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If you enjoy reading the Roll 
Call, Post #7’s magazine, we 
need your help!

The magazine is a crowning 
jewel to this Post. We are the only Post outside the U.S. 
that has its own magazine providing us with a major ad-
vertising advantage for the Legion, Auxiliary and Facility. 
However, the magazine needs to pay for itself through the 
ads we sell.

Marianne Carlson does the magazine’s layout and acts as 
editor, Jan Manning proofreads and Ricardo Thome sells 
the ads, picks up and delivers the magazine. The Auxiliary 
and Facility donate to help pay for the cost of printing and 
Ricardo’s commission from selling the ads. Our goal is sim-
ply to pay for the magazine — not make money. Ricardo 
has regular work and even though he works on commission, 
he squeezes in time to do this for the Legion. 

BUT WE NEED MORE AD SALES AND HERE IS 
WHERE WE ARE ASKING FOR YOUR HELP. We 
ask you  fans of the Roll Call to ask business owners 
whether they might be interested in advertising in the 
magazine. Our ad space is the least expensive at Lake-
side. If the business is interested, please pick up a busi-
ness card (if they have one) or simply email Marianne at 
mariannecarlson@gmailcom or Vince Britton, Adjutant 
at vincebritton12@gmail.com the name of the business 
and where they are located, and Ricardo will go and 
pitch the magazine to them. We offer special discounts 
for purchasing multiple months but Ricardo can explain 
all that when he visits the business.

We all get to know on a personal level restaurant owners, 
clothing and grocery stores, realtors, car washes, hair sa-
lons, barbers, hotel owners, doctors, clinics, labs, lawyers, 
laundries, dentists, hardware stores, stores we frequent. I 
believe many would like to advertise in the Roll Call they 
just either don’t know about the magazine or haven’t been 
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asked yet. Ricardo does his best to bring in new ads but he 
only has one day a week he can dedicate to selling ads. You 
might carry a Roll Call with you and show it to interested 
businesses. You can help us bring in new ads!

We, of course, don’t want a magazine full of nothing but ads, 
but if we could have enough to pay for the magazine, then 
the Legion will not need to pay anything out-of-pocket. 

Thank you readers in advance for any help you can offer 
the Roll Call.

Tim Stern, Commander
Vince Britton, Adjutant
Anita Wikum, Auxiliary President
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(The information in this article was taken from 
Internet sources and by Dan Williams)

Philippine Islands
December,  1941 to May 10, 1942

WW II was the largest and most violent armed conflict in the 
history of mankind. However, the over half century that now 
separates us from that conflict has exacted its toll on our collec-
tive knowledge. While WW II continues to absorb the interest of 
military scholars and historians, as well as its veterans, a genera-
tion of Americans has grown to maturity largely unaware of the 
political, social, and military implications of a war that, more than 
any other, united us as a people with a common purpose. Highly 
relevant today, WW II has much to teach us, not only about the 
profession of arms, but also about military preparedness, global 
strategy, and combined operations in the coalition war against 
fascism. 

Capture of the Philippine Islands was crucial to Japan’s effort to 
control the Southwest Pacific, seize the resource-rich Dutch East 
Indies, and protect its Southeast Asia flank. Its strategy called for 
roughly simultaneous attacks on Malaya, Thailand, American-
held Guam and Wake, Hong Kong, Singapore, the Philippines, 
and Hawaii. Although the aim of the air strike on Hawaii’s Pearl 
Harbor on December 7, 1941 was to destroy the U.S. Pacific Fleet 
in its home port, the others were meant to serve as preludes to 
full-scale invasion and occupation.

The well-coordinated Japanese campaign, spread across great 
reaches of the Pacific, progressed with astonishing rapidity. The 
small U.S. Army and Marine garrisons on Guam and Wake sur-
rendered on December 10 and 22 respectively, and the British 
forces in Hong Kong on December 26. Singapore, the supposedly 
impregnable British bastion on the Malay Peninsula, capitulated 
on February 15, 1942. Following lightning amphibious landings 
in Thailand and Burma, Japanese forces pushed to the northwest, 
threatening India. Only in the Philippines did the combined U.S.-
Filipino units mount a prolonged resistance, holding out with 
grim determination for five months.

The Strategic Setting
The Philippine Islands, some 7,000 in number, form a natural bar-
rier between Japan and the rich resources of east and southeast 
Asia. Most Filipinos live on eleven principal islands that account 
for 90% of the archipelago’s landmass. Manila, the capital, is lo-
cated on Luzon, the largest and most populous of the islands. In 
1941 the Philippines formed the westernmost U.S. outpost, 5,000 
miles from Pearl Harbor and over 7,000 miles from San Fran-
cisco. By contrast, Manila is only 1,800 miles from Tokyo. De-
fending such a distant outpost against the rising power of Japan 

would be a formidable task. By January 1941 Japan controlled 
much of the surrounding territory. Formosa, just to the north, had 
been under Japanese control since 1895. The islands directly to 
the east formed part of the territories mandated to Japan by the 
League of Nations. To the west Japan occupied eastern China and 
would soon move into French Indochina. Only the Dutch East In-
dies directly to the south remained in Western hands.

General Douglas MacArthur faced a daunting task in creating 
an army and training the necessary reserves. Operating within 
a minuscule budget, he suffered a chronic shortage of weapons, 
transportation, communications equipment, and even housing 
and uniforms for his men. Moreover, the linguistic diversity of 
the commonwealth created serious communication problems be-
tween the new recruits and their officers and among the soldiers 
within individual units. The effort to build a cadre was stymied 
because the schools needed for the training of commissioned and 
noncommissioned officers did not exist. In dire straits, MacArthur 
turned to the War Department in Washington, D.C., which was 
also chronically short of funds, for equipment and supplies. 

In addition to the force that MacArthur was trying to build, the 
U.S. Army maintained regular units in the islands. Organized in a 
Philippine Department under the command of Maj. Gen. George 
Grunert, the regulars included the Philippine Scouts, units of Fili-
pino soldiers led for the most part by American officers. Just over 
half the 22,532 soldiers in the Philippine Department were scouts. 
The U.S. forces and the new Philippine Army at first operated in-
dependently, but as war grew more likely Grunert and MacArthur 
increasingly cooperated.

The movement toward war accelerated on July 25, 1941 when 
Japan, now a member of the Axis coalition, announced that it had 
assumed a protectorate over French Indochina. President Franklin 
D. Roosevelt immediately issued an executive order freezing all 
Japanese assets in the U.S., denying Japan its sources of credit, 
and cutting off imports of rubber, fuel, and iron. The British and 
Dutch immediately followed suit. Roosevelt also responded by 
incorporating the commonwealth forces into the U.S. Army and 
recalling General MacArthur to active duty as commander of U.S. 
Forces, Far East (USAFFE). The loss of credit and essential mili-
tary resources and the threat of a substantial U.S. garrison in the 
western Pacific brought the Japanese warlords to the brink of war. 
They set a secret timetable: unless the Allies agreed to lift the em-
bargo on oil and other supplies and to halt reinforcement of the 
Philippines, they would attack within four months.

While the diplomats continued discussing the matter, General 
MacArthur again proposed that the U.S. Army cancel War Plan 
ORANGE (War Plan Orange (commonly known as Plan Orange 
or just Orange) refers to a series of U.S. Joint Army and Navy 
Board war plans for dealing with a possible war with Japan during 
the years between the First and Second World Wars) and commit 
itself to an ambitious program of building a bastion of American 
power in the Philippines. Chief of Staff George C. Marshall fi-
nally approved plans to give top priority to reinforcing and equip-
ping MacArthur’s command, a program that MacArthur estimated 
could be in place by April 1942.

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

Although the Philippine garrison had been significantly rein-
forced by December 1, it remained perilously inadequate for the 
task at hand. Its strength stood at 31,095 men, a 40% increase in 
four months. Initial National Guard reinforcements from the U.S.-
the 200th Coast Artillery Regiment and the 192d and 194th Tank 
Battalions had arrived at the end of September. Although these 
National Guard units had been hastily mobilized and were insuffi-
ciently trained, they brought with them some modern equipment, 
including 108 M3 tanks, the first to reach the Philippines. But War 
Department planners gave little consideration to the enormous lo-
gistical problems involved in building up and supporting large 
forces in the far Pacific. The burden placed upon military ship-
ping to carry out the task proved overwhelming, and the critical 
shortage of cargo space delayed all shipments.

It was the sig-
nificant develop-
ment in air power 
that made an ex-
tended defense 
of the Philip-
pines thinkable. 
On November 3, 
Maj. Gen. Lewis 
H. Brereton had 
arrived to take 
command of the 
newly activated 
Far East Air 
Force. By December 1, the Philippine Islands boasted the largest 
concentration of U.S. Army aircraft outside the continental U.S. 
Many of these aircraft were the best the Army had to offer, includ-
ing 107 P-40 fighter aircraft and 35 B-17 Flying Fortress bomb-
ers. Yet the Philippines still lacked critical maintenance and repair 
facilities and enough airfields to permit the proper dispersal of 
aircraft. Further, an inadequate air-raid-warning service and anti-
quated antiaircraft artillery left the growing air forces vulnerable 
to enemy raids. 

