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Meet the Legion Post #7

The American Legion is a non-par-
tisan, non-profit organization with 
an influential political voice in congress. This authoritative 
voice is perpetuated by its Legionnaires’ sense of obligation 
to community, state, and nation driving an honest advocacy 
for veterans in Washington. The Legion stands behind the 
issues most important to the veteran community, backed by 
resolutions passed by volunteer leadership.

The American Legion’s success depends entirely on active 
membership, participation and volunteerism. The organiza-
tion belongs to the people it serves and the communities in 
which it thrives. 

Do You Know What Your Legion Does?
As an American Legion Post, we assist local veterans and 
our lakeside community. We serve 3 to 10 veterans a month; 
with monetary help through our poppy seed fund, advise 
and help with paperwork for Veteran Affairs, help members 
and non-members with immigration issues, and so much 
more. Our Post has sole responsibility for the maintenance 
of the Expat section of the Chapala Cemetery where many 
veterans are buried. We also have a great rapport with the 
other local military organizations here at Lakeside and work 
closely with the Lake Chapala Society.

The Post supports four local charities; Los Niños de Chapala 
(education), Programa por Ninos Incompacitados (helping 
the infirm with financial support), Mr. Hammer (a monthly 
donation), and aid to DIF Women’s Shelter helping abused 
women get out of their abusive situations.  

We play a vital role in the Firefighters and Red Cross As-
sistance project to provide Lakeside rescue and firefighters 
with accentual equipment. Other examples of our efforts in-
clude: providing school supplies to the D.A.R.E. program, 
holding an annual Toy for Tots Christmas drive and the U.S. 
Consulate from Guadalajara visits the Legion monthly to 
help members and expats with passports, social security, 
and notary needs. 

There are Spanish classes at the Legion. Feel free to come 
in and play cards and other games and pass the time with 
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friends. We are the go-to place in Chapala for information 
pertaining to our Lakeside community of Americans, Cana-
dians, Mexicans, and other Expats. 

Tim Stern, our Commander, welcomes everyone who 
wishes to visit the Legion. Our address is: American Le-
gion Post #7, Calle Morelos 144, Chapala, Jalisco. It is 
close to the malecon, a few blocks from the main plaza 
and half a block from Christiana Park. 

There are over 200 paid members of Post #7. There is a Le-
gion event planned at least once a month. During the high 
season there are more events. As well as various activities 
throughout the month. 

(Continued on Page 7)
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(The information in this article was taken from 
Internet sources and by Dan Williams)

World War II - The Neutrality 
Patrol

0n September 1, 1939, the German invasion of Poland be-
gan a long anticipated and feared WW II. Declarations of 
war against Germany by Britain and France two days later 
showed that the war would undoubtedly expand to all of 
Europe, a repeat of the beginning of WW I in 1914. The 
Allies would again be dependent on support by the United 
States for supplies and munitions which could reach them 
only aboard ships crossing the Atlantic. Germany would 
surely make every effort to halt such traffic by U-boat and 
surface raider attacks and the Atlantic would again, as it 
had in WW I, become a major battleground. It was a fore-
gone conclusion that the war in the Atlantic would endan-
ger the neutrality of the United States, and the Navy moved 
promptly to minimize the threat. 

The day war began in Europe the Chief of Naval Opera-
tions (CNO) informed U.S. forces that German U-boats 
were ready to begin operations in Atlantic shipping lanes, 
and reports indicated that a dozen German merchant ships 
were being armed as raiders. The advisory noted that neu-
tral merchantmen, including U.S. flag ships, could expect 
similar actions by the British and that it was the duty of the 
U.S., as a neutral, to prevent such activities in our territorial 
waters and to assure no interference with our rights on the 
high seas. The Neutrality Act of 1935, made further restric-
tive by amendment in 1937, forbade arms exports, either di-
rect or by transshipment, to any belligerent and was looked 
upon by isolationist groups as the best insurance against 
U.S. involvement in a European war. 

President Franklin D. Roosevelt issued his first proclama-
tion of neutrality on September 5, 1939, declaring in part 
that any use of U.S. territorial waters for hostile operations 
would be regarded as unfriendly, offensive, and a violation 
of U.S. neutrality. The Navy had initiated action on Septem-
ber 4, by CNO dispatch to Commander, Atlantic Squadron, 
directing establishment of (Atlantic Squadron OpOrder) 
- air and ship patrols to observe and report by classified 
means movement of warships of the belligerents within 
designated areas. The patrol would cover an area bounded 
on the north by a line east from Boston to latitude 42-30, 

longitude 65; south to latitude 19; then around the windward 
and leeward islands to Trinidad. 

The next day CNO amplified his directive by ordering clas-
sified contact reports on foreign men-of-war approaching or 
leaving the U.S. East Coast or the eastern boundary of the 
Caribbean. Ships sighted by the patrols, both air and sur-
face, were to be identified by name, nationality, estimated 
tonnage, color, and markings, and were to be photo-graphed 
whenever possible. Course and speed were to be estimated 
and all information was to be recorded and reported on re-
turn to base. 

On September 6, Commander, Atlantic Squadron reported 
to CNO that the patrol was operating and by the 20th, when 
a revised Atlantic Squadron OpOrder became effective, 
Atlantic coastal waters from Nova Scotia, Canada, to the 
Lesser Antilles, West Indies, were under daily surveillance 
by surface and air patrols. Forces involved were primarily 
patrol planes from 7 different Patrol Squadrons, plus four 
seaplane tenders assigned to the Pat-Wings. Surface forc-
es were battleships and cruisers of the Atlantic Squadron 
and their attached OS2U and SOC aircraft of Observation 
Squadron and Cruiser Scouting Squadron, Ranger with her 
air group, and Wasp (CV-7), which was not yet in Surface 
forces were battleships and cruisers of the Atlantic Squadron 
and their attached OS2U and SOC aircraft of Observation 
Squadron and Cruiser Scouting Squadron, Ranger with her 
air group, and Wasp which was not yet in commission. Forty 
destroyers plus an undetermined number of old destroyers 
(to be recommissioned) and about 15 old submarines were 
the assigned surface forces. Aircraft patrols were initiated 
by the patrol squadrons, deployed to assigned Neutrality 
Patrol bases – most of them ill-equipped to support aircraft 
and crews for flight operations at the level required for daily 
patrols. General orders to the patrols stressed safety of the 
operations, avoidance of non-neutral acts, and the exercise 
of care in approaching vessels to avoid actions which might 
be interpreted as hostile.

USS Reuben James (DD-245)
The USS Reuben James was one of 24 US Navy destroyers 
assisting with the escort of convoys in the western North 
Atlantic, between America and Iceland. There had been a 
growing number of incidents between US ships and U-Boats. 
On  23  October,  she  sailed  from  Naval  Station  Argentina, 
Newfoundland with four other destroyers, escorting east-
bound Convoy HX 156. At daybreak on 31 October, she was 
torpedoed near Iceland by U-552 commanded by Kapitän-
leutnant Erich Topp. Reuben James had positioned herself 
between an ammunition ship in the convoy and the known 
position of a German “wolfpack”, a group of submarines 
poised to attack the convoy. Reuben James was hit forward

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

by a torpedo meant for a merchant ship and her entire bow 
was blown off when a magazine exploded. The bow sank 
immediately. The aft section floated for five minutes before 
going down. Of a crew of seven officers and 136 enlisted 
men plus one enlisted passenger, 44 enlisted men and no 
officers survived. Now the USS Reuben James became the 
first United States warship to be sunk as a result of hostile 
action in World War II. 

The USS Reuben James was laid down on 2 April 1919 by 
the New York Shipbuilding Corporation of Camden, New 
Jersey, launched on 4 October 1919, and commissioned on 
24 September 1920.

The ship was 
named after:
Reuben James 
who was born 
in Delaware, 
Ohio about 
1776. He joined 
the U.S. Navy 
and served on 
various ships, 
including the 
frigate USS 
Constellation. 

During the Barbary Wars, the American frigate USS Phil-
adelphia was captured by the Barbary pirates when it ran 
aground in the pirate capital of Tripoli, on the southern 
shores of the Mediterranean Sea. Lieutenant Stephen De-
catur, along with a group of volunteers that included Boat-
swain’s Mate Reuben James, entered the harbor of Tripoli 
under the cover of darkness in an attempt to burn the Phila-
delphia so that the pirates could not make use of her. 

The American volunteers boarded the Philadelphia on 16 
February 1804 and were met by a group of Barbary pirates 
who were guarding their prize. During the ensuing hand-to-
hand combat, Reuben James, with both of his hands already 
wounded, positioned himself between Lieutenant Decatur 
and a sword wielding pirate. Reuben James, willing to give 
his life in defense of his captain, took the blow from the 
sword but survived and recovered from his wounds. Reu-
ben James continued his career in the U.S. Navy, including 
many years with Decatur. James was forced to retire in Jan-
uary 1836 because of declining health brought on because 
of past wounds. He died on 3 December 1838 at the U.S. 
Naval Hospital in Washington, D.C.

Note:  Song written and sung by Woody Guthrie, (1941-42)

Mae - Do it Now!
One day I had a date with friends for 
lunch. Mae, a little old “blue hair” 
about 80 years old, came along with 
them —all in all, a pleasant bunch. 
When the menus were presented, 
we ordered salads, sandwiches, and 
soups, except for Mae who said, “Ice 
Cream, please. Two scoops, choco-
late.”

