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Friends and Legionnaires,

I don’t know how to put into words 
how much the outpouring of sup-
port during my recent illness has meant to me, but let me try. 
I’m like most of you, I don’t like to be in a position where I 
need help and it is hard for me to ask, but I am happy to say 
thank you. It has been truly humbling at how many people 
stepped up to help. Don’t misunderstand me; I am not sur-
prised at the amount of people that chose to help a veteran in 
need. I believe this community will always do all they can 
for each other and our veterans. I just can’t get over all the 
people that gave and it amazes me how much was given. I 
have always been happy to call you my family and this is 
only one of the reasons. I don’t believe anyone would want 
to be listed in print but there is a huge amount of people that 
I want to make sure I personally thank face-to-face. 

However, I do want to make our members and friends aware 
of how much Lakeside Medical Group did for me as well. 
Besides paying the needed up-front money to get me into 
the hospital, even though I wasn’t covered under any insur-
ance, they kept in touch with my doctors to monitor my 
progress and make sure my needs were being addressed. 
They are willing to wait and work with me to pay my debt 
to them. “Thank you” very much Lakeside Medical Group 
for all your help.

A big “thank you” to Yves for holding and helping with the 
fundraiser at their restaurant, keeping auction items and at-
tendees dry when it started to rain, and for their generous 
donation to the auction to help raise money.  

To Christine Philipson Steadman for organizing and making 
the auction fundraiser such a success — “thank you”.

A very special “thank you” to my wife for all her efforts car-
ing for me — running for medicines or whatever I needed, 
sleeping in the hospital, handling my affairs, and just being 
there for me. I love you Adriana. 

I want to thank my dear friend Ric Leming for going over 
and above his monetary help by staying over at the hospital 
so Ady could go to the fundraiser, freshen up, and get some 
rest. You have always been there for me Amigo. 

Table of Contents
Activities Corner .................................................................27
Adjutant Notes ......................................................................7
Commander’s Corner  ...........................................................1
Consulate Visits to Post #7 Schedule ..................................31
Crossword/Crossword Solution .....................................26/31
Membership Categories ......................................................30
Post Officers/Contact Information ........................................5
Restaurant Menu .................................................................36
ROLL CALL: Ad Rates/ Staff / Delivery Sites ...................8
Service Officer ....................................................................31
Sudoku/Sukoku Solution ...............................................11/31

Features:(C = Centerfold)
 A Time to Prune .............................................................30
 All the Room in the World .............................................29
 Biofertilizer Could be Cost-Effective Option ................34
 Bob’s Paving Solution — Only Possible in Mexico ......10
 Day of the Dead or Día de los Muertos ...........................9
 Free Eye Exams/Optica Ussual  ..................................... C
 Gringos: Greasers of the North ......................................35
 Hartbeat: Making a Cousin Connection ..........................4
 Hibiscus Jelly Product is Safe for Diabetes .....................8
 Jumping to the Sun ........................................................14
 Maestros del Arte: The Story Behind the Art .....................28
 Military History:  .............................................................2
 Missives from Mexico  ..................................................12
 Mr. Beeson’s Shop of Mirrors .........................................6
 Silver Brought Cornish Miners to the Hidalgo Town 
     in the 19th Century ....................................................24
 Spanish Classes ..............................................................11
 This I Believe: When Children are Wanted  .......................23
 Tuck in Your Napkin ......................................................32
  Cover Photo By: Jim Tipton

- 1 -

I can’t thank Vince Britton enough for making all this hap-
pen. He is my go-to guy and when I told him I needed help, 
he took it from there. “Thank you Amigo”. 

You will never know how very grateful I am — thank you to 
everyone. I consider you all my family and friends. 

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

353rd Special Operations Group
The 353rd Special Operations Group traces its origins to the 3rd 
Air Commando Group which activated on May 1, 1944. The 3rd 
ACG was one of three Air Force spe-
cial operations units created during 
World War II to operate indepen-
dently deep behind enemy lines. The 
group flew a mixture of aircraft to 
accomplish their mission: P-51 Mus-
tangs, C-47 Dakotas and L-5 Senti-
nels.  

The 3rd ACG moved to the Philip-
pines in December 1944. The group’s 
fighter squadrons, the 3rd and 4th 
Fighter Squadron (Commando), 
made raids on Japanese airfields and 
installations and performed close air 
support missions for ground forces 
on Luzon. The group’s 318th Troop 
Carrier Squadron (Commando) was 
the lifeline of the 3rd ACG, trans-
porting personnel and supplies to both the group and to guerrilla 
forces throughout the Southwest Pacific. The group’s 157, 159, 
and 160th Liaison Squadrons (Commando) evacuated casualties 
from frontlines and adjusted artillery fire for ground forces. The 
group moved to the Ryukyu Islands in August 1945 and flew sup-
plies from the Philippines to Okinawa. On March 25, 1946, the 
3rd ACG was inactivated at Chitose, Japan. The group was dises-
tablished October 8, 1948. 

During the Vietnam War, the predecessor to the 353rd Special Op-
erations Group was the 553rd Reconnaissance Wing. The 553rd 
RW organized on February 25, 1967, at Otis Air Force Base, 
Mass. The wing began combat operations from Korat Royal Thai 
Air Force Base on November 25, 1967. The unit’s unique mis-
sion was to monitor and relay information along the Ho Chi Minh 
trail. The operation was later known as IGLOO WHITE, and uti-
lized seismic sensors to detect enemy ground forces. Batcat crews 
continuously monitored the Ho Chi Minh Trail 24 hours a day uti-
lizing highly modified Lockheed EC-121R Super Constellation 
aircraft. The 553rd RW was inactivated December 15, 1970. 

On July 31, 1985 the 3rd ACG was reestablished and consoli-
dated with the 553rd RW. The same day, the 553rd RW was re-
designated the 353rd Reconnaissance Wing. It wasn’t until April 
6, 1989; the Air Force re-designated the 353rd and activated the 
353rd Special Operations Wing at Clark Air Base in the Philip-
pines. The activation was a major milestone in the Air Force’s 

effort to enhance and upgrade its special operations forces capa-
bility. The activation brought together U.S. Pacific Command-as-
signed SOF units the 1st and 31st Special Operations Squadrons 
under one parent organization. Later that year the wing gained a 
third flying squadron with the activation of the 17th Special Op-
erations Squadron located at Kadena Air Base, Japan.  

In 1992 the Air Force radically reorganized in order to drawdown 
the size of headquarters staffs. During the process the 353rd SOW 
was re-designated the 353rd Special Operations Group, effective 
Dec. 1, 1992 in accordance with special order GA-015. The 353rd 
Special Operations Group was composed of the 1st, 17th and 31st 
Special Operations Squadrons.

The 1st Special Operations Squadron flew 
MC-130E Combat Talon I and MC-130H 
Combat Talon II aircraft, the 17th Special 
Operations Squadron operated HC-130N/P 
Combat Shadows, and the 31st Special Oper-
ations Squadron flew Sikorsky MH-53J Pave 
Low III helicopters. The 31st Special Opera-
tions Squadron was geographically separated 
from the group, operating out of Osan AB, 
South Korea. Support squadrons included the 
353rd Maintenance Squadron and the 353rd 
Operations Support Squadron.  

On Jan. 1, 1993, the 320th Special Tactics 
Squadron was officially assigned to the 353rd 
SOG. The 320th STS personnel added unique 
and extremely vital capabilities to support 
the group’s mission. The squadron’s highly 

trained combat controllers established drop zones, landing zones, 
and established assault zones with air traffic control capability in 
non-permissive environments. Combat control teams, or CCT, 
also established recovery zones (for surface-to-air recovery of 
personnel and equipment), and provided ground-based fire control 
for AC-130 gunship operations. In addition, CCTs provided vital 
command and controls, surveying capabilities, limited weather 
observations, and were qualified in demolitions to clear obstruc-
tions and hazards. The pararescuemen assigned to the squadron 
administered emergency medical care, evacuated injured person-
nel, and were trained to act as aircrew gunners from both fixed and 
rotary wing aircraft. 

Squadrons assigned to the 353rd Special Operations Group were 
utilized to augment forces for multiple operations throughout the 
1990s. In July 1995, the 17th SOS deployed one Combat Shadow 
crew to Dhahran, Saudi Arabia in support of Operation SOUTH-
ERN WATCH. The 17th SOS deployed a Combat Shadow crew 
to San Vito, Italy in support of Operation JOINT GUARD/EN-
DEAVOR December 1996. The event marked the first time a crew 
from the 17th had logged combat time since the Vietnam War. 

Global War on Terror
The 353rd’s experience with fighting terrorism can be traced to 
the first month of the organization’s existence. On April 20, 1989, 
the 31st SOS was tasked to recover the body of Army Col. Nick 

(Continued on Next Page)



-3-

(Continued from Previous Page)

Rowe after he was fatally shot by terrorists in the Philippines.