By December 1, a majority of the ten Philippine Army (PA) re-
serve divisions mobilized by MacArthur in September had been 
incorporated into the U.S. defense forces. These units, which re-
tained their distinctive uniforms, rations, military law, scale of 
pay, and promotion list, were lacking in everything from boots to 
artillery. Many were armed with World War I Enfield or Spring-
field 1903 rifles. Those with serviceable weapons had little am-
munition for training. 

MacArthur reorganized his growing command into four separate 
forces. The North Luzon Force, commanded by Maj. Gen. Jona-
than M. Wainwright, defended the most strategically important 
defensive region, which included the most likely sites for am-
phibious attacks and the central plains, the only suitable area for 
large-scale military operations. It also included Bataan Peninsula, 
the designated fallback position in the event of an American re-
treat. Wainwright’s forces were organized around one regiment 
of Philippine Scouts (PS), the 26th Cavalry, one battalion of the 
45th Infantry (PS), and two batteries of 144-mm. guns and one of 

2.95-inch mountain guns. From the Philippine Army, Wainwright 
had the 11th, 21st, and 31st Infantry Divisions. The 71st Infantry 
Division (PA) served as its reserve and could be committed only 
on the authority of MacArthur.

The South Luzon Force, commanded by Brig. Gen. George M. 
Parker, Jr., was assigned a zone stretching east and south of Ma-
nila. Parker had the 41st and 51st Infantry Divisions (PA) and two 
batteries from the 86th Field Artillery (PS). The Visayan-Mindan-
ao Force under Brig. Gen. William F. Sharp was composed of the 
61st, 81st, and 101st Infantry Divisions of the Philippine Army. 
The Reserve Force, composed of the Far East Air Force, the U.S. 
Army’s Philippine Division, and the headquarters units of the 
Philippine Department and the Philippine Army, was stationed 
just north of Manila under MacArthur’s direct command. The 
Philippine Division’s 10,233 officers and enlisted men made it 
the largest single concentration of regulars. Maj. Gen. George F. 
Moore’s Harbor Defenses forces, which included four artillery 
regiments, guarded the entrance to Manila Bay. 

Japan’s ambitious strategic plan and the continuing war in China 
sharply limited the size of the force available for the invasion of 
the Philippines. Imperial General Headquarters assigned Lt. Gen. 
Masaharu Homma, commander of the 14th Army, the task of con-
quering the Philippines. In addition to the 16th and 48th Divi-
sions, Homma’s army contained 2 tank battalions, 2 regiments 
and 1 battalion of medium artillery, 3 engineer regiments, 5 anti-
aircraft battalions, and a large number of service units. The 500 
aircraft of the 5th Air Group, commanded by Lt. Gen. Hideyoshi 
Obata, would support the invasion from Formosa. The Japanese 
naval forces included the 3d Fleet, commanded by Vice Adm. 
Ibo Takahaski, and the 11th Air Fleet, commanded by Vice Adm. 
Nishizo Tsukarahara. 
 
Japanese commanders 
finalized their plan of at-
tack in mid-November. 
On the first day, army 
and navy aircraft would 
establish air superiority 
by destroying American 
aircraft and air installa-
tions. As these attacks 
proceeded, the army and 
navy would establish 
advance air bases on Bataan Island north of Luzon, at Aparri, Vi-
gan, and Legaspi on Luzon Island, and at Davao on Mindanao, 
the large island south of Luzon. Major elements of the 14th Army 
would then land along the Lingayen Gulf north of Manila while a 
smaller force would launch an assault in Lamon Bay to the south. 
These forces would converge on Manila, where the Japanese ex-
pected the decisive battle to take place. Imperial Headquarters as-
sumed that the fall of the capital would mean the destruction of 
the vast majority of U.S. and Philippine forces. Gaining control 
of the smaller islands could wait until they were needed. It gave 
General Homma an exact timetable: conquer Luzon in fifty days. 
After that, half of his forces would be removed for operations 
scheduled elsewhere in Southeast Asia.

(Continued in next month Roll Call)
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A Time to Prune
By Phyllis Rauch

My husband was enamored of horizons. He painted hori-
zons 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 flow-
ers, tropical vines, Biblical papyrus, and succulents. We also 
purchased 50 trees common or native to the area: seasonal 
blooming 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 
began to lose our view, that endless horizon that had been 
the raison d’etre for buying the property in the first place.

Luckily, I had planted the royal Poinciana 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, branch-
ing every which way, and much too quickly. We pruned it a 
few times, and it responded by growing back gleefully and 
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 the 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. José 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 ropes, 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. José 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 ter-
race. Bushes were trimmed all along the east wall. 

With my laptop on the terrace, I kept tabs on the pruning 
progress. Having José 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 con-
sidering doing something with the 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 consider 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 laurel. At some 
point I became distracted or a little weary of watching.

It was dark when José and his crew left. What little re-
mained of the once massive laurel — well, perhaps it was a 
little sad, especially 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, José and I have reclaimed the heavenly horizon and 
perhaps, with it, even future possibilities. 
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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 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 



-6-

American Legion
Women’s Auxiliary

The American Legion Auxiliary is the world’s larg-
est women’s patriotic service organization. Through its 
nearly 10,500 units located in every state and some foreign 
countries, the Auxiliary embodies the spirit of America 
that has prevailed through war and peace. Along with The 
American Legion, it solidly stands behind America and her 
ideals

Founded in 1919, The American Legion Auxiliary has near-
ly 1 million members from all walks of life. The Auxiliary 
administers hundreds of volunteer programs, gives tens of 
thousands of hours to its communities and to veterans, and 
raises millions of dollars to support its own programs, as 
well as other worthwhile charities familiar to Americans. It 
is all accomplished with volunteers.

While originally organized to assist The American Legion, 
the Auxiliary has achieved its own unique identity while 
working side-by-side with the veterans who belong to The 
American Legion. Like the Legion, the Auxiliary’s interests 
have broadened to encompass the entire community.

   My name is Marianne Carlson 
            and I am  the editor of the Roll 
     Call, Founder of Feria Maestros 
       del Arte and have been living 
        at Lakeside for 20 years. Dur
  ing those years, I have been in
   volved with several different non-profit      
      organizations. My affiliation with the Amer-
ican Legion Auxiliary has been one of the most 
fulfilling.

I’m asking you to get involved too. Volunteering at the 
Auxiliary will give you an opportunity to: (1) give back 
& support our servicemen and women, (2) meet new 
people, (3) get to know Chapala if you don’t already, 
(4) volunteer your time to something that really matters 
and makes a difference.

Come and check us out! We’re at Morelos #114, (376) 
765-2295 and the President Anita Wikum would be hap-
py to speak with you about how easy it is to become a 
member of the Auxiliary.
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New Years for Overseas Vets?
That time of year has come again — the time to engage in 
the rituals of marking the end of one year and ushering in a 
new one. It’s time to make new resolutions to change things 
about ourselves that we are less fond of, and time to reaffirm 
the things that have positively changed in our lives over the 
last year. But as many Americans gather their families to 
watch the festivities in Times Square, either in person, or on 
the television, many other Americans, halfway around the 
world, gather with their families of a different kind — their 
brothers and sisters in arms.

In 2017, over 15 years since the US and NATO forces first 
entered Afghanistan,, coalition forces continued to face 
challenges as the Taliban controlled 10% of the country 
with an additional 30% of the country currently contested. 
Against this backdrop, these photos show what life is like 
for coalition soldiers based in Afghanistan in 2017 as an-
other year comes to an end. 

A cake marking the 
New Year, made by 
the service mem-
bers of Task Force 
Tiger, based at Ba-
gram, Afghanistan. 

Back in the U.S., 
the New Year is 
rung in with food, music, noise-makers and fireworks. For 
our troops in Afghanistan, much of that is the same, ex-
cept the fireworks 
here are mortars 
and rockets, and 
the noisemakers are 
loud speakers.

But New Years 
in Afghanistan is 
not all doom and 
gloom, as the men and women serving in Afghanistan find 
time to make video calls to family members, hang around 
the smoke pit (an activity performed by those who smoke or 
vape, and those who do not alike), watch a movie on their 
tablet or a DVD, or catch some UFC fights on the American 
Forces Network, the military radio and TV service. 

Veterans look forward to the dining facility’s special meals 
on holidays. “We are all like a big family here. On Christ-
mas, we had ugly sweaters and Santa hats. We do the best 
we can. It gives you a sense of normalcy.” The holidays are 
different than the other days in Afghanistan. Vets relax and 
get a few seconds to chat about other things.

   Adjutant Notes

We finished 2017 with 141 Ameri-
can Legion members. That’s 16 
paid for life, 33 new members and 
4 transfers; 26 members renewed 
on-line —we’d love to see more 
on-line renewals. On-line renew-
als can print their membership card 
after renewing and the information 
goes automatically go into national’s data banks and saves 
us time & money. We have ended the year with the most 
American Legion members in the Department of Mexico 
(which includes Central and South America), making us the 
largest Post south of the U.S. Mexican border.  

