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“La Muerte, Baile de
los 24 Diablos”

by Daniel Chauche
see DateBook
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This month’s cover, La Muerte, Baile de los 24 Diablos, by photogra-
pher Daniel Chauche is a selection within his photographic exhibi-
tion this month at the Galería Panza Verde titled Encontrando Hoy 

el Futuro Pasado. The DateBook is packed with events that you won’t want 
to miss, art shows, a fashion show, music (the Kossoy Sisters, opera, and 
more), dance, festivals galore, fundraising events, celebrations, conferences 
and workshops! For those who celebrate (U.S.) Thanksgiving, check out 
the listing of establishments who will do the cooking for you! 

November is our annual food issue, this year Louise Wisechild explains 
the Evolution of the Tortilla; Amalia Moreno-Damgaard offers The Joy of 
Fiambre (with a recipe), she also weighs in with Guatemalan Cuisine Over-
view; Kerstin Sabene serves up Savoring the Salvadoran Pupusa; and the 
Book Alert features Historias Culinarias de La Antigua Guatemala by Ricky 
López. We’re not done, Sensuous Guatemala Merlot entices wine-lovers and 
Hydroponic Farming in Guatemala will surely appeal to gardeners, for both 
large and small plots!  

The Spotlight by Julie López is on Susana Ascencio, La Antigua Guate-
mala’s new mayor; Elizabeth Bell takes us A Step Back in Time; Commu-
nity Service is Matt Bokor’s update on the Safe Passage award from Rotary 
International. We have some great news to share from the Wildlife Rescue 
and Conservation Association (ARCAS). They announced that the off-
spring of rescued parrots, nine scarlet macaws, were recently freed into the 
wild marking the first release of the endangered birds in Guatemala.

Our appreciation to all of the photographers who entered this month’s 
photo contest: Food in Guatemala. Their entries did not disappoint. 
Enjoy a sampling of them in this edition, and view all of them online at 
REVUEmag.com



 

If architect Susana Asencio embodies anything, it’s perseverance. Her 
bid for mayor’s office in the Sept. 6 elections was her fourth attempt 
to reach La Antigua Guatemala’s mayor’s office, a post she will hold 
from Jan. 14, 2016 through January 2020. This time around, she 

ran with a “comité cívico” (a local civic committee) that gathered com-
munity leaders, as opposed to the national Unionista party. She won with 
27 percent of the votes. Her closest competitor reached 18 percent. 

Two other aspects also made a difference for Asencio: (1) her door-
to-door approach, to share her government plan and listen to people’s 
concerns, as opposed to a high-profile political campaign with scenic 
billboards, and (2) the outcome of ill-managed previous administra-
tions (including the current one) marred by indictments and corrup-
tion charges—previous mayor Adolfo Vivar is still incarcerated and fac-
ing said charges. Most voters seemed to have had enough.

Hers is a tall order, as she admitted in a Sept. 10 interview with 
Canal Antigua: recover the trust in public administration by serving 

the people. In the current admin-
istration, inexperienced municipal 
government officials were unable to 
execute more than 10 percent of the 
budget meant to improve the city’s 
infrastructure. This in a city where 
there is a lot to be done.

“The lack of running water is a 
constant complaint, as well as [the 
lack of ] citizen security,” Asencio said. 
The newly elected mayor believes 
that the municipality can accom-
plish plenty in preventive security by 
properly administrating public areas. 
For instance, she explained that the 
bus terminal and the market were 

Susana Asencio  
— The New Mayor of La Antigua

by Julie López

...continued page 72
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...continued page 80

The savory tortilla, made from ground maize (corn), is Gua-
temala’s favorite food staple. Maize itself plays an important 
cultural and spiritual role in Mayan cosmology. In the Maya 
creation story, people were fashioned from yellow and white 

maize. Maize is the foundation of the Mayan diet and culture. Maize is 
also one of the most important gifts to the world from the Maya.

Though the exact botanical ancestry of maize is still debated, its do-
mestication 10,000 years ago in southern Mexico is regarded as the 
greatest accomplishment in agricultural history. Whether maize origi-
nated with the tough-shelled seeds from the scrawny teosinte bush or 
was crossbred with grasses, it was the Maya who planted, tended and 
selected the best seeds from their harvests for the next year’s crop, over 
thousands of years. Maize is one of the few plants that does not re-

seed itself; it requires humans to plant 
it. Small ears of maize have been found 
in early Mayan sites, midgets compared 
to the voluptuous ears grown today. 
The Maya also understood that maize 
must be cooked with lime to unlock 
the plant’s nutritional value. Maize is 
now the third most popular plant in the 
world and supplies 20 percent of the 
world’s calories.  

Today in Guatemala, Maya families 
continue to tend maize, often on the 
steep sides of mountains. For a season I 
followed Chema Gonzalez and his fam-
ily through the life cycle of maize. Don 
Chema’s milpa, on the unpopulated side 
of Volcán San Pedro, is traditionally 
planted in late February using the seeds 
he saved from last year’s crop. 

text and photos by Louise Wisechild

The Evolution 
of the Tortilla
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Friends and families in Guatemala come together every year to 
prepare and eat fiambre on Nov. 1, All Saints Day (Day of the 
Dead). Fiambre is an elaborate dish with anywhere between 30 
and over 50 ingredients, depending on the maker. Preparation 

begins weeks before the cooking day, and often entire families take part. 
Guatemalans eat this heavy and substantial one-dish cold meal for their 
holiday lunch and after visiting and decorating the tombs of their loved 
ones. Some families take fiambre and other foods along with drinks, and 
even live music, to the cemetery and celebrate until the wee hours of the 
morning. The hand-made, stained-glass-like, giant colored paper kites 
from Sumpango, near La Antigua Guatemala, a link to the spirits, are 
also a tradition of the season. 

Guatemala is home to several ver-
sions of fiambre. The dish can be pre-
dominantly white, green or red, and 
it can be mildly sweet or savory de-
pending on the color of ingredients, 
flavorings and condiments. What 
really is key in fiambre-making is 
the caldillo (vinaigrette), and the ac-
curate orchestration of spices, herbs 
and seasonings, as well as using the 
right amount of broths and resulting 
juices from cooking vegetables and 
proteins, and jarred and canned in-
gredients, as this can make or break 
the creation. Each family has devel-
oped a preferred style, and versions 
vary from region to region in the 

Many Latin countries celebrate the Day of the Dead — 
and in Guatemala, it is taken to the next level.

The Joy of Fiambre

text & photos by 
chef and author
Amalia Moreno-Damgaard

Amalia’s
Kitchen

...continued page 54
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The first time I tasted a pu-
pusa was in La Antigua 
Guatemala and I thought 
it a most delectable and 

ingenious culinary invention. And 
while the pupusa has its rightful ori-
gins in El Salvador, it has, to the de-
light of many, quickly found its way 
to the tables of Guatemala and other 
countries throughout Latin and Cen-
tral America. 

A traditional Salvadoran pupusa 
consists of a thick, handmade corn 
tortilla that is typically filled with a 
blend of cheese or meat and topped 
with curtido, a lightly fermented 

cabbage slaw, and a tangy red salsa. It’s the perfect food: simple, nutri-
tious, colorful and inexpensive.