I wasn’t sure my ears heard right, and 
the others were aghast. “Along with heated apple pie,” Mae 
added, completely unabashed. We tried to act quite noncha-
lant, as if people did this all the time. But when our orders 
were brought out, I didn’t enjoy mine.

I couldn’t take my eyes off Mae as her pie a-la-mode went 
down. The other ladies showed dismay. They ate their 
lunches silently and frowned.

The next time I went out to eat, I called and invited Mae. I 
lunched on white meat tuna. She ordered a parfait. I smiled. 
She asked if she amused me. I answered, “Yes, you do, but 
also you confuse me. How come you order rich desserts, 
while I feel I must be sensible? She laughed and said, with 
wanton mirth, “I’m tasting all that is possible. I try to eat the 
food I need, and do the things I should. But life’s so short, 
my friend, I hate missing out on something good. This year 
I realized how old I was — (she grinned) —I haven’t been 
this old before. So, before I die, I’ve got to try those things 
that for years I had ignored. I haven’t smelled all the flow-
ers yet. 

There are too many books I haven’t read. There are more 
fudge sundaes to wolf down and kites to be flown overhead. 
There are many malls I haven’t shopped. I’ve not laughed 
at all the jokes. I’ve missed a lot of Broadway hits and po-
tato chips and cokes. I want to wade again in water and 
feel ocean spray on my face. I want peanut butter every day 
spread on my morning toast. I want un-timed long distance 
calls to the folks I love the most. I haven’t cried at all the 
movies yet, or walked in the morning rain. I need to feel 
wind in my hair. I want to fall in love again.

So, if I choose to have dessert, instead of having dinner, 
then should I die before night fall, I’d say I died a winner, 
because I missed out on nothing. I filled my heart’s desire. I 
had that final chocolate mousse before my life expired.”

With that, I called the waitress over. “I’ve changed my 
mind,” I said. “I want what she is having; only add some 
more whipped cream!” 
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Fogey Friendships
By Harriet Hart

Christmas is coming, and with it a flurry of phone calls to 
old friends up north. I intend to dial up several just to hear 
their voices. I appreciate how special they are, the people 
who knew us as twenty -year -olds and watched us as we 
fell in love, married, raised fami-
lies, crammed for exams, built 
careers, divorced, remarried, 
encouraged our kids to leave 
home, lost our parents, and re-
tired. Old friends witnessed our 
personal histories.

Recently I read a piece from 
The New York Times titled 
Friends of a Certain Age by 
Alex Williams, who argues that 
after our twenties close friends 
are difficult to make and in 
short supply. 

“As people approach midlife, 
the days of youthful exploration, when life felt like one 
big blind date, are fading. Schedules compress, priorities 
change, and people become pickier in what they want in 
their friends.” He says that our roster of friends “quietly at-
rophies” due to all sorts of factors. On looking back at my 
thirties, forties, and fifties, I agree that life got in the way of 
friendship.  But then came retirement.  I moved to lakeside, 
and it was like being twenty all over again, like college in 
September when everyone arrived ready to party. 

I’ve heard people say they have more friends now (in their 
sixties, seventies and eighties) than ever before. We expats 
come from all over the world; we share a common sense of 
adventure and the fact we’ve left our homelands, our chil-
dren and grandchildren behind. Plus, we have time on our 
hands. 

Lakeside is a series of small communities where you are 
liable to bump into friends and acquaintances on the street, 
the plaza, and the grocery store or at the movie matinee. 
The Lake Chapala Society offers plenty of ways to interact: 
films and line dancing classes and conversational Spanish 
classes. The American Legion in Chapala is also a center for 
socializing. There are organizations to join: birding, hiking, 
or bridge groups. You can act in plays or sing in choirs.  If 

you have an interest, there will be others who share it. 

Fogey friendships still require attention and life can still 
get in the way. Expats are always on the go, traveling to 
see grandchildren up north or trying to see the world before 
time runs out. It’s hard to keep track of who is going where, 
who’s in town and who’s not!

Seniors have to take care of ourselves, which involves fre-
quent appointments with doctors, dentists, chiropractors, 
massage therapists, and personal trainers. If we’re not sick 
we’re trying to stay healthy by playing sports or going to 
Pilates or yoga classes. We’re like old cars; our odometers 

have registered too many miles 
and we’re in constant need of a 
tune-up.

Our homes require regular main-
tenance as well.  How many 
times has a friend cancelled 
out on you because he or she 
has to stay home and wait for 
the electrician or plumber, the 
CFE or Telmex repairman? And 
then there’s modern technology 
to contend with; we battle our 
computers, streaming services, 
all our devices. 

Finally, our social lives are best confined to mornings or 
early afternoons, preferably breakfasts and lunches; in the 
afternoons we need to take a nap, and at night we don’t ven-
ture out because our night vision makes driving dangerous. 

In short, life continues to get in the way of social connec-
tions.  Author Williams recommends making “situational 
friendships” as we age: tennis friends, workout friends, 
neighbor friends or cocktail friends. Personally, I’ve found 
my book club and Monday discussion groups two great 
ways to interact with intelligent, thoughtful women and 
over time, personal bonds have developed. 

Now and again we meet a new person, there’s chemistry, 
and a friendship blossoms. The secret is to make an effort. 
It’s harder for us old fogeys to forge new friendships, but 
it’s worth it. Facebook “friends” have their place, but coffee 
across the table from a real person is much more satisfy-
ing.  

Living at lakeside guarantees encounters with interesting, 
accomplished people from all walks of life. It may not be 
the “one big blind date” of our youth, but it’s still got po-
tential.  
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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 

No - it’s NOT a dog! Is it?
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Miss Emma’s Christmas Party
by Richard Thompson

One Monday as Rob came in the door from school, his 
mother called him into the kitchen. “Miss Emma Bright-
man called and said on Saturday she wanted the Christmas 
rooms opened, cleaned, and set-up for the party on the 24th. 
She also said Mitch McCray won’t be back from Vietnam 
in time, so you will be in charge 
this year.” I nodded, and although 
I was sad that Mitch would not be 
able to attend, I was happy being in 
charge. 

Later that afternoon, I called my 
girlfriend, Lily, and asked her if she 
would like to work with me getting 
ready for a Christmas party, and lat-
er attend as servers and helpers. We 
all would have to return the 27th to 
clean up and store everything until next year. I explained 
that this was the high point of the season’s functions in Run-
nels. I also asked her if her brother, Bud, my best friend, 
and, Gina, his girlfriend, would want to help too — he said 
he would and would also bring everyone to meet at Miss 
Emma’s house.

Saturday morning I unlocked the front door and saw 15 
small sealed boxes neatly stacked along the entrance hall; 
there was a binder lying on top. We all walked through the 
large house to a pair of huge floor-to-ceiling doors of aged 
darkened oak with an ornate padlock. I asked the 12 people 
assembled to take a seat on the floor and explained our plan 
of attack. “The Christmas rooms are entirely set up and have 
been that way for many years. We are hired to clean, mop, 
dust, straighten all the rooms for the party on the 24th.” I 
explained, the Christmas tree is already up, lighted, with all 
the ornaments in its own six-sided cubical in the center of 
the bay window. It was a nine-foot tall 20-year old artifi-
cial tree imported from Germany. We need to carefully plug 
it in, check the lights, ornaments, and garlands. The spider 
webs were NOT to be disturbed — Miss Emma’s family 
thought the webs were really angel hair. After everything 
else was ready, we would put up the stockings around the 
rooms per the chart in the binder. This is one of the most 
important things we did for Miss Emma.

Everyone said they understood. so I removed the padlock 
and slid the doors open into the walls. The room was a dou-
ble ballroom with four bathrooms, a coat-check room, plus 
a banquet-style bar area. I opened the two janitor closets 
and everyone started working. The boys and I unclamped 
the cover around the tree and carried the sides outside to 
the converted barn for temporary storage. We returned with 

two ladders to begin the delicate work on the tree, cleaning 
and checking there was no damage from its entrapment in 
the box.

We worked until 4:30 except for a lunch break provided by 
a local café — bowls of thick beef stew, hot corn bread with 
pots of coffee and hot chocolate. When we quit, everything 

glowed and smelled of lemon oil. We 
cleaned ourselves up and assembled 
in front of the 14 foot-long fireplace 
with its stacked cedar logs.

I opened a hidden closet and removed 
87 small boxes from the shelves and 
added them to the 15 boxes from the 
entrance hall. I cut open one of the 
new boxes to discover a stocking 
holder with a nameplate that said Ber-
tie Jamison. The binder provided the 
location where the stocking was to be 

placed in the ballroom. I explained to the others that this 
procedure should be followed with all the other boxes.  

We were almost finished when Miss Emma came in. She was 
an  aged, small, slender whirlwind  of  a  woman  in  a  gray 

(Continued on Page 8)
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(Continued from Page 1)

Anita Wikum is the Auxiliary President — we are the 
only Auxiliary south of the U.S./Mexican border. Auxiliary 
charities include The Tepehua Community Center and they 
are responsible for hosting many of the Post’s events.