Now let’s talk about 2018 — we have 104 American Le-
gion members as of December 1 so we have made all of 
our membership goals for the year so far. This puts us 43 
members behind Antigua, Guatemala (leading the depart-
ment in number of members), and 43 members short of 
goal, meaning we need a minimum of 43 more members 
before June 2018. This is doable, but it gets more difficult 
to get renewals after the first of the year. The reason is, if 
a 2017 member doesn’t renew their membership in time to 
get it into national (has to be into national before the end of 
the year), they lose their continuous years so are less likely 
to renew. 

Our attrition rate is almost entirely made up of 1 and 2-
year members. We need to work harder to engage our new 
members, get to know them, keep them informed, get them 
involved and feeling that they are a valued part of our Post. 
Our mid-winter goal for January 17 is 118 members. You 
can keep up on how many members we have on the Good 
of the Legion board in the cafeteria. Please encourage mem-
bers that haven’t renewed to renew, and eligible veterans 
who are not members to join.  

We also finished 2017 with 39 Auxiliary members, 39 Sons 
of the American Legion members, and 53 Social members. 
So that makes a grand total of 272 members for 2017 — let’s 
work together to exceed that number in 2018. 

Thank you,
Vince Britton



-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

The Most Important Mammal
in the World

By John Pint

“If I were to make an organization chart of the most im-
portant mammals in the world,” naturalist Rodrigo Orozco 
once told me, “I would put bats at the very top of the chart. 
Every night nectar-eating bats do the same kind of pollina-
tion work that bees do by day. At the same time, fruit-eat-
ing bats spread seeds far and wide, creating biodiversity, 
while insect-eating bats prevent bugs from multiplying out 
of control. Believe it or not, I would rate the bat as the most 
important mammal in the world. Without it, the human race 
wouldn’t stand a chance.”

Unfortunately, bats are also among the most unloved and 
misunderstood creatures in the world. Such was the case de-
cades ago in Mexico, when researchers discovered that bat 
populations in caves south of the U.S. border were dropping 
drastically, in many cases by as much as 90%. One of the 
causes was the widespread use of insecticides and another 
was “the war against bats” being waged by ranchers all over 
Mexico who would seal up caves or set fires inside them 
trying to kill bats, all of whom they believed to be vampires. 
Sadly, most of those bats were actually insect, nectar or fruit 
eaters, all of them vitally important to the environment.

On to the scene came National Autonomous University bi-
ologist Rodrigo A. Medellín, who first worked to get the 
lesser long-nosed bat on the endangered species list both 
in Mexico and the U.S. and then researched the 1500-ki-
lometer “Nectar Corridor” the bats traditionally followed 
while traversing Mexico south to north. Medellín’s award-
winning work in establishing some 30 “safe caves” resulted 
in such an increase in bat populations that, after 20 years, 
this “tequila bat” became the first mammal to be taken off 
Mexico’s federal list of endangered species — and Rodrigo 
Medellín became known all around the world as “The Bat 
Man of Mexico.”

I first heard the story of Medellín’s fight to save bats from 
Salvador “Chava” Rosales while sipping Siembra Valles 
Ancestral at the Cascahuín Distillery. It is one of Mexico’s 
oldest tequilerías and one of the few still producing Mexi-
co’s favorite spirits “the good old way,” in the little town of 
El Arenal, Jalisco, 25 kilometers west of Guadalajara.

Rosales, Cascahuín’s production manager, then introduced 
me to TIP, the Tequila Interchange Project: “This project 
originated with David Suro and Rodrigo Medellín. It asks 
tequila and mezcal producers to let five per cent of every 
hectare of their agaves flower, so bats can pollinate them, 
benefiting both bats and business. “The way we reproduce 

agaves now — by 
replanting the 
little ‘clones’ that 
grow around the 
parent plant — 
has drastically re-
duced the genetic 
diversity of our 
plants. Medellín 
brought all this up 
to the tequila board many years ago and they considered 
him crazy.”

If left on its own an agave produces an amazingly fast — 
growing quiote or stalk near the end of its life and all of 
its energy (meaning all of its sugar) is used to produce the 
stalk, the flowers and the seeds.

(Continued on Next Page)
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“We tequila producers,” Rosales told me, “used to consider 
that quiote ‘El Chamuco’ (the devil) because it meant we 
would lose all the sugar from that agave, and we would rush 
to cut it off. So this new approach takes some time to get 
used to. We had no idea at what time of the year the plant 
flowers.

“The first time we had to keep a lookout, and when the flow-
ers appeared we called Rodrigo Medellín: ‘Come quick!’ 
and he started measuring how much sugar was still in the 
plant and how much went into the flower, and what kind of 
insects were attracted. “Then they stayed all night to catch 
the bats and see whether or not they were covered with pol-
len. And we saw that — even after 100 years of not drinking 
nectar from those flowers, the bats still remembered, and 
they pollinated them!

“Now we are starting to look at our fields with new eyes. We 
always have spots where it’s not practical to plant agaves 
for one reason or another, like rocky patches or at the very 
edge of our property. Now we are thinking: ‘Wait a minute, 
let’s plant agaves there and leave them for the bats.’”

Rosales calls TIP a pilot program organized among three 
friends: the owners of Tequila Tapatío, Casa Siete Leguas 
and Cascahuín. TIP has begun by releasing two bat-friendly 
tequilas in the U.S.: Siembra Valles Ancestral and Tequila 
Ocho, along with one mezcal: Don Mateo de la Sierra. “But 
many other distilleries are lining up to get on the bandwag-
on,” added Rosales.

Later, I Skyped Rodrigo Medellín in his office at UNAM, 
Mexico’s national university, and asked him how the bat-
friendly tequila project got started. “It goes back 23 years,” 
said the professor, “to when I first tried to explain to the 
tequila industry that they owe their very significant profits 
to this little creature that flies at night, and that by using 
nothing but clonal shoots to replant their fields they were 
losing a big chunk of their genetic diversity.

“I told them I thought it was very paradoxical to think that 
they plant millions of agaves but don’t allow a single one to 
bloom. I said, ‘You only have tequila today because the bats 
have pollinated it for millions of years! It’s time for you to 
start investing: not only because you owe it to the bats, but 
because of your own self-interest.’

“I told them that in 1994 for the first time and the Tequila 
Regulatory Council said, ‘Oh, what a nice project, thanks 
for coming to see us, but don’t call us, we’ll call you.’

“Well, they never did. Then, 10 years later, in 2004, I went 
back again, with a paper that a friend of mine had just pub-

lished showing that over 160 million agaves were clones 
of just two individuals. So, basically, the genetic diversity 
was zero.

“Then I told them: you are playing with fire here. All it 
takes is one of your plants to be diseased and then all of 
your plants — because they are exact copies of each other 
— are going to be diseased. You cannot afford to run that 
risk. You have to start investing in feeding the bats a little, 
so they can continue exchanging genetic material from one 
plant to another. “And they said, ‘Thank you very much. We 
will think seriously about this. We’ll let you know.’

“But they never did. And then about five or six years later 
the disease I had hypothesized actually showed up and they 
said, ‘What? What was that story about the bats and the 
flowers and genetics? What was that again?’”

To the Bat Man’s delight, some members of the tequila in-
dustry began to listen to him and offered to invest heavily in 
his plan. “Now all I needed was a leg-in to the market,” Me-
dellín told me. That’s when he met restaurateur and tequila 
promoter David Suro, who told Medellín, “I’ve been look-
ing for something like this all my life and I finally found 
you; so we need to work together.”

As a result, the Tequila Interchange Project launched 300,000 
bottles of bat-friendly tequila in November 2016, each of 
them displaying the little hologram issued by UNAM.

“And,” adds Medellín, “we now have bars in San Antonio, 
New York, San Francisco, Washington D.C. and many other 
places, even Arkansas, whose menus list bat-friendly tequi-
las and mezcales. If you order from this page, one dollar 
from each drink is going to the project.”

Even if you live far from an Arkansas bar, you can help 
the Tequila Interchange Project. Rodrigo Medellín suggests 
you:
1.  Read up on bats, pollen and bat-friendly tequila and 

mezcal.
2.  Talk to your liquor store owner and your bartender: tell 

them about this fantastic story.
3.  Consider donating through the TIP website.

“Everything donated,” says Rodrigo Medellín, “goes 
straight to the field.” You will find the latest updates about 
TIP projects on their Facebook page and you can meet Me-
dellín in the excellent BBC three-minute clip, Bat Friendly 
Tequila.

The writer has lived near Guadalajara, Jalisco, for 31 years, 
and is the author of “A Guide to West Mexico’s Guachimontones 
and Surrounding Area” and co-author of “Outdoors in Western 
Mexico.”
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Good Mexican Work by the 
Pinche Gringo

Some time months ago, while watching Humphrey Bogart 
outsmart Leo G. Robinson, I turned to my significant other 
and said, “I hate our couch.” Over the years I have learned 
that most Mexican furniture is built for devout Catholics 
who wish to do painful penitence while uncomfortably seat-
ed at home. She responded with, “Then go find something 
more suitable for your whiny little bum.” So the very next 
day I set out on my quest for a couch.