It wasn’t until the 1960s, when populations in El Salvador began to 
migrate, that pupusa stands started making their way into neighboring 
Honduras and Guatemala. With this migration came variations in size, 
shape and fillings. In Guatemala, for example, during the 1970s, pupu-
sas were said to have taken on a half-moon shape.

More typically considered a street food, pupusas are served at nu-
merous stands and smaller restaurants scattered throughout Guatemala, 
offering variations on this appetizing concoction. Serving pupusas for 
breakfast has also become a tradition. According to Chef Jorge Gonza-
lez at El Tenedor del Cerro in Antigua, pupusas have been a part of the 
restaurant’s breakfast menu for almost five years now. 

The handmade corn tortilla is prepared using masa de harina (corn-
meal dough), which has its origins in Mesoamerican cuisine. Chef Gon-

by Kerstin Sabene

Savoring the Salvadoran 
Pupusa

...continued page 68
 20 
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Modern Farmer” explains, “In a hydroponic system, 
a nutrient-dense water solution circulates through 
the plants’ roots and replaces the need for soil and 
traditional fertilizers. This technique allows farm-

ers and gardeners to grow food in kitchens and basements, on win-
dowsills and roofs.”

The system, long ago embraced by indoor pot growers, may go 
mainstream as farmers in drought-stricken areas, particularly in the 
San Joaquin Valley of California, look for solutions to keep crops 
thriving without using vast amounts of water. 

Closer to home in Guatemala, 
Guy Christopher, a local hydroponic 
systems expert, offers many advan-
tages for going “hydro.” 

“Plants grown in the ground lose 
a tremendous amount of energy 
searching for their nutrients. One of 
the easiest and least expensive ways 
of setting up a hydroponic system is 
using PVC tubing and a small pump 
to circulate water and oxygenator. 
The water flows back down by grav-
ity and comes into contact with every 
root of the plant with nutrient-rich 
water 24-7, allowing for enormous 
growth.”   ...continued page 92

Imagine a garden overflowing with
 lush vegetables and fragrant herbs

Hydroponic 
   Farming

“

Hydroponic systems expert Guy Christopher inspects some crops



Old drawings and pho-
tographs of La Antigua 
Guatemala have always 
fascinated me. They 

take me back in time to when Anti-
gua truly seemed almost abandoned. 
We know very few people stayed af-
ter the official move of the capital to 
Guatemala City in 1773. While we 
have some historical records from the 
1800s and few drawings by travelers, 
the true records come with the visit 
by the Englishman Edweard Muy-
bridge in 1875 sponsored by the Pa-
cific Mail Steamship Company. His 
photos of the plaza and La Merced 
take us back in time to a city that 
had very few inhabitants. Coffee had 
just been introduced as a monocul-
ture but the coffee owners remained 
in Guatemala City, so Antigua re-

mained somewhat frozen in time. 
Muybridge (1830-1904), a famous 
photographer in his own right, “left 
many remarkable legacies,” as point-
ed out by E. Bradford Burns in his 
book referring to him as “The Pho-
tographer as Social Recorder.”

While other photographers fo-
cused on the coffee industry and 
portraits, the Japanese immigrant 
Kosei Yasu (known as Juan Jose de 
Jesus Yas) added to photos that show 
Antigua at the beginning of the 20th 
century. Our favorites include those 

of the Royal Palace of the Captains 
General—where we clearly see the 
damage from the 1774 demolition 
by the Captain General Martin de 
Mayorga—and photos of the kiosk 
in the Central Park. Yas (1846-1917) 
left behind a fabulous collection of 
photos that allow us to document the 
change in this monumental city.

 Carlos Francisco Juárez Arrazola 
(1927-1997) established Foto Flash 
in 1938. His son, Hugo Juárez, con-
tinued with the Yas school—moving 
to Guatemala City and then return-
ing to Antigua, where he established 
Foto Juárez in 1959 after his father’s 
death. Post cards and albums had 
already become a major part of the 
documentation of the city’s changes.

In reviewing the collections at 
CIRMA and the CNPAG in Anti-
gua and the private Juárez collection, 
along with historical studies by Arturo 
Tarcena Arriola and Rosina Cazali, we 
have a true sense of how the city has 
evolved since 1875. A quiet town tru-
ly came to life. Now we have a num-
ber of excellent photographers in An-
tigua (like Nelo Mijangos and others) 
whose works we enjoy on Facebook. 
It turns out that 70 percent of Anti-
gua’s population is updated on Face-
book. The old photographs I share get 
more “likes” than any others! 

My presentation “Fotografías históricas de La Antigua Guatemala” 
will be at the Casa Popenoe on Thursday, Nov. 19 at 4 p.m. 

After such a new interest in old photographs, the curator, 
Dr. Alberto Garín, requested that I give a talk on the subject. 

It will include more than a year of extensive research.

La Antigua Guatemala 
— A Step Back in Time 

by Elizabeth Bell
 author/historian

Guatemala
Insight
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...continued page 86

Located in the heart of Mesoamerica, Guatemala is 
the cradle of the Mayan civilization and as such 
it was an important agricultural and cultural hub. 
Many key species of crops emerged, including 

corn, tomatoes, chilis, squash, beans, potatoes and choco-
late. Guatemalan indigenous cuisine incorporated the food 
of the ancient Mayas prepared according to rustic tech-
niques, most often over an open fire. A good example of a 
modern-day rendition is elotes asados (grilled corn). 

With the arrival of the Spanish and new ingredients, pre-
pared meals transformed into what is known today as tra-
ditional cooking with both Spanish and Mayan influences.  
The Mayan caldos (stews), collectively a cultural patrimony 
and heritage of Guatemala, include jocón (chicken, tomatillo 
and cilantro stew); pepián (spicy chicken and pork vegetable 
stew); kak’ik (red chili turkey soup); and mole (fried sweet 
plantains in tomato-tomatillos-chocolate and chili sauce).

The influx of the Garifuna (Afro-Caribs) to Guatemala’s 
Caribbean region heralded yet another twist to Guatemalan 
cuisine. Popular dishes today include rice and beans (red 
beans, rice and coconut milk); tapado (a chowder of sea-
food, yuca, bananas, plantains and coconut); frituras (fried 
vegetables, fruit and seafood); and the traditional pan de 
coco (coconut bread).