In June 2002, the 353rd SOG participated in the repatriation of 
Martin and Gracia Burnham, missionaries who were held hos-
tage for over a year in the Philippines by terrorists from the Abu 
Sayyat Group. During a rescue attempt by Philippine forces, Mar-
tin Burnham was killed and his wife Gracia was wounded. Mem-
bers of the 353rd flew Gracia Burnham to a Hospital in Manila for 
treatment and flew the body of Martin Burnham to Kadena AB.

During March 2003, a crew from the 1st SOS participated in a six 
ship package of MC-130H Combat Talon IIs into Northern Iraq. 
The crews flew Army Special Forces troops over 700 miles at an 
altitude of 250 feet to a landing zone in Bashur Iraq. The MC-
130Hs received intense anti-aircraft fire during the mission. 

The Story
James Anderson

My Grandfather (SSG AMRY RET) once told me a story 
about his time in the Korean War that one of my high school 
teachers (COL USMC RET) also told me. It turns out that 
they were the same. 

At the time my teacher was a 2nd Lt. His platoon was on 
route down a dirt road to their objective when they were 
ambushed by sniper and small arms fire. My teacher hold-
ing his compass was shot by a sniper. The bullet entered the 
back of his neck and shot out the front going through his 
left hand. 

One of his men radioed in for assistance. The response he 
received was that an Army tank battalion was the closest 
support to them. Within minutes of the Army tankers rolled 
up to escort what was left of the Marines. Only 4 out of 
the 32 Marines were left. Barely able to breath the 2nd Lt. 
(my teacher) told his other 3 Marines to get into any tank 
that had available room. Amazingly enough there was just 
enough room for the 3 of them. The sad news was the Lt. 
would not be able to get inside of any tank. 

Meanwhile, the enemy was still assaulting them with sniper 
and small arms fire. In a rush to get out of there the Lt. had 

one of his Marines (a PFC) put him on the back of the tank 
the Marine would be riding in (my grandfathers tank). After 
the Marine placed the Lt. on the back of the tank, he was 
ordered to get inside of it, then they started to roll out to 
safety. 

Moment’s after that Marine had gotten into the tank he start-
ed to get out of it. My Grandfather (at the time Sgt) ordered 
him to stay in the tank. He replied “negative,” he had to 
protect his Commander. The PFC abruptly got out of the 
tank and laid his body over the Lt’s., despite direct orders, 
requests and pleas from the Lt. to save himself and get back 
in the tank. 

The PFC with one small tear in his eye smiled and said “No 
sir, it is my duty to protect you so you can continue to lead 
Marines far greater than myself.” 

Upon reaching safety of an Army camp the PFC was ur-
gently pulled away from the Lt. so the medics could treat 
the would to his throat in order to save his life. 

The PFC succeeded in his misson as the Lt. had not been 
shot upon the evacuation. However, the PFC sustained ap-
proximately 67 bullet wounds which had ended his life. 

My teacher is very grateful to this man who had sacrificed 
his life for him. My Grandfather is amazed at this kind of 
loyalty. And myself, I have always been inspired at how one 
man can give his life for another. This is one of the many 
reasons I have enlisted in the Corps. Semper Fidelis my 
friend. Cpl Anderson James D 3D MLG CLR-37 HQ Co. 
January 9, 2008.
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Making a Cousin Connection
By Harriet Hart

When I was a little girl growing up on a farm on the Canadian 
prairies, I regularly received letters from England, thin blue 
tissue missives, 4”x5”, called aerograms. My “pen pals,” 
were cousins Nick and Carole, prompted by their mothers 
to get to know their Canadian cousin, me.  In my twenties I 
travelled across the Atlantic to meet them and their parents, 
and have treasured them as my English family ever since.

A short while ago I took the notion to introduce my eldest 
granddaughter, Nikola to her English cousins.  When I told 
visiting novelist and friend Lawrence Hill my plan, he re-
sponded with enthusiasm.

“My father took each of us, his three children, on a special 
holiday when we reached the age of 10. It was a right of 
passage in my family. I will never forget it and neither will 
your granddaughter.”

With that kind of endorsement, I forged ahead. The logistics 
of the trip were convoluted and involved a flight from Mex-
ico to Vancouver in Canada, where we rendezvoused with 
little Nikola, followed by a nine-hour flight the next day to 
London. My cousins don’t all live in one county, so there 
were trains to catch and family dinners to organize in Lon-
don, Gloucestershire, Nottinghamshire and West Yorkshire. 

My goal was to forge connections 
between Nikola and the gene pool 
she didn’t know existed. Sight-
seeing and scenery were second-
ary, mere backdrops to bonding. I 
achieved what I set out to do and 
much more. We met 16 cousins, six 
of them children. They got along; 
there were giggles and goofing 
around and hugs and tears when 
we said our good-byes. Polly and 
Nikola, five months apart in age, 
pledged to keep in touch by Skype: “We’re going to talk 
every Saturday,” they assured me. I hope they do, but even 
if they don’t, the seeds for a future relationship have been 
planted.

The surprise benefit to the trip was getting to know my grand-
daughter on a different level. They say you never know a 
person until you travel with them. It’s true for grandchildren 
as well as adults. What did I learn about my granddaughter? 

She’s creative. Without any nagging from me, she dutifully 
kept a trip diary:

“It’s not a diary, Grandma. It’s a journal.” 

“Is there a difference?” 
“Yes, there is. A diary is personal, about thoughts and feel-
ings, a journal is about what you saw and did.” 

She likes to have the last word. 

Nikola is comfortable meeting new people, whether they 
are two or seventy-two. Engaging strangers in conversa-
tions is no challenge. 

“What do you call an elevator in England?”

“A lift.”

“An escalator?”

“We call it an escalator.”

She got to know me, too, and discovered that I’m also cre-
ative, sociable, and like to have the last word.

I got to see the world through the eyes of a child again. I 
lived in London for two years back in the 70s and Big Ben 
is a familiar sight to me, but when Nikola gasped at her first 
view of the majestic structure, I felt its grandeur again. The 
flags flying in front of Canada House on Trafalgar Square 
made her cry out in excitement, and I surged with national 
pride. When Jamaican sprinter Usain Bolt drove past us on 
Regent Street in an orange Lamborghini, we jumped up and 
down in mutual excitement. 

I urge you to grab a grandchild, preferably around ten years 
old, and take them on a trip. If you do, here’s some free 
advice.
• Keep it brief. Ten days was ideal. She only burst into 

tears of homesickness once when she called her parents. 
Discourage phoning home.

• Stage a comic disaster if possible. While disembarking 
from a boat tour on the Thames, I got soaked by a rogue 
wave.  Nikola laughed every time she looked at me for 
hours afterwards, and had a story to tell all the cousins 
as soon as she met them.

• Let her eat what she likes. “I’m afraid we’re going to 
return her with type two diabetes,” Grandpa cautioned. 

• Let her stay up late. Indulge her. Remember, it’s not 
your job to instill healthy habits. Her parents can deal 
with newly acquired bad ones after you drop her off.

• Supervise wardrobe decisions. I helped choose outfits 
(Continued on the Next Page)
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(Continued from the Previous Page)

 that kept her warm, dry and modest. 
• Finally, give the child a camera. Grandpa donated one of 

his first Canons to the cause, taught her how to operate 
it, and photography gave her something to do all day 
long. Not only that, she saw the scenery and monuments 
through a camera lens, and that’s enriching.

Those blue aerograms 
that crossed the At-
lantic 60 years ago 
connected my cous-
ins and me just as 
our parents intended. 
Now our grandchil-
dren can carry on the 
tradition using today’s 
technology. Pen pals are now Face Time friends or Skype 
Sisters. The cousin connection is complete. 

What do you reckon for the first course?
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Mr. Beeson’s Shop of Mirrors
By James Tipton

In Mr. Beeson’s barbershop on Pearl, 
I spin the antique Koken chair
to check the mirror behind 
and then again the mirror in front
where I can see, lined up in rows,
every secret one of me. 

Lyle, razor lifted like a teacher 
lifts a piece of chalk,
tells me that one summer day
with customers too thin to count,
he settled his body really straight 
into the cracked leather seat, 
took a deep breath, pumped up
himself and studied like a man
intent to know those images
that stretched all the way back,
like a row of dominoes, deep 
into each of those two facing mirrors. 

He said he counted them again
and then again, and still again, 
and yes, each time more sure,
each time the same: seventeen
identical but diminishing images
in those mirrors, the many 
Lyle Beesons all lined up 
like school children at the end 
of recess long ago.

I knew that college courses taught me 
truth: such images ultimately dissolve
themselves to infinity,  not number,
certainly nothing we could point at.
I knew there were not seventeen
but instead a number so vast that 
even a barber without customers
for a month could not begin to count them.