I soon discovered any new furniture which was remotely 
comfortable would require enough pesos to fund the next 
revolution; I would have to settle for segunda mano (second 
hand). With a quick online search I found a leather hide-a-
bed sofa for an amount so affordable I could give up wash-
ing windshields in my attempt to acquire furniture funding. 
The couch was delightfully comfortable as well as being 
dangerously heavy. The move was from a third-floor condo 
to the second floor of our humble abode. 

Having moved a couple of hide-a-beds in my dark and 
distant past, I knew the task would not be easy. I carefully 
measured the sofa to be sure it could be maneuvered up our 
staircase with its 180-degree turn in the middle. I did not 
bother to measure the condo doorway or stairwell because 
the seller assured me it went up just fine — with five guys.

After calling several moving companies and receiving 
quotes that made new furniture, with free delivery, look 
very attractive, I finally found a friend of a friend’s neigh-
bor with a truck willing to do the move. I clearly explained 
it was a 7’ hide-a-bed and quite heavy; around 160 kilos.

When moving day came, Pedro showed up with his one-ton 
stake bed truck but with only one friend to help. Both Pe-
dro and his friend were about 5’9”, and maybe 150 pounds, 
and they had more obvious tattoos than apparent muscle but 
they only cost $800 pesos. I felt if they could pull it off 
without destroying my only piece of comfortable furniture 
while avoiding crushing one or both of them, they would 
damn well earn every centavo of their fee.

We arrived at the third-floor condo, entered and gathered 
around the puffy piece of leather furniture. The seller of the 
couch looked at the two diminutive Mexican men and asked 
the obvious question: “Where are the rest of them?” Un-
daunted by our rye comments that questioned their strength, 
Pablo reached down and grabbed one end of the couch and 
lifted. He managed to get it waist high before returning it 
to the floor. Pedro looked us in the eye and exclaimed, “No 
hay pedo” (slang for no problem). It is times like this I ad-
mire the macho attitude of Mexican men. Even when face-

to-face with a situation that could result in hospital time, 
these people show no fear. 

The leather behemoth squeezed through the door of the con-
do without too much trouble and then descended the stair-
well with rest stops at each landing. By the time we reached 
the truck the faces of both men looked slightly sunburned. 

The real problems started 
when we reached my front 
door. Having assumed the 
door would be a standard 
size for an entry, I never 
bothered to measure the 
opening. Having been in 
Mexico for longer than 
15 minutes, I should have 
known there is no such 
thing as standard any-
thing in this country.

OK, I will just remove the 
door and the frame and all will be fine. It was then I discov-
ered the door frame had been installed before the floor tile 
and was firmly held by several inches of concrete, topped 

(Continued on Next Page)
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by the tile. At this point I gave the movers half of their hard-
earned money and told them to come back in four hours. 
Since I didn’t have a reciprocating saw with a 12-inch blade 
to cut the frame at the floor, I broke out my Makita roto 
hammer and destroyed the tile with the underlying concrete 
slab. “No hay pedo.”

The next challenge was to remove the antique screws which 
held the jam into place. The fact that all the screw slots were 
frightfully damaged meant removing them without the aid 
of a screwdriver. If I had possessed a reciprocating saw with 
a 12-inch metal cutting blade the screw problem would have 
been easily solved. However, I do possess an assortment of 
chisels, as well as a five-pound hammer. “No hay pedo.”

As I was cursing myself for the lack of the single tool that 
could have removed the door frame in a matter of moments, 
and cursing the moron that buried the door jams in six inch-
es of concrete, and cursing the pendejo that chewed the slots 
out of six screws, I felt my pulse rate increasing and the 
darkness of pure rage descending upon what’s left of my 
soul. I suddenly realized I was in the throes of a full-blown 
attack of Gringo Anxiety Disorder. I fell back to my many 
hours of conditioning in the Acme Expat Immersion Ther-
apy & Attitude Modification Program.  Thanks to Acme, I 
immediately perceived the couch/door drama as becoming 
a therapeutically significant opportunity to strengthen my 
cultural understanding.

After a few deep breaths, a cold Pacífco and a couple of 
shots of tequila, I found myself standing in the huaraches 
of a common Mexican construction worker. Removing the 
door jam with only the tools at hand was the proper Mexi-
can course of action.

When Pedro returned and viewed the well chewed hole into 
my house, he clapped me on the shoulder and exclaimed, 
“That’s good Mexican work for a pinche gringo.” The rest 
of the move was trouble-free and the couch was put in place. 
When I rested my huarache-clad feet on a hassock, I felt the 
warm glow of my inner Mexican — or it could have been 
the tequila. Either way, no hay pedo.
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Another Solution for
Housing Quake Victims

Another innovative solution to the housing crisis caused by 
September’s twin earthquakes has been unveiled in a small 
community in Puebla.

In San Antonio Alpanocan, located in the west of the state 
near the border with Morelos, construction company Bio-
construye this week completed an environmentally sustain-
able home using wooden crates and plastic PET bottles.

Dozens of families in the avocado and peach growing com-
munity became homeless after the 7.2-magnitude earth-
quake on September 19, including Perfecta Calderón, whose 
adobe home crumbled from the sheer force of the temblor.
Calderón told the newspaper Milenio that the quake took 
both a physical and emotional toll on the community. “Ev-
eryone was crying in the street, they wouldn’t go into their 
homes anymore, they were with the Virgin in the street 
praying,” she recalled.

She and her family, like many others in the small town, im-
provised a makeshift shelter out of sheet metal and tarpau-
lins but heavy rains soon followed, making the already dif-
ficult living conditions unbearable. “We lived under a tarp 
but it rained a lot, everything got wet, my blankets, my bed, 
everything . . .” she said. But after being chosen as the ben-
eficiaries of the new home and moving in this week, she and 
her family finally have something to smile about.

Micheline Gama, an architect and project director for Bio-
construye, explained that she was determined to use her 
knowledge to help people who had lost everything in the 
quake. Straight away, she thought of the creative construc-
tion method that the company had already tested.

“On the second day after the earthquake I was thinking about 
how I could help and I started designing the floor plan. I 
already knew which technique [to use] because we have a 
home prototype in Morelos that withstood the earthquake as 
though it were nothing,” she said.

She then contacted InfraRural, an association with extensive 
experience carrying out projects in rural communities, to 
collaborate on the idea. The group agreed and consequently 
obtained the required materials and organized volunteers 
to make it a reality. According to Gama, the materials and 
building method make the home well-insulated, durable, 

earthquake-
resistant and 
sustainable. 
Once other 
materials are 
added and 
the house is 
painted, it 
is virtually 
impossible 
to guess that 
the bulk of 
the home is made out of wooden crates and plastic bottles.

The home went up in just six days with Calderón involved 
in each stage of its construction, meaning that she not only 
has a new house but one that was built to her own personal 
specifications. Using her own means, she explained, she 
never would have been able to build a new house. “. . . I’m 
working just to put food on the table and [pay for] school . 
. .” she said.

Some of the other materials that have been used to build 
new homes or temporary shelters for earthquake victims are 
bamboo, PVC tubing and aluminum.

Work on New Highway to Resume
The governor of Oaxaca announced yesterday that work on 
a new highway to link the state capital to the Pacific coast 
will resume in December, allaying concerns about its future. 
The project has faced numerous problems and delays since 
work first began in 2010 and came to a standstill this year, 
sparking speculation that it could be cancelled.

But speaking in Santa Lucía del Camino where he also 
handed over funding for social programs, Alejandro Murat 
Hinojosa said that since he became governor he has fought 
to restart the project.

When completed, the estimated 9-billion-peso highway will 
reduce travel time between Oaxaca and Puerto Escondido 
to a little more than two hours. Work on the highway began 
during the administration of Murat’s predecessor Gabino 
Cué, who in 2010 brought an end to decades of rule by the 
Institutional Revolutionary Party (PRI), raising expecta-
tions that he would bring positive change to the southern 
state. However, when his tenure ended late last year many of 
the expectations were unmet and charges of corruption and 
unfinished projects tainted his time in office.

(Continued on Next Page)
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The election of Murat returned the state to the PRI and be-
fore he was even sworn in, he announced that he had ob-
tained direct approval from President Enrique Peña Nieto 
to release the funds needed to finish the new highway. At 
the time, he said that it would be completed in 15 months. 
However, with little or no progress made in the first year of 
Murat’s governorship, many residents assumed the worst.

In August, a state delegate of the federal Transportation Sec-
retariat (SCT) revised the highway’s completion date again, 
saying that it would be finished in 18 months. Considering 
that 2018 will be an election year with the presidency up 
for grabs along with positions in the Oaxaca Congress and 
some state municipalities, there may well be added incen-
tive to make the long-delayed project a reality.

Rarámuri Family Win
Marathons in Canada

Rarámuri runners braved some cold Canadian weather in 
November to 
finish in the top 
three in three 
different catego-
ries. Santiago 
Ramírez and his 
two children, 
Juana and Ma-
rio, of Guacho-
chi, Chihuahua, 
were finalists in 
the Polar Bear Marathon in Churchill, Manitoba, where the 
temperature plunged to -20 C.