Guatemalan 
Cuisine 

-overview-
by Amalia Moreno-Damgaard

photos by Mercedes Mejicanos and Hadazul Cruz

Pepián

Ceviche

Tamal Colorado

Toasting ingredients for Pepián
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NOVEMBER 2015 guide to culture and upcoming events
compiled by mercedes mejicanos

DatebookDateBook

1 Sun., ALL SAINTS DAY  Guate-
malans prepare fiambre and visit cem-

eteries bringing flowers to honor departed 
family and friends. Giant Kites are fly-
ing in many towns, including Santiago and 
Sumpango Sacatepéquez. Most banks and 
businesses are closed. Countrywide

5 Thurs., 12, 19 & 26, 9-11am 
PAINTING WORKSHOP Flem-

ish and Dutch Baroque painting (XVII 
century) by Gustavo Ávalos. Q500/Q375, 
students w/carnet. Museo Popol Vuh (tel: 
2338-7836), 6a calle final, z. 10, Guate-
mala City

5 Thurs., 6:30pm (Spanish) CON-
FERENCE Corrientes musi-

cales en boga en el siglo XX Museo 
Popol Vuh (tel: 2338-7836), 6a calle final, 
z. 10, Guatemala City

7 Sat., 5pm MUSIC Opera at 
Panza Verde by Paul Colindres 

Magister Artis, director and host. Cover, 
Q75. Mesón Panza Verde, 5a av. sur #19, 
La Antigua  

2 Mon., through Fri., 6th CLASSES 
FOR KIDS ¡Aprende Jugando! 

Mon., Jugando al Arqueólogo; Tues., 
Pintando en la Cueva; Wed., Ik’ y Ha’- El 
Viento y el Agua; Thurs., Vamos a la Feria; 
Friday, Las Viejas Historias del Popol Vuh. 
Q50 per day. Museo Popol Vuh (tel: 2338-
7836), 6a calle final, z. 10, Guatemala City

7 Sat., evening PROCESSION 
66th anniversary of this procession, 

Jesús Sepultado, leaving from the Es-
cuela de Cristo church, traveling through 
the main streets of La Antigua

10 Tues., 5:30pm (English) TALK 
Las Manos de Christine: Pro-

viding Access to Quality Education 
and economic opportunities for disad-
vantaged children and youth living in El 
Hato, a mountain community near Anti-
gua. This talk explains how it closes the 
gaps in education by bringing together 
local resources and improving the ex-
isting infrastructure. All programs are 
designed with an integrated approach, 
sustainability as an end goal, and most 
important, to meet the unique needs 
of this community. Suggested donation 
Q25, all which goes directly to the NGO. 
Info. & reservations, tels: 7832-1919. Rain-
bow Café, 7a av. sur #8, La Antigua

7 Sat., 10am-12pm, through Mon., 
30th PHOTOGRAPHY Inau-

guration cocktail of Animalia by Alan 
Benchoam and Amaliel Ramos; also 
ART Passion, oil on wood, by Alberto 
Escobar. El Attico, 4a av. 15-45, z. 4, Gua-
temala City 

5 Thurs., 7pm GALA DINNER 
Art Exposition Del Corazón 

a la Trama and Live Music by Alux 
Nahual Museo Ixchel, 6a calle final, z. 10, 
Guatemala City

3 Tues., 6:30pm ART Del Corazón 
a la Trama by Eva Salazar. Museo Ix-

chel, 6a calle final, z. 10, Guatemala City

1 Sun., 9am-7pm, through Sun., 
29th VISUAL ARTS De Kami-

naljuyú a la Nueva Guatemala de 
la Asunción A photograpic exhibition 
by Museo Miraflores, CIRMA, UVG,  Cen-
tro de investigaciones Arqueológicas y 
Antropológicas de la UVG, CEMCA, CNRS 
y Ministère des Affaires Éstrangerès de 
Francia. Free. Info., tel: 2470-3415. Museo 
Miraflores 7a calle 21-55, z. 11, Paseo Mi-
raflores, Guatemala City

5 Thurs., 6:30pm,  through Fri., 27th 
ART Oceánica sculptures by Pepo 

Toledo. Galería del Centro, 5a av. 12-38, z. 
1, Centro Histórico, Guatemala City

5 Thurs., 6pm DINNER (6:30pm) 
KIDS RESTAURANT is a project of 

TESS Unlimited (teaching children com-
puter skills, English and cooking lessons). 
The “KIDS” are excited to present a dinner 
that they have carefully chosen and will 
prepared with the help of the Ubi´s Sushi 
chef. Dinner is a starter, main course and 
desert. Q125 p/p also includes the KIDS 
Restaurant Cookbook. Reservations, tel: 
5251-0202, 4550-7798. Ubi’s Sushi, 6a av.  
sur, #12B-2 La Antigua  

carlos villegas

2 Mon., through Dec. 11th GREEN 
CAMP FOR KIDS Organic farm-

ing, Sports, Horses, Music, Art & Theater. 
Ages 2 to 14. t: 4439-9654 (see page 28) 
La Antigua
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11 Wed., 5-7pm PHOTOGRAPHY Encontrando Hoy el Futuro Pas-
ado by Daniel Chauche, “The essence of my work is to find, within the 

ordinary goings on of life, those individuals or situations that can be seen as em-
blematic of our society and the human condition in Guatemala ...  In this way, the 
body of work becomes a historical narrative, rich in visual poetry yet utterly based 
in real people and places.” Galería Mesón Panza Verde, 5a av. sur #19, La Antigua        

11 Wed.,  6pm (English) Narra-
tive Slide Show Antigua: 

Behind the Walls with Elizabeth Bell. 
Enjoy a one-hour slide show with vintage 
and contemporary photographs collected 
over the past 40 years, accompanied by 
Elizabeth Bell’s expert narration. Q30 p/p. 
Questions encouraged. Autographed 
books available. Hotel Sor Juana, 4a calle 
oriente #45, La Antigua 

11 Wed., 8am EVENT XIV CAR-
RERA DE CHAROLAS Waiters, 

waitresses and bartenders balancing 
a tray of beverages run a designated 
course along the streets of La Antigua. 
Organized by La Fonda de la Calle Real. 
Central Park, La Antigua  

How can low-income Guatemalan 
women with fledgling businesses 
earn more income? They can apply 
to be part of a tested and fine-tuned 
business development program that 
includes basic financial literacy, inten-
sive mentoring with an experienced 
business advisor, and a right-sized loan. 
This is the formula of Fundación Na-
masté Guatemaya.

11 Wed., 6:30pm FUNDRAIS-
ER Join over 50 businesses sup-

porting Namaste, enjoy a taste of the 
finest cuisine from eight restaurants 
(including Como Como, Tres Tiempos, 
Angeline, Gastroteca, Fernando’s Kaffee, 
Café Condesa and Chef Javier PLUS a si-
lent auction (services and products: La 
Reunión, Ceiba Spa of Porta Hotel, Anti-
gua Yoga, Healing Hands Therapy Spa, 
Antigua Canopy Tours, Ecofiltro, Jade 
Maya and many more). Donation, Q200 
per ticket/Q350 for 2 tickets (Q250 at the 
door). Enjoy a taste sample from each res-
taurant and one beverage. Tickets avail-
able at Café Condesa, Rainbow Café and 
Namaste (2a av. sur, #61-C), also online, 
www.namastedirect.org. Contact kar-
en@namaste-direct.org, tel: 3042-7865. 
Venue: Nina Boutique Hotel, 5a av. sur 
#21, La Antigua  (more details page 34)

datebook

Congratulations on La Fonda’s 
40th anniversary in October.
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datebook

19 Thurs., 6pm, through Feb., 22, 
2016  PHOTOGRAPHY Inau-

guration of GuatePhoto. Centro de For-
mación de la Cooperación Española, 6a 
av. norte between 3a & 4a calle poniente, 
La Antigua

