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American Legion Post #7 received its 
charter November 1962 and became 
known as Lake Chapala Post #7. The 
Post did not have a home so the mem-
bers met above the La Vida restaurant. The first actual post home 
was opened in 1986 at Privado del Gialdo with 25 members. One 
year later, the post home was moved to the corner of Morelos and 
Guerrero, and membership grew to 100 by 1987. In 1989 the post 
home was again moved to Christiania with 200 members. The 
post just kept growing and moved to its present location at Mo-
relos #114, Chapala, Jalisco, Mexico, in February 1993. In 2012, 
we celebrated our 50-year anniversary hosting the Department of 
Mexico Convention with a visit from the National Commander 
Fang A. Wong.   

We believed that the founders envisioned what the indigenous 
people in 1491 saw, when they first encountered Lake Chapala. 
Laguna de Chapala at that time, stretched 100 miles east and west 
and some 30 miles north and south, filled to the brim with deep 
blue water and lots of fish. A small fishing village was just being 
established by indigenous peoples. It has been written there were 
approximately 20 individuals camping on the shores of the lake. 
They were in the process of forming a “council”, designating the 
area they established as their home. Since most of the women 
were pregnant, they needed a permanent location to live where 
their families could be protected. One man was selected to guide 
and protect this small band of people. Thus, the beginning of sta-
bilizing a new community took place.

The 20 officers who served in the American Expeditionary Forces 
(A.E.F.) in France in WW I are credited with planning the Ameri-
can Legion. We now see what the indigenous peoples must have 
seen — hope in comradeship and a future vision for what their 
home could be. Our hope of banding together as the American 
Legion is to present a united front that could withstand the tests of 
time as we have to date.
  
We doubt that our founders ever envisioned an organization of 
over 3 million veterans and that it would gain national and world 
wide recognition for the major role it plays in the field of human 
rights protection for veterans and others. The American Legion is 
a stabilizing factor in all communities for veterans, their families, 
friends, and the community as a whole. 

Past leadership has brought this post a long way and made many 
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improvements to the facility. I also feel that membership has done 
its part during the last four years to continue to further improve-
ments: appearance of the facility as a proper American Legion 
Post, building a cover over the Terry Bail pavilion, constructing 
a new roof over the office (or The Crow’s Nest as it’s known), 
building up our volunteer base and growing our membership into 
the largest post south of the border (again), forming the first Sons 
of the American Legion, and publishing the Roll Call magazine.

With a sad heart, I must inform everyone the Post has decided 
to end publishing The Roll Call for financial reasons. Marianne 
Carlson (editor and layout), Dan Williams, Vince Britton, Jan 
Manning (proofreader), and Ricardo Thome (sales and delivery) 
worked hard to make the Roll Call a successful, informative, and 
fun magazine. In the end, the Legion was spending more to pub-
lish it than was agreed at the beginning of the project to re-estab

(Continued on Page 7)
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Korean War Outbreak: 
A Study in Unpreparedness 

The outbreak of the Korean War is a classic example of an army fac-
ing battle totally unprepared. The combined forces south of the De-
militarized Zone (DMZ) in Korea were unprepared for what turned 
out to be a long and extremely grueling war. That is war, and most 
certainly not a “police action,” as it has sometimes been referred to, 
raised catastrophic havoc with soldiers on the ground during the ini-
tial stages of the action that devastated the Korean Peninsula and the 
Korean people. 

Although this theory is contested by some because of the early and 
dramatic success of the U.S. and combined U.N. forces after the land-
ing at Inchon, it is generally agreed by experts that we were unpre-
pared for the Korean hostilities in 1950. It has been a common mantra 
often coined to justify military budget increases that we were a “Hol-
low Force ” and unprepared to face the rudimentary, even outmoded, 
and ill equipped force. This was after we had victoriously emerged 
from WW II as the undisputed number one power in the world. Why 
after such a hard fought, but overwhelming victory in 1945, and un-
disputed power in the Pacific and East Asian theater, were we so 
unprepared to face a foreign enemy only five years later? 

“No More Task Force Smiths” became a common Army adage to re-
call the initial stages of the Korean War and its readiness failings. The 
expression refers to the first task force quickly put together in Japan 
and sent to Korea to engage the North Koreans. Both forces were to-
tally unprepared, ill equipped, heavily outnumbered, and thrust into 
the jaws of combat in order to buy time for additional fighting forces 
to build up elsewhere. The North Korean advances made short work 
of the South Korean resistance and rapidly moved down the Korean 
peninsula. The North Korean attack south was so quick that haste 
both helped define and influence the makeup of the task force. Hasty 
planning and execution is always a force detractor both in and out 
of war. There is little documented evidence to suggest that any prior 
planning or suggested strategies of action anticipated victory in the 
field. However, General Douglas MacArthur did state that this de-
ployed force intended to be “an arrogant display of strength,”. From 
this cryptic comment can be perceived a glimmer of an asserted pos-
sibility of success, or as General MacArthur suggested, intimidating 
to the North Koreans. This glimmer belies a certain lack of substan-
tive operational knowledge that necessarily underlies any projection 
of success at all. Ready or not, immediate action ordered by General 
MacArthur was unavoidable. 

After going to Korea and viewing the rapid course of the battle and 
South Korean Army withdrawal first hand, For MacArthur, success 
was defined as buying as much time as possible. This meant that how-
ever unprepared, units were to be deployed from Japan immediately 
in hope that they would delay the advance and buy time for additional 
units to deploy before Korea was overrun. In this, the strategy proved 
successful. However, this strategy was purchased at a considerable 
cost in human casualties because of unpreparedness. It was also be-
lieved prior to the outbreak of the war that air power could neutralize 
any threat to the Korean Peninsula. The Joint Chiefs of Staff (JCS) 
even recommended that some or all of the 45,000 ground forces in 
Korea would be better used elsewhere. The JCS further 
reported that “from a strategic viewpoint”, Korea is of little strategic 

value to the U.S. and that any commitment to U.S. use of military 
force in Korea would be ill-advised and impracticable in view of the 
potentialities of the over-all world situation and of our heavy interna-
tional obligations as compared with our current military strength. The 
State Department concurred. 

First of all, there was no actionable intelligence to prepare the hastily 
put together task force for what to expect. American policy-makers 
considered Korea less vital than other areas of Asia. The U.S. was hell 
bent on checking the spread of Soviet communism albeit in Europe, 
not in East Asia. No commitment existed to include Korea in the es-
tablished Pacific defense perimeter that ran from the Aleutian Islands 
to Japan, through the Ryukus (Okinawa) to the Philippines. Outside 
this perimeter there was no military commitment or obligation to sup-
port. Considering this, some experts have alleged that neither North 
Korea nor the other major communist states, USSR or China, were 
convinced that the U.S. would commit to a full-scale defense of South 
Korea if invaded. Lack of intelligence plagued every echelon of deci-
sion making and operations throughout the Korean War. Intelligence 
was gathered in Korea by several different organizations that did not 
share information with each other. The CIA was the civilian agency 
collecting intelligence in Korea. There were only four agents in Korea 
however, and with the three agents in Japan made only seven total, 
and they were responsible for collecting intelligence throughout the 
entire Far East. Their reports were further sifted by the Ambassador’s 
offices before passing to Washington. The Korean Liaison Office 
(KLO) was a covert operation set up to be the eyes and ears of Far 
East Command under General MacArthur. No one knows why these 
organizations did not share information. The intelligence that finally 
did reach Washington was of little substantive value and if any of it 
now can be considered in hindsight as possibly useful to the ensuing 
conflict, was largely ignored. This was because Korea was not con-
sidered important. 

The head of KMAG, Brigadier General William L. Roberts did not 
think that the North Korea could successfully invade South Korea. 
For Time magazine he stated prior to the outbreak of hostilities that 
the ROK army is the “best doggone shooting Army outside the U.S. 
This same BG Roberts, in charge of training the ROK Army, was 
supposedly an armor expert, and when discussing the Korean terrain 
and armor in the same breath, he inexplicably assessed the Korean 
terrain as inimical to armored warfare and thus dismissed the North 
Korean People’s Army (NKPA) armor. There was thus no provision 
for enhanced ROKA training to prepare for the contingency of ROKA 
armor. He never mentioned the threat of North Korean (Soviet) armor 
or the ability to defend against it in this hilly, mountainous country. 
This was an expert assessment. 

What transpired during the initial engagement of the war was any-
thing but an arrogant, intimidating display of American strength. 
First, there was no actionable intelligence to prepare the hastily put 
together task force for what to expect. Second, the briefed objectives 
were unclear. So unclear, that the men sent to do the fighting didn’t 
have a second notion just what they would be facing or why. Thrown 
into the breach in order to buy time for space, into the fray went Task 
Force Smith unprepared. 

Task Force Smith (TFS) was made up of elements of the 1st Battalion, 
21st Infantry Regiment consisting of 2 under strength rifle compa-
nies, B and C; one-half a Headquarters Company; one-half a commu-
nications platoon; a 75-mm recoilless rifle platoon of four guns and 
four 4.2-inch mortars, about 406 men. Both companies combined had 
six 2.36-inch bazooka teams and four 60-mm mortars. Soldiers were 
equipped with 120 rounds of ammunition  and two days of  rations.

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

They were supported by a battery of the 52d Field Artillery of 134 
men. This force as thrown together and rapidly deployed is aptly 
named for LTC Charles B. Smith who was chosen by Major General 
Dean, the 24th Infantry Division Commander, for his experience as 
a wartime leader in WW II, notably at Guadalcanal as a Battalion 
Commander. 