Ramírez finished first in the 50-kilometer ultramarathon, 
while Mario placed second in the full marathon of 42 kilo-
meters. The youngest of the Ramírez family team was also a 
winner. Juana entered the half marathon and came in first.
The courses of the three marathons follow the shore of 
Hudson Bay where the weather was just one of the natural 
obstacles the runners faced. There is also an abundance of 
polar bears in the vicinity, not something the Rarámuri run-
ners have encountered in the mountains of Chihuahua.

Participants in this year’s Polar Bear Marathon were aware 
of the prowess of the Rarámuri (also known as Tarahumara) 
but few had had the chance to race against them. A German 
runner was quoted as saying he realized he was not going 
to win this year when he learned that Santiago Ramírez was 
entering the race.

Winners of the Polar Bear Marathon are awarded symbolic 
prizes including medals, stuffed polar bears and soapstone 
figurines by a local sculptor. “We’re thankful for having the 
opportunity to participate in the Polar Bear Marathon and 
for the time we’ve been together [with the other runners],” 
said Mario Ramírez, who was also grateful for the invitation 
to attend.

The Rarámuri or Tarahumara are a Native American people 
of northwestern Mexico who are renowned for their long-
distance running ability. In their language, the term rarámuri 
refers specifically to the men, women are referred to as mukí 
(individually) and as omugíor igómale (collectively).

Originally inhabitants of much of the state of Chihuahua, 
the Rarámuri retreated to the high sierras and canyons such 
as the Copper Canyon in the Sierra Madre Occidental on the 
arrival of Spanish invaders in the 16th century. The area of 
the Sierra Madre Occidental which they now inhabit is of-
ten called the Sierra Tarahumara because of their presence.
Estimates put the population of the Rarámuri in 2006 at be-
tween 50,000 and 70,000 people. Most still practice a tradi-
tional lifestyle, inhabiting natural shelters such as caves or 
cliff overhangs, as well as small cabins of wood or stone. 
Staple crops are corn and beans; however, many of the 
Rarámuri still practice transhumance (type of nomadism 
or pastoralism, a seasonal movement of people with their 
livestock between fixed summer and winter pastures), rais-
ing cattle, sheep, and goats. Almost all Rarámuri migrate in 
some form or another in the course of the year.

The Tarahumara language belongs to the Uto-Aztecan fam-
ily. Although it is in decline under pressure from Spanish, it 
is still widely spoken.

The Rarámuri are believed to be descended from a people 
of the Mogollon culture. The Rarámuri repulsed and were 
never conquered by the Spanish conquistadors or fully con-
verted by the Jesuit missionaries. When the Spanish arrived 
in the 1500s, they called this native people the Tarahuma-
ra. By the early 17th century, the Spanish had established 
mines in Tarahumara territory and made some slave raids to 
obtain workers for the mines. Jesuit Juan Fonte established 
a mission, San Pablo Balleza, at the southern end of Tara-
humara territory, expanding from missionary work with the 
Tepehuan to the south. The Tepehuan’s violent resistance 
to Spanish incursion in the Tepehuan revolt of 1616 killed 
Fonte and seven other Jesuit missionaries, closing the mis-
sion for over a decade.

The discovery of the mines of Parral, Chihuahua, in 1631 
increased  Spanish presence in Tarahumara lands, bringing 

(Continued on Page 25)
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Reasons to Read
In 2014, I attended the San Miguel Writ-
ers’ Conference and Literary Festival and 
heard Yann Martel, author of Life of Pi 
speak. He read from his current work of 
non-fiction titled What is Stephen Harper 
Reading? Every two weeks for over a 
year Martel sent the Prime Minister of 
Canada a second-hand paperback with a 
letter encouraging the politician to take 
some time to discover the “life shaping 
experience of reading books.” These let-
ters are political satire, but they are also 
full of insights into the importance of be-
ing a reader.

We live in a literary community. The Lake Chapala Society 
boasts the largest library of English books in Mexico. There 
is a print community newspaper, The Guadalajara Report-
er, and at least two print magazines including the one you 
are currently holding in your hands. So, I may be preaching 
to the converted when I encourage you to read, but that’s 
what I’m going to do. I’ve made a New Year’s resolution to 
devour more books, fiction and non-fiction, and to explore 
different genres like poetry and plays.

Martel tells us to read because it’s educational.  “Any book 
— trash to classic — makes us live the life of another per-
son, injects us with the wisdom and folly of their years. 
When we’ve read the last page of a book, we know more 
. . .” After a trip to the Copper Canyon and a visit to the 
Mennonite Museum there, I wanted to learn about the lives 
of the women in that community. Are they as confined and 
limiting as they appear? I bought a copy of Irma Voth by 
Miriam Toews, and felt after reading it, I have some answers 
to those questions.

A book can be a snapshot, capturing a time and place. If you 
want to imagine life in Mexico City right after the Span-
ish conquest, I recommend Aztec Autumn by Gary Jennings.  
This work is told from the perspective of an Aztec named 
Tenamaxtli who is trying to learn as much as he can about 
the Spaniards so he can overthrow them and reclaim his sto-
len country. 

Reading facilitates armchair travel. If you have an urge to 
visit indigenous communities here in our adopted country 

of Mexico, I suggest Sliced Iguana: Travels in Mexico by 
Isabella Tree in which a young British journalist travels 
to a variety of Mexican states, including our own Jalisco, 
and explores Mexico’s national identity, environment, cul-
ture and psyche through its remaining indigenous popula-
tion. She concludes: “Mexico is the heart and guts of North 
America, its solar plexus.”

Martel says art is “implicitly liberal; it en-
courages us towards openness and generos-
ity, it seeks to unlock doors.” I have two 
more novels to recommend which I think 
qualify as promoters of liberal thinking.

We expats often wonder aloud how our 
Mexican neighbors think, what makes 
them tick. Into the Beautiful North by Luis 
Alberto Urrea helped me figure this out. In 
the novel the town of  Tres Camarones is 
accosted by banditos when most of its men 
have gone north looking for work. After 
seeing the movie The Magnificent Seven, 
Nayeli, a 19 year old girl, journeys north 

with three friends to find seven brave men who will return 
to rescue their community. Urrea gives us a glimpse into the 
way a Mexican approaches problems. With a British war 
bride for a mother and a Mexican soldier for a father, this 
author is in a unique position to think like both!

My latest discovery is Prayers for the Stolen by Jennifer 
Clement. In this novel Ladydi Garcia Martinez was born 
in the mountains of Guerrero where women fend for them-
selves and drug lords are kings. Mothers disguise their 
daughters as boys to protect them from kidnappers, and 
when the black SUVs arrive, the girls hide in holes dug in 
their backyards for that purpose.  Author Clement describes 
a women’s prison in Mexico City as the busiest beauty par-
lor in the world, where women whose only crimes were be-
ing young and pretty are locked up to pay for the sins of 
fathers, brothers, boyfriends and husbands. My book club 
found it both disturbing and worthwhile.

Reading encourages you to be yourself. You are totally free 
to read slowly or quickly, skip a section or re-read it, even 
throw the book down and pick up another. It’s all up to you. 
“The freedom goes even further: what you experience while 
reading is entirely your own affair.” You can laugh, cry and 
even cry with laughter. You can talk back to the author, and 
write comments in the margins. There is no other activity 
quite like it. It’s magic. “A book is a bottle with a genie 
inside it. Rub it, open it, and the genie will come out to 
enchant you.” 

I hope you have a magical year spent reading as many books 
as you can.
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Tomorrow Will Be a Better Day
By Josh Rittenberg

I’m 16. On a recent night, while 
I was busy thinking about im-
portant social issues, like what 
to do over the weekend and 
who to do it with, I overheard 
my parents talking about my 
future. My dad was upset — not 
the usual stuff that he and Mom 
and, I guess, a lot of parents 
worry about, like which college 
I’m going to, how far away it is from home and how much 
it’s going to cost. Instead, he was upset about the world his 
generation is turning over to mine — a world he fears has a 
dark and difficult future, if it has a future at all.

He sounded like this: “There will be a pandemic that kills 
millions, a devastating energy crisis, a horrible worldwide 
depression and a nuclear explosion set off in anger.”

As I lay on the living room couch, eavesdropping on their 
conversation, starting to worry about the future my father 
was describing, I found myself looking at some old family 
photos. There was a picture of my grandfather in his Citadel 
uniform. He was a member of the class of 1942, the war 
class. Next to his picture were photos of my great-grandpar-
ents, Ellis Island immigrants. Seeing those pictures made 
me feel a lot better. I believe tomorrow will be better than 
today — that the world my generation grows into is going to 
get better, not worse. Those pictures helped me understand 
why.

I considered some of the awful things my grandparents and 
great-grandparents had seen in their lifetimes: two world 
wars, killer flu, segregation, a nuclear bomb. But they saw 
other things, too, better things: the end of two world wars, 
the polio vaccine, and passage of the civil rights laws. They 
even saw the Red Sox win the World Series — twice.

I believe that my generation will see better things, too — that 
we will witness the time when AIDS is cured and cancer is 
defeated; when the Middle East will find peace and Africa 
grain, and the Cubs win the World Series — probably only 
once. I will see things as inconceivable to me today as a 
moon shot was to my grandfather when he was 16, or the 
Internet to my father when he was 16.