17 Tues., 5:30pm (English) TALK 
Life in Guatemala: Brief His-

tory and Current Conditions. Sue 
Patterson, a retired U.S. Foreign Service 
officer, lives in Antigua, Guatemala. She 
is also the founder of WINGS, a non-prof-
it dedicated to reproductive health and 
family planning. Suggested donation 
Q25, all which goes directly to the NGO. 
Info. & reservations, tels: 7832 1919. Rain-
bow Café, 7a av. sur #8, La Antigua

14 Sat., 7pm PHOTOGRAPHY 
Emblemas by Yves Trémorin, 

within the GuatePhoto Festival. Galería 
de Arte de la Alianza, Francesa de Guate-
mala (tel: 2207-5757), 5a calle 10-55, z. 1, 
Finca La Aurora, Guatemala City

14 Sat., 4:30pm  ART FESTIVAL 
Inauguration, the III Festival de 

Arte por la Inclusión. Centro de For-
mación de la Cooperación Española, 6a 
av norte between 3a & 4a calle poniente, 
La Antigua

16 Mon., also 17th, 18th, 19th, 
23rd & 24th, 6pm PHOTO 

WORKSHOP Intermediate basic by 
members of Club Fotográfico de Guate-
mala. Museo Ixchel, 6a calle final, z. 10, 
Guatemala City

14 Sat. ANNIVERSARY Join us 
as we celebrate 23 years serving 

delicious food and drinks in a great at-
monsphere! 8pm Live music, special of-
fers on drinks, cake and more! Rainbow 
Café, 7a av. sur #8, La Antigua  

13 Fri., 6pm, through Fri., 27 PHO-
TOGRAPHY Kohei Yasu-A 

pioneer photographer presented by 
CIRMA and Japan Embassy as part of the 
Guatephoto/Centro Histtórico Festival. 
Galería del Centro, 5a av. 12-38, z. 1, Cen-
tro Histórico, Guatemala City

12 Thurs., 4pm AVOCADO 
FESTIVAL Enjoy the distinctive 

taste of avocados as the main ingredient 
in 12 recipes prepared by students from 
the Universidad Francisco Marroquín 
School of Gastronomy, vote for your fa-
vorite! also, ART Watercolors by Irma de 
Luján depicting avocados discovered by 
Wilson Popenoe during his explorations 
(1916 to 1920).  Q30. Casa Popenoe (main 
garden) 1a av. sur #2, La Antigua

14 Sat., 9am-5pm FESTIVAL 
DEL CENTRO HISTÓRICO 

Un Día en el Museo, a guided visit, 
within the Centro Histórico 18th annual 
Festival. Galería del Centro, 5a av. 12-38, 
z. 1, Centro Histórico, Guatemala City

14 Sat., through Dec. 
13 ART Entre Los 

Sueños y La Abstracción 
by Guatemalan artist Víc-
tor Hugo Valenzuela. The 
exhibit gathers two styles of 
paintings, figurative and ab-
stract. It is a collection that 
speaks of deep introspection 
and spirituality. La Antigua 
Galería de Arte, 4a calle ori-
ente #15, La Antigua

18 Wed. 3pm — (English) TOUR 
Open Windows Learning Cen-

ter, San Miguel Dueñas. Join David Dean 
on a visit to this educational and com-
munity development foundation. (www.
openwindowsfoundation.com & http://
blog.globalhealthportal.northwestern.
edu/2015/08/beyond-the-who-profile-
guatemala/) Meet in front of the Cafe 
Condesa, Central Park; return by 4:40pm. 
FREE!  La Antigua
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We invite you to participate in our 
MONTHLY PHOTO CONTEST 

for December 2015 with the theme 
DECEMbEr TraDiTiONS iN GuaTEMaLa.  

Please send ONE (1) HIGH RES photo with 
caption/location and your name & website for 
the credit line to: photos@revuemag.com

Submissions entered by the 
12th of NOVEMbEr will be eligible.

There will be prizes for winning photos including 
Q200 for first place in both categories.

More information at rEVuEmag.com

Te invitamos a participar en nuestro 
CONCurSO FOTOGrÁFiCO 

de diciembre 2015 con el tema:
 TraDiCiONES DE DiCiEMbrE EN GuaTEMaLa.  

Enviar UNA (1) foto en ALTA RESOLUCIÓN 
con el título, lugar donde fue tomada, su nombre 

y el sitio web a: photos@revuemag.com

Serán elegibles las fotos que se reciban 
hasta el 12 de NOViEMbrE de 2015

Habrá premios para las fotos ganadoras, incluye  
Q200 para el 1a lugar en ambas categorías 

Para más información rEVuEmag.com

DateBook Calendar ONLINE

www.REVUEmag.com/datebook
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1a calle poniente #51, La Antigua 
Tel: 7832-3169  alidaperez@itelgua.com

Exhibition and Sale of Maya Textiles
& Production of Exclusive Handicrafts

The only place in La Antigua  
managed by Indigenous People

4a calle oriente #10
Interior Casa Antigua, El Jaulón, La Antigua 

centrodeartepopular@gmail.com
www.centrodeartepopular.com

Primitive - Contemporary
Guatemalan Art 

Gallery & Museum

Sun-Thur 10am to 6:30pm
Fri-Sat 10am to 7:30pm

Come and participate 
in our 

Chocolate workshops: 
11am, 1:30pm y 4pm. 

Q180 per person.

Everything about
Cacao & Chocolate
4a calle oriente #14, 

Antigua · Tel:  7832-4520

and in Guatemala City: Blvd. Rafael Landivar, z.16
Paseo Cayala, edif. G-1, L#105. T: 2493-8179

4a Calle Oriente #31 
Tel: 4421-7956  -  Facebook/Colorgallery

Colorgallery@hotmail.com
www.colorgallery.weebly.com

MON-FRI 9:00 to 17:00
SAT 9:00 to 13:00
Closed Sunday

M a Y a  a r C H a E O L O G Y   -   C O L O N i a L  a r T

6 Calle final, zona 10
Universidad Francisco Marroquín
Guatemala City
Tels: (502) 2338-7836, 2338-7896

datebook

 Painting by Edgar Nehemías Chipix Coc — see page 36
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20 Fri., through Wed. 28th, 6pm 
ICARO (Film) FESTIVAL 

Centro de Formación de la Cooperación 
Española, 6a av norte between 3a & 4a 
calle poniente, La Antigua

20 Fri., 8pm MUSIC Concierto 
Operático, Camila Micheo Santi-

zo (mezzo soprano), Isis Pineda (soprano) 
and Selvin López, pianist). Q30. Galería de 
Arte de la Alianza Francesa de Guatemala 
(tel: 2207-5757), 5a calle 10-55, z,. 1, Finca 
La Aurora, Guatemala City

20 Fri., 6:45pm BOOK & CD 
PRESENTATIONS Corazón de 

Mármol, poetry by Ligia García y García 
& CD by Sara Diéguez and Herber Mo-
rales. Museo Ixchel, 6a calle final, z. 10, 
Guatemala City

19 Thursday 4pm (Spanish) CON-
FERENCE Fotografías His-

tóricas de La Antigua Guatemala 
con Elizabeth Bell. Q30/Q15, students & 
tour guides. Casa Popenoe, 6a calle ori-
ente #16, La Antigua (see page 22)