What would later be known as the Battle of Osan, began July 5, 1950. 
The men of TFS were positioned to first meet columns of Soviet built 
T-34 tanks who were in pursuit of the retreating ROKA. As the first 
column of tanks moved in range the men of TFS hit them with recoil-
less rifles, bazookas, mortars, and conventional non-armor-piercing 
artillery rounds, the result being no significant damage whatsoever. 
Some of the bazooka rounds did not explode because they were so 
old and could not penetrate the armor. Then the forward deployed 
howitzer fired all of its HEAT rounds damaging two tanks but was 
finally overwhelmed by fire from the third tank. When issued this 
limited amount of effective ammunition no preparation had consid-
ered for the possibility of a tank assault. After all, BG Roberts, who 
was in charge of training, didn’t consider Korea tank country, and 
ammunition of all kinds in theater was old, ineffective, and in short 
supply. The men were not adept at their warrior tasks and remained 
confused and uninformed, or ignorant. And as G.I.s will often com-
plain, they were treated like mushrooms, kept in the dark and fed 
misinformation. By their own admission, members of TFS stated at a 
memorial to the Battle of Osan and TFS in Korea on July 5, 1998, that 
the vanguard of U.N. and U.S. forces thought they were there to aid 
with a withdrawal. Philip Day, another Platoon Leader of TFS said 
“that he didn’t know what to expect when he found out that he was 
being deployed to Korea. Like many other soldiers, he thought that 
they went to Korea to help evacuate U.S. citizens.” 

The battle raged on for hours. The NKPA columns kept moving up 
behind the tank advance and two regiments, the 16th and 18th of the 
4th NK Infantry Division, began maneuvering into offensive posture 
and deploying deadly force of arms engaged the men of TFS. It must 
be said that this unprepared, poorly trained, more poorly equipped 
force ultimately put up a courageous stand against the approximately 
5,000 NKPA soldiers. They did their job. Amazingly they were able 
to hold out for about three hours. LTC Smith finally ordered the with-
drawal. At this time TFS was suffering from communication break-
down, ammunition depletion, and were rapidly being outflanked. The 
ordered and tactically planned withdrawal that allowed for covering 
force gradually became a hasty retreat with equipment, dead, and 
some 25 seriously injured left behind. 

One North Korean officer later told historian John Toland that the 
American forces at the battle seemed “too frightened to fight.” By 
nightfall, 250 of TFS’s men had straggled back to the American lines 
with about 150 more killed, wounded or missing. As late as five 
days later, men from the 2d Platoon, B company reached Chonan 30 
minutes before the NKPA regulars. During the breakout offensive of 
the Pusan perimeter, U.S. troops moving north discovered shallow 
graves that contained bodies of men belonging to the 24th Infantry 
Division. All of them showed positive signs of being shot in the back 
of the head, their hands bound by communications wire. The implica-
tions of such a travesty are clear, and make the initial, poorly planned, 
“arrogant display of American strength,” shockingly costly, and at the 
time dangerously close to a routed defeat if it were not for the even-
tually remarkable good fortune, resiliency, and persistent tenacity of 
those same American and later combined U.N. forces.

It didn’t matter that not only seasoned warriors but experienced tech-
nicians were furloughed out of the services in droves. After all, they 

won the big war and deserved to go home. The logical result was that 
there were very few seasoned warriors with TFS. Demobilization has 
become, in effect, disintegration, not only of the armed forces but of 
all conception of world responsibility and what it demands of us. Re-
conversion of America’s vast war production machine and the retool-
ing of its factories to peacetime moneymaking products was quick 
and without concern for the remote possibility of any future conflict. 
The rush to dispose of vast stocks of military equipment and supplies 
and rapid conversion of its productive capacity, and the failure to re-
tain the capability to quickly remobilize this capacity sowed the seeds 
of the nations’ unpreparedness for its next war. Secretary of Defense 
Forrestal’s report to the President and Congress in 1948 brought this 
controversy clearly home to U.S. leadership. “We have scrapped our 
war machine, mightiest in the history of the world, in a manifestation 
of confidence that we should not need it any longer. Our quick and 
complete demobilization was a testimony to our good will rather than 
to our common sense.” 

Although the average soldier that fought in the Korean War wore 
regular army serial numbers as had all other soldiers in the past and 
present, they were an entirely new breed of soldier. They were prod-
ucts of a post war drawdown and social philosophy that bred un-
preparedness. They were probably as contented a bunch of fat and 
happy G.I.s as had even existed up to this point in American history. 
Was it their fault that they had forgotten that the basic function of an 
army is to fight and if need be to die on the battlefield? Their basic 
philosophy was that gooks can’t fight and that when this police action 
was over they would soon be back to their comfortable life in Japan 
where a lieutenant made as much as a high Japanese cabinet official, 
all G.I.s had their own shoeshine boy and hard, realistic training was 
nonexistent. 

Disorganized retreat or rather flight was the norm at the early stages 
of the Korean War. Men threw away their shoes, because it was diffi-
cult to walk in the mud. They had no canteens, and they had no food. 
They were tired and dispirited, and some were bitter. Some of them 
grew dizzy and sick in the hot Korean sun. They told bitter jokes like: 
“If this is a police action and I’m a policemen then where the hell’s 
my badge?” and “Damn these crooks over here got big guns!” None 
of them had been told why they were in Korea, or why the U.S. was 
fighting North Korean Communists. None of them cared. They only 
wanted to get back to Japan. They represented exactly the kind of 
pampered, undisciplined army their society had long desired and at 
last achieved. 

Retreating in the face of the enemy was the order of the day. In the 
first few days of fighting in July alone saw more officer casualties 
proportionately than any since the Civil War. We were trained in the 
tactical doctrine of the European Theater of Operations (ETO) which 
did not apply to the enemy tactics and terrain of Korea. The enemy 
would crash into our neatly displaced units sacrificing an abundance 
of manpower, pinning us down, infiltrating our rear, then cut us off 
and cut us to pieces during the inevitable retreat. At this point, all too 
many were either captured or just massacred. This happened over 
and over again. There was a total lack of team effort among the 25th 
Infantry Division (ID), 7th ID, 24th ID, and 1st Cavalry Division. 
Again and again, the same old theme held true, there were too few 
veterans, the soldiers were not properly equipped and poorly trained 
just five short years after achieving the greatest victory in the history 
of the world. 
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Burrito Please – and I’m 
Not Getting Old!

$5.37! That’s what the kid behind the counter at Taco Bell 
said to me. I dug into my pocket and pulled out some lint 
and two dimes and something that used to be a Jolly Ranch-
er. Having already handed the kid a five-spot, I started to 
head back out to the truck to grab some change when the kid 
with the Elmo hairdo said the hardest thing anyone has ever 
said to me. He said, “It’s okay. I’ll just give you the senior 
citizen discount.”

I turned to see who he was talking to and then heard the 
sound of change hitting the counter in front of me. “Only 
$4.68,” he said cheerfully. I stood there stupefied. I am 58, 
not even 60 yet? A mere child! Senior citizen?

I took my burrito and walked out to the truck wondering 
what was wrong with Elmo. Was he blind? As I sat in the 
truck, my blood began to boil. Old? Me? I’ll show him, I 
thought. I opened the door and headed back inside. I strode 
to the counter, and there he was waiting with a smile. Before 
I could say a word, he held up something and jingled it in 
front of me, like I could be that easily distracted! What am 
I now? A toddler?

“Dude! Can’t get too far without your car keys, eh?” I stared 
with utter disdain at the keys. I began to rationalize in my 
mind. “Leaving keys behind hardly makes a man elderly! It 
could happen to anyone!” I turned and headed back to the 
truck. I slipped the key into the ignition, but it wouldn’t turn. 
What now? I checked my keys and tried another. Still noth-
ing. That’s when I noticed the purple beads hanging from 
my rear view mirror. I had no purple beads hanging from my 
rear view mirror. Then, a few other objects came into focus 
— the car seat in the back seat, Happy Meal toys spread all 
over the floorboard and a partially eaten doughnut on the 
dashboard.

Faster than you can say ginkgo biloba, I flew out of the alien 
vehicle. Moments later I was speeding out of the parking 
lot, relieved to finally be leaving this nightmarish stop in my 
life. That is when I felt it, deep in the bowels of my stomach: 
hunger! My stomach growled and churned, and I reached to 
grab my burrito - only it was nowhere to be found. I swung 
the truck around, gathered my courage, and strode back into 
the restaurant one final time. There Elmo stood, draped in 
youth and black nail polish. All I could think was, “What is 
the world coming to?”

All I could say was, “Did I leave my food and drink in here”? 
At this point, I was ready to ask a Boy Scout to help me back 
to my vehicle, and then go straight home and apply for So-
cial Security benefits. Elmo had no clue. I walked back out 

to the truck, and suddenly a young lad came up and tugged 
on my jeans to get my attention. He was holding up a drink 
and a bag. His mother explained, “I think you left this in my 
truck by mistake.”

I took the food and drink from the little boy and sheepishly 
apologized. She offered these kind words: “It’s okay. My 
grandfather does stuff like this all the time.”

All of this is to explain how I got a ticket doing 85 in a 40. 
Yes, I was racing some punk kid in a Toyota Prius. And no, 
I told the officer, I’m not too old to be driving this fast. As I 
walked in the front door, my wife met me halfway down the 
hall. I handed her a bag of cold food and a $300 speeding 
ticket. I promptly sat in my rocking chair and covered up 
my legs with a blankey.

The good news was I had successfully found my way 
home..

Just hangin’ out!
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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, 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 

El Soldado
by Robert Drynan

He enters 
the ranks for 
the symbols 
of patrio-
tism and the 
images of 
heroism . . . 
and his own 
manhood.

The symbols 
lead him to 
render up his 
autonomy to 
the whims of 
politicians, 
and the ambi-
tions of his 
superiors.

These sym-
bols change when he is thrown onto the battlefield; the 
exploding bombs and the tumult of small-arms.

Then he fights not for orders of his commanders; not for 
flags, nor for patriotism, nor for the common folk;

Not for his mother, nor sons and brothers, nor for a lover; 
he fights only for his comrades in arms and to survive.

And in the fading light in the eyes of a dying enemy, he 
sees the vestiges his own disillusion.
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Plumber of the Year
Fiction by James Tipton

Henry Wellman never wanted to be rich. He only wanted 
to be the best plumber in La Perla, a simple town in south 
Texas near the border city of Del Rio. Rosalina, his wife, 
had never wanted to be rich either. What Rosalina wanted 
was, when they retired, to return to Agua de Esperanza, in 
the mountains of central Mexico, which she had left when 
she was just a little girl.

