Tipton

Helen had not been the same since Howard had hit her in 
the head with a can of tuna. 

Yes, that was Howard as in “husband” Howard, the same 
Howard who liked to tell Helen  that she needed to change 
her hair, that he wanted her to look more like Betty Crocker 
on the cake boxes after the “big” war. 

Helen, 20 years younger than Harold, had no idea what 
Betty Crocker’s hair looked like after the “big” war. All she 
knew was that Howard was a little boy then and that he had 
waited every day for four long boy-years before his father 
finally came home, only to leave again, a couple of years 
later, and that time, it was forever. 

Helen’s head had hurt now for over two weeks.   

Howard had been mad because Helen once again had started 
to chop celery and onions to make tuna fish sandwiches for 
supper. Howard hated tuna fish sandwiches. Howard had 
hurled the unopened can of tuna at Helen, but he had not, he 
said, intended to hit her. He thought she would catch it. She 
caught it all right, right in the middle of her old forehead.  

Helen slumped to the kitchen floor and leaned against the 
cabinets. The white terry cloth towel Howard handed her 
turned red. When she could finally stand and the bleeding 
seemed to have stopped, Howard helped her to his leather 
Lazy Boy and turned on her favorite channel, Animal Plan-
et. He ordered a pizza, double pepperoni. He paid outside 
the door and returned to Helen. Around her eyes and across 
her forehead she was already beginning to turn a dark and 
ugly blue. 

“I think you need to stay at home and rest for a few days,” 
Howard said.

“Howard . . . tomorrow is the day I go to get my hair 
done.”

“Your hair looks terrific Helen, it can wait a couple of 
weeks.”

“I want to go tomorrow, Howard.”

“You can’t go looking like this!”

“I’ll tell them I ran into a can of tuna.”

He put two slices of pizza onto her best china and handed it 
to her. She waved it away. 

Now, two weeks had passed. The dark blue circles were 
lighter and the wound on her forehead had begun to heal. 
Her hair had never looked so good. But that tuna can had 
also hit Helen’s heart. That wound had not healed at all. 

And Helen was beginning to hate The Animal Planet. 

Howard was standing in the kitchen chopping celery and 
onions to make tuna fish salad, Helen’s favorite. Helen or-
dered a pizza, double pepperoni. 

Her battered green American Tourister bag she had pur-
chased shortly before the wed-
ding stood hidden behind the 
bushes just outside the door. 
When the delivery boy arrived, 
she set the pizza inside and of-
fered the boy $10 to take her to 
the bus station.

As Helen picked up her bag 
she realized she had packed it 
years ago. 

Mexican Proverbs
Al mal tiempo, buena cara.
Put a good face to the bad times. Be positive.

Al mal paso, darle prisa.
During bad times hurry up to a solution.  Face your prob-
lems as soon as possible, good times will come soon.

Barriga llena, corazón contento. 
Full stomach, happy heart.

Con dinero baila el perro.
With money even the dog dances. Everybody has a price.
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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.
November 8
December 6



-32-

Coconut Cream Pie
10 servings

Ingredients: Coconut Graham Crust
1¼ cups unsweet-
ened finely shred-
ded coconut
4 oz graham crack-
ers (about 7), lightly 
crushed
2 T sugar
¼ t kosher salt
¼ cup (½ stick) 
unsalted butter, melted, cooled
1 large egg yolk

Ingredients: Coconut Caramel
⅓ cup sugar, divided
¼ cup heavy cream
2 T virgin coconut oil, melted
½ t kosher salt

Coconut Custard Assembly
3 T virgin coconut oil, room temperature
1 vanilla bean, split lengthwise
1 13.5-oz can unsweetened coconut milk, shaken
1 cup half-and-half
1 large egg
4 large egg yolks
3 T cornstarch
¼ t kosher salt
½ cup plus 2 T sugar
1½ cups heavy cream
Toasted coconut flakes (for serving)

Special Equipment: 9-inch deep pie dish; a candy ther-
mometer

Preparation Coconut Graham Crust
Preheat oven to 350°. Arrange coconut in a thin, even layer 
on a rimmed baking sheet and bake, stirring halfway through, 
until golden brown, 5–8 minutes; let cool. Set aside ½ cup 
toasted coconut for the coconut caramel.