19 Thurs., 6:30pm (Spanish) 
CONFERENCE La Antigua 

ciudad de Kaminaljuyú, Q30/Q15 stu-
dents & tour guides. Museo Popol Vuh 
(tel: 2338-7836), 6a calle final, z. 10, Gua-
temala City

21 Sat., 5pm MUSIC American 
folk music at its best performed 

by The Kossoy Sisters. Their first al-
bum Bowling Green (1956) included 
“I’ll Fly Away.” The Coen brothers used 
this track in the 2000 film Oh Brother, 
Where Art Thou? Another cut from the 
same album, “Single Girl, Married Girl” 
is on the soundtrack of Obvious Child, a 
film released in 2014. In 2002 the sisters 
reunited to record Hop on Pretty Girls 
featuring 14 songs. With Ellen on banjo 
and Irene on guitar, switching up har-
monies and melodies, they performed 
at the Newport Folk Festival in 1959. In 
2012, they took the stage again, enter-
taining an enthusiastic new crowd with 
their very special brand of music that 
has, by no means, faded away. Cover, 
Q75. Mesón Panza Verde, 5a av. sur #19, 
La Antigua

21 Sat., 8-9:30am (Spanish) CON-
FERENCE Advancement of 

Science on Memory Mind Cognitive 
Development Center; also, 23 Mon., 
8-9:30am, The Close Relationship 
between Sleep quality and the qual-
ity of Life. Limited seating, reservera-
tions: 7832-3372. Mind Gym, 4a av. (south 
extension), #2, La Antigua

You can also view DATEBOOK online
www.REVUEmag.com/datebook

Please submit your DATEBOOK entry
for the Dec. 2015 edition by Nov. 10
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Fridas     
tel: 7832-1296   Calle del Arco #29, La Antigua

CELEBRATING OUR
20 YEAR ANNIVERSARY! 
—  all month long, call for schedule

EPICURE RESTAURANT
Tel: 7832-5522  3a avenida norte #11-B, La Antigua

Saturdays — 7-9pm: Live music “El Trio”
Sundays — 1-3pm: Live music “El Trio”

Thursdays, 8-10pm — 
Nelson Lunding, Piano 
and Vocals from 
New Orleans. Q35

Fridays, 8-10pm — Cuban music with Max and José
                                        Q35 cover
Saturdays, 8-10pm — Live Guitar. Q35 cover

La Cueva de Panza Verde   
tels: 7955-8282, 7832-2925   5a av. sur #19, La Antigua 

Friday Concerts — Call for schedule: Live music 
Thursdays through Saturdays.

Trova Jazz      
tel: 2334-1241      Via 6, 3-55, zona 4, Guatemala City

14th, Sat., 5pm — MUSIC: Más música, menos 
violencia, a unique musical recital by students of 
Sistema de Orquestas de Guatemala, (SOG). All 
proceeds support SOG and its programs. Suggested 
donation Q150

7th, Sat., 5pm — Opera at the PV. Paul Colindres, 
Magister Artis, Director-anfitrión. Q75 cover

21st, Sat., 5pm — The Kosoy Sisters. An amazing
presentation by these icons of music from the U.S. 
Q75 cover

PLAN AHEAD: Dec. 5th, Sat., 5pm — Ron Noecker.
Piano. Benefit for Guatemala Nurse Heart.
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Mondays, 8pm — Different Guest Musicians.
Tuesdays, 8pm — Gustavo: this local musician plays a 
mix of Latin and western classics
Wednesdays, 8pm — Open Mic Night! Hosted by differ-
ent musicians; come along and show your skills and get
a free Rainbow shot!
Thursdays, 8pm — Gustavo: this local musician plays a 
mix of Latin and western classics
Fridays, 8pm — Different Guest artists
Saturdays, 8pm —  A variety of bands and musicians!
Sundays — Kenny Molina, one of Antigua´s best loved 
musicians plays a variety of Latin music that will make 
you dance! 

Rainbow Café    
tel: 7832-1919    7a av. sur #8, La Antigua  
Free Live Music Nightly from 8:00pm

CERRO SAN CRISTÓBAL
Tel: 7832-2681  San Cristóbal El Alto, La Antigua

Every Day, 1-4pm — Live Music
(shuttle service available at Nim Po’t)

Los Tres Tiempos
Tel: 7832-5161 5a av norte. #31, La Antigua

Sundays — 2-5pm: Live music: Bolero

Kape Paulinos    
tel: 7840-3806   Km 87.5 Carretera Interamericana, Tecpán

Sundays — 1 to 4pm: Live marimba band

Mondays, 8-10pm — Trova-Reggae with Gustavo Santos
Tuesdays, 7:30-10pm — Bossa Nova, romantic
Wednesdays, 8-10pm — Trova-Reggae with Gustavo Santos
Thursdays, 9-11pm — Reggae, Soca & Cumbia
Fridays & Saturdays, 10pm-1am — Salsa with Caribe
Sundays — Surprise

Las Palmas    
tel: 7832-9734   6a av. norte #14, La Antigua  

Arrin Cuan    
tel: 2238-0242   5a av. 3-27, zona 1, Guatemala City

tel: 7832-0831   Casa #2, Callejón Concepción 6, La Antigua

Sundays — Live marimba music

Daily — Live marimba music



 34  34 

datebook

Doña Luisa Xicotencatl
Vifrio                         
Ricoh
Balambe                     
Ecofiltro     
Marcas Mundiales         
Viaventure                  
Immigration Services 
Choco Museo              
Ocelot                        

Hola Expat 
La Ronda Equestrian Club
La Reunión                
Porta Hotel Antigua
Antigua Canopy Tours
Finca Filadelfia
Impact HUB Antigua
Antigua Tours
Yoga Antigua
Sor Juana Hotel

Healing Hands Therapy Spa 
Rainbow Café                                  
Hotel Santa Domingo   
Momma’s          
100bottles
Ilegal Mezcal
Brooklyn Brewery                                         
Golden Studio                 
Nim Pot                              
Pan de Todos Bakery 

Vet Pro 
Bio Green 
Gimnasio La Fábrica 
La Copia Fiel 
ADOC 
Earth Lodge 
Revue Magazine
Academia de Español Continental
Antigua Tattoo

SponSorS

CELEBRATING FRIDAS
20 Year Anniversary

Felicidades 
Maggie and Lola!