As often happens when a man organizes his life around one 
thing only, and when he marries well, he indeed becomes 
successful. As in the Mexican proverb, in most things their 
“four eyes saw as one.” Henry and Rosalina, although not 
wealthy, had money beyond their desires. Henry handled 
the pipes, Rosalina the books.

The only thing that bothered Henry was Rosalina’s belief 
that they would retire to the place of her birth, Agua de Es-
peranza. Henry had become part of the history of La Perla, 
the best plumber La Perla ever had. The yearly visits to 
Agua de Esperanza with Rosalina had been a pleasurable 
duty, but Henry was shocked by the plumbing, which for 
the most part consisted of a few pipes extending through 
the village, tacked to the sides of the simple adobe homes. 
Behind each home was a large tank, of concrete, usually 
shaded, where dishes were washed, clothes were cleaned, 
and bodies were bathed. 

Henry loved his life in La Perla. He loved the house he had 
created, which easily had the finest plumbing in town. Above 
the bathroom door he had mounted the plumber’s wrench 
— gold plated with two dangling gold feathers — that he 
had received after he had five times been voted Plumber 
of the Year at the annual meetings of The Apache Valley 
Plumber’s Association. Of course, Henry also loved Rosa-
lina, and he remembered that night when he had proposed. 
She had made him promise her that together they would 
work hard, retire early, and return to Agua de Esperanza.

To Henry, promises were like appointments. You always 
kept them. Otherwise you would never become Plumber of 
the Year. Thirty-five years earlier, Henry had been in Del 
Rio stocking up on some new augers and snakes when he 
had discovered in a coffee shop the young waitress with the 
sturdy body and beautiful brown eyes. 

Their first date had been to the movies, to The Outlaw, 
where together they saw Jane Russell stretched out on straw, 
wearing a very sexy and revealing silk blouse slipped down 
off her right shoulder. The following week he found, across 
the border in Ciudad Acuna, a silk blouse in deep red that 
was almost like the one that clung so nicely to Jane Russell. 

Rosalina wore it the next Saturday night to the West Star 
Drive-In. Henry told her she was a knockout. 

“I may be ‘knock out,’ señor,” she said, “but I may also be 
very proper.”

“But you wore this,” he said, tugging lightly at the right 
sleeve.

“I wear this outlaw blouse only for you, because it was your 
gift to me,” she said, smiling. His eyes were fixed on the 
gold crucifix that dangled between her breasts. 

When he left her at her door, she said, “Come tomorrow 
morning and watch me feed the chickens. I will fix you very 
fresh eggs.” As she served him huevos rancheros she said, 
“I always want to have pollos.”

“I promise you that you will always have chickens,” he 
said.

“Gracias,” she said. He stood up and put his arms around 
her. 

“Besos solo,” she warned. “Kisses only,” he said. But what 
kisses they were, full and soft and sweet.

The years had flown by. Drain after drain had been un-
plugged, pipe after pipe carefully laid, washers replaced, 
roots removed. And Rosalina’s chicks continued to hatch. 
Now Henry was 60 and Rosalina was 55. Their only child, 
Teresa, was teaching Spanish in Tucson.

With some unspoken reluctance Henry honored his prom-
ise. They sold almost everything, loaded a box trailer with 
the few things they really still wanted, put heavy bags of 
plumbing tools and large cases of supplies along with three 
crates of chickens into the back of their red Ford 150 and 
headed south to Agua de Esperanza.  

Soon, Henry was happily at work repairing the plumbing 
in their little adobe home; and then, with the help of the 
villagers, he added on a large bath, with shower and tub 
— the first in the village.  “You know, Henry,” Rosalina an-
nounced after her first hot bath, “You have always been el 
plomero de mi corazón.” The Plumber of Her Heart, Henry 
thought . . . good enough for me.

Then they helped Rosalina’s sister, a young widow, buy a 
house that had been abandoned and Henry added indoor 
plumbing. Her sister’s son, Ramón, a boy of seven or eight, 
came racing in after school one day. “Everyone wants to 
come see our house,” he announced proudly.

(Continued on Page 8)
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The Fool’s ABC’s
By Susa Silvermarie

A sacred Fool
Believes there is safety
Canceling the risk of stepping
Delighted, off the cliff.
Extraordinary blessings
Follow her,
Grinning in her wake.
Happy is the Fool
Interested in everything,
Jubilant on her feet,
Kissing earth and air,
Letting go of past,
Moving forward into the
Not known,
Oh!
Perhaps she is seventy trillion
Quarks and charms, her particles
Ruled solely by the magnetic field
Surrounding her head,
Telling the world what she broadcasts.
Ultimately her foolish heart
Volunteers to begin again,
Without dragging the past along.
Xpressing herself thusly,
Yessing her way, she
Zips into new manifestation!

(Continued from Page 1)

lish the Roll Call. 

I have searched my heart and made the difficult decision not to 
run for Commander in April. I will remain an active and support-
ing member of this Post and wish the incoming Commander all 
the best as well as any support I can offer. I’m sure he will be a 
successful leader. My plans are tentative, but I hope to become 
involved with running the Department of Mexico in some 
way. 

I would like to thank all of you for all that you have done to 
make Post #7 as a place to be proud of. I want to thank my 
beautiful wife, Adriana, for her support and involvement. 
Lastly, I would like to give my best friend and Adjutant, 
Vince Britton, a big thank you — I could not have done it 
without you buddy. 

Legionnaires, let’s all read the Preamble of the American 
Legion and start anew. Post 7’s goal is to provide a venue 
where all Legionnaires, their families and friends feel com-
fortable, assist members and veterans in need to the best of 
our ability, and to aid the less fortunate in our local com-
munity. 

It has been an honor to serve as your Commander,

Tim Stern, Commander
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“But,” Rosalina said, “Uncle Henry hasn’t finished fixing it 
up. What did you tell them?” 

“I said our house is very ugly, but it has a bathroom.”

And so it was, in casa after casa, that Henry — now called 
Enrique by most of the villagers — remodeled or installed 
for the first time, bathrooms, showers, sinks. Whatever they 
could pay was always enough, and sometimes it was only 
a basket of plump cherries, some ripe papayas, or a bucket 
of avocados. But never eggs, because Rosalina’s flock had 
prospered, happy in their new home.

“Enrique,” Rosalina whispered one night as she snuggled 
against him, “Do you still miss La Perla?”

“I’ve been too busy doing what I love to miss La Perla,” he 
said, although he had mounted his Plumber of the Year gold-
plated wrench above the door into their new bathroom. 

One warm summer 
night when every-
one in Agua de Es-
peranza was in the 
plaza, the excited 
villagers, who were 
now like a large 
family, presented 
Henry a t-shirt that 
read El Plomero del 
Año. Henry had be-
come wealthy.

Taiyari
María Fernanda, from Chapala, was born with a congenital 
heart defect. Her mother, Ari, works in a small restaurant at 
the mercado on the plaza and her father, Victor works as an 
albañil (mason). The family is pictured on the cover of 
this month’s Roll Call.

Congenital heart defects (CHDs) are problems with the 
heart’s structure, which are present at birth and are the most 
common of all birth defects in children — each day in Mex-
ico 11 babies die due to this condition.

Because of her heart condition, María Fernanda suffered 
malnutrition, complications in growth and developmental 
issues. Her family took her to the Hospital Civil, but the 
waiting list for open-heart surgery was too long. A doc-
tor told the family about Taiyari, a non-profit organization 
in Guadalajara that helps children with CHD. She had an 
open-heart surgery November 22, 2013, and thanks to the 
volunteer work of the doctors and donations, she is now a 
healthy little girl.

• Nearly seven infants in Jalisco are born each year with 
CHDs.

• CHDs are the most common cause of infant death due to 
birth defects.

• Approximately 25% of children born with a CHD will 
need heart surgery or other intervention to survive.

Taiyari’s waiting list has four children from Mezcala and 
Chapala. We also work closely with Niños Incapacitados to 
help children they have identified with a CHD.

How can you help?
We need donations to help us save these children’s lives. 
If you want to help babies like María Fernanda, until 
April 16, you can go to any Seven Eleven store and each 
time you buy something, make a donate to Taiyari. Even 
if it is just one peso, those pesos add up and become 
enough fudning to support another child’s surgery.

Contact: Diana Ayala
diana.ayala@taiyari.org
Cel 33 1845 5009 
www.taiyari.org
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Our Plastic Brains

Michelle Mack was born with half her brain missing. She 
had many handicaps as she grew up but the cause was not 
discovered until she had a brain scan at age 27. It revealed 
that almost the entire left side of her brain was absent, pos-
sibly because of an in utero stroke.  The amazing fact is that 
although only one side of her brain is present, Michelle is 
able to walk, talk, read, write, work and lead a semi-inde-
pendent life.

Her story is a dramatic example of neuroplasticity. The term 
refers to the ability of the brain to grow new cells, create 
new connections and take over functions usually controlled 
by other parts of the brain. Our brains are literally capable 
of re-wiring themselves.

Until recently, scientists thought that once a person reached 
adulthood, wiring was complete and little change was pos-
sible. We now know that neuroplasticity is not just a char-
acteristic of youth but persists throughout life. This knowl-
edge is being used in fascinating research and in treatment 
of patients with various brain disorders, including mental 
illnesses and functional losses resulting from diseases, in-
fections, tumors, strokes and trauma.

A study at Massachusetts General Hospital published this 
2011, demonstrated through before and after neuroimaging, 
that 30 minutes a day of mindfulness meditation for eight 
weeks produces increases in brain gray matter density in 

certain regions.
 
Previous studies conducted on Tibetan monks by Rich-
ard Davidson at the University of Wisconsin indicate that 
through meditation, and choosing what we think, we can 
create new brain circuitry associated with an enhanced ca-
pacity for compassion and happiness. Other research has 
demonstrated that in musicians and athletes, the ongoing 
practice of an activity also gives rise to new neural connec-
tions in relevant areas of the brain.

Numerous studies demonstrate that certain forms of psycho-
therapy for mental disorders such as obsessive compulsive 
disorder (OCD) and major depressive disorder (MDD) pro-
duce normalizing changes in underlying brain pathways.