Vince Britton is the Post Adjutant: See Vince or one of 
the Duty Officers on duty 10 a.m. to 1 p.m. for eligibil-
ity to join the American Legion or for any other questions 
you may have — (376) 765-2259 americanlegionchapala@
gmail.com.

American Legion 
Restaurant: Great 
food and prices. 
See the last page in 
the Roll Call for our 
menu and hours.
Legion Bar: Happy 
hour (for members 
only) is from 3 p.m. 
to 6 p.m. Monday 
through Sunday. The Legion is open until 8 p.m. every day.

The Roll Call Magazine: When you visit the Legion, pick 
up our monthly magazine, the Roll Call. It is loaded with 
information about our local area, great articles and infor-
mation about Post #7. The magazine is free. It can also be 
read on the Legion website http://chapalalegionpost7.com/ 
issues. 

Public/Legion/
Adjustant/For 
the Good of  the 
Legion all have 
boards with 
pertinent infor-
mation. Post #7 
also has a library, 
open whenever the 
Legion is open. 
Post #7 is also the home of the first “Sons of the American 
Legion” south of the U.S./Mexican border. 

Email americanlegionchapala@gmail.com 
Facebook https://www.facebook.com/LakeChapalaPost7/   
Website http://chapalalegionpost7.com/ 

Thank you,

Tim Stern, Commander
Vince Britton, Adjutant
Anita Wikum, Auxiliary President

William
Wagoner

(April 6, 1949 
– Nov. 5, 2017) 

Bill was known as “Wild Bill” to many because of his un-
tamed wit and personality. He was born in Fairfield, Cali-
fornia and attended Napa High School. and college, as well 
as being a music major at Eastern New Mexico University. 

During the prime of his youth he was a singer, actor and an 
avid athlete. He surfed the waves of Hawaii and California, 
snow skied the Rockies and waterskied anywhere he could 
find a fast boat to pull him around. He was a fantastic swim-
mer/diver and gymnast, he loved golf and racquetball and 
was always the fastest runner wherever he attended school. 

He was an award-winning salesman his entire career, wheth-
er it was cars in Colorado or resort memberships in Florida. 
He worked as a teacher in a group home for adults with 
developmental disabilities. He worked in sales at the Rocky 
Mountain Mail in Salida, Co and Goodland Daily News in 
Goodland Ks. He traveled the world and rode his bike ev-
erywhere. He inner-tubed down the Alps and camped in the 
Black Forest. Once, he circled a line between two countries 
that was painted down the middle of a bridge in Europe and 
said that “He’d been to both countries a dozen times”. His 
sense of humor was renowned. 

Bill was a proud Army veteran serving as a PFC for two 
years during the Vietnam war. Bill was a Member of the 
American Legion Post #7 for seven years, served as a Master 
at Arms, a First Vice-Commander, stood Duty Officer and 
was a very involved active member. He has chaired events 
and was voted Volunteer of the Quarter in April 2016. Bill is 
the first person visitors to the Legion met, he greeted them 
with a smile and welcoming attitude, made them feel wel-
come and answered all their questions. 

Bill lived in Chapala seven years and loved Mexico. He 
could converse on many subjects, but he loved talking about 
his time at Lakeside, his eyes lit up and his smile grew when 
he spoke of his family. 

He was a single father of two daughters Kathryn and Jenni-
fer. He deeply loved his grandchildren Macy, Maggie, Mor-
gan (his only grandson) and Sunshine, and was so happy 
to get to meet and hold his brand new great granddaughter 
Lily earlier this September. Bill was a twin to Maureen and 
older brother to Edward, Tami and Jack. He loved his family 
very much and spoke to them daily. Bill always looked at life 
with rose-colored glasses and it served him well. He loved so 
many, was loved by most and will be truly deeply missed.



-8-

Roll Call Staff
Publisher: American Legion Post #7
Editor/Computer Layout: Marianne Carlson
Proofreader: Jan Manning

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

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

Locations Where Roll Call 
is Distributed:

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

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

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

(Continued from Page 6)

checked dress, her long hair twisted in a bun on the back of 
her head. Kissing the cheeks of one and all, she thanked us 
for our help as she inspected our work. Before she left, she 
clapped with glee at the way the room looked. 

We turned on the electric candles in the lower panes of the 
bay window and the Christmas tree’s rotating lights — we 
were done for the day. The four of us went to Specie’s Diner 
to have burgers and shakes. While we were waiting for our 
orders, I explained that the Brightman’s built a factory in 
Runnels after the WWI and employed a large percentage of 
the local population. Every year they would hold a Christ-
mas party at their house for everyone in the area. About five 
years after the Korean War, the items they manufactured 
were no longer required, so slowly the factory closed as 
the workers found other jobs. But the Christmas party was, 
and is still held for the leaders, workers, and friends of the 
Brightmans.

The night of the party everyone showed up early and we 
re-inspected all of our work. As the guests started arriving, 
each with their decorated bundles, there was mingling, and 
smiles abounded. 

At 7:30, Miss Emma swept into the room and welcomed ev-
eryone. Then I heard the front door open and the McCray’s 
entered the ballroom carrying two bundles. They announced 
tearfully that their son, Mitch, had made it home in time for 
the party. We all gave a welcome cheer as Mr. McCray and 
I quickly placed the Christmas stocking holder saying “PFC 
Mitch McCray, U.S. Army” with all the others. It was a won-
derful party made extra special by Mitch’s return home.
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Jim & Carole’s Mexico 
Adventure — Hiking 
the Tapalpa Plateau

Carole and I live in Ajijic. During our travels in Mexico, 
we have found a startling cultural mix from ancient pre-
Hispanic to the 21st Century. This is a land of vivid colors 
and contrasts, a country which provides us with fascinating 
new perspectives. 

A trail winds through the pine-forested Tapalpa Plateau. 
The Tapalpa Plateau lies about two-hour’s drive southwest 
of Lake Chapala. On its eastern side is a massive escarp-
ment which rises more than 2000 feet above a long, north-
south valley. The valley floor is filled with farm fields and 
a chain of shallow lakes which dry up part of each year. 
The switchbacks on the road up the escarpment provide 
dramatic views of the valley below. Once on top, you find 
rolling country filled with lush meadows, sparkling lakes, 
and deep pine forests. This is gorgeous country! Other ad-
ventures in this area are El Salto Waterfall and Chiquilistlán 
Gorge.

The Tapalpa Plateau is huge and covers an area within a 
rough triangle between three roads. Highway 54D (the 
Guadalajara-Colima toll road) forms the eastern side of 
the triangle. Highway 429 is the southern side, running be-
tween Ciudad Guzman and Autlán de Navarro. Highway 80 
is on the west, beginning at its intersection with 54D and 
running down to Autlán de Navarro. 

The hike began on a 
dirt road leading up 
into the forest. We 
were a party of five. 
On our trek, we would 
find interesting fea-
tures of nature such 
as new maguey leaves 
wound tightly together 
in a sharply pointed cone. The hooked barbs along the leaf 
edge are still lying flat against the surface of the translucent 
cone. As the leaves mature, they will gradually open up into 
their adult shape, a long curved trough. Maguey has been a 
useful plant ever since pre-Hispanic times. The Aztec cre-
ated a special goddess called Mayahuel whose job it was 
to supervise everything associated with the plant. Fibers 
stripped from the adult leaves were used to make string, 
ropes, sandals and cloth. The spine found at the end of each 
leaf was used as a needle. The heart of the maguey is edible 
and has been used since ancient times to produce the mildly 
intoxicating drink called pulque. In modern times, pulque 
has been eclipsed by beer, but it is still popular in the Mexi-

can countryside. When the Spanish came, they distilled ma-
guey heart’s juice into the powerful alcoholic drink called 
mezcal. A close relative of the maguey, called blue agave, is 
used to make Mexico’s world-famous tequila.

Lush grass carpets 
in a small meadow 
overlook a heavily 
wooded mountain-
side —  we were hik-
ing along a ridge and 
the land dropped off 
steeply into deep ar-
royos on both sides of 
the road. Along some 
stretches of the road, farmers had planted maguey at fre-
quent intervals to form a natural fence.

As we moved deeper into the forest, we began to encounter 
ocote (pine sap) collectors. We had turned off the road and 
onto a forest trail when we encountered an odd-looking ar-
rangement. A brief inspection revealed its purpose. The sap 
is gathered by carving a trough along the trunk of a living 
tree. At the bottom of the trough, a container is propped so 
that the sap flows into it. Pine sap can be used to make seal-
ants, rosin, and cleaning products. In addition, it can also be 
distilled into turpentine. This particular collection method 
looked pretty rustic, so I imagine that it is being collected 
by locals for their own use rather than for large-scale com-
mercial purposes.

Passing clear water dripping out of a moss-covered spring, 
the stone around the spring appears to be limestone. This 
would make sense because limestone collects water due to 
its porosity. Parts of the forest are filled with epiphytes like 
the ones growing atop these tree branches. Epiphytes are 
not parasitic, since they don’t live at the expense of their 
host. The draw their sustenance from the air and rain and 
merely use their host for physical support. Long stretches of 
the trail are carpeted by thick layers of pine needles. Walk-
ing on them felt, quite literally, like stepping onto an expen-
sive carpet. After hiking the rocky trails of the mountains 
around Lake Chapala, the softness under our feet was a real 
pleasure.