Calle del Arco #29, La Antigua  tel: 7832-1296
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Carretera al Atlantico 0-80, z.17
Telefax: 2256-4564

Monday - Saturday from 8:30 am to 5:30 pm
Sunday from 9:00 am to 4:30 pm

km 14.5 Centro Comercial Escala 
Carretera a El Salvador
Telephone: 6637-5763/64

Monday - friday 8:30 am to 7:00 pm
Saturday 8:30 am to 6:00 pm
Sunday 9:30 am to 6:00 pm

Calle Mariscal 18-40, z.11 across the street from Pro-ciegos
 Telephone: 2473-1941 / 2474-5194 Fax: 2474-5254

 Monday - Friday from 7:30 am to 5:30 pm
 Saturday from 7:00 am to 6:00 pm
 Sunday from 8:30 am to 4:30 pm

shopping & services guatemala  city
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DATEBOOK 
continues on page 50

28 Sat., 12:30-6:30pm Fashion 
Show Gifts of Giving, come, 

join us for some early Christmas shopping, 
models show off designer fashions (Ka-
kaw Designs, Jewelry by Klaska & Hilda, 
Jade Maya, Stela 9, Raul Briseños, Joyería 
del Ángel, Rosangela (Veglio), Algodones 
Mayas, Paula Vasquez Designs and Ves-
sel). Your purchases benefit Niños de Gua-
temala, Friendship Bridge, Fotokids, Open 
Windows, Animal Aware, Faith in Practice, 
Fundacion Albergue Hermano Pedro, 
EducArte, Wings, Camino Seguro, De La 
Gente, Garden Of Hope, Integral Heart 
Foundation and Los Patojos. Live music! 
Mesón Panza Verde will also donate a 
percentage of sales from all lunches, re-
fracciones and early-bird dinners served 
on this day. Mesón Panza Verde (tel: 7955-
8282), 5a av sur #19, La Antigua (page 27)

29 Sun. 10am-5pm CHRIST-
MAS BAZAAR Una Navidad 

muy Alemana with tómbola, pastry, 
cheeses, and sausages, advent wreaths, 
flea market, San Nicolas, crafts for kids and 
more. Club Alemán, 3a calle 13-89, Colonia 
Tecún Umán, z. 15, Guatemala City

28 Sat., 7pm THEATER Rambla 
Centro de Formación de la Coop-

eración Española, 6a av norte between 
3a and 4a calle poniente, La Antigua

28 Sat., through Mon., 30th, 3-6pm 
(Spanish) CONTEMPORARY 

DANCE WORKSHOP Motor Pulsión 
by Ana Paula Ricalde. Centro de Formación 
de la Cooperación Española, 6a av norte 
between 3a & 4a calle pon., La Antigua

28 Sat., 6:15pm BALLET Escuela 
de Danza Gilda Jolas. Tickets: 

pre-sale Q35, 5a av. norte #25, (afternoons); 
day of the event, Q45. San Jerónimo, Cal-
zada Santa Lucía norte final, La Antigua 

Sun., Dec. 6, 6:30am MOUNTAIN 
BIKE CROSSING XVIII Starts and 
ends at Panajachel’s public beach, pass-
ing through Tzununá, San Marcos, San 
Pablo, San Juan, San Pedro la Laguna, 
Santiago Atitlán, San Lucas Tolimán, 
San Antonio and Santa Catarina Palopó. 
Tels: 5514-8512, 5481-8108, 4683-7593. 
Panajachel, Lake Atitlán

25 Wed., & Thurs., 26th, 5pm & 
7pm FILM screening, within 

the  Festival Ícaro Internacional. Galería 
de Arte de la Alianza Francesa de Guate-
mala (tel: 2207-5757), 5a calle 10-55, z,. 1, 
Finca La Aurora, Guatemala City

26 Thurs. THANKSGIVING 
Here is a list of places that are 

offering special Thanksgiving meals: 
La Antigua
• Camino Real, Restaurante Las Velas
7a calle poniente #33 B
Lunch & dinner. RSVP 7873-7000

24 Tues., 5:30pm (English) TALK 
Rescuing Guatemalan Wild-

life The Wildlife Rescue and Conserva-
tion Association (ARCAS) is the leading 
advocate for the rights of wild animals in 
Guatemala. In the Department of Petén 
it manages one of the largest and most 
successful wildlife rescue centers in the 
world, receiving 300-600 animals of 40+ 
species per year, the majority confiscated 
from wildlife traffickers. See article on 
page 105. Suggested donation Q25, all 
which goes directly to the NGO. Info. & 
reservations, tels: 7832-1919. Rainbow 
Café, 7a av. sur #8, La Antigua

Wed., Dec. 9, 5pm ART His name is 
Edgar Nehemias Chipix Coc. His work is 
exquisite! Galería Panza Verde, (tel: 7955-
8282), 5a av sur #19, La Antigua  

P L A N  A H E A D

Tues., Dec. 8, 7:30pm CONCERT 
Handel’s Messiah This year will be the 
12th consecutive yearly performance in 
Guatemala, presented by Betty Whit-
beck, executive producer and the Com-
munity Choir of Guatemala. National 
Theater, Guatemala City. Tickets: Q250, 
platea; Q150, Balcon l; Q75,  Balcón II. On 
sale, Todo Ticket. Wed., Dec. 9, 7:30pm 
Casa Santo Domingo, Antigua. Tickets: 
Q400 & Q250, On sale Nov. 2, Joyería del 
Ángel & Casa Santo Domingo. 

Sat., Dec. 5, 
MUSIC Ron 
Noecker, piano. 
Proceeds ben-
efit Nurse Heart. 
Mesón Panza 
Verde, 5a av. sur 
#19, La Antigua

Guatemala City

• Mesón Panza Verde, 5a av. sur #19
Tel: 7955-8282
• Epicure, 3a av. norte #11-B
Lunch & dinner  Tel: 7832-5522
• Pergaminos (Filadelfia), 150m north 
from San Felipe de Jesús Church.
Lunch. Tel. 7728-0800

• Las Palmas, 6a av norte #14
Lunch & dinner. Tel: 7832-9734
• Welten, 4a calle oriente #21
Tel: 7832-0630

• Doña María Eventos, Calle de Belén #26
Prepared by Damas Rotarias, Rotary Club 
There will be music also. Tel: 7882-4126

• Angeline, 2a calle poniente #3
“To go” menu. Tel: 7832-0006

• Shakespeare Pub, 13 calle y 1a av. z.10
Dinner. Tel: 2331-2641
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REPAIRS & ALTERATIONS
13 calle 5-24, z. 9, Guatemala City  Tel: 2332-4017

CLOSING SALE -- LOTS OF DISCOUNTS!
SEWING CENTER • CENTRO DE COSTURA • NAH CENTER

We’re your best choice, so leave every-
thing in our hands. We guarantee 
weekly Consolidated Cargo Service, 
door-to-door from Miami to Guate-
mala. Contact us and find out why we 
are the best option.

IMPORTING?

transcargogt@gmail.com     Tel: 2360-0407
¿IMPORTACIONES? Somos su mejor opción, deje todo en 
nuestras manos. Garantizamos un Servicio de Carga Consolidada, 
semanal, puerta a puerta desde Miami a Guatemala. Contáctenos 
y compruebe porque somos lo mejor opción.

TRANSCARGO

shopping & services guatemala  city

Health food may be good for the conscience but 
Oreos taste a hell of a lot better.  —Robert Redford

You better cut the pizza in four pieces because 
I’m not hungry enough to eat six.  —Yogi Berra

In Nola

18 Calle 21-31, z. 10  Blvd. Los Próceres
www.in-nola.com

Fabrics by the yard
Ceramic-Jewelry

Wood-Leather
& More

Telephones:

2367-2424
2337-4498Looking for easy online 

access to Revue advertisers?

SCAN THIS
or check our Business Directory at

REVUEmag.com

I am not a great cook, I am not a great artist, but I love art, 
and I love food, so I am the perfect traveller.

                   —Michael Palin
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guatemala  city dining

Large salon for special events.
Live marimba music every day.

Plenty of parking.
Present this ad for 
a special surprise.