One outgrowth of our understanding of the lifetime nature 
of neuroplasticity is the exploding brain fitness industry 
which features games and exercises purported to combat 
memory decline and promote intellectual sharpness. Other 
widely recommended strategies include social engagement 
and challenging mental activities (such as learning a new 
language). There is much evidence that one of the most ef-
fective ways to promote new brain cell growth is through 
regular physical exercise. What is good for the heart ap-
pears to be good for the brain.

Jill Bolte Taylor, a Harvard neuroanatomist, suffered a left 
hemisphere brain hemorrhage at age 37. She recounted her 
experience in her book My Stroke of Insight. Her complete 
recovery of all lost functions took eight years. She was se-
lected by Time magazine as one of the 100 most important 
women of 2008.

In a January 2011, assassination attempt victim Arizona 
Congresswoman Gabrielle Giffords survived a pistol shot 
to the left side of her forehead. In general, the left side of the 
brain controls the right side of the body and in most people 
also contains the speech centers.
 
Neuroplasticity has everything to do with her recovery. 
Improvement may continue for years but the first several 
months of intensive training are crucial. Giffords could al-
ready walk and engage in limited conversation in the first 
months after her devastating injury. Vigorous research into 
the exciting area of neuroplasticity is opening pathways for 
enhancing brain functioning, preventing and treating psy-
chiatric and neurodegenerative conditions, including Al-
zheimer’s Disease, and in rehabilitating patients suffering 
from brain damage due to disease and injury.

Amelia Stevens practiced psychiatry for many years in west-
ern Massachusetts. For article references you may contact 
her at paysons@aol.com.
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6 Foods that Can Wreak
Havoc on Your Gut

By Emma Haak

Garlic and Onions: Why your gut’s not a fan: They con-
tain FODMAPs, or fermentable oligo-di-monosaccharides 
and polyols—carbohydrates that some people don’t digest 
well in large amounts (garlic and onion are high in particu-
lar ones called fructans). While experts don’t know for sure 
how many people have issues with FODMAPs, research 
suggests that people with ir-
ritable bowel syndrome are 
prime targets. Bacteria in 
our large intestine and colon 
start to ferment the FOD-
MAPs, causing gas, bloating 
and cramping. 

How to fix it: If you can’t 
imagine cooking without 
garlic and onions but your 
digestive tract is begging 
you to stop, try this trick of 
simmering them in olive oil 
to infuse it with their flavors 
(the fructans don’t leach out 
into the oil) and then cook-
ing with the oil instead.

Saturated Fat Bombs 
Like Ice Cream and 
Meat: Why your gut’s not 
a fan: The fat found in treats 
like ice cream and animal 
products like cheeseburgers can increase the growth of po-
tentially harmful gut bacteria. When researchers put mice 
on a high-milk-fat diet for a study in Nature, it triggered 
overgrowths of bilophila wadsworthia — a type of bacteria 
found in all of our stomachs but normally kept in check. 
The result? Severe inflammation in the colon. It’s not be-
cause the bacteria are feeding on the milk fat, though - our 
bodies produce bile in order to digest certain fats, and the 
bacteria is using that bile as a fuel source. It’s like adding 
oxygen to a fire. Another study in Nature found that a high-
saturated-fat diet in humans (bacon and eggs for breakfast, 
ribs and brisket for lunch, salami, prosciutto and cheese for 
dinner, plus pork rinds for snacks), led to increases in that 
same bile-loving bacteria. 

How to fix it: Limiting your consumption of saturated fats 
can help keep this bacteria at normal levels. The American 
Heart Association recommends that healthy individuals get 
no more than 7% of their daily calories from saturated fat 

(roughly 16 grams of saturated fat on a 2,000-calorie-a-day 
diet), while people with high cholesterol should cap it at 5 
to 6% of their daily calories (11 to 13 grams). Just in case 
you need another reason to adopt a more plant-based diet, 
consider that subjects on the meat-bonanza meal plan also 
reported less regularity in their bowel movements while fol-
lowing it.

The Sweet Treat in Your Morning Coffee. Why your 
gut’s not a fan: Artificial sweeteners contain FODMAPs, 
and that means they’re osmotic, pulling water into your in-

testinal tract and potentially 
causing diarrhea. And be-
cause artificial sweeteners 
(look for ingredients that 
end in an “ol”, like sorbi-
tol or mannitol) are calo-
rie-free, our bodies don’t 
recognize them as nutrients 
and don’t digest them. That 
leads to gas and bloating. 

How to fix it: If you find 
that your stomach doesn’t 
feel so great after you get 
your morning caffeine-and-
fake-sugar fix, use small 
amounts of actual sugar in-
stead.

The Big-Batch Bean or 
Lentil Salads You Make 
for Lunch. Why your gut’s 
not a fan: FODMAPs are at 

it again - this time, it’s the galactans in your legumes. If you 
think you may be sensitive to them bring it up with your 
doctor before altering your diet, as your digestive distress 
could actually be caused by a more serious underlying is-
sue like celiac disease or inflammatory bowel disease. If 
your doctor rules those out, ask about going on a FODMAP 
elimination diet, where all FODMAPs are removed for six 
weeks then slowly reintroduced to pinpoint which ones are 
causing your problems. 

How to fix it: The galactans in beans and lentils can be at 
least partially removed by soaking them uncooked in water 
overnight then cooking them with a fresh batch of water, 
because the galactans get pulled out during the initial soak. 
You may have far less gas and bloating when beans and 
lentils are prepared this way.

Your Choice of Cheese. Why your gut’s not a fan: Lac-
tose falls in the FODMAP camp, so any cheese could pose 
problems for sensitive stomachs. But high lactose cheeses 
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like cottage and ricotta are the most likely to cause digestive 
issues. These particular cheeses tend to undergo short strain-
ing processes, and less lactose gets removed as a result. 
How to fix it: If you find that cottage and ricotta don’t sit 
well with you, try snacking on low-lactose options like brie, 
feta and mozzarella. Hard cheeses like cheddar, parmesan 
and Swiss are also fair game, as they’re low in lactose too. 
Just remember that when it comes to sensitivity to cheese (or 
any food that’s high in FODMAPs), the amount that you’re 
eating makes a difference, so try cutting back on your por-
tion sizes before cutting out a food entirely.

The Wine You Occasionally Wash Down Your Din-
ner With (and Then Some). Why your gut’s not a fan: 
True, it’s not food, but alcohol can be bad for your gut too. 
Just one episode of binge drinking (for women, that means 
consuming 4 or 5 drinks within two hours) can cause bacte-
ria to leak out of your gut into your bloodstream. The effect 
can be more pronounced in women than in men, and it could 
lead to inflammation throughout the body. It’s not going to 
kill anyone immediately, but over time, this low-grade in-
flammation can predispose you to chronic diseases. 

How to fix it: Moderate drinking, meaning 1 drink per day 
for women, is your best bet for avoiding the potential nega-
tive effects of alcohol.

Just hang
in

there!
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142-Year-Old Fair is
Cultural Heritage

The government of Guanajuato has decreed that the 142-
year-old León State Fair, celebrated annually in the state’s 
capital, is now part of the state’s intangible cultural heri-
tage.

Governor Miguel Márquez Márquez issued the decree dur-
ing the opening ceremony of the fair, which also marked the 
442nd anniversary of the founding of León.

“To keep [the fair] going for 142 years and to keep it family 
friendly has no price. It is an intangible cultural heritage, it’s 
something that will stay forever, and this decree brings the 
efforts of the three levels of government . . . and society to-
gether, making sure that it continues for future generations,” 
the governor said.

The fair “is an event we all feel proud of, and is respected 
across the country and around the globe.” As such, the event 
has been part of the International Festivals & Events Asso-
ciation (IFEA) since 2016.

“Everyone can come to this fair,” continued Márquez, 
“where peace, happiness and enthusiasm reign. There are 
no differences here, because those with and without money 
alike can come.”

More than 5 million people are expected to visit the event, 
dubbed “the fair of smiles,” during its 26-day run and enjoy 
cultural, gastronomic and recreational attractions. One of 
the largest such events in Mexico, it ended February 6.

The state Secretariat of Tourism expects the fair to gener-
ate an economic spillover of over 2.8 billion pesos, or just 
under US $147 million.

A livestock show and exhibition also opened yesterday on 
the fairgrounds, an event that attracts 110 livestock breeders 
from around the country and some 2 million visitors.

Men Dress as Women for
This Annual Festival

The January party held yearly in Chiapa de Corzo, Chiapas, 
is a fortnight of celebrations in which the dance of the chun-
taes, where men dress in traditional women’s clothing, is a 
highlight. Every evening until January 23 the men of Chia-
pa de Corzo meet at the house of a group leader, where local 
women apply makeup to the men’s faces, add braids to their 
hair and dress them up in traditional and colorful blouses 
and skirts. To complete the attire is a woven basket deco-
rated with small flags that the men carry on their heads.

Men of all ages become chuntaes for a night, and dance 
through the streets of the city in a ritual that originated with 
the Spanish conquest. 

The lore of the chuntaes dates to colonial times when men 
dressed up as women to avoid being detained by the Span-
ish. Wearing female attire allowed the men to go out and 
work, or provided a disguise to guerrillas fighting against 
the Spanish occupation.

It was through his effort that the dance of the chuntaes was 
rescued and recovered from historical obscurity 39 years 
ago. Today, over 1,500 men from Chiapa de Corzo and 
neighboring towns gather for the celebration. One of those 
was Reinaldo Gómez, who after a day at work prepared for 
a night of revelry. “It is something really gratifying for the 
people of Chiapa de Corzo, and it’s very exciting,” said Gó-
mez, who’s been participating in the event for 18 years in 
a row.

Obdulio Zebadua was equally excited even after being part 
of the dance for two decades, and remarked that the event 
helps “raise high the name of Chiapa de Corzo and the state 
of Chiapas.”

The dance is part of the January Festival, one of the oldest 
festivals in the state and one whose origins are believed to 
be a fusion of pre-Hispanic and Christian beliefs. It wraps 
up on January 23 with the recreation of a naval battle on the 
Grijalva river.
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Artist-Aided Kitchens Fed
Quake Victims

Oaxaca artist Francisco Toledo kept over 100 community and 
family kitchens going in his native Juchitán for four months, 
feeding thousands of victims of the September earthquakes. 
They began shutting down last month, the worst of the di-
saster over in this city in the Isthmus of Tehuantepec.