We wandered through salvia, sometimes called sage. Some 
varieties of this plant are medicinal, with antiseptic and an-
tibiotic properties. There is a French legend that four thieves 
were captured ransacking the homes of those who had died 
of the plague. People were desperate to ward off the plague 
and the robbers obviously had not been infected by close 
proximity with the dead. The authorities offered to spare the 
thieves if they gave up the secret of their immunity. The 

(Continued on the Next Page)



of a Mexican diet, along with maiz, squash, and chile. A 
small herd of cattle relaxed in a meadow across from the 
bean field.

Our goal for this 
hike was to reach 
a rock formation 
that is  a local 
landmark. Never 
one to shrink 
from an interest-
ing rock climb, 
Jim scrambled 
up to see if the 
rock would re-
ally tip for him — it did. “Crazy Gringos!”, a young horse-
man must have thought as he and his dog stared up at us 
while we cavorted on the rock. The horseman struggled to 
keep a straight face. He and a fellow horseman had been 
working just below the rock formation. They soon rode 
away, no doubt to avoid any disaster should we tip the rock 
off its supporting boulder.

On the return trail, we retraced our steps to our car, heading 
down a long slope toward a lush valley. The hike had not 
been overly strenuous, but the scenery was gorgeous atop 
the Tapalpa Plateau. It definitely rates a return trip some-
day. 
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culprits claimed that they marinated sage in vinegar and 
rubbed the result all over their bodies. 

Two images of the 
Virgin of Zapopan, 
nestled under a small 
rock shelter caught 
our attention. We 
only noticed them 
because a string with 
colorful banners was 
draped nearby. The 
Virgin of Zapopan is 
venerated in Jalisco 
and throughout Mexico. Zapopan was originally a separate 
pueblo to the west of Guadalajara but has been swallowed 
up in the metropolitan area. In the 16th century, Antonio de 
Segovia was the Franciscan friar assigned to the area. He 
presented an image of the Virgin to the indigenous people 
of the pueblo. 

The legend of the Virgin’s statue began when the Francis-
can took it along when he met with local people who were 
revolting against the Spanish during the Mixton Rebellion 
of 1541. According to the story, the indigenous warriors 
saw luminous rays emanating from the statue and decided 
to surrender. Over more than 200 years, a number of oth-
er incidents relating to the statue were reported. In 1653, 
Bishop Don Juan Ruiz Colmenero of Guadalajara declared 
the statue to be “miraculous”. He set December 18 as the 
Feast Day for the Virgin of Zapopan. Her fiesta has become 
a huge event drawing more than 1 million people to the an-
nual parade when she is taken from Guadalajara’s Cathedral 
to the Basilica of Zapopan.

Another trail-side shrine at a crossroad deep in the moun-
tains was constructed of a flat board placed on a pile of rocks 
to form a simple altar. A rough wooden cross stands behind 
the altar and is decorated with multi-colored ribbons. The 
country people of Jalisco are very religious and we have 
found similar shrines and crosses at many trail intersections 
in the areas where we hike. A much larger cross, draped 
with cloth was propped against the same tree. 

As we walked along a dirt road, the local rancher showed up 
to look us over. He was wearing typical ranch gear, includ-
ing cowboy boots, leather chaps, and a broad-brimmed hat. 
He was cordial enough, but I think he couldn’t quite figure 
out what we were up to.

A carefully attended bean field showed considerable care 
and was set up with irrigation. Beans are one of the staples 
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I’ll Be Home for Christmas
“Irresistibly nostalgic,” is the way director Cindy Paul de-
scribes the upcoming concert series the Lake Chapala Cho-
rale has prepared for our lucky community. “Listeners will 
be uplifted and their hearts will be light when they leave, 
humming all their favorite tunes of the season.”

The LCC completes their one-year anniversary this Decem-
ber and is gifting Lakeside with a collection of beautiful 
music in a program called “I’ll Be Home for Christmas.” 
Choose either a one-hour free concert (donations merrily 
accepted) or the extra-special dinner show concert, which 
includes the Chorale’s program, a carol sing-along, and a 
delicious lasagna dinner at beautiful La Bodega Restaurante 
de Ajijic. Below are the particulars.

• December 8, 5-6 p.m., concert at the Cultural Center in 
the Ajijic Plaza – Free (donations merrily accepted)

• December 15, 5-6 p.m., concert at the Little Chapel on 
the Chapala highway across from Tio Corp taxes in Ch-
ula Vista – Free (donations merrily accepted)

• December 16, 5-6 p.m., concert at the Presbyterian 
Church in Riberas, two blocks south of Orma off the 
highway – Free (donations merrily accepted)

• Dec. 22, 6-8 p.m., dinner show and sing-along at La Bo-
dega Restaurante de Ajijic. (Advance tickets at Diane 
Pearl’s are just $250 pesos and include a delicious meat 
or meatless lasagna and salad dinner, the LCC’s concert, 
and a fun carols sing-along.)

Very Christmassy. Very cool.



-12-

Even the Butterflies Have a Mobile App
Monarch butterfly 
record-keeping is go-
ing high tech in Gua-
najuato with the de-
velopment of a mobile 
app to record sight-
ings. MonarcaMX 
is designed to give 
volunteers and envi-
ronmental authorities real-time data about the presence of the 
migratory insect in the state.

“Before . . . we gathered information on a piece of paper and 
then mapped it and traced the [butterflies’] route,” said David 
Guzmán González, the natural protected areas coordinator of 
the state’s Institute of Ecology. Now there are no more bits of 
paper but instead an application that is available in the Google 
Play Store. In less than a minute, Guzmán said, volunteers can 
report in detail the sighting of a monarch butterfly.

“We’ll have data in real time regarding the date, the place and 
the number of butterflies sighted, allowing us to have larger 
coverage of the state. Any [Android] cell phone owner can 
download the app, which does not take up too much space and 
can work offline,” he explained. Guzmán also reported that the 
state government continues teaching people more about the 
monarch butterfly and the importance of its annual migration 
to Mexico from Canada and the U.S.

The program is designed to promote the conservation of the 
migratory insect, and is also directed at the staff of several mu-
nicipalities.
Last year, volunteers made 1,200 monarch sightings, a trove of 
data that has allowed authorities to know more about the differ-
ent stages of the insects’ route through Guanajuato.

Training volunteers and government workers for monitoring 
the butterflies began on October 5. “Twenty municipalities have 
joined this effort and we’ve trained a total of 1,500 people, 500 
of whom are volunteers,” Guzmán said. “We still have a few 
more days . . . to train more people because we’re expecting to 
see the monarch butterflies to be flying over the state between 
October 25 and 30.” The Institute of Ecology’s butterfly con-
servation efforts also include the care of pollinating gardens in 
the municipalities of Acámbaro, Silao and Celaya, where the 
monarchs can obtain food and rest.

Monarch butterflies, delicate symbols of spring and summer, 
should mostly be in Texas by now, winging their way to Mex-
ico for the winter. But they are still being seen in Canada. It’s 
not just Canada. Swarms have been seen elsewhere, including 
near Cape May, New Jersey, at levels more normal for late Sep-
tember and early October.

Monarchs typically arrive in Mexico around November 1. Now 
they may be stuck because temperatures are starting to fall. 
Their muscles don’t work when temperatures dip into the 50s. 
And if they don’t freeze, they are likely to starve to death be-
cause many of the plants they need to feed their long voyage 
south are already gone for the season.

Monarchs stuck up north are one of many signs of climate 
change toying with the natural world’s timing, such as delaying 
first fall freezes and bringing spring earlier.

Monarchs have had some very lean years lately, and there is a 
petition to make them a threatened species. They are battling 
a dwindling food supply, especially milkweeds which are the 
only thing they eat when in the caterpillar stage, habitat loss, 
climate change and pesticides.

Leader’s Challenge: Ejido is a 
Man’s World

Being female in the male-domi-
nated world of ejido politics didn’t 
stop a determined Yucatán woman 
from speaking up against injustice 
and moving to the top of the com-
munity landowners’ commission. 
Every day for the past 18 years, Luz 
del Alva Solís has risen from her 
bed at 3 a.m. to make food that she 
sells to the fishermen of Celestún, 
located about 100 kilometers from Mérida near the Campeche 
border. It is her only source of income to support her two chil-
dren and her parents.

When her husband died eight years ago, Luz del Alva inherited 
his ejido lands and consequently became an ejidataria (land-
owner) of the communal lands where she had worked for the 
previous decade. Despite knowing nothing about ejido matters, 
she decided to start attending landowner meetings where she 
soon became aware that some of the lots were being sold off ir-
regularly and that ejidatarios were being offered prices for their 
land that were well below its value.

Fed up with a continuation of the status quo, this year Luz del 
(Continued on Next Page)
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Alva decided to do something to stop what she felt was a grave 
injustice.  Her idea was ambitious. Despite already having an 
arduous day job and being one of just a handful of female land-
owners at the ejido, last July Luz del Alva launched a campaign 
to become president of the ejido commission for 2017-2020. 
And she won.

Aging Puebla Prisons 
to Become Museums

The September 19 
earthquake in cen-
tral Mexico was 
too much for three 
aging penitentiaries 
in Puebla, which 
will be retired from 
the prison system 
and converted to 
museums.