I said nothing because, like Lyle, most days
I prefer the finite to the infinite, 
the single sensual kiss, for example, 
to the untouched thought of infinite kisses.  
But to that balding barber, 
those mirrors were his good luck,
his guides through a complex world
that though finite was really not complete, 
indeed more finite than anyone imagined. 
 
Those mirrors broke loose his world; 
and those seventeen curious faces,

all his own, grew smaller,
almost back to birth, and that was enough,
he said, to make him believe
in something higher than his barber shop.
                      
While Lyle concentrated on the careful cutting
of the numbered hairs before him,
I, the unbeliever now, began to count,
and counting once began again, 
amazed, and then again and sure enough, 
there were exactly seventeen barbers
hovering over seventeen familiar faces,
well groomed and grinning now, 
all the way back to nothing. 
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   Adjutant Notes

I attended a government meeting on 
August 28 about road construction on 
Morelos. In September, the Chapala 
government is going to put in a much 
needed drain system, new water lines 
etc., on Morelos (the street the Legion 
is on). They are also putting in a new 
street and sidewalks, one block at a time, starting at the 
Christiana Park end of the street to the street light end. After 
Calle Zaragoza is finished ,the Chapala government is go-
ing to put in a much needed drain system on Morelos.

Plans are to widen the south sidewalk, mark parking spaces, 
paint house & business fronts. I was designated as a com-
mittee members to monitor their progress. They asked for 
our patience during this inconvenience. 

It’s not the price you pay for membership; 
it’s the price you paid to be a member!

That’s right we are accepting dues for the 2018 member-
ship 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.

Your Service Officer now has a billboard in the mailroom 
area. Tom Stordahl will be posting VA pamphlets and other 
useful information for you there. 

Thank you,
Vince Britton, Adjutant 

MX Loses to Japan but
Wins Gold in Taipei

Mexico’s dreams of an international baseball championship 
were shattered by Japan August 26, but sports fans can find 
some consolation in this country’s record medal count at the 
world university games in Taipei, Taiwan.

After beating Canada, Mexico’s team at the Little League 
World Series in Pennsylvania was unable to score a single 
run against Japan for the international championship, los-
ing 0-5. With a history as a winning team, Japan made a 
solid start by scoring four runs in the first inning and never 
looked back.

Mexico’s team, from Reynosa, Tamaulipas, redeemed itself 
yesterday with a 14-8 win over the United States’ South-
east team in the consolation final. Japan went on to win the 
championship 12-2 over the U.S. Southwest team.

In Taipei, meanwhile, Mexico’s 
21 medals — six gold, five sil-
ver and 10 bronze — at the 29th 
Summer Universiade are a re-
cord, and the games are not over 
yet. Mexico’s best performances 
have been in diving, where it 
has won four gold medals and 
a bronze. Mexican athletes have 
won two bronze in archery, a 
gold and three silver in athletics, a gold and a silver in golf, 
seven bronze in taekwondo and a silver in weightlifting. 
Mexico has 211 athletes participating in the games.
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Hibiscus Jelly Product is
Safe for Diabetics

Diabetics looking for a safe and tasty snack might find 
what they want in a new product developed by two teams 
of science and technology students. The teams are from two 
different CECyT (Center of Scientific and Technological 
Studies) schools in Mexico City and have collaborated to 
develop a jelly made from hibiscus that is safe for diabetics 
to consume.

Students from CECyT 14 decided to use hibiscus flowers 
as their main ingredient for their polyunsaturated fatty acid 
content, which aids in keeping cholesterol and triglyceride 
levels in the blood in check.

Agave nectar was used to sweeten the jelly for its high natu-
ral sugar content, which is assimilated by the body as a di-
etary fiber and does not raise blood sugar levels. The prod-
uct is also flavored with vanilla, and grenadine was added 
for consistency.

The second team, from CECyT 6, was tasked with creating 

the product’s business model, 
a process that produced the 
brand name Xamaitecatl. To 
show consumers that the jelly 
was a 100% Mexican prod-
uct, the students chose the 
colors of the Mexican flag 
— green, white and red — to 
design the Xamaitecatl label, which includes a QR code that, 
once scanned with any mobile device, offers consumers more 
information about the hibiscus jelly.

The students pointed out that their jelly, unlike commercial 
brands, does not have a high sugar or sweetener content, and 
there are no preservatives. The jelly has a shelf life of 10 
days in the refrigerator.

CECyT, or Centro de Estudios Científicos y Tecnológicos, 
is a state preparatory school system in Mexico, belonging to 
the National Polytechnic Institute (IPN).
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Day of the Dead or
Día de los Muertos

Day of the Dead (Día de los Muertos) is a Mexican holi-
day celebrated throughout Mexico. The holiday focuses on 
gatherings of family and friends to pray for and remember 
friends and family members who have died. The celebration 
takes place on October 31, November 1 and 2, in connec-
tion with the Christian triduum of Hallowmas: All Hallows’ 
Eve, All Saints’ Day and All Souls’ Day. 

This celebration is 
similar to other soci-
eties’ observances of 
a time to honor the 
dead and includes 
festivals and parades, 
as well as gatherings 
of families at cem-
eteries to pray for 
their deceased loved 
ones at the end of the 
day.  Altars called 
ofrendas are usually 
decorated with cem-
pasuchiles (yellow 
marigolds), candles, 
pan de muerto, ceramic skulls, and most importantly pic-
tures of loved ones. Food placed on the altar consists of 
the loved ones favorite dishes and treats. Drinks should be 
placed in the altar to quench the thirst of the dead after their 
long journey back home.

Día de los Muertos is a joyous and sacred time, a time to 
welcome the souls of the dead; it is a celebration in which 
the living and the dead are joined if even for a short while. 
In some ways it is a triumph over death, and therefore be-
comes a celebration of life. Deceased loved ones are given 
back to families and friends if only for a brief time. 

Although the Day of the Dead in Mexico has a public as-
pect, at the community level it is essentially a private or 
family feast. The core of the celebration is within the fam-
ily home. The departed children, los angelitos, are remem-
bered on November 1st while November 2nd focuses on the 
departed adults. There is nothing somber or macabre about 
the event. The dead come as spirits from another world to 
be with their living relatives and to visit in their homes. 
They do not come to scare or haunt as we believe Hallow-
een spirits do.

The most important icon of Day of the Dead is La Calavera 
Catrina (elegant skull). She was born between 1910–1913 

with a zinc etching 
by famous Mexican 
printmaker, cartoon 
illustrator and lithog-
rapher José Guadal-
upe Posada — Posada 
had a lot to do with 
the popularization of 
the human skeleton. 
The image depicts a female 
skeleton dressed in a hat 
befitting the upper class 
outfit of a European of her 
time. Her chapeau en at-
tende is related to French 
and European styles of the 
early 20th century. La Ca-
lavera Catrina can appear 
in many different forms 
—.as a calavera (skeleton) 
or a calaca (skull). They 
can depict people from all 
walks of life and artisans 
have adopted this theme as can be seen in just about any art 
form throughout Mexico.

The Sugar Skull Tradition: Sugar art was brought to the 
New World by Italian missionaries in the 17th century. The 
first Church mention of sugar art was from Palermo at Eas-
ter time when little sugar lambs and angels were made to 
adorn the side altars in the Catholic Church.

Mexico, abundant in sugar production and too poor to buy 
fancy imported European church decorations, learned quick-
ly from the friars how to make sugar art for their religious 
festivals. Clay molded sugar figures of angels, sheep and 
sugar skulls go back to the Colonial Period 18th century. 

Sugar skulls represented a departed soul, had the name writ-
ten on the forehead and was placed on the home ofrenda or 
gravestone to honor the return of a particular spirit. Sugar 
skull art reflects the folk art style of big happy smiles, color-
ful icing and sparkly tin and 
glittery adornments. Sugar 
skulls are labor intensive 
and made in very small 
batches in the homes of 
sugar skull makers. These 
wonderful artisans are dis-
appearing as fabricated and 
imported candy skulls take 
their place. There is noth-
ing as beautiful as a big, 
fancy, unusual sugar skull!
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Bob’s Paving Solution —
Only Possible in Mexico

By Bodie Kellogg

I often reflect on my life in Mexico and mentally chronicle 
the multitudinous occurrences that affirm my choice of be-
ing comfortably ensconced in this fascinating culture. Sev-
eral months back I watched a neighbor (we will call him 
Bob) easily solve a problem which would have been a dif-
ficult and expensive process anywhere north of the border. 
Bob’s house sits at the end of a short, dead-end street at 
the edge of Centro, which the city decided to pave and add 
storm drains.