Ever since I was a little kid, whenever I’ve had a lousy day, 
my dad would put his arm around me and promise me that 
“tomorrow will be a better day.” I challenged my father 
once, “How do you know that?” He said, “I just do.” I be-
lieved him. My great-grandparents believed that, and my 
grandparents, and so do I.

As I listened to my Dad talking that night, so worried about 
what the future holds for me and my generation, I wanted 
to put my arm around him, and tell him what he always 
told me: “Don’t worry Dad, tomorrow will be a better day.” 
This, I believe.

At the time of this writing, Josh Rittenberg was a junior at 
Columbia Grammar and Preparatory School in Manhattan 
where he played baseball and guitar. Inspired by Law and 
Order, Rittenberg co-founded his school’s Mock Trial Club.



-24-

AJIJIC
MEDLEY

by Susa Silvermarie

I.
I live in a place
where the mountains are emerald
I live in a place
where the lake is alive.
I live in a place where the winds,
oh the winds all have names!
From the east comes the dear Mexicano.
Kissing my cheeks from the west
is the sweet Abajeña.
And blowing from the south
is the sultry Sureño.
When it wafts from the south and the east,
it’s called the Guaracheño,
while the one that blows
from the south and the west
is named the Colimote.
I live in a place
where the mountains are emerald
the lake is alive.
and the winds,
oh the winds all have names!
 
II. 
She pays her call in the dark
and crawls under the covers with me.
Holding nothing back,
she pours her power down for hours.
Rain in the night,
a monsoon on my roof,
her heartbeat
full-strength, steadfast.
Her drumming opens my ears,
opens a portal to a place
that makes me wake, and smile,
wide with late-learned grace.
When Her drumbeat recedes,
it’s a delicate dance of retreat that
lingers like a lover’s fingers . . .
I blow a kiss of gratitude,
as Her presence vanishes.
And then the silence reverberates
with her absent music.
 
III. 
From the beach on Sundays
the rhythms of Mexican families

come right through my window.
Families, as if in their kitchens:
laughing voices, radio rancheras,
the scent of roasted chicken.
I hear the children at their games
as if we shared a living room —
And don’t we?
Live in the same, one
worldhouse?
 
IV. 
I live in a village that opens me
I live in a village that invites me
I live in a village that embraces me
I live in a village that grows my trust.
 
V. 
On the shore of Lake Chapala
I feel again the floating,
and the streaming into me
of those consoling sounds,
the mothervoice,
the only one that travels
not through air but through the fluids.
Lullabyed by lapping
I am, once more, inside,
rocked by the whoosh of my mother’s blood,
bathed in the rhythm of her beating heart.
On the shore of Lake Chapala,
again I hear the melody
of speech without the consonants —
a muffled flow of vowel song,
in the swishing, amniotic sea.

Brrrr! Three very cold volunteers at the Legion’s Christmas 
Bazaar. Guess there can be chilly days in Paradise!



-25-

(Continued from Page 13)

more slave raids and Jesuit missionaries. Missions were es-
tablished at Las Bocas, Huejotitlan, San Felipe and Satevo. 
In 1648, the Tarahumara waged war against the Spanish. 
They gathered at Fariagic and then destroyed the mission 
of San Francisco de Borja. Two of the leaders of this attack 
were captured by the Spanish and executed. Shortly after-
ward, the Spanish established Villa de Aguilar in the heart 
of the upper Tarahumara country.

From then on, the Tarahumara split into two groups. Those 
in the lower missions continued to move into the general 
Christian population and largely lost their tribal identity. 
Those in the upper areas went to war under the leadership of 
Tepóraca and others, driving the Jesuits and Spanish settlers 
from the area. The Jesuits returned in the 1670s and bap-
tized thousands of Tarahumara, but these people retained a 
separate identity. Tepóraca was executed by the Spanish in 
1690. From 1696 to 1698, the Tarahumara again waged war 
against the Spanish, but were defeated. An important 1691 
Jesuit report concerned the resistance of the Tarahumara to 
evangelization, Historia de la tercera rebelión tarahumara. 

By 1753, the Jesuits turned over the lower Tarahumara mis-
sions to secular priests, and in 1767 the Jesuits were ex-
pelled in Spanish territories. Most missions in Tarahumara 

country ceased to oper-
ate or were turned over 
to Franciscans. Despite 
devoted and enthusiastic 
efforts, the Franciscans 
could not match the Je-
suits’ feats, and the mis-
sions declined. The Je-
suits reestablished the 
missions in the early 20th 
century.

The Tarahumara 
word for themselves, 
Rarámuri, means “run-
ners on foot” or “those 
who run fast” 
in their native tongue according to some early ethnogra-
phers, though this interpretation has not been fully agreed 
upon. With widely dispersed settlements, these people de-
veloped a tradition of long-distance running up to 200 miles 
(320 km) in one session, over a period of two days through 
their homeland of rough canyon country, for inter-village 
communication and transportation and hunting. 

The Tarahumara’s use of huaraches, a traditional form 
of minimal footwear, when running has been the subject 
of scientific study as well as journalistic discourse. In his 
book, Born to Run, author Christopher McDougall argues 
in favor of the endurance running hypothesis and the bare-
foot running movement based on his time with the Tarahu-
mara people and their running in huaraches.

The long-distance running tradition also has ceremonial 
and competitive aspects. Often, men kick wooden balls as 
they run in “foot-throwing”, rarajipari, competitions, and 
women use a stick and hoop. The foot-throwing races are 
relays where the balls are kicked by the runners and relayed 
to the next runner while teammates run ahead to the next 
relay point. These races can last anywhere from a few hours 
to a couple of days without a break.

The Tarahumara commonly hunt with bow and arrows, but 
are also known for their ability to run down deer and wild 
turkeys — the Tarahumara literally run the birds to death. 
Forced into a rapid series of takeoffs, without sufficient rest 
periods between, the heavy-bodied bird does not have the 
strength to fly or run away from the Tarahumara hunter.

Here at Lakeside, Libby Townsend works tirelessly to help 
the Rarámuri to keep their way of life in tact while providing 
them with sanitation, doctors, clothing for the cold, etc. If 
you wish to contribute to Libby’s efforts in helping this tradi-
tional people contact her at libbytownsend@yahoo.com.
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(Schedule is subject to change)
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.
20 Saturday Military Ball Hosted by Royal Canadian Legion -  5:30 Hotel Real de Chapala tickets $350 pesos. Formal 
        or military dress.
30 Tuesday FMC: 10:30 a.m.

FEBRUARY
1 Thursday Super Bowl: 5 p.m.
5 Monday Mexican Constitution Day: Kitchen closed, bar opens 12 p.m.
7 Tuesday Military Org. Happy Hour: 3 p.m. - more information to follow
8 Wednesday Auxiliary Meetings: E-Board 10:30 a.m.; General 11 a.m.
13 Tuesday Legion Meetings: E-Board 12 p.m.; General 1 p.m
23-25 Chili Cook-off - more information to follow
27 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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Three in a Cage
By Janice Kimball

Three in a Cage is about creating family. It is also about loss, 
longing, survival, injustice, adaptation, rescue, and love.

Long-time local artist Jan-
ice Kimball is the creator 
and owner of Aztec Art and 
Weaving Studios in west Aji-
jic, where she lives with her 
family — the other two char-
acters in this delightful story 
— Mayan weaving maestro 
Francisco Urzúa and the lov-
able Max Bird, a rescued par-
rot. 

Some time ago, as Jani, Fran-
cisco, and Max Bird were 
well on their way to “rescu-
ing each other” and creating 
“their own world,” Jani realized that she needed to write a 
book. She would write about what they built together “from 
our lost identities.” This might become instructions of a sort 
so that others could learn to live “outside the confines of 
traditional thinking” and thus discover “how to fly without 
wings.”

Three in a Cage, then, is that story. It is filled with touching 
scenes, with often remarkable conversations between the 
three characters. Many of these conversations are about the 
longing each has, in his own way, to fly, and to be under-
stood, and to be loved without conditions, by the two other 
members of this family. 

Let me illustrate. In this touching scene, Max Bird, whose 
wings for his own protection are clipped, confides to Fran-
cisco that he would like to be one of those pelicans that fly 
over the lake “coming in all grouped together yet free, the 
wind picking up the skirts of their tail feathers as they are 
about to land on the water, tickling the edges of their con-
cealed down.” Max Bird then asks Francisco, “What do you 
dream about Maestro?” 

“Why, I dream about becoming a parrot like you!” Francis-
co replied caught off guard, and only half in jest. “To be en-
veloped in another’s arms at night, have my neck scratched, 
to watch someone else wash the dishes, to receive attention 

every time I squawked . . .”

Max ponders this a bit and then says, “If I had arms I would 
help you with the dishes, Maestro, and I would tuck you 
in, and I would hug you, I would hug you a lot!” Max ex-
claimed as he leaned into Francisco, stretching out a wing 
in an attempt to comfort him.

All three characters have had lots of tragedy in their lives, 
and in the course of the story, you learn some of the in-
dividual stories of each as they move toward a profound 
healing that takes place in their creation of a family, a very 
unusual one, where each in his own way is free because of 
his devotion to the others, and each is living embraced by 
the others. This is a classic story, filled with love and hope, 
and appealing to all ages.