Among them were the seven cooks in charge of community 
kitchen No. 18, christened 3 de Mayo, or May 3, who had 
fed some 40 people their daily meals after the first earth-
quake struck September 7.

Just a few days before the women had received the last 
batch of supplies from the Los Totopos collective, a group 
of youths that volunteered by distributing food supplies in 
the region. 

The routine was similar in the other 44 community kitchens. 
Preparations for breakfast started at around 8 a.m., and work 
did not finish until around midnight.

Asunción Magariño López coordinated the work at the 3 de 
Mayo kitchen. Aid from Francisco Toledo arrived four days 
after the earthquake, and continued uninterrupted until just 
recently. His support was a great help for many families but 
it was time the kitchens shut down because the needy fami-
lies have had a chance to recover.

There were 45 officially recognized community kitchens 
and about 70 family kitchens that received supplies from the 
artist, and it has been estimated that those efforts benefited 
over 5,000 people.

There was government aid for the 
first two months after the quake. 
“They had the responsibility but 
they left us to our own devices, 
they abandoned us, all except 
[Toledo],” said one of the disaster 
victims.

Puebla Organization
‘Lends a Paw’ to Dogs

Some Mexican street dogs are getting a second chance at 
life in Canada thanks to the efforts of two women in Puebla. 
Since Leticia Thoma and Gabiria Abdalá founded the non-
governmental organization Backstreet Dogs in the city of 
Puebla in 2015 they have rescued over 350 dogs from the 
streets and situations of abuse.

Since the beginning, Backstreet 
Dogs’ goal was to find adoptive 
homes for the dogs abroad. The 
organization started by forging 
alliances with German coun-
terparts, but it currently sends 
canines to an assortment of Ca-
nadian NGOs. Thoma said that 
her concern for the well-being of 
animals started as a child, when 
she accompanied her father to his work at an abattoir. “I 
think that my love for animals started there, and now I’ve 
been rescuing dogs for more than 15 years,” she said.

In Backstreet Dogs, Thoma, Abdalá and their team of vol-
unteers rescue dogs from the streets, wash them and give 
them all their shots in preparation for the trip north to a bet-
ter life. In Mexico City alone, Thoma explained, “there are 
1.5 million dogs suffering from abuse,” while in the city of 
Puebla more than 16,000 dogs are killed every year.

To transport the animals, the organization recruits “flight 
parents,” as they call travelers going to Canada, to take the 
dogs with them. Backstreet Dogs and its associate Canadian 
organizations cover all transportation and customs fees. The 
Mexican NGO also has gained the collaboration of airlines, 
which allow a larger number of dogs per passenger or re-
duce their fares.

On one recent trip, Fernando Toro was the flight parent of 
four dogs, while Velia Romo and Susana Roque took 10, the 
maximum allowed. In another case, a mother and her son 
took seven dogs. One, called Frijolito, or little bean, was 
welcomed by his new owners at the airport. “He’s an ador-
able dog, this is the first time we have joined this cause . . . 
a really nice effort,” said the dog’s proud new owners.

Jessica was another new dog owner. “I decided to adopt 
a Mexican dog and give it a better life. I’ll now take her 
home and introduce her to my family,” she said, adding that 
she was looking forward to letting the dog play in the snow 
for the first time. “All these doggies were rescued from the 
streets, from abuse and from agony. They’ll now live in 
Canada where they’ll have a better life,” Thoma said.
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Me, Too
Not a day goes by that someone famous (usually a woman) 
accuses someone more famous (always a man) of sexual 
harassment. Some say that in the entertainment business, 
which is all about looks, this type of behavior is to be ex-
pected. Powerful men with zero 
sex appeal pounce on beauti-
ful, ambitious, powerless young 
women. That’s how the world 
works, they insist. 

I wonder what they think about 
the recent gender harassment 
class-action settlement in Canada 
involving the Royal Canadian 
Mounted Police, in which over 
1,000 claimants are expected to 
receive over $89 million in com-
pensation. This is not the film 
industry, but a national police 
force, where fellow officers and 
superiors bullied women for de-
cades. 

The definition of sexual harassment provided by the gov-
ernment of Canada states that it is “any conduct, comment, 
gesture likely to cause offence or humiliation or that might 
be perceived as placing a condition of a sexual nature on 
employment or any opportunity for training or promotion.” 

I’ve been harassed by so many men, I can categorize them 
by profession: doctor, professor, clergyman, bank manager, 
and business owner, with a subcategory: degree of damage 
from harmless to hurtful. And it’s not limited to the work-
place. 

Sometimes it was comical, like the medical examination I 
underwent when I was 16. All first year students had to un-
dergo medicals during registration week. The powers that 
be decided senior medical students could conduct these ex-
aminations. What were they thinking? I arrived for mine, 
was greeted by a young man wearing a white lab coat with 
a stethoscope hanging around his neck, and told to take off 
my clothes. I did. He then took a seat and asked me a num-
ber of questions: “Have you had measles, mumps, chicken 
pox,” and so on. When he completed the questionnaire, he 
said, “You can put your clothes back on,” which I did. Later, 
I learned that I was the only student living on the second 

floor of our dorm that got naked that day. Was I emotionally 
scarred or physically harmed by this experience? Of course 
not, but I wonder what sort of doctor he turned out to be.

Some incidents don’t qualify as harassment, but rather as 
inappropriate behavior, like the Buddhism teacher who 
started wondering aloud during a teaching session: which 
women were better in bed, Mexicans or Americans, Asians 
or African women? I simply quit attending. Several men 
from the group apologized afterwards: “I don’t know what 
came over the man?” Whatever it was, I didn’t stick around 
to find out. 

Professors were worse. When I 
was in graduate school, I earned 
money as a teaching assistant. As 
such, I had to meet regularly with 
Professor F. One Monday morn-
ing, I entered his office and was 
greeted with: “Ah, Miss Dixon, 
I was thinking about you in bed 
last night.” I responded by primly 
announcing I was there to discuss 
my performance in class. When 
I needed a reference letter for a 
scholarship, soon afterwards, he 
was “unable” to give me one. Was 
his refusal a direct consequence 
of my lack of enthusiasm on the 
previous occasion? You decide.

And then there was Prof R, my field placement supervi-
sor in Social Work. He announced during my performance 
appraisal that I lacked the empathy required to be a social 
worker, claiming as evidence my heartless reaction to a vid-
eo on erectile dysfunction he had screened in class. Later, 
I got a call from another committee member who wanted 
to know what was going on. After I described the situation 
as clearly as I could (how do you chronicle sexual innuen-
does and smarminess?), he said “I’ll fix this” and he did, but 
Prof. R could have cost me my future career. 

I graduated with an A+ average and soon was elected as 
a community representative on the faculty council. When 
Prof R applied to be Dean, I was on on the selection com-
mittee. When asked if anyone knew any reason Prof R 
should not be dean, I said: “He is sometimes inappropriate 
with female students.” One of his buddies replied: “He’s 
changed,” proving that colleagues knew his reputation. He 
didn’t get the Deanship.

I was luckier in the workplace, if you don’t count Mr. C ., 
who crept up behind me in the kitchen while I was washing 
teacups and grabbed me firmly by the breasts.  This, inci-

(Continued on Page 30)
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The Light of a Brighter Day
By Helen Keller

As an infant, Helen Keller 
was struck by a fever that left 
her deaf and blind. But with 
the guidance of her teacher 
Anne Sullivan, she learned 
to communicate through the 
eyes and ears of others. After 
graduating from Radcliffe 
College, Keller became a re-
nowned author, activist and 
lecturer.

I choose for my subject faith wrought into life apart from 
creed or dogma. By faith, I mean a vision of good one cher-
ishes and the enthusiasm that pushes one to seek its fulfill-
ment, regardless of obstacles. Faith is a dynamic power that 
breaks the chain of routine, and gives a new, fine turn to old 
commonplaces. Faith reinvigorates the will, enriches the af-
fections, and awakens a sense of creativeness. Active faith 
knows no fear, and it is a safeguard to me against cynicism 
and despair.

After all, faith is not one thing or two or three things. It is 
an indivisible totality of beliefs that inspire me:  Belief and 
trust in my fellow men, wonder at their fundamental good-
ness, and confidence that after this night of sorrow and op-
pression, they will rise up strong and beautiful in the glory 
of morning. Reverence for the beauty and preciousness of 
the earth, and a sense of responsibility to do what I can to 
make it a habitation of health and plenty for all men. Faith 
in immortality because it renders less bitter the separation 
from those I have loved and lost, and because it will free me 
from unnatural limitations, and unfold still more faculties I 
have in joyous activity.

Even if my vital spark should be blown out, I believe that 
I should behave with courageous dignity in the presence of 
fate, and strive to be a worthy companion of the beautiful, 
the good, and the true. But fate has its master in the faith of 
those who surmount it, and limitation has its limits for those 
who, though disillusioned, live greatly.

It was a terrible blow to my faith when I learned that mil-
lions of my fellow creatures must labor all their days for 
food and shelter, bear the most crushing burdens, and die 

without having known the joy of living. My security van-
ished forever, and I have never regained the radiant belief 
of my young years that earth is a happy home and hearth 
for the majority of mankind. But faith is a state of mind. 
The believer is not soon disheartened. If he is turned out of 
his shelter, he builds up a house that the winds of the earth 
cannot destroy.

When I think of the suffering and famine, and the continued 
slaughter of men, my spirit bleeds. But the thought comes 
to me that, like the little deaf, dumb and blind child I once 
was, mankind is growing out of the darkness of ignorance 
and hate into the light of a brighter day.

Helen Keller learned to communicate through the eyes and 
ears of others after a fever left her deaf and blind as an in-
fant. The author, activist and lecturer discusses her vision of 
faith and how it gives her hope for the future of mankind.

How We Live Our Lives
Once all villagers decided to pray for rain. On the day of 
prayer all the people gathered, but only one boy came with 
an umbrella. That’s FAITH
 
When you throw babies in the air, they laugh because they 
know you will catch them. That’s TRUST.
 