I know some readers will scoff at any Mexican city’s at-
tempts to corral and direct the deluges precipitated by the 
wet season, but this was on a hill, so proper directional flow 
was somewhat assured. Bob’s problem was that the finished 
elevation on the city street outside his home, once they had 
completed their initial work including grading, became two 
feet lower than the end of his nice, concrete driveway; a 
distinctly vertical precipice.

Fortunately Bob has lived in Mexico for more than 15 min-
utes, and he can dance to the mariachi tune that lives in the 
back of his mind. He approached the equipment operators 
and the paving crew and cut a deal to blend and patch his 
driveway as well as a couple of neighbors’ driveways, as 
part of the completed project. His total outlay was $5,000 
pesos and a carton of Pacífico ballenas (quart-size beers). 
The workers were happy, Bob was happy and the city ei-
ther never noticed or noticed and didn’t care: viva Mexico. 
Bob’s neighbors love him because he is an Anglo who is 
able to commune with the common worker as well as show 
proper respect to his neighbors.

Now, just imagine what would happen if Bob attempted to 
disentangle a similar dilemma anywhere north of Tijuana. 
He would approach the equipment operators and paving 
crew and arrange for the work to be bootlegged on a Sat-
urday or Sunday when building officials are off work. All 
goes well and by the end of the weekend Bob’s driveway 
slopes perfectly to the street. This cost Bob a couple thou-
sand dollars and a bottle of Jack Daniels; the crew is happy, 
Bob is happy and all is well with the world — until Bob gets 
a knock on the door.

Bob is confronted by a man in a suit who says he wants to 
see the encroachment permit allowing him to tie his drive-
way into the city street. Bob tells the man his dog ate all his 
city paperwork last week and therefore he cannot produce 
the encroachment permit.

The next day, Bob has three men in suits at his door, all 

with ominous ex-
pressions meant to 
humiliate and shame 
Bob for his nefari-
ous behavior. Bob 
is given the follow-
ing: an application 
for an encroachment 
permit, the city’s de-
mand for engineered 
plans and specifica-
tions, an application 
for a city permit to 
build the driveway extension, an application to the city sur-
veyor to correct the plat map, a formal demand from the city 
to remove the illegal structure within 24 hours or be faced 
with further punitive action, and last but not least a court 
summons which could result in six months in jail and/or a 
$10,000 peso fine. Bob spends the next eight months and 
countless dollars slowly extricating himself from the sticky 
web of rules and regulations, most of which he had never 
known existed until now. Bob’s neighbors shun him now 
because of his criminal behavior.

Now, let’s see, which attitude is preferable? Since the ex-
cavation and paving crews were private contractors and not 
city workers, Bob’s behavior in his Mexican neighborhood 
did not involve any bribes to city officials, so this is not an 
issue of corruption or lawless behavior. He only paid a fair 
price for his and his neighbor’s driveway extensions and by 
doing so, never complained to the city for leaving him high 
and dry; simple problem with a simple solution.

This is just one example of how superb life is in Mexico 
and how insanely complex life is becoming in an overly 
regulated society north of the border. Of course, Mexico has 
its share of complex rules and regulations which can leave 
a gringo’s head spinning, but compliance is never enforced 
with the zeal so often seen in so-called first-world coun-
tries.
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IMSS Makes Record
Medicine Purchase

The Mexican Social Security Institute (IMSS) is set to buy 
over $55 billion pesos (almost U.S. $3.07 billion) worth of 
medicines and other medical supplies, the largest such pur-
chase in its history.

Medicines and 
vaccines will 
account for $50 
billion pesos 
and medical 
supplies. The 
rest, almost $2.2 
million units 
will be acquired 
through the process, up 6.6% over last year.

It will be the fifth consolidated purchase of medical sup-
plies made by the institute, which buys on behalf of state 
governments and health institutions. This year, the number 
of participants is up 20%.

Forty-eight federal agencies will chip in with $50 billion 
pesos, 20 state governments will contribute $4.9 billion pe-
sos and 23 health institutes $338 million. The states that 
are not participating — Tabasco, Zacatecas, Campeche, Hi-
dalgo, Coahuila, Guanajuato, Jalisco, Nuevo León, Queré-
taro, Tamaulipas and Yucatán — can still join in apart from 
Veracruz, which is in arrears with several suppliers.

The IMSS head said the joint purchase gets 35% more med-
ications for the same price. IMSS will invite bids from a 
number of suppliers, a process that will conclude between 
October and November.

The operation will be transparent, with oversight by the Sec-
retariat of Public Administration (SFP), the Organization for 
Economic Co-operation and Development (OECD) and the 
United Nations Office on Drugs and Crime (UNODC).

14 Mexican Products Enjoy
PDO Protection

What do tequila, mezcal, talavera and habanero peppers 
have in common? They’re not only distinctly Mexican prod-
ucts, but they enjoy designation of origin (PDO) to promote 
and protect them as quality products.

They are among 14 that enjoy the designation, which pro-
vides some legal protection to the use of their name and sets 
geographic limits on the areas where they may be produced. 
Three are related to arts and handcrafts; the rest are food 
and drink.

Here is the full list:

Tequila
Close to 200 municipalities in five states are allowed to use 
Agave tequilana, or blue agave, to produce the staple Mexi-
can spirit. Jalisco is the state most closely associated with 
the culture of tequila, and its 125 municipalities are located 
within the designation of origin.

Not as commonly known is the fact that eight Nayarit mu-
nicipalities, seven in Guanajuato, 11 in Tamaulipas and 30 
in Michoacán also produce world-class tequila.

Olinalá
This designation of origin was granted to the wooden handi-
crafts produced in the Guerrero municipality of Olinalá, all 
made with wood from the linaloe (Bursera linaloe) shrub.

Mezcal
Although produced almost wherever agave plants are found, 
only the mezcal made in the states of Durango, Guanajuato, 
Guerrero, Michoacán, Oaxaca, San Luis Potosí, Tamaulipas 
and Zacatecas has the designation of origin. The states of 
Puebla and Morelos are vying to be included on the list.

Talavera
Talavera pottery is made in the states of Puebla and Tlaxcala 
in a tradition that goes back 500 years. The designation of 
origin is granted to the pottery that is produced by following 
strict stipulations in the Tlaxcala municipality of San Pab-
lo del Monte and in the municipalities of Atlixco, Puebla, 
Cholula and Tecali de Herrera, in Puebla.

Chiapas amber
Renowned worldwide for its hardness, amber mined in Chi-
apas is also found in a wide variety of colors. Officially rec-
ognized with a designation of origin in 2000, most of the 
Chiapas amber is extracted in the municipality of Simojo-
vel.

(Continued on the Next Page)
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(Continued from the Previous Page)
Charanda
Third in a list that includes five distilled alcoholic bever-
ages, charanda can be described as similar to rum. Only the 
sugar cane distilled in 16 municipalities of Michoacán can 
be called charanda, as a combination of traditional sugar 
cane plantations and spring waters give it unique charac-
teristics.

Sotol
Sotol is produced in the northern states of Chihuahua, Coa-
huila and Durango from a plant known as sotol or sereque 
(Dasylirion wheeleri). The three states have held the desig-
nation of origin since 2002.

Ataulfo mango
Also known as young, baby, yellow, honey, Adaulfo, Adolfo 
or champagne mango, this cultivar is produced in the Soco-
nusco region of Chiapas. Characterized by firm, sweet pulp, 
the designation of origin was granted to 13 Chiapas munici-
palities that are known as the Mango Ataulfo region.

Chiapas and Veracruz coffee
Coffee produced in both states was granted designation of 
origin in 2002. Unique geographic and climate characteris-
tics give the coffee of Chiapas and Veracruz with singular 
properties that stimulate the senses.

Bacanora
Bacanora is an artisanal 
alcoholic beverage pro-
duced from distilled 
agave plants in Sonora. 
Thirty-five producing 
municipalities have been 
acknowledged since 2000 
with the official recogni-
tion.

Vainilla
The designation of origin protects the mature fruit of the 
vainilla orchid (Vanilla planifolia) and several subspecies. 
Thirty-nine municipalities in Puebla and Veracruz are in-
cluded in this official recognition.

Habanero
Habaneros (Capsicum chinense) are a variety of chile 
pepper considered to be very hot. The official recognition 
granted to habanero pepper produced in the Yucatán penin-
sula not only protects the chile itself, but all by-products.

Morelos rice
This designation of origin covers several cultivars of rice 
produced in the state of Morelos and its prepared versions.

26 Macaws Released in
Biosphere Reserve

After disappearing from the Tuxtlas 
region of Veracruz 40 years ago, the 
population of wild scarlet macaws 
is slowly recovering, thanks to the 
efforts of many groups of people.
Another flock of guacamayas, as 
macaws are known in Mexico, was 
released in the Biosphere Reserve 
of Los Tuxtlas, the sixth event of 
its kind in four years. The 26 par-
rots were freed in two groups, 13 in 
Nanciyaga and 13 in the ejido, or 
community owned land, of Benito 
Juárez, both in the Catemaco mu-
nicipality.