Located in the municipalities of Izúcar de Matamoros, Atlixco 
and Chietla, the prison buildings were constructed in the 16th, 
17th and 18th centuries for other purposes and later converted 
to hold lawbreakers.

The prison in the Magical Town of Atlixco was built in 1614 
and today houses the municipal headquarters as well as the 
prison, which has been there since 1936.

The aging buildings were deemed unsafe due to severe damage 
by the quake and the 379 inmates were moved to another jail 
in the city of  Puebla.

The municipal, state and federal governments plan to build 
three new facilities, which ought to be an improvement for the 
inmates who were housed in the older ones.

The National Human Rights Commission (CNDH) reported 
as early as 2015 that the Atlixco facility was overcrowded. It 
held 312 inmates at the time (148 more than this year) but the 
CNDH said its capacity was 80 at most.

The earthquake will not only give prisoners better living con-
ditions but has created an opportunity for the restoration and 
rehabilitation of the historic buildings themselves.

“The buildings no longer work [as penitentiaries], they’re his-
toric . . . we’ll have to repair them and they will become muse-
ums,” said Governor Antonio Gali.

New Recovery Project Captures 
Vaquita Calf

A vaquita por-
poise was cap-
tured in the upper 
Gulf of California 
as part of the lat-
est effort to save 
the endangered 
species but it had 
to be released af-
ter veterinarians 
decided it was too young to survive without its mother.

The new last-ditch effort aimed at the conservation, protection 
and recovery of the vaquita marina captured a calf estimated 
to be six months old. But experts said it was showing signs of 
stress.

Before the calf was returned to the wild specialists with the 
VaquitaCPR recovery project took tissue samples that scien-
tists will analyze and share with colleagues at other research 
institutions, including the Frozen Zoo in San Diego, California, 
where the vaquita’s genome will be sequenced.

It was the first time a vaquita has been captured, and the 
achievement left officials optimistic. “The successful rescue 
made conservation history and demonstrates that the goal of 
VaquitaCPR is feasible,” said Environment and Natural Re-
sources Secretary Rafael Pacchiano Alamán.

“No one has ever captured and cared for a vaquita porpoise, 
even for a brief period of time. This is an exciting moment and 
as a result, I am confident we can indeed save the vaquita ma-
rina from extinction.” The VaquitaCPR program director also 
hailed the achievement.
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Getting Smarter All 
the Time

We would all like to be smarter, 
or at least maintain our current 
level of mental functioning. 
Thanks to Alfred Binet, the 
French psychologist who in-
vented the IQ test in the 1900s, 
we commonly equate intelli-
gence with IQ, though it was 
not his intention to do so. It’s 
difficult, maybe impossible, to 
devise tests that are not biased 
in some way, by gender, class, 
race, culture or otherwise. For 
example intelligence does not 
necessarily depend on the ability to take paper and pencil 
tests, or even the ability to read and write.

IQ is what IQ tests test, whereas intelligence is a broader, 
rather slippery concept. One alert scholar observed that there 
are probably as many definitions of intelligence as there are 
experts who study it. American psychologist Robert Stern-
berg offers this definition:

“Intelligence is the cognitive ability of an individual to learn 
from experience, to reason well, to remember important in-
formation, and to cope with the demands of daily living.” 
Various experts bombard us with sometimes conflicting 
recommendations for boosting our intelligence: learn a new 
language, learn to play a musical instrument; learn bridge or 
chess; dance; play ping pong; walk 30 minutes a day; follow 
the Mediterranean diet; become a vegetarian; restrict calo-
ries; take dietary supplements; take sychostimulants — “up-
pers”; take nootropics--substances that presumably enhance 
learning and exert a protective effect on brain cells; use 
Lumosity or another brain fitness program; meditate; pray; 
have sex; sleep more; read; do all of these things or some 
combination. There is much anecdotal and some research-
based support for each of these and other suggestions.

Probiotics are an untested but potentially powerful intel-
ligence enhancer. They are the naturally occurring “good” 
bacteria of the gastrointestinal tract, and are also present in 
some yoghurt preparations and supplements sold in health 
food stores. The GI tract is sometimes referred to as the 
“second brain” because of its high number of neural con-

nections, second only to those in the brain itself. The gut 
and the brain communicate back and forth with each other 
along what is called the gut-brain axis. Recent research has 
demonstrated the potent effects that probiotics can have on 
the brain. They have been used successfully to treat certain 
mood and anxiety disorders which were previously resis-
tant to all other treatment efforts. In light of this impressive 
achievement, another reasonable target for probiotics would 
be memory, a crucial pillar of intelligence. 

Unlike modern pharmaceuticals, probiotics do not cause 
side effects. A fascinating approach to increasing intelli-
gence was reported in the New York Times of November 
1, 2013, in a piece called Jumper Cables for the Mind. The 
article by Dan Hurley describe tDCS, transcranial direct 
current stimulation. Wires are attached to the forehead and 
a low voltage electrical current is passed through the brain. 
Timed questionnaires are administered before and then after 
several rounds of electricity. Typically participants show an 
increase either in speed of response or in number of correct 
responses or both. The increases are taken to indicate that 
people who undergo tDCS get smarter, as was the author’s 
experience. Some participants may feel a mild tingling when 
the electricity is turned on but many do not even know when 
they are being zapped. There are no side effects other than 
occasionally a slight reddening of the skin where electrodes 
are placed, rarely a mild headache. The beneficial effects 
last weeks to months.

As a species we have been getting smarter for thousands of 
years through adapting to changes in the environment. It is 
to be hoped that the trend will continue, and that as we learn 
from experience, improve our reasoning capacity, memory 
and ability to cope with the demands of daily living, conflict 
among humans will diminish and peace will ensue. 

Amelia Stevens practiced psychiatry in western Massachu-
setts for many years. She may be contacted at paysons@aol.
com for article references.
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The 50-Percent
Theory of Life

by Steve Porter

I believe in the 50-percent theory. Half the time things are 
better than normal; the other half, they are worse. I believe 
life is a pendulum swing. It takes time and experience to un-
derstand what normal is, and that gives me the perspective 
to deal with the surprises of the future.

Let’s benchmark the parameters: Yes, I will die. I’ve dealt 
with the deaths of both parents, a best friend, a beloved boss 
and cherished pets. Some of these deaths have been violent, 
before my eyes, or slow and agonizing — bad stuff, and it 
belongs at the bottom of the scale.

Then there are those high points: romance and marriage to 
the right person; having a child and doing those Dad things 
like coaching my son’s baseball team, paddling around the 
creek in the boat while he’s swimming with the dogs, dis-
covering his compassion so deep it manifests even in his 
kindness to snails, his imagination so vivid he builds a 
spaceship from a scattered pile of Legos.

But there is a vast meadow of life in the middle, where the 
bad and the good flip-flop acrobatically. This is what con-
vinces me to believe in the 50-percent theory.

One spring I planted corn too early in a bottomland so flood-
prone that neighbors laughed. I felt chagrined at the wasted 
effort. Summer turned brutal — the worst heat wave and 
drought in my lifetime. The air-conditioner died, the well 
went dry, the marriage ended, the job lost, the money gone. 
I was living lyrics from a country tune — music I loathed. 
Only a surging Kansas City Royals team, bound for their 
first World Series, buoyed my spirits.

Looking back on that horrible summer, I soon understood 
that all succeeding good things merely offset the bad. Worse 
than normal wouldn’t last long. I am owed and savor the 
halcyon times. They reinvigorate me for the next nasty sur-
prise and offer assurance that I can thrive. The 50 percent 
theory even helps me see hope beyond my Royals’ recent 
slump, a field of struggling rookies sown so that some year 
soon we can reap an October harvest.

Oh, yeah, the corn crop? For that one blistering summer, the 

ground moisture was just right, planting early allowed pol-
lination before heat withered the tops, and the lack of rain 
spared the standing corn from floods. That winter my crib 
overflowed with corn — fat, healthy three-to-a-stalk ears 
filled with kernels from heel to tip — while my neighbors’ 
fields yielded only brown, empty husks.

Although plantings past may have fallen below the 50-per-
cent expectation, and they probably will again in the future, 
I am still sustained by the crop that flourishes during the 
drought.

Steve Porter lives on western 
Missouri farmland that has 
been in his family since the 
1840s and listens to mem-
ber station KCUR. He has 
planted one corn crop so far. 
In addition to coaching and 
watching baseball, he works 
in community relations.
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Presente!
by Susa Silvermarie

I’m coming up on a year as an 
immigrant to Mexico. Nearly a 
full year drinking in the beauty 
and the kindness, the colors and 
the unhurried ways. Reveling 
in the sacred lake and her white 

pelicans. Walking out my door for all my daily needs, using 
my own body for transportation. Nearly a year of absorb-
ing the common cultural courtesies of greeting passersby 
on the cobblestone streets, of making friends with other im-
migrants and with my Mexican neighbors.

At the one-year anniversary of emigrating from my original 
culture, I notice that I have breathed into my days a new 
and gentler rhythm. I have seen myself change. I no longer 
live so much ahead of myself, only planning a few days at 
a time. And I make plans with friends spontaneously, more 
often in person on the street than on the phone. Then, in-
stead of counting on things happening as scheduled, I count 
on something wonderful happening, whether it’s the thing 
I expected, or a surprising something else. I am becoming 
more patient with myself and others. As I immerse in a cul-
ture of patience and affection and acceptance, I find myself 
growing in compassion.