Pulse graham crackers, sugar, salt, and remaining ¾ cup 
toasted coconut in a food processor until crackers are 
coarsely ground. With the motor running, stream in butter, 
followed by yolk. Do not over process; you should have fine 
crumbs that are the texture of wet sand.

Transfer mixture to pie dish and press firmly and evenly up 
sides and across the bottom. Place pan on a rimmed baking 
sheet and bake until crust is set and edges are brown, 12–18 
minutes. Let cool.
Do Ahead: Crust can be baked 1 day ahead. Let cool, wrap 
in plastic, and store at room temperature, or freeze up to 2 
weeks.

Preparation Coconut Caramel
Sprinkle a thin, even layer of sugar into a small heavy 
saucepan. Cook, undisturbed, over medium heat until most-
ly melted, about 3 minutes. Sprinkle another layer of sugar 
over and cook, stirring to incorporate granular sugar into 
melted sugar with a heatproof spatula, until melted, another 
minute or so. Repeat until you’ve used all sugar. Continue 
to cook, swirling saucepan (do not stir), until caramel is 
dark amber, about 30 seconds longer. Remove from heat 
and carefully pour in cream, stirring to combine (caramel 
will sputter and seize up, but don’t worry).

Return saucepan to low heat and cook, stirring, until any 
hardened bits of caramel are dissolved. Stir in oil until mix-
ture is smooth, then fold in salt and reserved ½ cup toasted 
coconut. Let caramel cool in pan, then scrape into cooled 
crust and use an offset spatula to spread in an even layer. 
Cover with plastic and chill. Do Ahead: Caramel can be 
made 4 days ahead. Transfer to an airtight container and 
chill. Rewarm over low heat before pouring into pie crust.

Coconut Custard and Assembly
Place oil in a medium bowl and set a fine-mesh sieve over 
top; set aside. Scrape vanilla seeds into a heavy medium 
saucepan. Add vanilla pod and coconut milk. Bring to a sim-
mer over medium heat and cook, stirring occasionally, until 
coconut milk is reduced to about 1 cup, 10–15 minutes. Add 
half-and-half and bring to a gentle simmer.

Meanwhile, briskly whisk egg, yolks, cornstarch, salt, and 
½ cup sugar in another medium bowl until pale and thick, 
about 1 minute. Whisking constantly, slowly pour about ½ 
cup hot milk mixture into egg mixture. Go back to whisking 
milk mixture in saucepan, then slowly pour tempered egg 
mixture into saucepan. Cook over medium heat, whisking 
constantly, until foam has subsided and custard holds the 
marks of the whisk, about 2 minutes. Immediately scrape 
custard into sieve and use a spatula to press mixture into 
bowl with oil; pluck out vanilla pod. Whisk strained custard 
until oil is incorporated and mixture is glossy and smooth.

Set bowl inside another large bowl of ice water. Whisk oc-
casionally until custard is cool, about 3 minutes. Scrape 
custard into chilled pie crust and smooth top. Press a piece 
of plastic directly onto surface of custard to prevent a skin 
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from forming, and chill until set, at least 3 hours.

Using an electric mixer on medium-high speed, beat cream 
in a large bowl until soft peaks form. Whisk in remaining 2 
T. sugar.
Remove plastic from surface of pie and dollop cream over 
set custard. Top with coconut flakes.
Do Ahead: Pie can be filled with custard 1 day ahead. Wrap 
in plastic and chill. Top with whipped cream and toasted 
coconut just before serving.