The birds were bred at Parque Xcaret in Quintana Roo, 
which has been breeding them for two decades and do-
nating them for their return to the wild. The macaws were 
transferred to a bird sanctuary operated by the National Au-
tonomous University of México (UNAM) in Nanciyaga last 
May where they were prepared for their release while in the 
care of a group of specialists and biology and veterinary 
school students and graduates from UNAM.

The help of the people of Catemaco has been important in 
keeping the project going and learning to care for the ma-
caws and respect the nests that have started to appear over 
the years. A farmers’ ecotourism organization and person-
nel at the biosphere reserve have also collaborated in the 
reintroduction of the macaws into their natural habitat. To 
date, 130 macaws have been reintroduced by the program, 
whose goal is 500.

Loss of habitat has resulted in some cases of local extinction 
of the macaw but the bird is still found in large numbers, 
according to Wikipedia.
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Jumping to the Sun
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 delicate 

time. I am a transplant, vulnerable, willing, and growing. 
Crying for what I left behind, and for the unknown trajec-
tory 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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When Children Are Wanted
Margaret Sanger

This I Believe, first of all: that all our basic convictions must 
be tested and transmuted in the crucible of experience—and 
sometimes the more bitter the experience, the more valid 
the purified belief.

As a child, one of a large family, I learned that the thing I 
did best was the thing I liked to do. This realization of doing 
and getting results was what I have later called an awaken-
ing consciousness.

There is an old Indian proverb which has inspired me in 
the work of my adult life. “Build thou beyond thyself, but 
first be sure that thou thyself be strong and healthy in body 
and mind.” Yes, to build, to work, to plan to do something, 
not for yourself, not for your own benefit, but “beyond thy-
self”—and when this idea permeates the mind you begin to 
think in terms of a future. I began to think of a world beyond 
myself when I first took an interest in nursing the sick.

As a nurse, I was in contact with the ill and the infirm. I 
knew something about the health and disease of bodies, but 
for a long time I was baffled at the tremendous personal 
problems of life, of marriage, of living, and of just being. 
Here indeed was a challenge to “build beyond thyself.” But 
where was I to begin? I found the answer at every door. I 
began to believe there was something I could do toward in-
creasing an understanding of these basic human problems. 
To build beyond myself I must first tap all inner resources 
of stamina, of courage, of resolution within myself. I was 
prepared to face opposition, even ridicule, denunciation. 
But I had also to prepare myself, in defense of these un-
popular beliefs; I had to prepare myself to face courts and 
even prisons. But I resolved to stand up, alone if necessary, 
against all the entrenched forces which opposed me.

I started my battle some 40 years ago. The women and moth-
ers whom I wanted to help also wanted to help me. They, 
too, wanted to build beyond the self, in creating healthy 
children and bringing them up in life to be happy and useful 
citizens. I believed it was my duty to place motherhood on 
a higher level than enslavement and accident. I was con-
vinced we must care about people; we must reach out to 
help them in their despair.

For these beliefs I was denounced, arrested. I was in and 

out of police courts and higher courts, and indictments hung 
over my life for several years. But nothing could alter my 
beliefs. Because I saw these as truths, and I stubbornly stuck 
to my convictions.

No matter what it may cost in health, in misunderstand-
ing, in sacrifice, something had to be done, and I felt that 
I was called by the force of circumstance to do it. Because 
of my philosophy and my work, my life has been enriched 
and full. My interests have expanded from local conditions 
and needs to a world horizon, where peace on earth may 
be achieved when children are wanted before they are con-
ceived. A new consciousness will take place, a new race will 
be born to bring peace on earth. This belief has withstood 
the crucible of my life’s joyous struggle. It remains my ba-
sic belief today.

This I believe—at the end as at the beginning of my long 
crusade for the future of the 
human race.

Margaret Sanger was the 
founder and president of 
the American Birth Control 
League, which later became 
Planned Parenthood. She or-
ganized the first World Popu-
lation Conference in Geneva 
in 1927. Even into her 80s, 
Sanger traveled the world 
helping establish birth con-
trol clinics.
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Silver Brought Cornish Miners 
to the Hidalgo Town in the

19th Century
By Diana Cooper-Richet

Sitting at an altitude of 2,700 meters, Real del Monte in the 
Mexican state of Hidalgo is a pretty colonial-era town. But 
with its silver mining heritage, architecture and meat pas-
ties, it is also home to a little slice of Cornwall, southwest 
England. The surrounding silver mines were responsible for 
more than half the silver produced during the 300 years of 
Spanish rule between 1521 and 1821. But 
the mines were in bad condition when 
they were sold in 1824 to a group of 
English investors. The investors formed 
the Company of the Gentlemen Adven-
turers in the Mines of Real del Monte, 
and recruited more than 130 miners and 
engineers who had been working in tin 
mines in Cornwall. When they arrived 
a year later in Veracruz, some never got 
any farther, falling victim to an outbreak 
of yellow fever.

It took the others more than a year to reach Real del Monte, 
hauling their Cornish steam engines with the help of don-
keys through marshes and rainforests. The famous engines 
were used to drain the underground water in the Cornish 
mines and would do the same job in Mexico. The mines 
in Pachuca and Real del Monte, whose official name since 
Mexican independence in 1810 is Mineral del Monte, had 
been flooded for a long time and also badly needed modern-
izing. These Cornish technicians and their machines were 
able to fulfill both requirements.

The first wave of Cornish miners and engineers was fol-
lowed by many others. In the 1830s and 1840s, up to 350 
were working in the surrounding mines. They were recruit-
ed through family networks with most coming from the 
Cornish towns of Camborne, Redruth and Gwennap. While 
some eventually chose to return to England, others decided 
to remain in Mexico.

Francis Rule left Camborne in 1853 at age 17 and made his 
fortune in the Mexican mines. Known as “El Rey de la Pla-
ta,” or the silver king, he was a benefactor of the neighbor-
ing city of Pachuca where he had an imposing clock-tower 
built that still adorns the main square.

At the beginning of the 20th century Rule also contributed 
to the construction of Pachuca’s Methodist church, where 
worshippers are still numerous among the local population. 
Today, the industrial and cultural heritage inherited from 

these Cornish families is significant and much appreciated 
in the region. Many local residents are proud to have Eng-
lish surnames such as Rule or Ludlow, and Cornish pasties 
are considered their “national” dish. To produce them, the 
men and women who crossed the Atlantic to work in the sil-
ver mines introduced turnips, then unknown in Mexico. In 
the little streets of Pachuca and Real del Monte the pasties’ 
shops are now numerous.

In 2009 the first International Pasty Festival was held in 
Real del Monte, and two years later the Museo del Paste 
— where visitors are invited to cook and taste the little meat 

pies — opened its doors. The Duchess 
of Cornwall and her husband, Prince 
Charles, visited in 2014. Other sites 
testify to both the industrial advanc-
es and architectural contributions of 
members of this English community. 
At the Acosta mine, which closed in 
1985, the buildings’ architecture is in 
the style typical of those of the Cor-
nish mines. The mine’s engine house 
and the high chimneys offer an un-
expected industrial landscape in this 
green and mountainous region.

In the towns, houses built during the 19th century, with 
their sloping roofs, recall those of the southwestern tip of 
England. Yet the Casa Rule — formerly the Rule family’s 
house and now Pachuca’s town hall — is in the French Re-
naissance style. Constructed by the successful and wealthy 
“Francisco” Rule, it was designed to impress.

On a hill overlooking Real del Monte, in what used to be the 
English quarter, is the magnificent Pantéo Inglès, or Eng-
lish cemetery. It was established on land offered by one of 
the managers of the mines, Thomas Straffon, who was the 
first Briton to arrive with his wife and their children. Of the 
755 tombs, all oriented toward England, the oldest dates to 
1834. One plot, that of John Vial, is more recent. This young 
Englishman chose to leave Real del Monte to fight with his 
compatriots during World War I and died in the Somme in 
1916.

The English also introduced soccer to Mexico. The first 
game was played in 1900 by the Cornish miners who found-
ed the Pachuca Athletic Club, Mexico’s first soccer club. In 
the 1930s Alfred C. Crowle, who emigrated from Cornwall 
to work in the mines, became the manager of the Mexican 
national soccer team.  This rich and unusual legacy is valued 
by the Cornish Mexican Cultural Society, founded in 2008. 
The cities of Redruth and Real del Monte were twinned the 
same year and trade between the two regions is intensifying. 
Mexico’s little Cornwall is on the verge of becoming a tour-
ist destination for its quirky heritage.
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Some Chapala Spots Well
Worth a Visit

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.