Janice Kimball came to Mexico well over a decade ago and 
opened her first gallery in 2000, “to foster communication 
between Lake Chapala’s expatriate art community and local 
Mexican artists.” That has evolved into their beautiful space 
where they both live and work, Aztec Art and Weaving Stu-
dios, just off the Carretera in west Ajijic. 

For additional information go to wwwjanicekimball.com 
or email her at janicekimballmx@gmail.com. Her book is 
available at her studio, at various locations around Ajijic, 
like Diane Pearl’s Colecciones,  and electronically at places 
like Kindle. 
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The Legend of Xunaan & 
The Young Warrior

Bolonchen de Rejon is a beautiful village in the state of 
Quintana Roo. Bolonchen means Nine Cenotes (a natural 
pit, or sinkhole, resulting from the collapse of limestone 
bedrock that exposes groundwater underneath).

Legend has it that guided by a wise man, the first settlers of 
Bolonchen arrived at the place where they found nine ceno-
tes, or deep natural wells created by the gods to collect rain 
water. But it was not easy for them to take over the place. 
For years they had to fight, led by a brave young man and 
a great warrior.

In the town lived a beautiful young woman named Xunaan, 
whose sweetness and kindness won her the love of all the 
settlers. They say that her voice had the beautiful sound of 
water springs.

The young warrior upon laying eyes on her immediately fell 
in love. He could think of nothing else than the enchanting 
Xunaan. His love was corresponded, as she also was madly 
in love with him; but between them was the mother of Xu-
naan, who afraid of losing her daughter, decided to hide her 
in a cave in Akumal.

The desperate young war-
rior could not do anything 
but search for her. In his 
search, he neglected his 
people who lost their well-
being and happiness. The 
whole town decided to 
search for the girl, but after 
months of searching, they 
couldn’t find her. She had vanished. One day, many months 
later, a beautiful bird approached several women who were 
washing clothes near a well. With its beautiful plumage, the 
bird splashed them so that they would hear in the distance 
the voice of Xunaan coming from the bottom of the well.

They quickly alerted the young warrior who guided by the 
messenger bird, arrived at the place where his beloved was 
hidden. It was not easy to descend the narrow rock walls of 
the cave, but his love gave him great courage. After so much 
pain and desperation, they were finally together again. Love 
triumphed, and happiness and prosperity returned to the 
people of Bolonchen.

It is said that every night the young warrior returns to the 
grotto to hear the song of his beloved Xunaan. Nowadays 
tourists can visit this legendary cenote called Xunaan or 
Hidden Lady in Akumal, Quintana Roo.
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How a Service Dog Helped 
‘Ms. Veteran America’ 

Get Her Life Back
By Embry Roberts

Molly Mae Potter was the 2016 
winner of the Ms. Veteran 
America pageant (yep, that’s 
a thing), but before the crown, 
it was a tough transition back 
from war coping with anxiety 
and night terrors.

That is, until she met Bella.

The Air Force captain was de-
ployed in 2010 to Afghanistan, 
where she served as a flight 
test engineer. While there, her 
base came under attack — and 
a rocket blast knocked her unconscious. Since her physi-
cal injuries weren’t serious, Potter shrugged it off and went 
back to work. But there were, in fact, invisible scars that 
only emerged when she returned home the following year.

That was when Potter, 31, began to experience debilitating 
symptoms: exhaustion, headaches, anxiety, insomnia and an 
extreme preoccupation with running and weight. Because 
she couldn’t sleep, she would be out running 10 miles at 2 
a.m. Suddenly she couldn’t make it through a day of work 
or get along with anyone. She was sickly and depressed. 
Her life was falling apart.

Potter, the daughter of two Army veterans, knew she was 
struggling but didn’t want to tell anyone for fear of losing 
the medical clearance to continue doing her job — the one 
thing she felt she had left. “As a woman in the military, you 
don’t want to ask for help, ever, because you’ll be perceived 
as weak,” she explained. “I felt like I had to be above aver-
age to be average. To say I’m suffering, that I’m getting a 
divorce, to ask for help . . . was unbearable.”

Since her issues weren’t disciplinary, her colleagues didn’t 
know what to make of her behavior. “They said, ‘If you 
had a drinking problem, we’d know what do with you,’” 
she recalled. Eventually, her commander realized there was 
a mental health issue at play. The North Carolina native 
was honorably discharged and entered an inpatient mental 
health program, where she was diagnosed with traumatic 
brain injury and post-traumatic stress disorder.

About five months into her intensive therapy, Potter’s mom 
sent Bella, one of the family dogs, to live with her. “I had 

always been a big dog person,” said Potter. “I think she 
thought I could use some company.” Bella’s arrival set off a 
string of positive changes for Potter. “She would need to get 
walked in the morning, so I’d have to get out of bed. And 
I’d say, ‘You know what? Maybe I’ll take a shower,” Potter 
recalled. “I’d feed Bella and say, ‘Maybe I’ll feed myself.’ 
She started making it bearable to get through the day.”

Perhaps the biggest change came after dark. “She started 
waking me up in the middle of the night. I thought she had 
to go outside, or needed water . . . eventually I realized she 
was waking me up as I was having night terrors,” said Pot-
ter, who lives in Austin, Texas. “So I stopped having them. 
I could finally start sleeping through the night . . . My brain 
was finally healing itself because I was getting eight hours 
of sleep.”

Potter was able to go off her sleeping medication. She began 
driving again and making strides in therapy. She was doing 
so well that the military offered her a part-time job on base, 
which she accepted on the condition that Bella could ac-
company her.

“At first I showed up and they were like, ‘What the hell is 
this?’” said Potter. “Others said, ‘This dog got this airman 
back in uniform, got her health back in check.’ So (Bella) 
came with me every day, and I worked to get the regulations 
changed so that if you are in PTSD therapy, you are allowed 
to bring an emotional support animal.”

Potter eventually left the military on her own terms, but Bella 
has stayed by her side . . . most days. “I needed her with me 
all the time at one point,” said Potter. “She got me back to 
where I am not dependent on her.” While Potter credits her 
restored sleep as the key to her recovery, she also explained 
how Bella’s presence helps her when she starts “looping,” a 
mental pattern that many PTSD patients experience.

(Continued on Page 33)



-31-

Crossword Puzzle Solution

Sudoku Solution

Consulate Visit Dates for 2018
Visits for 2018 have not yet  been
determined. Watch their website 

mx.usembassy.gov/embassy-consulates/
guadalajara/lake-chapalaajijic-services

for new information.



-32-

One-Pan Shrimp Primavera
4 servings

Ingredients:
12 oz short pasta, such 
as penne or fusilli
4 garlic cloves, thinly 
sliced
2-1/2 t (or more) kosher 
salt
3/4 t (or more) freshly 
ground black pepper
1 (10-oz) bag frozen 
broccoli florets
6 oz green beans, preferably haricots verts, trimmed
8 oz large shrimp, peeled, deveined, tails left on
1 pint cherry tomatoes, sliced in half
1 cup frozen green peas
1/4 cup (1/2 stick) unsalted butter
1 t finely grated lemon zest
1 cup finely grated Parmesan, plus more for serving
1/4 cup coarsely chopped basil
Red pepper flakes (for serving; optional)

Directions: Place pasta in a large, wide-bottomed pot or 
large, wide, straight-sided pan. Add garlic, salt, black pep-
per, and 3-1/2 cups hot water. Cover and bring to a boil. 
Once boiling, uncover and cook, setting a timer for cook-
ing pasta according to package directions and stirring of-
ten. When 5 minutes remain on timer, stir in broccoli and 
green beans. Cover pot and return to a boil. (If pot starts to 
dry out at any point, add another 1/2 cup water.) When 2 
minutes remain on timer, stir in shrimp, tomatoes, peas, and 
butter. Cover and continue to cook 2 minutes, then uncover 
and cook, stirring, until pasta is tender, shrimp are cooked 
through, and water is almost completely evaporated, about 
1 minute more.

Remove from heat. Stir in lemon zest and 1 cup Parmesan 
and toss to coat. Season with more salt and pepper, if need-
ed. Divide pasta among plates. Top with basil, additional 
Parmesan, and red pepper, if using.

Shrimp Bisque
Ingredients:
1⁄2 cup chopped onion
2 garlic cloves, minced
1 T olive oil
1 T all-purpose flour
1 cup water
1⁄2 cup heavy whipping 
cream
1 T chile powder
2 t chicken bouillon 
granules
1⁄2 t ground cumin
1⁄2 t ground coriander
1⁄2 lb uncooked medium shrimp, peeled & deveined
1⁄2 cup sour cream
Fresh cilantro (for garnish) (optional)
Cubed avocado (for garnish) (optional)

Directions: In a large saucepan, sauté onion and garlic in 
oil until tender. Stir in flour until blended. Stir in the water, 
cream, chili powder, bouillon, cumin, and coriander; bring 
to a boil. Reduce heat; cover and simmer for 5 minutes.

Cut shrimp into bite sized pieces; add to soup. Simmer 5 
minutes longer or until shrimp turn pink. Gradually stir 1/2 
cup hot soup into sour cream; return all to pan, stirring con-
stantly. Heat through (do not boil). Garnish with fresh cilan-
tro and cubed avocado, if desired.