5 avenida 3-27 zona 1 
Guatemala, Guatemala
Delivery service: (502) 2238-0242
Tels: (502)2238-0242 / 2238-0172 / 2238-0784
E-mail: promociones@arrincuan.com
Monday - Sunday 7:00 am - 10:00 pm

5 avenida 10-22 zona 9 
Guatemala, Guatemala

Delivery service: (502) 2360-5555
Teléfono: (502)2360-5555

E-mail: zona9@arrincuan.com
Monday - Sunday 7:00 am - 10:00 pm

Breakfast from 7:00 AM every day 

cEnTro hiSTórico ZonA 9

www.arrincuan.com

noW in LA AnTiGUA
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Specializing in Spanish and Basque Cuisine, 
Seafood and Paella
5a av. 12-31, Zona 1

Tels: 2251-7185, 2253-6743

A “Classic” in the center of
Guatemala City & in Zone 10

RESTAURANTE
ALTUNA

10 calle 0-45, Zona 10 PBX: 2201-2323 
www.restaurantealtuna.com

dining guatemala  city
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Café
Bar

Meals
Drinks

Vía 6, 3-55, Z. 4, Guatemala City   Resv: 2334-1241
Books & Exhibitions  •  Live Music Thur-Sat

Shakespeare Pub
Near all Major Hotels. 13 calle y 1a av., zona 10, 

local 5   Torre Santa Clara II    Tel: 2331-2641

Wi-Fi • Lunch Specials
Happy Hour 11-5

Shakespeare Pub
guatemala  city dining

 Entry in the Revue Photo Contest: FOOD 
“Océano Pacífico” Restaurante Angeline, Antigua, by Alberto Blanco

 Entry in the Revue Photo Contest: FOOD 
“Tapado seafood coconut soup as served at Bugamama’s” 

Livingston, by Katrin Neuhaus

The only thing I like better than talking about food is eating.
                           —John Walters
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health services

Counseling for Adults & Adolescents

Gail Terzuola
LISW LADAC

Licensed Psychotherapist

Relationships
Substance Abuse

Trauma and Recovery

SKYPE appointments available

La Antigua Guatemala  -  7832-5639

• Hyaluronic Acid Fillers
• PRFM: Platelet-rich fibrin matrix
• Facial Mesotherapy 
• Microdermoabrasion
• Slimming & firming body treatments

Tels: (502) 7832-9746, 5239-3891
visionymoda@itelgua.com   www.clinicaoptyma.com

Avenida El Desengaño No. 33, La Antigua Guatemala 

Dra. Paulina Castejón
M.D. Ophthalmology

Botox Expert
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health services

w w w . t u c l i n i c a d e l a c r u z . c o m

Eastman Dental Center | Univ. of Rochester N.Y.

(502) 7832-0125
3a avenida norte # 11A
La Antigua Guatemala

Blvrd. Los Próceres 18 calle,
24-69 zona 10, Torre 1 Of. 10-07

Empresarial Zona Pradera

(502) 2261-6875

Jorge E. De la Cruz DDS, P.C.
Implants
Cosmetic dentistry
Root canals

Laser bleaching
Custom dentures
Crowns and bridges

There is no sincerer love than the love of food.
                             —George Bernard Shaw

Spaghetti can be eaten most successfully if you 
inhale it like a vacuum cleaner.   —Sophia Loren

Eating rice cakes is like chewing on a foam coffee cup, 
only less filling.   —Dave Barry

If someone else is paying for it, food just tastes a lot better.
                          —Gilbert Gottfried

The only time to eat diet food is while you’re 
waiting for the steak to cook.   —Julia Child

After a good dinner one can forgive anybody, 
even one’s own relations.   —Oscar Wilde

It’s difficult to think anything but pleasant thoughts 
while eating a homegrown tomato.  —Lewis Grizzard

I cook with wine, sometimes I even add it to the food.
                              —W.C. Fields
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Hospital Privado
Hermano Pedro
aMedicine and General Surgery 
a Pediatrics 
aMaternity & Gynecology 
aTraumatology, Orthopedics & Arthroscopy
a Plastic & Reconstructive Surgery 
a Laparoscopic Videosurgery 
aOtorhinolaryngology 
aUrology

a Cardiology
aUrology
a Clinic Laboratory 
a Pharmacy
aVideoendoscopy 
aVideocolonoscopy  
aX-rays 
a Electrocardiogram 

aUltrasound 
a Electroencephalogram 
aOsseous Densitometry 
a Computerized Axial Tomography 
aMammography 
aAmbulance Service
 

hphpedro@intelnet.net.gt - www.hospitalhermanopedro.net

WE ACCEPT WORLD WIDE 
MEDICAL INSURANCE!

     Av. de La Recolección #4, La Antigua (in front of the bus station)      PBX:  7790-2000  Fax: 7790-2010

24-hour Emergency Service 

Medical Clinics & Diagnostics
General Medicine • Pediatric 

OB/GYN • Mammogram • Ultrasound
X-Rays • Densitometry • Lab

Calzada Santa Lucia Sur #7, La Antigua

We accept major credit cards

Emergency Service from 7:00am to 7:00pm

Tels: 7832-3122, 7832-5789 

HOUSE OF HEALTH

Eye Diseases Diagnosis and Treatment
Optical Services

Dra. Paulina Castejón
M.D. Ophthalmology

Tels: (502) 7882-4281, 5239-3891
Avenida El Desengaño No. 33, La Antigua Guatemala 
visionymoda@itelgua.com  www.clinicaoptyma.com



DR. LUIS RAMíREz, DDS, OMS, 

Spanish, English and German Spoken - Calle Real de Santa Ines #9A La Antigua Guatemala 

Tel: 7832-6002
info@maxillofacialcentre.com
www.maxillofacialcentre.com

Maxillofacial Centre is the ONLY ONE 
with 3D Dental Tomography and

CAD/CAM Dental Lab in Guatemala.

General Dentistry
Maxillofacial Surgery
Dental Implants
Oral Rehabilitation
TMJ Therapy
Jaw Surgery
Teeth Whitening
Orthodontics

is a specialist in oral and 
maxillofacial surgery, 

orthodontics, dental implants, 
and oral rehabilitation. 

health services

Tel: 7832-4854     3a calle poniente #13, La Antigua
Mon-Fri 10am-2pm & 3pm-6pm. Wed 10am-2pm. Sat 8am-11am

Dr. Julio Molina Fajardo

4a av. sur prolongación, house #2
Tel: 7832-3372

certified by the 
American Board of Psychiatry and Neurology

Cognitive training for memory and attention problems 
Mood & anxiety disorders workshops 
Psychiatric services



   REVUE  le ofrece el costo más bajo por ejemplar para promocionar su negocio.

health services

José R. Golcher MD, Cornea, Cataract and Lasik surgeon
Dalia González de Golcher MD, Vitreous-Retinal and Aesthetic medicine surgeon

Sp e cia l i ze d Ophthalmolo gis t s

Principal: Centro Gerencial Marqués de Rubio Oficina 1-4    -    Tel: 78325850/78739275/44314822
    Branch:  6a calle poniente #50A   -   Tel: 78326672/78328105

Make your appointment online at  
www.centrovisualgyg.com

10 YeAr ANIverSArY

Wait. Why am I thinking about Krispy Kremes? 
We’re supposed to be exercising.   —Meg Cabot