La Maltaraña Mansion
Although its walls are now 
propped up by long poles, La 
Maltaraña is still a strikingly 
beautiful casona or mansion 
with 365 doors and windows, 
said to be of either French or 
Italian style. 

The land is cleared all around it, affording a wonderful view 
of the lovely old building and, as often occurs in Mexico, 
there’s no fence around the place, or any sign explaining its 
curious history. Fortunately, when I first visited La Malta-
raña I was with birdwatcher John Keeling who told me that 
the house had been built at the beginning of the 20th century 
by Manuel Cuesta Gallardo, “the man who reduced the size 
of Lake Chapala by 33%.”

Cuesta had noticed that the eastern end of the lake was shal-
low, marshy and rich in silt deposited by the Lerma River. 
“So,” said Keeling, “Manuel persuaded President Porfirio 
Díaz to grant him a license to drain one-third of Lake Cha-
pala and sell the land for agriculture, just like other smart 
developers were doing in California.

“Manuel built a dike across the lake from Jamay on the north 
shore to La Palma on the south shore, and also built raised 
dikes along each side of the Lerma River and its tributary, 
the Duero River. Water was pumped out of the marshy areas 
and the land was sold. Back in those days Lake Chapala 
may have stretched as far southeast as Zamora.

“In the same period (the early years of the Revolution), 
Manuel got the support of President Díaz to become gover-
nor of Jalisco. He was in power for only 25 days before he 
resigned, being unable to control popular uprisings against 
him. He later ran for the senate, but his election was dis-
qualified after it was shown that the number of ballots cast 
exceeded the number of voters.” Cuesta was young and rich 
and naturally the most eligible bachelor in Jalisco. Some 
people think he maintained Maltaraña for a beautiful lady 

from Guadalajara, but others point out that the house was 
also known as La Bella Cristina in honor of Cuesta’s daugh-
ter.

It is said that President Díaz used to visit La Maltaraña oc-
casionally, not to watch birds, but to hunt and shoot them.
The grounds of La Maltaraña, by the way, provide a perfect 
place for an elegant picnic and maybe a selfie of you and 
your friends toasting La Bella Cristina. 

Igloo Kokolo
This prize-winning ecology 
center is only a half-hour’s 
drive from the town of Peta-
tán and offers what may be the 
most unusual overnight accom-
modations in all of Mexico. 
Here, Salvador (Chavo) Mon-
taño and his wife run a learning 
center that “teaches by doing.” 

“At Igloo Kokolo,” says Montaño, “we have no electricity, 
but we do have energy-saving wood stoves, efficient filters 
made of natural materials for reusing gray water, buildings 
made of Superadobe, palm-tree roofs, dry toilets which pro-
duce odorless compost, solar ovens and even bicycle-pow-
ered devices, from blenders to cement mixers.”

It’s the Superadobe house, of course, that gives Igloo Ko-
kolo its name. This was the brainchild of Iranian architect 
Nader Khalili, who proposed making houses out of the most 
easily available building material: earth. You mix dirt with 
a small amount of cement and water, put it into old feed 
bags and pile them on top of one another in ever smaller 
circles to create an igloo. Khalili’s solution was designed 
not only for homeless refugees on earth, but also for future 
colonies on the moon or Mars where, it seems, every inch 
of the surface is covered with dust.

The two largest igloos have clean, comfortable beds, lights 
(solar-powered, of course) and you’ll even find elegantly 
wrapped, environmentally safe soap and shampoo on your 
nightstand. What you won’t find in your igloo is a toilet or a 
sink or a shower or a stove. All of these, however, are avail-
able a stone’s throw away — just be sure to bring a flash-
light! And, yes, the showers have hot water: solar-heated, 
naturally.

Igloo Kokolo is listed on Glamping.com, a website for 
people who love spending the night at unusual but attrac-
tive sites off the beaten track. I also found Igloo Kokolo on 
Airbnb where, among 22 reviews, I could not find a single 
complaint. To book an igloo, contact Chavo Montaño at cell 
331 835 8026.
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Crossword Solution on Page 31



(Schedule is subject to change)
OCTOBER
4 Wednesday U.S. Consul: 9:30 to 10:30 a.m.
7 Saturday Tex-Mex Tacos: 3 to 6 p.m. - see ad on Page 29
9 Monday Canadian Thanksgiving: - see ad in Centerfold
10   Tuesday Legion Meetings:   E-board 10 a.m. – General 11 a.m.
12 Thursday Auxiliary Meetings:  E- Board 10:30 a.m. – General 
31 Tuesday FMC: 10:30 a.m.
31 Tuesday Free eye exams: 2 to 4 p.m. - see ad on Page 5

NOVEMBER
4 Saturday Tex-Mex Tacos 3 to 6 p.m. - See ad on Page 29
8 Wednesday U.S. Consul: 9:30 am – 10:30 am
9 Thursday Auxiliary Meetings:  E-board 10:30 am -  General 11 am
11 Saturday Poppy sales
11 Saturday Veterans’ Day/Rememberance Day: See ad in Centerfold
14  Tuesday Legion Meetings:   E-board 10:00 am – General 11:00 am
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. — more 
      information to come
28  Tuesday FMC: 10:30 a.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.

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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The Story Behind the Art
Lecture & Demonstration Series

 
For years, the Feria has wanted to include lectures and dem-
onstrations by the artisans in an appropriate venue. WELL, 
this year it’s happening!

There will be a special tent on the grounds with a banner 
The Story Behind the Art. You will not want to miss these 
informative and thought-provoking presentations — go 
away with valuable information about the time, effort and 
history of each art form — how many generations has this 
family been keeping their art alive — finalizing with a ques-
tion and answer portion.

There will be an interpreter on hand for translations. Here 
is our schedule:

 
FRIDAY, NOVEMBER 10

12:30 to 1:30 p.m.
Silk Rebozos — Harvesting the Silk Worms to the Final 

Product
Moises Martínez Velasco, Oaxaca

A traditional silk weaver from San Pe-
dro Cajonos, Oaxaca, the silk village 
high in the Sierra Norte, Moises uses 
the back-strap loom, with a silk warp 
and weft dyed with cochineal or in-
digo dye. The villagers raise their own 
silk worms, both wild and cultivated.

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

Mexico
A traditional folk art that in-
volves cutting out infinite, 
intricate  patterns on, most 
often, colorful tissue paper. 
You will be awed by his 
elaborate alter pieces that in-
corporate foil and embossed 
paper. Pedro is featured in 
the book “Great Masters of 
Mexican Folk Art.”

SATURDAY, NOVEMBER 11
11 to 12 p.m.

Textile Weavers & Dyers
Dreamweavers, Oaxaca

Video #1:Dyes & Colo-
rants of the Coast - Pro-
cess and importance of 
protecting the purple 
snail “tixinda” that is 
in danger of extinction. 
Follows the life of Don 
Habacuc Avendaño Luis 

who was awarded the highest prize in Mexico for the  Con-
servation of Ecology in 2015. He will be present to answer 
questions and explain the efforts of his people to protect 
the tixinda. Video #2: Posohuancos - The life of Margarita 
Avandaño Luis, the President and oldest weaver in the Co-
operativa Tixinda . Illustrates spinning, warping the back-
strap loom, weaving — she talks about her love of her work 
and keeping their traditions alive.

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

Roberto Abraham Ruiz Salazar, Mexico
Sons of the famous Don Roberto 
Ruiz, these brothers carry on the 
tradition of carving bone minia-
tures. Their father was considered 
one of the most important popular 
artists in modern Mexico and is 
featured in the book “Great Mas-
ters of Mexican Folk Art.”

SUNDAY, NOVEMBER 12
1 to 2 p.m.

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

The Huichol are one of 
the oldest living tradition-
al people in the Western 
hemisphere. UCLA an-
thropologist Susana Eger 
Valadez came to Mexico 
to conduct a month-long 
investigation of the Hu-

ichol culture. More than 30 years later, she remains on the 
scene. Learn how they survive off sales of their bead and 
string art and watch as they demonstrate this delicate work.

For information, contact Marianne Carlson (376) 765-7485 
or mariannecarlson@gmail.com.
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All the Room in the World
Susa Silvermarie 

There was never enough room. At the table. In the den. On 
the piano bench. Or perhaps it was just that there was nev-
er enough noticing that I was even there in the room. We 
raised ourselves, the parental policy appearing to be hands-
off, put-yourselves-to-bed, no-notice-is-good-notice. The 
mother of nine had been an only, smothered child, and may 
well have believed that paying little attention was the same 
as giving us “room”, which of course my dear Mama had 
none of for herself. In any case, while I was growing up, I 
felt both crowded and invisible.