I am immensely grateful to live in 
Mexico, where the values and expec-
tations are ones with which I have 
wanted to align myself. Mexico has 
been my teacher and her lessons have 
changed me. Her challenges have 
morphed into opportunities. Her hu-
mility and authenticity has chastened 
my sense of entitlement. Living outside of my native coun-
try for this past year has lifted my perspective. As an immi-
grant, I have become more a global citizen than a resident 
of a single place. Even while my days are simpler, my con-
cerns reach further in the world.

I sum it up for myself in the Spanish word, presente, trans-
lated variously as real, actual, true, or present! To me it sig-
nifies integration within myself. Mexico has put me present. 
Present for my interactions with others, present for my own 
emotions and experiences, present in my daily activities. As 
es. Doy gracias!  

Wives Missing in Wal-Mart
Two guys one old, one young are pushing their carts around 
Wal-Mart when they collide. The 
old guy says to the young guy, 
“Sorry about that. I’m looking for 
my wife, and I guess I wasn’t pay-
ing attention to where I was go-
ing.”

The young guy says, “That’s OK, 
it’s a coincidence. I’m looking for 
my wife, too. I can’t find her and 
I’m getting a little desperate”

The old guy says, ‘Well, maybe I 
can help you find her. What does 
she look like?”

The young guy says,”Well, she 
is 27 years old, tall, with red 
hair,blue eyes, is buxom wearing no bra, long legs, and is 
wearing short shorts. What does your wife look like?”

To which the old guy says, “Doesn’t matter, let’s look for 
yours.”
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Chistes — Laughing at Pain
Laugh So You Don’t Cry: How Laughing 

Kills the Pain

There is a dichotomy in Mexican culture that emphasizes 
one of the most astounding things about the human spirt; 
something that seemingly contradicts common sense, but 
without which Mexicans (as well as the rest of humanity)
would be a totally different kind of people.

Humor is, in fact, one of the main pillars of Mexican cul-
ture, and colors the whole spectrum of Mexican life; helping 
to hold it together by neutralizing many of the stresses that 
have constantly threatened to tear it apart.

Mexicans like many other traditionally oppressed people, 
learned a long time ago that a well-turned chiste or “joke” 
could help diffuse frustrations and keep anger below the 
boiling point, and often deflate the ego and arrogance of 
their enemies as well.

Laughter is such an interesting phenomenon. Think about it: 
why DO we laugh? I mean, sure it means something’s funny 
. . . but why do we LAUGH? Why don’t we just smile? Or 
say “that’s funny”?

Humans are not the only species that laughs. Other great 
apes will also display a response during play which you can 
easily recognize as a laugh: This means that laughter itself is 
pretty old . . . but what is it for? Some scientists hypothesize 
that it’s for social interest (polite laughter and smiling are 
often observed when people are trying to be social). It could 
be that laughter makes the person watching you laugh feel 
better about you. OR it could be that laughter makes you, 
yourself, feel better.

But those are just results. The question is, HOW does this 
effect take place? What is the physical basis for laughter 
making us feel good? Well, some scientists think it might 
have something to do with endorphins. And endorphins 
have something to do with PAIN.

Endorphins are opioid chemicals that you actually produce, 
in your own body, and which can help combat pain or facili-
tate feelings associated with reward. Unfortunately, they are 
limited to the central nervous system, and do not cross the 
blood-brain barrier. This means that it’s hard to measure en-
dogenous levels of endorphins in humans, as most humans 
object strenuously to a spinal tap in the name of science. But 
there’s a solution to this. You see, endorphins, particularly 
beta-endorphin, regulate pain responses via a central mech-
anism. So you can measure the activity of beta-endorphins 
in humans indirectly, just by measuring their pain tolerance. 

It’s not a perfect mea-
sure, but it gives you 
an idea. And it’s at 
least better than a spi-
nal tap. Those really 
don’t lend themselves 
to studies of laughter 
and happiness.

So the authors of this 
study needed to elicit 
laughter. In order to 
do this, they had to 
make the study social. 
Think about it, you generally don’t laugh too much when 
you’re by yourself, even if you’re watching something fun-
ny (unless, of course, you are practicing your Mad Scientist 
Laugh, which must be done at least once a day to really 
keep in practice). The easiest laughter and the most laughter 
is to be found in groups. So the authors tested various types 
of group laughter. They tested someone watching a serious 
or a funny video alone, and then watching a serious or fun-
ny video in groups (the serious video was a documentary, 
no word on what the comedy video was), and counted how 
many times people laughed. After each video or live theater 
performance, they needed to check for beta endorphin. The 
hypothesis was that if beta endorphins were elevated and 
made people feel good after laughing, these people would 
ALSO have an increased pain tolerance, as elevated levels 
of beta endorphin also increase pain tolerance.

To measure pain, the authors used three different methods. 
For each of these tests, they tested people before and af-
ter the comedy exposure, and looked for the difference be-
tween the two pain exposures. So the next time you’re in a 
fun, relaxed and happy social situation, stick your hand in a 
bucket of ice water and see what you can stand. You might 
surprise yourself!
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Crossword Solution on Page 31



(Schedule is subject to change)
DECEMBER
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

JANUARY
1 Monday New Year’s Day:   National Holiday (kitchen closed bar open at 12 p.m.)
9  Tuesday Legion Meetings:  E-board 12 – General 1 p.m.
11 Thursday Auxiliary Meetings:  Executive 10:30 a.m. – General 11 a.m.
30 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.
 Saturday - Tex-Mex Tacos: 3 to 6 p.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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Apprenticeship of Stefan Varek
By Robert Bruce Drynan

The Apprenticeship of Stefan Varek by Ajijic writer Robert 
Drynan is a must read for anyone who enjoys reading ad-
venture or military history.  Drynan is a good writer and 
storyteller, but what makes Apprenticeship so good is that 
the book is factual without being boring.

The reader knows he is in for a good read when he first en-
counters Varek, our protagonist, who before WWII qualified 
for the Olympics as a marksman.  The reader follows Varek 
through basic training to some of the Pacific battlefronts 
without ever being bored with details. I particularly appre-
ciated how Drynan brings our main character from prewar, 
Japanese controlled Chinese city of Shanghai to the jungle 
battles, where combined U.S. and Australian forces fought 
together against a common enemy. 

Drynan makes the damp swamps a part of the story with-
out boring the readers with an abundance of details. Drynan 
shows his military knowledge while at the same time letting 
the reader imagine some of the stench and filth of warfare. 
Too much detail would have bogged the story down and 
read like a history lesson, but Drynan put his main character 
Varek where he belongs, as a soldier following orders and 
moving as directed until Varek needs to use his intellect and 
common sense. When Varek is wounded at his post and the 
men under him die, the reader feels Varek´s pain and sympa-
thizes with his emotional and mental conflict.

When Varek has a love interest, the reader is happy, although 
we know this is war and their love will probably not last, at 
least our hero is human and not a demi-god. Some of these 
scenes in this book lack the details I appreciate in adventure 
books and this made for rough reading in a couple of places, 
but that is Drynan´s style, to have the reader use his own 
creative mind and fill in the blanks. For example when the 
fishing boat Varek and some men are trying to escape on 
is stopped by the Japanese I wanted more, but this is how 
the scene reads. “The heads of two officers peered down. 
A Japanese sailor looked directly at Maggie´s white face, 
distorted with terror. The sailor shouted and pointed. A siren 
sounded from the ship´s bridge.” Because this scene is so 
succinct this reader had to stop and try to figure out the point 
of view and then why there was suddenly a Japanese sailor 
when clearly there were the heads of two Japanese officers. 
Thankfully this does not happen often in this book, but it 

does show why every self-published book could benefit 
from a good editor. However, this is a small drawback from 
the good writing and storytelling found in all of Drynan´s 
books. It is difficult to fault Drynan for the conciseness of 
his writing; otherwise the book would have been more like 
a tome than a 249 page easy read. 

One thing Drynan does do, that I appreciate, he heads most 
of his chapters with location and factual dates. Whatever is 
missing in detail is made up for by the quick pace. Some-
times Drynan uses military terms and abbreviations that 
could be explained, but then doing so might also slow the 
story line.

Drynan is a prolific local writer whose books may be or-
dered on line. He is also a contributor to the popular anthol-
ogy Embracing the Fog which feature short pieces by other 
local male writers. Two excellent and much read books by 
Drynan are:  Domain of the Scorpion and What Price Liber-
ty. Both of these books, like Apprenticeship of Stefan Varek 
are based on actual events and each book is well researched 
and full of drama. Drynan describes his books as, “action 
thrillers,” which is a good description of both his style and 
the adventures of his characters. I urge you to support local 
writers and if adventure stories are not your genre, they do 
make excellent gifts, but why not buy two, read one and gift 
the other.

Just a little
higher please.
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Racewalker is 2nd at World 
Championships

A state of 
México race-
walker be-
came Mex-
ico’s first 
female ath-
lete to win 
a medal for 
her country 
at the World 
A t h l e t i c s 
Champion-
ships. María Guadalupe González Romero, better known as 
Lupita, won silver in the women’s 20-kilometer race walk 
on the closing day of the 2017 competition, held in London, 
England.