Every night we go to bed without any assurance of being 
alive the next morning, but still we set the alarms to wake 
up. That’s HOPE
 
We plan big things for tomorrow in spite of zero knowledge 
of the future. That’s CONFIDENCE.

We see the world suffering, but still we get married and 
have children. That’s LOVE.
 
On an old man’s shirt was written a sentence ‘I am not 80 
years old; I am sweet 16 with 64 years of experience.’ That’s 
ATTITUDE.
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The 5-gallon Bucket:
Cornerstone of Growth

By Bodie Kellogg
Most of the modern civilizations across the globe have 
technology and industry as a cornerstone of their economic 
prosperity and growth. Railroads, communications net-
works, natural resources and transportation infrastructure 
are some of the more obvious factors which bring nations 
to the forefront of world standing and allow their citizens a 
higher quality of life.

But the growth of modern Mexico 
has been augmented by an item 
so ubiquitous it is found in every 
household and business through the 
country. This object was not even in-
vented until the 1960s, but it instant-
ly became a component so critical, 
that it transformed the culture. I am 
referring, of course, to the omnipres-
ent five-gallon plastic bucket.

These sturdy pails first appeared 
containing paint or restaurant-grade 
foodstuffs, and were quickly repur-
posed into essential construction 
equipment. All Mexican construc-
tion projects from the 60s to the 
present require a dozen or more of 
these buckets, called cubetas.

They can be filled with sand, cement, rubble, concrete or 
water, and hoisted on to a shoulder to be carried across 
ground not suitable for wheelbarrows. And given the over-
all disarray of any Mexican construction project, it might be 
no surprise that buckets universally supplanted wheelbar-
rows for many operations.

Small building projects will most often have an anchored 
beam with a rope and pulley at the tip, protruding from a 
second or third-story roof. The bucket is utilized for lift-
ing new materials up while lowering rubble and trash down. 
Even where high-rises are being built with cranes, five-gal-
lon buckets are still deployed throughout the project. All of 
this makes it quite clear to me that these indispensable pails 
have, quite literally, built modern Mexico.

However, these mute denizens of modern construction are 
not limited to commercial usage. They are utilized by the 
entire populace for a multitude of purposes. When it comes 
to ingenuity in the use of cubetas nobody surpasses the en-
terprising Mexican.

I often see people shore-fishing with hand lines, and a buck-
et stands ready for the day’s catch. Tradespeople headed to 
or from work sit astride their rusty bicycles with a bucket 
of tools lashed to the cycle. After they arrive, the tools are 
removed and the bucket is then used for transporting ma-
terials or escombro (rubble). On the way home, the beans 
and tortillas which are purchased have a convenient travel 
vessel.

One time a friend showed me a bucket with a walk-the-plank 
type mousetrap which he told me was ex-
ceptionally effective. The rural buses, 
commonly known as chicken buses, often 
have a nested stack of buckets available 
for extra seating when all the conventional 
seats are taken.

Around the house, using an inverted buck-
et for a makeshift stepstool has the added 
benefit of improving your sense of bal-
ance. Porches and yards across Mexico are 
strewn with bucket-style planters bristling 
with everything from roses to chiles. I have 
even seen buckets wrapped with cloth or 
contact paper. These create an impressive 
poor man’s Talavera planter.

Several years ago, while spending the day 
in a small village, I watched an old ran-
chero ride his burro up to one of the lo-

cal beer depósitos with a five-gallon bucket hanging off the 
pommel of his saddle. He removed a dozen empty bottles 
from the bucket and received a dozen new ones, and then 
added some ice to create a Mexican beer cooler.

The practical uses of the five-gallon bucket are endless and 
in Mexico, it is as 
indispensable as 
cerveza and san-
dals. So if you 
want to bring out 
your inner Mexi-
can do an inter-
net search for the 
many uses of this 
iconic implement 
and add some 
bucket projects to 
your bucket list 
before you kick 
the bucket — or 
completely bucket 
it up.
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Dinner Theatre at La Bodega – 
Singing on a Star-2

Did you miss last Fall’s big Broadway Revue at La Bode-
ga? “Singing on a Star 2” will be presented on March 9, 11, 
16 and 18 as a special dinner-theatre by the Lake Chapala 
Chorale. Although half the show will be top Broadway hits 
that weren’t on the program last year, you’ll hear the audi-
ence favorites many Lakeside snowbirds missed as well.

“This one’s going to be even more fun!” promises direc-
tor Cindy Paul. Get advance tickets at Diane Pearl’s for 
$300 pesos (which includes dinner and the show), or take 
a chance that you’ll be able to squeeze in for $350 pesos at 
the door. The meal is succulent grilled chicken breast with 
mushroom sauce. Dinner service begins at 5:30 p.m., and 
the 2-act show ends at 8 p,m. 

Back by popular demand, so don’t miss it again! For in-
formation, call (376) 766-1002 or email LakeChapalaCho-
rale@gmail.com.

Interesting Facts About Mexico
1. In the 14th century, a group of Chichmecas (warrior 
nomads) called the Aztecs (or Mexicas) settled in Mexico 
when they saw an eagle (representing the sun) standing on 
a cactus (a symbol of the heart) clutching a snake (a symbol 
of the earth or Quetzalcoatl) — an image which is now de-
picted on the Mexican flag.
2. The Aztecs played ritual ball game known as tlachtli in 
which the losers were often sacrificed to the gods.
3. When Spanish Conquistador Hernan Cortés arrived in 
1519, the Aztecs believed he was their returning god, Quet-
zalcoatl, and offered him the drink of the gods: hot choco-
late.
4. The descendants of the Aztecs speak a form of the Az-
tec language called Nahuatl. Many of its words, particularly 
for types of food, passed into English, such as tomatoes (to-
matl), chocolate (chocolatl), and avocados (ahuacatl).
5. Hernan Cortés had a native mistress and able translator 
Marina (La Malinche). She gave birth to his first son, who 
is considered the first mestizo (Indian-Spanish).
6. Mexico remained under Spanish control for nearly 300 
years until the Mexican people, led by a priest named Fa-
ther Hidalgo, rose up against the Spanish on September 16, 
1810. Hidalgo is widely considered the father of modern 
Mexico, and Mexican Independence is celebrated on Sep-
tember 15-16.
7. Spanish conquerors brought bullfighting to Mexico, 
which is now the national sport. Bullfighting takes place 
from November to April, and the Plaza Mexico is the largest 
bullring in the world.
8. While bullfighting is Mexico’s national sport, fútbol 
(soccer in the U.S.) is currently more popular.
9. Even though over 50 native tongues are still spoken in 
rural locations, Spanish is the national language of Mexico. 
In fact, Mexico is the most populated Spanish-speaking 
country in the world.
10. In 1910, under the guidance of Emiliano Zapata and 
Pancho Villa, Mexican peasants revolted against the dicta-
torship of Porfirio Díaz to gain equality and land. The civil 
war lasted 10 years and took the lives over 1 million peo-
ple.
11. Before 1958, women could not vote in presidential 
elections. Women, however, did play an important role in 
the 1910 revolution, serving as spies, arms smugglers, and 
soldaderas or soldiers.
12. In 1994, a group of Mexican peasants and farmers 
called the Zapatistas (named after Emiliano Zapata) started 
another revolt to highlight the differences between the rich 
and poor.
13. Actor Anthony Quinn was the first Mexican to win an 
Academy Award for his role in the 1952 movies Viva Za-
pata.
14. The Chichen Itza Pyramid in Mexico was named one of 
the new Seven Wonders of the World.
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Crossword Solution on Page 31



(Schedule is subject to change)
MARCH
8 Thursday Auxiliary Meeting:  E-board 10:30 a.m. – General & ELECTIONS 11 a.m.
8 Thursday Auxiliary No-Rules Chili Contest: $150 pesos; $75 pesos for entrants — see ad in Centerfold
13 Tuesday Legion Meetings: E-board 10 a.m. – General 11:00 am
17 Saturday St. Patricks Day: See ad in Centerfold
21 Wednesday Benito Juárez’s Birthday Memorial: National Holiday (Kitchen closed. Bar open 12 pm)
27 Tuesday FMC: 10:30 am

APRIL
10 Tuesday Legion Meetings: E-board 10 a.m.; General 11 a.m. - ELECTIONS & Continuous-Year Pins Presentation
12 Thursday Auxiliary Meetings: E-Board 10:30 a.m.; General 11 a.m.
24 Tuesday FMC: 10:30 a.m.

Weekly Activities
 Happy Hour Bar opens at noon daily. Members 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
• Changes to restaurant service and events:

•	 Tuesdays and during events, there will be a host or hostess on duty
•	 Your waiter will introduce themselves before beginning your service
•	 “Running a tab” during events is discontinued — drinks will be paid for as they are delivered

• 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
-27-

Pies and frozen meals 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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Underwater Cave is the
World’s Biggest

A team of experts from the National Institute of Anthropol-
ogy and History (INAH) has discovered a link between two 
systems of flooded caverns that together form the world’s 
largest underwater cave.

The multidisciplinary team made the discovery during work 
on the Great Mayan Aquifer (GAM) project, in which ar-
chaeologists, biologists, underwater photographers and cave 
divers are exploring, documenting and mapping the exten-
sive subterranean network of water deposits on the Yucatán 
Peninsula.

GAM project director Guillermo de Anda told the newspa-
per Milenio that the discovery of the connection between 
the 263-kilometer-long Sac Actun system and the 84-kilo-
meter Dos Ojos system in Tulum, Quintana Roo, was made 
on January 10 following 10 months of intense work.

The interconnected system measures 347 kilometers and has 
an average depth of 20 meters, although in some sections it 
is as shallow as two meters and in others as deep as 100.

In accordance with speleology conventions, the combined 
network will be named after the larger of the two systems: 
Sac Atun, which in the Yucatec Maya language means the 
White Cave.

“Without a doubt, it’s the most important submerged ar-
chaeological site in the world,” de Anda said.

“We’ve recorded more than 100 archaeological elements: 
the remains of extinct fauna, early humans, Mayan archae-
ology, ceramics and Mayan graves. It’s also very significant 
that this discovery enables us to see the possible patterns of 
past settlement. From the Pleistocene through to the ancient 
Mayans and up to the colonial era, they developed parallel 
to this enormous flooded fresh-water cave,” he added.