So, as we do with what was scarce, I’ve sought to meet my 
needs for space and attention. To me, all the room in the 
world sounds like a space just about big enough! A giant 
room where I can choose my cozy candlelit corners and, 
I can choose to move into the social light. Just saying it, 
all the room in the world, causes within me a sensation of 
expansion, a spreading of my being to take up that much 
space. It’s like a superpower or a magic spell. Say the phrase 
all the room in the world and the cape unfurls, the extension 
manifests. The words come true.

The power of words is one with which I have experience, 
deep and long. In this lifetime I have been a poet for over 
fifty years. Poetry has been a way of having all the room in 
the world. The immeasurable room of the imagination has 
more than met my need for space. And sharing my work 
publicly has, for decades, been a satisfying way to meet my 
need for the light of social belonging.

All the room in the world is a blessing I wish for you, for 
everyone. It’s a way of wishing “May the Force be with 
You“ to all my sister and brother starbeings. For the Force is 
love, and when a starbeing expands her love into that enor-
mous room, then the multiverse pulses, it sings the celestial 
harmony, and it gives to every living thing all the room in 
the world.
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A Time to Prune
By Phyllis Rauch

My husband was enamored of horizons. He painted horizons 
by the hundreds. For him they symbolized not just the tempting 
far-off vistas of Mexican landscapes, but also the future, and 
life’s endless possibilities. Our house on the hill was blessed 
with one of the most magnificent views we’d seen, and the 
horizons seemed endless.

When we first came to to the Mexican high plateau, we did 
what most would do. We planted, not just perennial flowers, 
tropical vines, Biblical papyrus, and succulents.  We also pur-
chased 50 trees common or native to the area: seasonal bloom-
ing varieties, fruit trees and an Indian laurel.

We enjoyed multiple harvests of oranges, tangerines, gua-
nabanas, and looked forward each year to to the brilliant 
changing colors of the seasons. Unfortunately, though, we be-
gan to lose our view, that endless horizon that had been the 
raison d’etre for buying the property in the first place.

I should have planted the royal Poinciana (Tabachin) to the 
south, as it is the perfect tree to frame a horizon. They grow 
slowly and spread out flat, bearing their dramatic flowers 
above the foliage.

The orchid tree, was a big mistake. Compared to the Poinci-
ana’s elegant form, it develops like an unruly child, branching 
every which way, and much too quickly. We pruned it a few 
times, and it responded by growing back twice as fast.

The young Indian laurel was planted near the entrance to hide 
our neighbor’s roof. I had feared he might paint it orange or 
turquoise and thought ithe laurel would protect our beloved 
vista.  Familiar with famous examples of this tree, centuries 
old, I assumed it was slow growing and would only obtain its 
full size long after I was gone. Wrong again. Its massive height 
and width had risen to hide not only the neighbor’s harmless 
roof, but also a good 20% of the horizon.

Last week the decision was made and José is the man to call 
when you want some major cutting back.  He began pruning 
trees when he was 12 years old, and now he seems more at 
home at the top of a tall tree than I do on the ground. Armed 
with a motor saw, which he wields with only one hand, and 
many yards of thick rope. Jose clambers up and down the tree 
trunks, leaping from branch to branch, with nary a stumble.

He is the only one who ever climbs the trees or uses the saw. 
His helpers on the ground hold the rope, guiding where the 
branches fall once they are cut, and cleaning up. There’s no 
fear that a branch will fall on a ceramic tile roof, or a fragile 
bush. Jose makes no mistakes.

I first requested a major pruning of the orchid tree to to the 
south. Aah, already the horizon was reappearing. Next they 

removed major limbs on the mesquite to the east of the terrace. 
Bushes were trimmed all along the east wall. 

With my laptop on the terrace, I kept tabs on the pruning prog-
ress. Having Jose in my trees I felt the confidence one enjoys 
when listening to a good symphony orchestra. You can totally 
relax, knowing there will be no false notes or poorly tuned 
violins.

José called up to me, “Señora, a year ago you were consider-
ing doing something with the big Indian laurel. What do you 
think?”

“Well, maybe we could take a big branch or two off the 
sides?”

I would also have liked it shortened by half, but I couldn’t con-
sider sending even the master pruner up 40 feet or more. As it 
turned out they spent hours battling the thorny bougainvillea 
vines just to get at the lau-
rel.  At some point I became 
distracted or a little weary of 
watching. It was dark when 
José and his crew left. What 
little remained of the once 
massive laurel – well, per-
haps it was a little sad, espe-
cially for a tree hugger such 
as myself.

Any regrets I felt , 
however,were balanced by 
the knowledge that in my 
lifetime or later, all that 
was pruned today will grow 
back. More important, for 
the first time in much too 
long, Jos 130 and I have re-
claimed the heavenly hori-
zon and perhaps, with it, future possibilities. 
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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.
October 4

November 8
December 6
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Ultimate Nachos
Makes 12 servings

Ingredients:For 
the grilled chicken
2 T olive oil, plus 
more for grilling
2 T lime juice
2 cloves garlic, 
minced
1 1/2 t chile powder
1/2 t kosher salt
1/4 t black pepper
1 1/2 pounds boneless, skinless chicken breasts, pounded 
to 1-inch thickness

For the pinto bean dip:
1 T olive oil
1/3 cup chopped red onion
2 cloves garlic, chopped
3 T chopped red-bell pepper
3/4 t chile powder
1 15-ounce can low-sodium pinto beans, rinsed and drained
1/2 T red-wine vinegar
1/4 t dried oregano
3/4 t kosher salt
1/4 t freshly ground black pepper

For the nachos:
1 13-ounce bag restaurant-style tortilla chips
1 to 2 jalapeños (depending on heat), halved lengthwise and 
thinly sliced
8 ounces sharp cheddar cheese, grated (about 2 cups)
8 ounces Monterey jack cheese, grated (about 2 cups)
1 medium tomato, chopped
1/2 small red onion, very thinly sliced
Sour cream, for serving
Cilantro leaves, for serving
Additional toppings
Guacamole 
Tomatillo Salsa 

Preparation: Grill the chicken
In a small bowl, whisk the oil, lime, garlic, chile powder, 
salt, and pepper together. Place the chicken in a re-sealable 
plastic bag and pour the marinade over. Toss to coat and 
marinate for 30 minutes. Heat a lightly oiled grill or grill 
pan over medium-high heat. Grill the chicken turning once 

until cooked through, about 4 to 5 minutes per side. Allow 
to cool, then cut chicken in 1/2-inch cubes.

Make the bean dip:
In a large skillet over medium heat, heat the olive oil. Add 
the onion and cook until softened, 4 to 5 minutes. Add the 
garlic and bell pepper and cook, stirring, until softened, 4 
to 5 minutes more. Stir in the chile powder and cook until 
fragrant, 1 minute more. Remove from heat. To the bowl of 
a food processor, add the beans, vinegar, oregano, salt, pep-
per, and 1/4 cup water and pulse to combine. Add the onion 
mixture and pulse to combine. If necessary, add more water 
1 tablespoon at a time and process until smooth. Taste and 
adjust seasoning.

Assemble the nachos:
Preheat oven to 400°. Add a small dollop of bean dip to the 
center of each chip (about 1/4 teaspoon per chip) and divide 
chips among 2 rimmed baking sheets. Sprinkle evenly with 
jalapeño slices and cheeses. Bake until cheese is bubbling 
and melted and the edges of chips are just starting to brown, 
8 to 10 minutes. Top with tomato, onion, sour cream, grilled 
chicken, and cilantro. Serve immediately.

Asian-Style Pork Nachos with 
Red Cabbage and Scallions

4 to 6 servings

Ingredients
2 T vegetable oil
6 cloves garlic, thinly sliced
1 serrano chile, thinly sliced
1 pound ground pork
Kosher salt, freshly ground pepper
4 T fresh lime juice
2 T soy sauce
1 T fish sauce (such as nam pla or nuoc nam)
1 t sugar
1 cup shredded cheddar cheese
1 cup shredded Monterey Jack cheese
⅛ head red cabbage, cored, very thinly sliced
1 bunch scallions, thinly sliced
1 cup cilantro leaves with tender stems
1 T rice vinegar
1 t toasted sesame oil
Kosher salt, freshly ground pepper
½ cup sliced pickled jalapeños
Special Equipment: Deep-fry thermometer

Preparation: Wonton Chips
Pour oil into a large heavy pot to a depth of 2” and fit with 
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a deep-fry thermom-
eter. Heat over me-
dium-high heat until 
thermometer regis-
ters 350°. Working 
in batches, add won-
tons to oil and fry, 
stirring gently, until 
chips are puffed and golden, 1–2 minutes. Transfer to a pa-
per towel–lined rimmed baking sheet and let cool.