Coconut Chicken
Curry in a Hurry

Serves 4

Ingredients
2 pounds boneless, skin-
less chicken breasts or 
thighs (about 4 breasts or 7 
thighs), cut into 1” cubes
2 1/2 t mild curry powder
1-1/2 t kosher salt
1/2 t freshly ground black 
pepper
2 T virgin coconut or veg-
etable oil (plus 2 t; optional)
1/2 medium onion, chopped
1 (14-ounce) can coconut milk (preferably full-fat)
1 (2 1/2”) piece ginger, peeled
4 garlic cloves, peeled
1/4 cup raw cashews, chopped (optional)
1-1/2 t yellow and/or black mustard seeds (optional)
5 ounces baby spinach
Cilantro leaves with tender stems and cooked rice or naan 
(Indian flatbread; for serving)

Preparation
1. Toss chicken with curry powder, salt, and pepper in a 
medium bowl. Heat 2 T. oil in a large skillet (at least 12” in 
diameter) over medium-high. Add onion and cook, stirring, 
until softened, about 2 minutes.
2. Purée coconut milk, ginger, and garlic in a blender until 
very smooth. Add chicken and coconut milk mixture to skil-
let and cook, tossing occasionally, until chicken is cooked 
through and sauce has thickened, 7-10 minutes.
3. Meanwhile, if using, heat 2 t. oil in a small skillet over 
medium. Add cashews and mustard seeds and cook, stirring, 
until fragrant and lightly browned, 2–3 minutes. Immedi-
ately transfer mixture including the oil to a small bowl.
4. Fold spinach into chicken mixture and cook until wilted, 
about 1 minute. Divide among 4 bowls. Top with cilantro 
and cashew mixture, if using. Serve with rice or naan along-
side.

The Legend of Cocoa

Mexican culture is rich in history and traditions, many re-
flected in legends, fables and myths — for example, the leg-
end of cocoa-chocolate and the mythical god Quetzalcoatl.
This ancient legend recounts the story of how the god Quet-
zalcoatl gave the Toltecs precious cocoa grains.  This gen-
erous god wanted his people to be well fed and by being 
healthy dedicate themselves to improve and be the best 
people they could be, studious, knowledgeable, generous  
artistically talented. 

It is said that  
Quetza lcóa t l 
stole the cocoa 
tree form para-
dise where all 
the other gods lived and he planted the small bush in Tula, 
Mexico. 

After planting the small tree he asked Tlaloc, the god of 
water to send rain to the area so the plant could thrive and 
grow. 

Later he visited Xochiquetzal,  the goddess of love and beau-
ty and  requested she would give the tree beautiful flowers. 
In time the small tree flowered and produced the coca fruit. 
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Oa x a c a  F o o t w e a r  F i n d s
I n t e r n a t i o n a l  M a r k e t

Working to-
gether in the 
fabrication of 
their own brand 
of footwear has 
opened an inter-
national market 
for some indig-
enous women 
in Oaxaca. 
Ndavaa, Zapotec for “my sandal,” was the name chosen by 
the women from the municipality of San Dionisio Ocotepec 
to commercialize their hand-made creations.

“We knew that we were not going to be able to make it by 
ourselves, so we decided to work together,” said Graciela 
García of the formation of the shoemaking cooperative.

“We created a work synergy,” she continued, “and have seen 
doors open that were closed to us before, moving toward 
limits we believed out of reach.”

Leather is used to make the body of the shoes, and recycled 
PET plastic for the soles. What makes the Ocotepec cre-
ations stand out among countless options are the hand-wo-
ven textiles adorning each pair, making them colorful and 
unique.

The shoes “are made with all the style of 
Oaxaca and reflect our pride and our inspi-
ration,” said García.

That inspiration comes from traditional de-
signs woven on foot-pedal and backstrap 
looms, although the artisans interpret them 
and modify them with a contemporary 
touch.

The first time the cooperative presented 
their products to a broader audience was at a trade show in 
Mexico City, they were rewarded with strong sales as they 
were well received by consumers.

“The impact we had 
through our sales brought 
buyers from everywhere, 
formalizing our business 
. . . we’re now exporting 
footwear and reaching the 
[markets of] the United 
States, Spain, Israel, Ger-

many and Belgium.”

García said they are currently working on 2018 spring-sum-
mer models, and that almost all of their production is al-
ready bought.

“I just want to ask people to buy what’s made in Mexico, 
because they’ll be helping a lot of people that depend on 
this [kind of] work. There’s nothing better than building a 
value chain and helping each other out,” said García.
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Chapala Spots Well Worth 
a Visit: Part 2

By John Pint
Mexico’s largest lake is a magnet for foreigners and na-
tionals alike who can’t help but be charmed by its stunning 
beauty and near-perfect climate, but after sipping margaritas 
in Ajijic for 365 days of blue skies and glorious sunsets, 
some curmudgeon is bound to ask, “So what else is there to 
do?” If this is your case, here are a few little-known spots on 
the lakeshore well worth a visit.