De Anda also said that within the underwater system there 
are dry and partially dry caves where the research team has 
documented age-old modifications that include walls and 
staircases and discovered cave paintings and other signs of 
ancient human presence.

Documentation of the extensive cave system is a great 
achievement as the aquifer represents one of the final fron-
tiers of exploration, the underwater archaeologist said.

“INAH authorities are conscious of the challenge represent-
ed by properly documenting, studying and recording all the 
[different] elements and placing them under the same lens in 
order to stop seeing them in an isolated context [but rather] 
make a comprehensive interpretation,” de Anda said.

German explorer Robert Schmittner, who leads the diving 
team, said the discovery of the link between the two systems 
is the result of years of hard work and his team’s dedication, 
passion and desire to find it.

“It’s a titanic effort from the whole team . . . I didn’t rest for 
14 years until I found the interconnection . . .” Schmittner 
explained.

However, de Anda said that there is still a lot of work to be 
done to better understand the value of the natural resources, 
the morphology of the Yucatán Peninsula subsoil and the 
biodiversity of the subterranean cave networks.

Another challenge is finding whether any links exist be-
tween Sac Actun and three other nearby underwater cave 
systems. One located to the north of Sac Actun is considered 
“the mother” of the cenotes, or sinkholes, and until now at 
least, believed to be an independent system.

According to data from the Quintana Roo Speleological 
Survey, there are 358 underwater cave systems in the north 
of the state alone.

Together, they are made up of around 1,400 kilometers of 
underwater passages including the 270-kilometer-long Ox 
Bel Ha system located to the south of Tulum.



-29-

Mexican Proverbs
Arrieros somos y en 
el camino andamos. 
Don’t criticize or 
judge others.

De tal palo, tal astilla. 
Like father like son.

Cría cuervos y te 
sacarán los ojos. 
Raise crows and they 
will peck your eyes out. 

Hay más tiempo que vida. There is more time than life.

Hierba mala nunca muere. Bad weeds never die.
 
Más vale pájaro en mano que ciento volando. A bird in the 
hand is worth more than one hundred flying.

Matar dos pájaros de un tiro. Kill two birds with one 
stone. 

Me agarraste en curva. En este momento no estoy pre-
parado. You threw me a curve ball.  I was un-prepared.

Me dejó colgado de la brocha. Cuando encargas un tra-
bajo y no lo hacen. He left me hanging by the brush. He 
didn’t fulfill his promise.

Me dejó como novia de rancho, vestida y alborotada. Cu-
ando no llegan a una cita. He (she) left like a bride at the 
altar.  He (she) never showed up.

Me admira que siendo gato no sepas coger ratones. I’m 
amazed that being a cat you don’t know how to hunt mice!

No hay mal que por bien no venga. There’s no bad from 
which something good doesn’t come.

Ojos que no ven, corazón que no siente. Eyes that don’t 
see, heart that doesn’t feel or Out of sight, out of mind.

Quien con la esperanza vive, alegre muere. He who lives 
with hope dies happy.

Se me subió el muerto. The deceased climbed on me! Which 
means: “It really scared me!”

Zapatero a tus zapatos. The cobbler should stick to his last. 
Mind your own business.



Consulate Visit Dates for 2018
2018 consulate visit dates are: 

[The 2nd Wednesday of each month]
9:30 to 10:00 a.m. 

March 14 
April 11
May 9 

June 13
July 11

August 8
September 12

October 10
November 14
December 13 
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(Continued from Page 14)

dentally, was in stuffy old England. I exclaimed: “Mr. C,” 
in shocked tones and he backed off, hands held aloft, as 
though they belonged to someone else. He never touched 
me again. If he had, I would have quit.

I don’t think all situations require that the perpetrator be 
fired. However, when a man is in a position of trust, if he’s 
charged with hiring new staff, or plays a supervisory role 
in which he wields power over promotions or salary raises, 
or approves loans in a bank for example, he needs to be 
worthy of that trust. If he fails, I believe he should face the 
consequences. 

I don’t want to leave the reader with the impression I was 
humiliated and hounded my entire life. I had some fine, up-
standing professors and employers, both male and female, 
who treated me with courtesy and respect. But I also know, 
there are gropers and creeps in all walks of life, and if wom-
en are taking to the streets in protest, I say it’s about time. 
Me, too.

A husband and wife are sitting 
quietly in bed reading when the 
wife  looks over at him and asks 
the question . . .
WIFE: ”What would you do if I died?  Would you 
get married again?”
HUSBAND: ”Definitely  not!”
WIFE: ”Why  not?  Don’t you like  being married?”
HUSBAND: ”Of course I  do..”
WIFE: ”Then why  wouldn’t you remarry? “
HUSBAND: ”Okay, okay,  I’d get married again.”
WIFE: ”You would?”  (with a hurt look)
HUSBAND: (makes audible  groan)
WIFE: ”Would you  live in our house?
HUSBAND: ”Sure, it’s a  great  house..”
WIFE: ”Would you sleep with her in our bed?”
HUSBAND: ”Where else  would we sleep?”
WIFE: ”Would you let her drive my car?”
HUSBAND: ”Probably, it is almost new.”
WIFE: ”Would you  replace my pictures with hers?”
HUSBAND: ”That would seem like the proper thing to 
do.”
WIFE: ”Would you  give her my jewelry?”
HUSBAND: ”No, I’m sure  she’d want her own.”
WIFE: ”Would you  take her golfing with you?
HUSBAND: ”Yes, those are  always good times.”
WIFE: ”Would she use  my clubs?
HUSBAND: “No, she’s  left-handed.”
WIFE: --silence  --
HUSBAND:  “oops!”
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Names of Cheeses are Obstacles 
in Trade Talks as They Also Heat 

Up Over Jalapeño Chiles
If  European trade nego-
tiators get their way, there 
may be no such thing in fu-
ture as Mexican manchego 
cheese. A push to ban the 
use of European names for 
Mexican-made cheeses was 
among the sticking points 
that prevented Mexico and 
the European Union (EU) 
from concluding an updat-
ed trade deal before the end 
of last year.

The two parties first launched negotiations to modernize 
their Global Agreement in May 2016. In December 2017, 
Economy Secretary Ildefonso Guajardo traveled to Brussels, 
Belgium, to try to reach consensus on the new deal with his 
EU counterpart. But while significant progress was made, 
it ultimately proved insufficient to reach a final agreement. 
The EU proposal for geographical indication (GI) protec-
tion for 57 European-origin cheeses, which would prevent 
many Mexican cheesemakers from calling their products by 
their well-known and established names, is one of the most 
contentious issues. 

A group of 130 Mexican cheesemakers launched legal action 
in December to stop the federal government from agreeing 
to the EU plan. Mexico already complied with 30 of the 57 
European requests but hoped to maintain the right to use 
the remaining names. Among the contested cheese names 
are manchego, parmesan and gruyere, which originate from 
Spain, Italy and Switzerland respectively. Retaining the 
right to use the manchego denomination was particularly 
important, given the volume of the variety that is produced 
and sold in Mexico.

For decades, the concept of manchego in Mexico has been 
used to identify a cheese that consumers know very well 
and that is different from the Spanish one. The argument 
is that it’s a generic concept and it is not trying to steal the 
name of manchego from Spain. It is hoped that an agree-
ment between the two parties could be reached in the first 
quarter of 2018.

Mexican producers have acquired rights to the contested 
names because they have been making cheeses using Euro-
pean processes for years. It is not intended to deceive anyone 
in the sense that nowhere does the packaging say manchego 
cheese from La Mancha, nor does anyone claim to say it’s 
feta from Greece. They are brands and processes that have 
been used for many years . . . and on the label it says that it 
was made in Mexico. Producers in Mexico would continue 
to make cheese using European processes even if they had 
to change the name of their products. As long as the cheese 
is not labeled falsely as a European import, there is no im-
pact on the European cheese industry.

It is not just cheese, however, that has delayed the com-
pletion of the bilateral agreement. In total, the EU tabled a 
list of around 400 food and beverage products that it says 
should enjoy GI protection. About 60 of them are opposed 
by the Mexican business sector. Investment protection and 
trade rules are other outstanding issues.

The EU wants Mexico to open up its public procurement 
markets, allowing European companies to compete for gov-
ernment contracts. While Mexico agrees with the proposal 
in principle, it faces constitutional hurdles to get states to 
agree in order to make it a reality.

The EU and Mexico also have very different rules of ori-
gin systems and ensuring that one is compatible with the 
other is another barrier that needs to be overcome before the 
agreement can be finalized. There is also resistance from 
the EU to open up its agricultural market to Mexican beef, 
sugar and fruit. Both sides are looking to find ways of coex-
istence of our systems and protection of origin denomina-
tion. Negotiations to modernize the EU-Mexico deal come 
as Mexico seeks to diversify its trade agreements during the 
current process to update the 24-year-old North American 
Free Trade Agreement (NAFTA). The sixth round of dis-
cussions, that have so far been characterized by hardline 
demands and rhetoric from the U.S., began in Montreal, 
Canada in January 2018.

Another commodity has the potential to apply some heat 
to trade talks between Mexico and the European Union. 
In January, Mexican cheese makers demanded the right to 
sell cheese using European names while negotiators from 
the European Union want designation of origin protection 
(PDO) — or geographical indication (GI) — for 57 Euro-
pean cheeses.

Now chiles are the focus.

Mexican producers of chile peppers want their own protec-
tion for fresh jalapeño chiles and those that undergo smok-

(Continued on Next Page)
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ing, known 
as chipot-
les, from the 
Náhuatl word 
for smoked 
chile.

Turkish and 
Asian chiles 
are entering 
Europe, chiles that have lower quality and that ride the coat-
tails of the popularity of Mexican cuisine. Chiles from Tur-
key are sold with a label showing a jalapeño pepper wear-
ing a Mexican hat, but do not state the country of origin. 

If the protection is granted only Mexican-grown jalapeños 
and chipotles processed in Mexico will be able use those 
names. The defense of Mexican chiles focuses on japaleños 
and chipotles because they’re the two kinds with the highest 
market impact.