Pork: Heat oil in a large skillet over high heat. Add garlic 
and chile and cook, stirring, until fragrant, about 30 sec-
onds. Add pork, season with salt and pepper, and cook, 
breaking up into smaller pieces with a spoon and press-
ing down firmly to help brown, until cooked through and 
nicely crisped in spots, 8–10 minutes. Add lime juice, soy 
sauce, fish sauce, and sugar and cook, stirring, until liquid 
is reduced and glazes pork, about 3 minutes. Transfer to a 
medium bowl.

Assembly:Preheat oven to 425°. Arrange half of chips on a 
9½-by-13” foil-lined rimmed baking sheet. Top with half of 
pork, then half of each cheese. Repeat layering with remain-
ing chips, pork, and cheese. Bake until cheese is melted and 
bubbling, about 5 minutes.

While nachos cook, toss cabbage, scallions, and cilantro 
with vinegar and sesame oil; season with salt and pepper. 
Serve nachos topped with cabbage mixture and pickled ja-
lapeños.

No-Bake Butterscotch
Coconut Cookies

Makes about 25 cookies

Ingredients
3/4 cup butterscotch chips
3/4 cup creamy no-stir peanut butter
1 cup quick-cooking oats
1 1/4 cups unsweetened shredded coconut, divided
1/4 t kosher salt
2 ounces dark chocolate (optional)

Preparation
Heat butterscotch chips and peanut butter in a medium heat-
proof bowl set over a medium pot of barely simmering water 
(bottom of bowl should not touch water), stirring occasion-
ally, or in short bursts in the microwave, stirring in between 
bursts, until butterscotch is melted and smooth. Add oats, 1 
cup coconut, and salt; stir gently to combine.

Spoon mixture by the table-
spoonful onto a parchment-
lined sheet tray. Gently 
press balls in the center to 
flatten. Chill until set, about 
10 minutes.

Heat chocolate, if using, in a 
medium heatproof bowl set 
over a medium pot of barely 
simmering water (bottom of 
bowl should not touch wa-
ter), stirring occasionally, or 
in short bursts in the microwave, stirring in between bursts, 
until chocolate is melted and smooth. Drizzle cooled cook-
ies with chocolate, top with remaining 1/4 cup coconut, and 
chill until set, about 5 minutes, before serving.

Do Ahead
Cookies can be made 5 days ahead. Store in an airtight con-
tainer and chill.
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Biofertilizer Could be
Cost-Effective Option

Research-
ers have 
developed a 
nopal-based 
fertilizer 
that could 
help farm-
ers reduce 
their costs 
by up to 
90%. Two and a half years of laboratory work at the 
Autonomous University of the State of Hidalgo (UAEH) 
have produced a nopal fertilizer obtained by processing 
the cactus’s pads in a biodigester, an oxygen-free space in 
which bacteria break down organic material.

Little water is required, making the process viable for ob-
taining low-cost fertilizers in dry farming areas. Given the 
near ubiquitous presence of nopal varieties throughout the 
country and their high water content — between 80 and 
90% — nopal-based biofertilizer could become a popular 
alternative to traditional chemical fertilizers.

Although the production of environmentally friendly fertil-
izer is widely known and employed in other countries, the 
industry is still underdeveloped in Mexico. The intention of 
the UAEH research team is not to sell the fertilizer but to 
sell the technology and the process to interested farmers, 
enabling them to produce the fertilizer as they need it. 

The scientist said now that the laboratory work has been 
done it is time to test the fertilizer’s effectiveness in the field 
during the upcoming fall-winter season. To that end, several 
farming plots in the municipalities of Apan and Almoloya 
will be fertilized with the product and the results will be 
obtained next year.

According to the lab work, crops such as barley and wheat 
require only one application of the fertilizer, while the re-
quirements of others, such as corn, remain undetermined.
To fertilize a hectare of barley a farmer would require 30 
liters of the nopal fertilizer. The production cost is five pe-
sos a liter (about USD $0.30), for a cost per hectare of 150 
pesos. In comparison, $2,000 pesos’ worth of chemical fer-
tilizers are needed for a hectare of wheat or barley.

The researchers had originally been contracted by the firm 
Bioceres to work on a biogas production project, out of 
which came the notion to produce bio-fertilizer. The new 
biodigester system is expected to be available to purchase 
next year from Bioceres.



-35-

Gringos
(GREEN-gohs)

“Greasers’ of the North”

Lukeville, Arizona is a small settlement on the U.S.-Mexican 
border in southwestern Arizona that serves as international 
gateway to the Mexican resort city of Puerto Penasco — better 
known in the U.S. as Rocky Point.

In the early 1960s, an enterprising American businessman 
who owned most of the property surrounding the immigra-
tion and customs facilities astride the border began calling the 
area “Gringo Pass” in his promotional literature and adver-
tisements. The businessmen knew that the nickname would be 
easy for everyone to remember, and would attract attention to 
his store, service station, motel and other facilities at the gate-
way. As far as he was a concerned, the image of “Gringo Pass” 
was totally positive. 

In earlier times, however, the use of the word gringo (GREEN-
goh) in any reference was likely to be derogatory. There are 
two interesting stories about the origin of the word gringo. 
One, reported as gospel, goes like this: During the Mexican-
American War of 1846-1848 U.S. soldiers marching through 
the dry deserts of northern Mexico often sang the old ballad, 
“Green Grow the Rushes, Oh!” Mexicans began identifying 
the song with Americans, and soon shortened “Green Grow” 
to gringo, in reference to any American or English-speaking 
Caucasian.

A more likely explanation is that gringo, an old word meaning 
“gibberish”, was originally used to describe anyone who could 
not speak Spanish well. At any rate, the word quickly became 
a part of the Mexican national conscience after the invasion of 
Mexico by the U.S. in 1847 and the influx of foreigners into 
the country in the following decades. For more than a century 
after gringo came into common use, it had a strongly deroga-
tory connotation, and was more or less the equivalent of the 
English term “greaser,” a name created by Americans living 
along the Mexican border as a disparaging reference to Mexi-
can men (apparently derived from the fact that they commonly 
used a heavy, aromatic pomade in their hair).By the 1970s 
most Americans living along the Mexican border, as well as 
those visiting Mexico from other parts of the country, had be-
gun using gringo in referring to themselves, in a neutral and 
often humorous sense.

Today, gringuita (green-GHEE-tah), the diminutive female 
form of gringo, is also often used by Mexicans as an affec-
tionate term for foreign girls. Another commonly used Span-
ish term for foreign women who are blonde is buerita (whey-
REE-tah). Like most darker people who have been made to 

feel inferior because of their color, Mexicans tend to equate 
whiteness and blondness with beauty. Some observers add that 
Mexican men equate blond hair with highly charged sexuality. 
As a result a growing number of Mexican women, particularly 
those in the sex and entertainment trades, have bleached their 
hair blonde.

Mario (“Mike”) De La Fuente of Nogales, Mexico, played a 
significant role in helping to defuse the term gringo. He wrote 
an autobiographical book titled I Like You, Gringo — But!, 
which was a bestseller on both sides of the border in the 
1970s.

Mike, whose father was prominent in Mexican politics in the 
early 1900s and was marked for execution by some of the 
rebel groups involved in the 1910 civil war, escaped with his 
family to Texas and lived there until he was in his early 20s. 
During that period he became the first foreigner ever to play 
professional baseball in the U.S.

After returning to Mexico, De La Fuente became a highly suc-
cessful bullfight impresario, and built a business empire in real 
estate, publishing, banking, and cable television in Nogales, 
Sonora. He also served for several decades as an unofficial 
”Ambassador of Goodwill” between Sonora and Arizona.

The acceptance of the word gringo by foreigners, combined 
with the weakening of Mexican antagonism toward Ameri-
cans, has taken virtually all virulence out of the term, and to-
day it is generally used in casual reference to English-speaking 
non-Mexicans.

Gringo is still a slang term, however, and should not be used 
by businesspeople or others in formal situations, even in casual 
conversation with people with whom they are not on intimate 
terms. Mexicans are especially sensitive to language, regard-
less of the circumstances, and take a high level of decorum 
seriously.

In Chicano communities in the southwestern U.S., one may 
hear the term agringado or agringada in reference to Mexi-
can-Americans who have lost most or all of their native cul-
tural heritage and merged into the middle-class culture of the 
U.S.

Other old slang terms for Anglo-Saxon foreigners include 
boltillo (boh-LEE-you, a kind of French bread, and gabacbo 
(gah-BAH-cho), which was originally French for “bad act,” 
then came to mean “Frenchified,” and, finally, any Anglo for-
eigner.

Another explanation of the use of gabacbo to mean a foreigner 
is that it is an adaptation from the word gabacba, which means 
“apron.” When Mexican men noted that foreign men often 
helped their wives in the kitchen, something a Mexican male 
wouldn’t dream of doing, they began calling such gabacbos 
or “aprons.”



-36 -

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