The Flying White Sheep of Petatán
Every year at the end of October, crowds of snowbirds flock 
to the shores of Lake Chapala. All the way from Canada 
they come, to pass the winter basking in the sunshine of the 
Ribera.

But hold on, I am referring not to well-tanned foreigners 
dwelling in Ajijic, but to the celebrated pelícanos bor-
regones (flying sheep) which congregate by the thousands 
around the little town of Petatán, Michoacán, at the east end 
of the lake, seeking a daily handout.

These American White Pelicans (Pelecanus erythrorhyn-
chos) make a 4,000-kilometer journey from Canada to Mex-
ico and for the last 30 years Lake Chapala has been among 
their favorite places to winter, no doubt because of the huge 
quantities of fish scraps dumped into the lake at the end of 
every workday by several filleting maquiladoras.

An hour or so before feeding time, the pelicans begin to 
make their way toward Petatán from all over Lake Cha-
pala. They appear in the distance like white, black-fringed 
ribbons in the sky. Despite their weight (up to seven kilo-
grams), they are utterly graceful in the air and love to soar 
only inches above the water for long distances.

Not quite so graceful is their landing technique which in-
volves sticking their feet out straight in front of them as they 
hit the water: a braking maneuver which is as comical as it 
is effective. Local people call them borregones because they 
are big and white and flock together like sheep.

Every day, several thousand pelicans show up for the feast. 
One might expect the result to be an absolute madhouse of 
squawking birds and flying feathers. Instead, they patiently 
wait their turn in line. This sounds unbelievable, but if you 
observe the feeding procedure you will see that each bird 
eats two fish — neither more nor less — and then instantly 
turns around and leaves. This process makes for maximum 
buffet-style efficiency except for an occasional interruption 
when a motorboat appears anywhere nearby.

The flying sheep then become a flying carpet which instantly 

rises straight into 
the air with an 
audible whoosh, 
filling the sky 
with thousands 
of birds, each 
of which has a 
wingspan of up to 
three meters. It’s 
a sound and a sight you will never forget.

Word of this extraordinary spectacle has spread and little 
Petatán now has several good seafood restaurants from 
which you can keep watch for the pelicans’ arrival. The 
mass feed usually takes place between 4 and 5 p.m., Mon-
day through Saturday. Amazingly, the pelicans don’t bother 
to show up on Sundays, when the maquiladoras are closed. 
The pelican-viewing season lasts from the beginning of  
November to the end of March.  

The Mystery Rock of Tuxcueca
Only 2.5 kilometers from the lakeside town of Tuxcueca lies 
one of the least known archaeological curiosities in Jalisco. 
I include brief mention of it here only for the adventurous, 
as access to it is a bit inconvenient and if you really want 
to see it, well, you’ll 
have to bring a lad-
der with you.

The Mystery Rock 
lies 60 meters 
north of highway 
405 to Mazamitla. 
It is roughly rect-
angular in shape, 
three meters high and 4.5 meters long, covered with bright 
orange lichen.

About 40 vertical grooves have been carved on two sides 
of the rock and on top you will find some 25 petroglyphs, 
most of them symbols related to fertility, according to ar-
chaeologist Joseph Mountjoy, plus several spirals which, 
says Mountjoy, are a sort of pictorial prayer asking for rain. 
The top of the rock is flat and large enough to fully accom-
modate a prostrate human adult, but whether this rock was 
used for sacrificial purposes, I have no idea.

To reach the rock, you should park at the suggested spot off 
the side of the road. You must then walk along the highway 
175 meters, climb over the guardrail and make your way 
through tall weeds to the rock: not exactly the easiest form 
of tourism, but if adventure is your thing, follow these di-
rections, and if you want to climb on top of the rock. Don’t 
forget a ladder two meters long.
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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 PIES
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: Tex-Mex Tacos 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