Shrimp Ceviche
Servings 12

Ingredients:
2 -3 lbs shrimp, peeled 
and deveined
2 large tomatoes, diced
1 red onion, diced
1 bunch cilantro, diced
1 serrano peppers or 1 
jalapeno, diced
8 limes, squeezed
8 lemons, squeezed
2 oranges, squeezed (preferably sour oranges)
2 large avocados, diced
2 large cucumbers, peeled and diced

Directions: Blanche shrimp in boiling water for about 1 
minute, then shock in ice cold water. Strain when cooled. 

(Continued on Next Page)
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(Continued from Page 30)

Bella has since been trained 
as a full service dog. Potter 
believes the influence these 
animals can have is invalu-
able. “A person can’t al-
ways be there for you,” she 
said. “And an animal has in-
stincts that a person wouldn’t 
have.”

Then, of course, there is the 
unconditional love. “In the 
military, I felt like there was 
so much stigma around mental health,” said Potter, who is 
using her role as Ms. Veteran America to advocate for treat-
ment and resources to help veterans with PTSD.

“It’s so helpful to have that positive reinforcement after 
negative reinforcement for so many years,” she said. “To 
have someone say, ‘It’s OK to go outside! Hang out with 
me! It’s OK mom, it’s all gonna be all right!”

(Continued from Previous Page)
Cut shrimp into 1-inch pieces and add to bowl. Add citrus 
juice and marinate for 2 hours. Add red onion, tomatoes, 
chiles and cilantro, marinate for 2 more hours. Add avoca-
dos and cucumber before serving.

Shrimp Enchiladas
Servings: 12

Ingredients:
1-1/2 tablespoons olive 
oil
1 red bell pepper, diced
1/2 sweet onion, diced
kernels from 1 ear of 
corn
1 jalapeno, seeded and 
minced
1 clove garlic, minced
1 pound medium shrimp, peeled and deveined
1 (1.25-ounce) package medium taco seasoning mix
1 (4-ounce) can chopped green chiles
1/2 cup sour cream
1 (8-ounce) package Jack cheese
12 corn tortillas
2 (10-ounce) cans red enchilada sauce
1 cup shredded Jack cheese
Cilantro for garnish

Directions: Preheat oven to 350 degrees and coat a 
13×9-inch baking dish with cooking spray.

Heat oil in a large nonstick skillet over medium-high 
heat. Add red pepper, onion, corn, and jalapeno. Cook, 
stirring constantly until tender. Add garlic and shrimp. 
Cook for 2 minutes. Add taco seasoning and continue 
to cook until shrimp are just cooked through. Remove 
from heat.

Stir in green chiles, sour cream, and Jack cheese.

Heat corn tortillas in microwave on high for 30-40 sec-
onds, until warm. Spoon shrimp mixture down center 
of each tortilla, roll tortilla up, and place seam side 
down in baking dish.

Pour enchilada sauce over tortillas and top with Jack 
cheese. Bake for 30 minutes, or until hot and bubbly.

Mexican Proverbs
Aún no tienes alas y ya quieres volar.
You don’t have wings yet and already want to fly.  Wait, 
prepare yourself, be patient.

Camarón que se duerme se lo lleva la corriente.
The shrimp that falls asleep is swept away by the current. 
You snooze, you lose.

Dime con quién andas, y te diré quién eres.
Tell me who you hang out with and I’ll tell you who you 
are.
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SPARS AND SEABEES
by Marianne Carlson

I have been supporting the American Legion Post #7 for 
many years now. No, I’m not a veteran but I’m proud to say 
that both my parents were. My mother was a Spar and my 
father a Seabee.

The Spars were the U.S Coast Guard Women’s Reserve cre-
ated in 1942 by President Franklin Roosevelt. The name is a 
contraction of the Coast Guard motto Semper Paratus and its 
English translation, Always Ready. Like the other women’s 
reserves such as the Women’s Army Corps and the Waves, 
the Spars were created to free men from stateside service in 
order to fight overseas.

My mother, Dorothy Braun, joined 
the Spars in June 1943 as an Appren-
tice Seaman a/S. She was honorably 
discharged in November 1945 as a 
3rd Class Petty Office Specialist I. 
Mom was a keypunch operator — 
remember the computers that were 
so large they used to fill an entire 
room and information was entered 
into them by cards punched with 
tiny holes? Although she worked on 
some classified information, most 
of her duties included keypunch-
ing lists for various items needed on 
ships — groceries, supplies, equipment, etc.

Her memories of her time in the Spars are all wonderful and 
she spoke of them with pride and enthusiasm. Ultimately 
stationed in Brooklyn, NY, when my grandfather wrote her, 
he would often send her poems.

The Seabees are the Construction Battalions of the U.S. 
Navy. They have a history of building bases, bulldozing 
and paving thousands of miles of roadway and airstrips, 
and accomplishing a myriad of other construction projects 
in a wide variety of military theatres dating back to WW 
II. Their name derives from the sound of the acronym for 
“Construction Battalion” (CB).

My father, Melvin Carlson, joined the Seabees as an Ap-
prentice Seaman and was honorably discharged as a 2nd 
Class Carpenter’s Mate in 1946. Stationed in Okinawa, Dad 
worked excavating and classifying soil in order to construct 
airfields, bridges, etc.

Before enlisting in the Seabees, my father was a commercial 
salmon fisherman in Alaska and Washington state. On the 
docks one day, he was approached by a man who worked 
for the government. He asked if Dad would be interested in 

going to China to 
teach the Chinese 
how to fish with 
nets.
My parents met 
on a blind date 
in N.Y. City 
while they were 
both still in the 
service. Having 
accepted a six-
month tour in 
China, they cor-
responded during 
the time he was 
gone. He returned 
to the U.S. for a 
short time only to 
sign up for a sec-
ond six-month 
tour. When he re-
turned, they were married.

I am proud to say that both my parents served their country. 
My father passed away at 93 and a month ago, my mother 
passed away at age 98.
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Expats: Safeguard Visa Status 
When Leaving Mexico!

Dale Hoyt Palfrey - The Guadalajara Reporter, 
April 25, 2017

 
Foreign citizens who have jumped 
through all the bureaucratic hoops 
required to obtain residency visas 
in Mexico may run the risk of los-
ing that legal status whenever they 
venture out for travel beyond the 
country’s borders.

Officials from the Instituto Nacional 
de Migration (INM) issued a warning 
to that effect during a conference di-
rected to a large crowd of expats on 
April 11 at the Lake Chapala Shrine 
Club.

All it takes is a seemingly minor clerical error commit-
ted when going through immigration stations at border 
crossings and international airports to end up getting 
automatically switched from Residente Temporal (RT) 
or Residente Permanente (RP) status to a visitor permit 
good for a maximum of 180 days.

According to INM’s Chapala office chief Guillermina Cor-
tés, at least a dozen lakeside area immigrants have lost their 
residency visas due to paperwork glitches when returning to 
Mexico from trips abroad. Essentially the problem stems 
from errors in processing the Forma Migratoria Mul-
tiple (FMM), a standard form that must be submitted 
individually by all foreigners entering and exiting Mex-
ico.

For tourists traveling beyond the border zone, the two-
part FMM serves as their official visitor permit. The 
larger top portion is stamped and collected by immigra-
tion officers upon entry to the country, with the lower 
segment handed back upon departure.

In contrast, as an RT or RP visa holder, any time you fly 
out of Mexico you will have to fill out an FMM and give 
it to the airline carrier to be attached to your boarding 
pass. The shorter lower segment of the form will be col-
lected at the INM desk prior to entering the boarding 
area.

The trickier part is how the FMM is handled when re-
entering Mexico. Airline personnel usually hand out the 
forms on board the incoming flight. Residentes fill in the 
information boxes in the top portion of the form, includ-
ing noting Mexico as country of residence (box #7), the 
number shown on the back of the INM green card (box 
#8), checking otro/other for purpose of trip (box #9).

Cortés also recommends adding the hand-written no-
tation Residente Permanente or Residente Temporal 
across the top of the form and detaching the lower por-

tion of form that is meant to be kept 
only by persons coming into the 
country as visitors.

Once off the plane, pay close atten-
tion as you go through the immigra-
tion filter. First of all show the of-
ficial your INM resident green card 
and passport and verbally state “soy 
residente.” Then hand over only the 
top portion of the FMM.

Cooperate if the official on duty in-
sists that you fill out both segments of the form, but make 
sure that the gray areas designated for Uso Oficial are 
filled out properly before leaving the immigration desk. 
If there is a check mark in the section labeled Estancia 
Maxima 180 days you will be registered as a visitor in 
the INM data base, automatically losing your resident 
status. In that case, stand your ground to see that the 
mistake is corrected and the section below, titled “Uni-
camente Para Efectos Estadisticos,” is checked off in the 
box labeled Tarjeta Permanente Temporal. Resident im-
migrants should follow the same procedures when leav-
ing and entering the country by land or sea.

Guillermina Cortés also pointed out that RP and RT hold-
ers are not subject to paying any processing fees to air-
line companies or immigration checkpoints since they 
have already paid the requisite taxes for obtaining their 
visas.
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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