González, 28, also earned a silver medal during last year’s 
Rio de Janeiro Olympic Games, and repeating the feat was 
a “bittersweet” accomplishment for the racewalker, who is 
committed to “continue improving and be stronger for [the 
Olympic Games of] Tokyo 2020.”

She was the gold-medal winner at the 2015 Pan American 
Games. “I faced the challenges of the race and had to work 
hard to get the medal I did all I could, but the Chinese com-
petitor was better than me in the final stretch. It was close 
and I had to fight until the end.”

Winner Jiayu Yang finished in 1:26:18 and González arrived 
at the finish line one second behind her, with an official time 
of 1:26:19.

González explained that the past year had been difficult. 
Two injuries kept her off the track for two weeks, “two 
weeks that I was inactive thinking that all my rivals were 
continuing with their training.”

Mexico had a second participant in the London champion-
ships. Edgar Alejandro Rivera Morales, 26, competed in the 
high jump and placed fourth.
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A Christmas Tree in Mexico 
By Phyllis Rauch 

Finding just the right tree for Christmas in Mexico was a 
challenge from the start. My Austrian husband had grown up 
with a father who worked on the tree decorations for weeks 
in advance. Different colors of tissue paper were wrapped 
around specific candies. Apples and cookies swung from 
scores of red strings knotted long in advance of the holy 
eve. 

In high anticipation, the children, dressed in their velvet 
dirndl dresses and lederhosen, tiptoed into the room and 
stood in front of the tree to wait; first for the reading of the 
Christmas story, follow by the singing of Oh Tannenbaum 
and Stille Nacht. Christmas hugs and toasts of white wine 
for the grown-ups completed the ceremony.  

Of course, the children were aware of the presents lying 
beneath the tree. They knew their father probably had pre-
pared that cozy hideaway far to the back beneath the tree, a 
place with soft cushions, where they would later hide with 
a favorite toy. They might even be granted permission to 
spend the night under the fragrant giant. 

My husband said the most enduring memory wasn’t of the 
presents or the hideaway, but of the tree itself. It was a glo-
rious sight, a noble pine, stretching up to the tall ceiling, 
and blazing with hundreds of real candles. 

When we first arrived in Mexico, I couldn’t imagine any 
substitute for a real Christmas tree. Even 40 years ago, Ca-
nadian firs were available for a hefty price. Fully aware of 
the paradox, surrounded by palms and hibiscus, blessed 
with eternal sunshine, we still dreamed of and opted for a 
northern tree. 

On Three Kings Day, the traditional date for dismantling, 
we dragged the tree outside, still trailing bits of tinsel, and 
debated how best to dispose of it. Refugio, our helper at the 
time, walked over and suggested, “Why don’t you plant it?” 
You might think that a silly suggestion, but during our few 
short months here, we had been treated to more than one 
garden miracle. The bricklayers for our house had present-
ed us with various dry, rootless branches or weedy clumps 
of green that we obediently planted into the clay and rock 
rubble of our first garden. We watched in amazement as 
these unlikely specimens transformed themselves in record 
time into frangipanis, lemon grass tea and other wondrous 
living things. 

Refugio now stood waiting for our response.  “Si se prende 
se prende!” Yes, it will grow, he insisted. 

Well, what did we have to lose? We chose a likely spot with 

northern exposure, dug a good hole and planted it. Then 
we watered and watched and waited. Refugio repeated his 
assurances each time he saw me walking around the tree, 
hoping to spy the faintest hint of fresh green. I’m not cer-
tain how long it was before we finally gave up, but by that 
time even Refugio could see that this was one dead looking 
branch that intended to stay dead. 

It wasn’t long before I lost heart in purchasing northern 
trees, on sale by Thanksgiving and dropping dry needles by 
mid-December. My own family tradition was also firmly op-
posed to the idea of an imitation tree. How we had scorned 
those shimmering, pink, aluminum imposters popping up in 
our neighborhood in the fifties. 

Nonetheless, a young divorcee, moving back to the states 
with her children, somehow convinced me to buy a phony 
tree at her departing garage sale. “It’s greener and thicker 
than the real thing, a Cadillac of Christmas trees. You won’t 
regret it, she assured me.” At least she didn’t claim that, “Se 
prende.” 

Deaf to my better instincts, I let myself be convinced. I 
should have known better. For years thereafter, I retrieved 
that tree from the bodega, unwound the sheets, and spent 
hours straightening countless stiff wire branches. I had to 
agree that it was taller, thicker and greener than all the rest. 
Maybe the sad story of the family breakup made me hang 
onto the tree for as long as I did, not wanting to orphan it 
once again. Finally, I couldn’t face my Cadillac of a tree for 
one more holiday. It wasn’t hard finding a home for it. The 
new owners seemed much happier than I’d even been. But 
now, what to do for a tree? 

As often when faced with a household dilemma, I turned to 
Manuel. I knew that his home, along with most others in our 
barrio of Nextipac, proudly boasted a plastic tree. 

(Continued on Page  35)
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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.
December 6
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Kale and Cucumber Salad with 
Roasted Ginger Dressing

8 servings
Ingredients: Dressing
8 ounces fresh ginger
1 green or red Thai chile
1 garlic clove
3 T fish sauce
3 T sugar
3 T vegetable oil

Assembly
1 bunch small Red Russian kale, ribs and stems removed, 
leaves torn into bite-size pieces
1 English hothouse cucumber, very thinly sliced
3 Persian cucumbers, very thinly sliced
1 small red onion, thinly sliced
2 T fresh lime juice
2 t sugar
Kosher salt
1 bunch cilantro, coarsely chopped
¼ cup store-bought fried onions

Preparation: Dressing
Heat broiler. Broil ginger in its skin, turning once, until very 
dark brown and beginning to scorch in places and a paring 
knife passes through the center with relative ease, 40–50 
minutes (if skin is getting too dark before flesh is tender, 
turn down the heat or move to the oven). Let cool; slice 
(leave on the skin). Pulse ginger, chile, garlic, fish sauce, 
sugar, oil, and 2 Tbsp. water in a food processor, adding 
additional water by tablespoons if needed, until a smooth 
paste forms.

Do Ahead:
Dressing can be made 3 days ahead. Cover and chill.

Assembly:
Toss kale and ¼ cup dressing in a large bowl to coat; mas-
sage with your fingers until kale is slightly softened. Toss 
English and Persian cucumbers, onion, lime juice, and sugar 
in a medium bowl to combine; season generously with salt. 
Let sit 10 minutes to allow cucumbers and onion to soften 
slightly.

Add cucumber mixture to bowl with kale and toss to com-
bine, adding additional dressing if desired. Serve topped 
with cilantro and fried onions.

Classic Spinach Salad
4 servings

Ingredients
1 medium shallot, thinly sliced
¼ cup white wine vinegar
¼ t crushed red chile flakes
½ t sugar, plus more
Kosher salt
8 ounces thick-cut bacon, cut into ½-inch pieces
1 pound shiitake mushrooms, stemmed, large caps torn into 
1-inch pieces, small caps left whole
1 garlic clove, smashed
Freshly ground black pepper
½ cup buttermilk
½ cup sour cream
¼ cup mayonnaise
1 T fresh lemon juice
½ t garlic powder
½ t onion powder
¼ cup finely chopped mixed herbs, such as basil, chives, 
and/or dill
2 large bunches mature spinach, stemmed, torn into 2-inch 
pieces

Preparation
Combine shallot, vinegar, chile flakes, ½ tsp. sugar, and ½ 
tsp. salt in a small nonreactive bowl; let sit at room tempera-
ture until ready to use.

Meanwhile, cook bacon in a large skillet over medium heat, 
stirring often, until fat has rendered and bacon is browned 
and crisp, 8–10 minutes. Transfer bacon to paper towels. 
Pour off 1 Tbsp. fat; set aside for dressing.

Return skillet to medium heat and add mushrooms and 
garlic to remaining bacon fat; season with salt and pepper. 
Cook, stirring occasionally, until mushrooms are golden 
brown, 6–8 minutes.

Whisk buttermilk, sour cream, mayonnaise, lemon juice, 
garlic powder, onion powder, and reserved bacon fat in a 
medium bowl until smooth. Season with salt and pepper. 
Stir in herbs; cover and chill until cold, at least 30 minutes.

Transfer shallot to a large bowl; discard vinegar mixture. 
Add spinach, dressing, bacon, and mushrooms and toss to 
coat. Divide salad among plates.

Do Ahead:
Dressing can be made 1 day ahead. Cover and chill.