Mexican chiles represent a market of just over $7 billion pe-
sos (US $376 million) annually, most of them being either 
fresh jalapeños or processed chipotles.

Trade talks will continue this month in Brussels, Belgium. 
Mexican exports to the European Union are about $19 bil-
lion, a fraction of trade with the U.S., which is estimated to 
have been $302 billion last year but has been under threat 
from protectionism in the U.S.

Authentic Chile con Queso
This is a true chile con queso that can be eaten with tostadas 
or in a warm corn tortilla. This is not like the Americanized 
version of chili con queso that we have become used to that 
is a cheese dip. The great thing about this recipe is you can 
play with it and adjust it to your personal taste. If you like 
it cheesier add more cheese. You can’t mess this up unless 
you burn it.

Ingredients:
2 T vegetable oil
½ onion, diced
1 tomato, diced
10 large roasted chile peppers (chilaqua, poblano or jala-
peño - depending on the “heat” you desire),  seeded and 
chopped
½ cup shredded queso asadero
¼ cup shredded manchego cheese
¼ cup milk
Salt to taste

Directions: Heat the vegetable oil in a skillet over medium 

heat. Stir in the onion and tomato; cook and stir until the 
onion has softened and turned translucent, about five min
utes. Add the chiles; cook for two minutes then stir in the 
cheese and milk. Reduce heat to low and simmer, stirring 
frequently, until the cheese has melted.

Mexican Cheeses
Queso blanco is not a type of Mexican cheese. It’s a gen-
eral term for “white cheese,” used primarily in Central and 
South American recipes.

Queso añejo is not an aged version of queso fresco; it is its 
own kind of cheese, “totally different in texture, moisture, 
and form.”

Queso quesadilla “does not exist in Mexico.”

Queso jalapeño “is just a variation of any cheese mixed 
with jalapeños.”

Mexico’s cheese tradition has relied almost exclusively on 
using cow’s milk, but goat’s- and sheep’s-milk cheeses can 
be found in Mexico in small quantities.

Cheese Myths

Myth: Cheese is made with Rennet — Fact: Some strict 
vegetarians avoid adding cheese to their dishes simply be-
cause they think cheese is made with rennet (a substance 
found inside the stomach of a cow). Rennet is believed to 
coagulate milk. However, the truth is not all cheese is made 
with rennet. Vegetarian cheese is rennet-free. 

Myth: Freezing cheese won’t spoil it — Fact: Storing 
cheese in normal refrigerator is fine but, keeping it in freez-
ing temperature spoils the texture and taste of the cheese. 
This is because, the low temperature unbalances the fat 
present in the milk; a core ingredient used for making this 
dairy product! So, get over the old wives tales and stop stor-
ing cheese in deep freezer.
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Help Fighting Obesity
Might be in Agave

A sweetener derived from the agave plant, usually associ-
ated with the production of tequila, might help fight obesity 
and conditions such as diabetes, high blood pressure and 
osteoporosis. 

Known as agavin, a naturally occurring form of fructose 
called a fructan, has been studied for over a decade by Mer-
cedes López Pérez at the National Polytechnic Institute 
(IPN) Centre for Investigation and Advanced Study, also 
known as Cinvestav, in Irapuato, Guanajuato.

One of the main characteristics of agavins is that they react 
with the bacteria in the digestive system and generate the 
feeling that one’s hunger has been satisfied, and at the same 
time contribute to reducing glucose levels in the blood-
stream. These properties can aid in the treatment of meta-
bolic problems and in raising insulin levels in the blood.

Agavins act like the favorite food of gut bacteria, one that 
helps it multiply; when more of it is found in the intestines, 
the positive impact on the health of the human body is great-
er.

The team at Cinvestav has been testing the properties of 
agavins for over a decade on laboratory rats, where they 
have found the compound unequivocally reduces glucose 
levels in the rodent’s bloodstream. Agavins also contribute 
in the creation of short-chain fatty acids, which through a 
biochemical synthesis process aid in reducing triglyceride 
and cholesterol levels in the rodents’ organism, positively 
impacting on body fat reduction. Further experimentation 
and testing on the rodents found that a group of females that 
suffered osteoporosis recovered after consuming agavins 
for eight weeks.

Research on the effects of agavins in humans is about to 
move forward in the coming months with further investiga-
tion by Cinvestav scientists and physicians from the Civil-
ian Hospital of Guadalajara, Jalisco.
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Two Cans of Sardines
Arnt Julius Thorkildsen

It was September 16,1939, and it was my oldest brother’s 
birthday. He was finally 16-years old and could now go to 
sea on a Norwegian freighter and see the world. He could 
leave the small little town he was born in at the edge of the 
North Sea in southern Norway.

He had waited so long for this date and now his adventure 
was to begin. He would sail all the oceans of the world over 
the next eight years. But little did he or our parents know, 
that we would not see each other again during those eight 
years.

WW II had started  two weeks before, on September 1, but 
Norway was not invaded by Germany until April 9, 1940 
and Germany held the country until May 8,1945.

In 1941, he was torpedoed by a German U-boat two days 
out of Halifax. He sent four days in a lifeboat and then five 
months later he was torpedoed again in the Caribbean. This 
time it was only two days in a lifeboat. His fears were always 
worst when he was on an old tanker; the odds of survival be-
ing so much less, as often the oil would catch on fire. 

His favorite city during all the years he crossed the Atlantic 
Ocean was Glascow, Scotland. When he saw the coast and 
the few lights, he knew that he would be safe for two weeks 
ashore or when the next ship was ready to sail.

He found it impossible to explain to me, his younger broth-
er, what it was like to have the midnight to 4 a.m. watch dur-
ing the dark December-January nights on the cold Atlantic. 
He would just stop talking. He must have felt like he was 
back on watch and his memories stopped him from speaking 
further. He would sometimes refuse to speak to me about 
the Atlantic at all. He said that he lost too many shipmates 
during the first few years. As I grew older and read more 
about WW II, I began to understand his reluctance to speak 
about his experiences — this happens to so many who have 
survived a war.

My mother was arrested by the Gestapo in March, 1945, 
for black marketeering, and my grade school teacher, Tor 
Halvorsen, who was only 17 years old was sent to a labor 
camp in Germany. When he emerged in 1945, he weighed 
86 pounds. He never recovered from this ordeal and died in 
1963.

In February 1942, Ansgar (my brother) was in Lisbon, Por-
tugal. He mailed “two cans of sardines” to my parents. They 
arrived by mail at our house in August. How these two cans 
actually arrived after six months was a mystery to us, but at 

least Mamma and Pappa knew that he was alive and well in 
Portugal. They did not hear from him again until a telegram 
arrived on May 10, 1945 from Australia. He was working 
on a sheep ranch in the Australian outback. The job did not 
last long. The call of the sea was too strong.

We finally met up again as a family after eight years when 
we emigrated to America and arrived in Brooklyn on Janu-
ary 14,1947. Ansgar signed off his last ship in Boston and 
joined us for the four-day train ride to Seattle where we 
settled down.

Ansgar’s story is not so unusual, and while there is much 
more to tell as to how we survived the five years of war, 
the “two cans of sardines” has always stayed with me. And 
you know, I still to this day, some 70 years later wonder, 
did Mamma and Pappa ever open and eat “the two cans of 
sardines?”
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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 $66
2-egg omelette $66
3-egg omelette $72
Chilaquiles w/beans $58

w/egg $64

Enchiladas Suizas (4) $72
Huevos Rancheros $59

w/meat $65
McLegion sandwich $40
McLegion sandwich w/cheese $46

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.

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
Waffle $28

Á LA CARTE
Waffle w/fruit & whipped cream $61
French toast $45

w/meat $60
Two (2) biscuits & sausage gravy $50
   ½ order $40
Breakfast burritos with frijoles $44

w/sausage or bacon $51
Two (2) quesadillas $28

w/meat $35
LUNCH & AFTERNOON FARE (served after 12 noon

TOASTED SANDWICHES
Club $72
Bacon lettuce & tomato $58
Grilled cheese $50
Grilled ham & cheese $60

Jumbo Croissant Sandwiches $75
Your choice of tuna, chicken or egg salad, ham & cheese, with or without lettuce & tomato or vegetarian with avocado, sprouts & cheese.

Served with potato chips, vegetable sticks. Substitute French fries add $10
SANDWICHES
Tuna salad $59
Chicken salad $59
Egg salad $59
Ham & cheese $59
½ Sandwich & cup of homemade soup $59
½ Sandwich with green salad $59FROM THE GRILL (Served with chips. French fries add $12)

Hamburger $59
Cheeseburger $66
Bacon cheeseburger $73
Grilled chicken sandwich $59
   w/cheese or bacon $66
Veggie burger $55
Jumbo hot dog $59

w/cheese, chili or sauerkraut $66
Fish sandwich $60

ENTREES

Ground beef steak w/onions & gravy $89
Chicken fried steak w/onions & gravy $89

SOUP OF THE DAY & SANDWICHES
Bowl of soup $45
Cup of soup $33
Chef salad $80
Green salad $30
Green salad w/grilled chicken $83
Green salad w/chicken & cheese $90
SIDES
Mashed potatoes $20
Baked potato $35
French fries $35
Chili-cheese fries $55
Potato salad (when available) $30
PASTA (served with salad or steamed veggies & garlic bread)
Marinara Sauce $72
Spaghetti w/meatballs or sausage $94
Chicken Parmesan $100

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 $30
Juice small  $20
Hot chocolate $26
Soda $20

*10% Member Discount (must show membership card 
- see Duty Officer about membership options)

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  $78
TUESDAY: Filet mignon $130
WEDNESDAY: Lasagna (meat or vegetable) $73
THURSDAY: Chicken Cordon Bleu $85
FRIDAY: Fish Veracruz (breaded or garlic) $785
SATURDAY: Tex-Mex Tacos on patio - 3 to 6 p.m.
SUNDAY: Grilled hamburgers & hotdogs on patio - 12 to 3 p.m.

SENOR SPECIAL $35
1 egg, 1 hotcake or biscuit, 1 sausage or bacon