(Continued on Next Page)
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Potato, Leek & Pea Pot Pie with 
Spinach-Argula Salad

4 servings

Ingredients
1 medium leek, white and light-green parts only, cut cross-
wise into 1/3” rounds
5 T (or more) olive oil, divided
1 pound sweet Italian sausage (about 4 links), cut into 1/4” 
coins
2 garlic cloves, thinly sliced
3 T all-purpose flour
2 cups leftover chicken stock or low-sodium chicken broth
2 medium carrots (about 5 1/2 ounces), peeled, cut into 1/4” 
coins
4 small new potatoes (about 5 ounces), cut into 1/2” cubes
6 ounces frozen peas, thawed
1 T chopped dill
1/4 cup fresh lemon juice, divided
1 1/4 t kosher salt, divided
3/4 t freshly ground black pepper, divided
1 sheet frozen puff pastry, thawed
1 large egg (optional)
5 cups baby spinach (about 4 ounces)
4 cups baby arugula (about 3 ounces)
3 radishes, thinly sliced
1/4 cup cilantro, coarsely chopped
1/4 cup parsley, coarsely chopped
1/4 cup sliced almonds

Preparation
Place rack in upper third of oven; preheat to 425°F. If you 
see or feel dirt in leeks, rinse well, separating layers, then 
pat dry; otherwise, leave rounds intact. Heat 1 T oil in a 
10” cast-iron or other deep, heavy, ovenproof skillet over 
medium-high. Cook sausage, stirring occasionally, until 
browned, 5–7 minutes. Add garlic and cook until golden 
brown, about 2 minutes more. Using a slotted spoon, trans-
fer sausage and garlic to a plate, reserving about 2 T oil in 
pan.

Return pan to low heat and add flour, 1 Tbsp. at a time, 
stirring to combine. Cook, stirring constantly, until mixture 
starts to smell toasty and is the color of peanut butter, about 
5 minutes. Stir in stock 1/4-cupful at a time. Bring to a boil, 
then reduce heat to medium-low. Add carrots, potatoes, and 
leek and simmer until carrots and potatoes are just softened 
and liquid is reduced by half, 10–12 minutes. Add reserved 
sausage and garlic, peas, dill, 2 T lemon juice, 3/4 t salt, and 
1/2 t pepper and stir to combine.

Remove from heat. Place pastry over skillet, tucking cor-
ners gently into sides; it won’t completely cover pan. Whisk 
egg with 1 T water (if not using, substitute 1 T oil) in a small 

bowl and brush 
top of pastry. 
Cut four 1” 
slits in pastry 
to vent. Bake 
pot pie until 
pastry is begin-
ning to brown 
and underside 
is cooked, 23–
25 minutes. Let 
cool 10 minutes 
before serving.

Meanwhile, whisk remaining 4 T oil, 2 T lemon juice, 1/2 t 
salt, and 1/4 t pepper in a large bowl. Add spinach, arugula, 
radishes, cilantro, parsley, and almonds and toss to combine. 
Divide pot pie among plates and serve salad alongside.

Mom did say to finish my milk!
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Honor Flight

The Honor Flight Network 
is a non-profit organiza-
tion created solely to honor 
America’s veterans for all 
their sacrifices. They trans-
port our heroes to Wash-
ington, D.C. to visit and 
reflect at their memorials. 
Top priority is given to the 
senior veterans — WWII 
survivors, along with those 
other veterans who may be 
terminally ill.

Of all of the wars in recent memory, it was WWII that truly 
threatened our very existence as a nation — and as a cul-
turally diverse, free society. Time is of the Essence. Honor 
Flight Network will continue do whatever it takes to fulfill 
the dreams of our veterans and help our heroes travel abso-
lutely free.

Subsequent to the WWII veterans, our efforts will then 
focus on our Korean War and then Vietnam War veterans, 
honoring them similarly. (Note: Some hubs are now accept-
ing applications from Korean and Vietnam Veterans. Please 
contact your local hub to see if they are accepting these ap-
plications.)

The inaugural Honor Flight Tour took place in May, 2005. 
Six small planes flew out of Springfield, Ohio taking 12 
WWII veterans on a visit to the memorial in Washington, 
DC. In August, 2005, an ever-expanding waiting list of vet-
erans led our transition to commercial airline carriers with 
the goal of accommodating as many veterans as possible. 
Partnering with HonorAir in Hendersonville, North Caro-
lina, the “Honor Flight Network” was formed. Today, they 
continue working aggressively to expand programs to other 
cities across the nation.

The Honor Flight Network program was conceived by Earl 
Morse, a physician assistant and Retired Air Force Captain. 
Earl wanted to honor the veterans he had taken care of for 
the past 27 years. After retiring from the Air Force in 1998, 
Earl was hired by the Department of Veterans Affairs to 
work in a small clinic in Springfield, Ohio. In May of 2004, 
the WWII Memorial was finally completed and dedicated in 
Washington, D.C. and quickly became the topic of discus-
sion among his WWII veteran patients.

Earl repeatedly asked these veterans if they would ever trav-
el out to visit THEIR memorial. Most felt that eventually, 
somehow, they would make it to D.C., perhaps with a family 

member or friend. As summer turned to fall and then winter, 
these same veterans returned to the clinic for their follow-
up visits. Earl asked if they accomplished their dream. By 
now, for most of the veterans he asked, reality had settled 
in; it was clear to most that it simply wasn’t financially or 
physically possible for them to make the journey. Most of 
these senior heroes were in their 80s and lacked the physi-
cal and mental wherewithal to complete a trip on their own. 
Families and friends also lacked the resources and time to 
complete the three- to four-day trip to the nation’s capital.

Southwest Airlines “Grab your bag – It’s On”
In May, 2008, Southwest Airlines stepped up by donating 
thousands of free tickets, and was named the official com-
mercial carrier of the Honor Flight Network in a joint press 
release. It is because of this generous donation that the Hon-
or Flight Network undoubtedly now has more flexibility, 
more opportunity and are now more than ever able to serve 
more veterans on our “anxiously waiting list” than would 
have been possible given the economy and the decrease in 
charitable contributions.

The future looks bright for our country’s WWII veterans. 
In February 2006, Earl and Jeff combined efforts and co-
founded Honor Flight Network. The leaders of various re-
gional memorial tour programs, and others interested in starting 

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

similar projects in their own regions, attended a summit in 
Washington, D.C. with over 100 people in attendance. Now a 
network of participating programs is in place  to  assist  our 
senior heroes. Resources are pooled, experience is shared 
and alliances are formed throughout America to get WWII 
veterans to their precious memorial safely.

Honor Flight Network has established an aggressive goal. 
Through the end of 2012 they transported more than 98,500 
veterans to Washington, D.C. to see their memorial. The 
program presently has 127 hubs in 41 states. Due to the se-
nior age of our heroes, and the prediction that we are losing 
approximately 800 of them daily, we are committed to do all 
within our power to make their dream a reality. Our current 
focus will remain on World War II veterans and those veter-
ans from any war who have a terminal illness. However, our 
vision goes beyond World War II.

In the future, Honor Flight Network will also pay tribute to 
America’s other heroes who served during the Korean and 
Vietnam Wars, followed by veterans of more current wars. 
They, too, have given so much and it’s time we show them 
that their efforts are not forgotten. Honor Flight Network 
has learned a lot over these last four years and one point 
that stands out is that our veteran heroes aren’t asking for 
recognition. It is HonorFlight’s position that they deserve it. 
The program is just a small token of appreciation for those 
that gave so much.

To Donate: All donations to their federal, nonprofit, 501(c)3 
organization are tax deductible. Contact information: Honor 
Flight, Inc., 175 South Tuttle Road, Springfield, OH 45505, 
937-521-2400, 9:00 a.m. – 5:00 p.m. EST

In 2016, 20,558 veterans were flown through the Honor 
Program to Washington D.C. 

(Continued from Page  30)
But Manuel began to 
describe the trees of 
his childhood. In those 
days, the men of the 
family had gone up 
the mountain to select 
an appropriate speci-
men of the thorny 
copal, a tree that was 
then bedecked with 
simple, handmade or-
naments. 

As Manuel recalled 
those early trees, I remembered noticing them during our 
first years in Mexico. Seen but dismissed by me as pitiful 
and poor, these couldn’t compare at that time to my north-
ern notions of a proper Christmas tree. 

“If you like, Señora, I could bring you a copal. You can 
decide then if you like it,” Manuel said. 

A bristling grey-green copal, at first glance, isn’t a welcom-
ing sight. At Manuel’s suggestion, though, we sprayed it 
white, set it up in the middle of an antique wagon wheel, 
and I began to decorate it. I noticed that little cuts in the tree 
exuded a thick sap with a lovely exotic aroma. Manuel told 
me that small branches of copal are lit and waved from the 
church altar as incense. 

As I unwrapped and hung the ornaments, many having 
graced our trees for almost 40 years, they seemed fresh-
er than the year before. With no more real or plastic pine 
branches to get in the way, I could appreciate each individu-
al piece, many of them lovingly purchased or handmade by 
my mother. Next came the tiny white lights, a touch of tin-
sel and plenty of icicles. A local, hand-made angel topped 
the tree, gazing down at us, lopsided and bemused. 

I wasn’t totally convinced until that evening, when we 
turned on the lights. Like no other tree I’d even seen, the 
copal was magical, mystical, Austrian, American, but most 
of all, a truly Mexican Christmas tree. 

Now, instead of dreading the Christmas tree tradition, I look 
forward to it. The humble copal transforms our living room 
but doesn’t overwhelm it. It knows it belongs. 

Last year beloved Austrian visitors gave us a few real 
candles, complete with special holders for the tree. These 
looked very much at home on Christmas Eve as we read the 
Christmas story, sang the old carols, embraced and toasted 
yet another blessed year in Mexico. 
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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