Your diet is a bank account. Good food choices 
are good investments.  —Bethenny Frankel
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shops & services aNTIGUa

Specialty Premium Grade Coffee
100% Arabica 

Strictly Hard Beans (SHB) Coffee

Elevate your senses
Enjoy true coffee

Roasted, grounded and K-cup 
available at:

Tel. (502) 7832-2728 
dailyroast@arimacafe.com

www.arimacafe.com 

Find our single-serves cups on Amazon:  
http://amzn.to/1GhEJmS

Arima Coffee

Home Accessories & Gifts
La Antigua Guatemala 

Manufacturer & Exporter  
Open daily 9am to 6pm

7a calle oriente #18  -  Tel: (502) 7832-0685   -   7832-4656 
Fax: 7832-4659  -  info@casadelosgigantes.com

www.casadelosgigantes.com
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Spitters, Scratchers, & Snappers
PET Q’s & A’s

by Cynthia Burski, DVM

Question:

Anal sacs are located just inside the anus on both sides. They normally secrete a thick, smelly liquid that emp-
ties when the dog has a bowel movement. When the sacs don’t empty normally, the accumulation of secretions can 
cause discomfort and itching. Seeking relief, the dog often scoots his rear end across the floor or ground. Some dogs 
regularly need to have their anal sacs manually expressed.

Sometimes the anal sac secretions become pasty or dry, which make emptying difficult, if not impossible. The 
only way to relieve the impaction is to add a softening agent into the sac through the opening in the rectum, then 
gently manipulate the sac until the contents can be flushed out.

My 9-year-old German shepherd-collie mix has his anal 
glands emptied regularly. My vet said recently that his 
anal glands were hard, and he needed an anal gland 
flush.  What is this?

NGO TOUR (English) Thursdays, 
8:30am Ciudad Vieja, you’ll see where 
many Niños de Guatemala families 
work and live. Also, visit the school built 
by Niños de Guatemala. Q200/Q100, stu-
dents. Proceeds benefit Niños de Gua-
temala projects. Info., Antigua_office@
ninosdeguatemala.org; tel: 7832-8033. 
La Antigua/Ciudad Vieja

DOCUMENTARY (English) Thurs-
days, 5-6pm Wings presents Blessed 
Fruit of the Womb: The Fight for Repro-
ductive Rights in Guatemala. Free. The 
Bagel Barn, 5a calle poniente #2, La An-
tigua

DUPLICATE BRIDGE Mondays, 
4:30pm; Tues., 3pm; Wed., 3pm Aso-
ciación Guatemalteca de Bridge. Info., 
Eva: 7832-4327 or Denni: 5704-1029. Vista 
Hermosa, z. 15, Guatemala City

NGO TOUR (English) Mondays, 
10am & Thursdays, 2:30pm Com-
mon Hope offers a free two-hour village 
tour, learn about its education, health care 
& housing programs. Meet at the  foun-
tain, central park; also private tours avail., 
tel: 7922-6600. Visit www.commonhope.
org  La Antigua

The Antigua Curry Club 2nd 
Thursday of each month. We are 
a membership club that meets the 
each month to eat (or sometimes even 
cook curry). Join us! See http://www.
cernikovsky.com,htm La Antigua

ACTIVITIES FOR KIDS & TEENS 
Monday through Friday Organic, 
farming, sports, horses, Earth club, mu-
sic, permaculture, art, Spanish & theater. 
www.greenschoolgt.com Green Camp, 
La Azotea, Jocotenango

ART Galería Lisa Simms, exhibitions. 
Posada de Santiago. Santiago Atitlán

ART Del Arte Al Niño, XII Expo-Sale 
de Arte Contemporáno 2015, Homenaje 
al Maestro César Barrios, 9am-5pm, 
through Nov. 6. Empresal Zona Pradera, 
torre I & II, (lobby), Blvd. Los Proceres 24-
69, z. 10, Guatemala City  

ART Mujeres More than 15 spectacular 
works of art in oils, acrylics, watercolors, 
resin and bronze sculpture portraying 
women in unique styles, techniques and 
approaches. Open daily, 10am to 9pm, La 
Antigua Galería de Arte-Calle del Arco, 
La Antigua

datebook  cont. from page 36

T h r o u g h o u T  T h e  M o n T h
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colibrí
Fine Handmade

Textiles
& Home Decor

Daily 9am-6pm    Tel: 7832-5028
4a calle oriente #3-B, La Antigua      
    textilescolibri@turbonett.com

colibrí

9a calle oriente #7-A, La Antigua Guatemala
Tels: 7832-2824, 5961-4332

Full Service Beauty Salon

Golden Studio
Canadian Hairstylist and Make-up Artist

• Professional Beauty Retailer

 www.goldenstudioantigua.com
7a avenida norte #84, La Antigua            By appt. only: 4937-0244

Your Cut & Color Expert!

   REVUE  le ofrece el costo más bajo por ejemplar para promocionar su negocio.

shops & services aNTIGUa

Free Tour of our Organic Macadamia Farm!

                        www.exValhalla.com   exvalhalla@gmail.com
Tels: 5889-4925, 5671-9530, 7831-5799   15 minutes from Antigua

Free samples of our macadamia chocolates, 
and facials with our skincare products. 
Learn and contribute to our sustainable 
development project.

Ask for our product list, which includes 
Organic, Tasty and Healthy BLUEBERRIES

FREE DELIVERY (Antigua)

TUES & THUR

There’s no better feeling in the world than 
a warm pizza box on your lap.   —Kevin James

Fettucini alfredo is macaroni and cheese for adults.
                             —Mitch Hedberg

Casual & Formal 
Men’s Wear

Imported Suits, Tuxedo Rental, 
Top Brands of Clothing, Footwear and Accesories

6a. Av. Norte No. 3A, La Antigua Guatemala
Tels: 7832-8508  -  4337-0042  -  ventas_solex@yahoo.com

distribuidor exclusivo
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NOW
ON

SALE!

Coffee for

a Cause

3a avenida sur #4-A, La Antigua
Open Mon-Fri, 8:30 to 5pm

Second-hand store featuring clothing,
shoes, purses, lots of great books in
English & Spanish, jewelry, artwork,

house & kitchen wares, and much more

Proceeds Benefit Animal Welfare Programs

aNTIGUa shops & services

 Cynthia Burski, D.V.M. / Hugo Sican Pelen, D.V.M.

2a calle oriente #6, La Antigua  Tel: 7832-0245

Dogs, Cats, Birds, Exotics
Surgery - Hospitalization - Laboratory
X-Ray - General Medicine - Boarding

Would you like to donate 
to help animals in distress? 
Follow us: www.facebook.com/
UnidosParaLosAnimales

Just tell ‘em, “Lo vi en la revista REVUE”

Dr. Juan Pablo Calderón García

V e t e r i n a r y  C l i n i c

- Vaccinations
- Surgery
- X-ray
- Dental Clinic
- Ultrasound
- Laboratory Services
- Emergencies
- Export licenses for pets

English, French, Spanish
Spoken

Mon-Fri: 8am-1pm & 2:30-6pm   Sat: 9am-1pm

2a. Av. Sur #61-B  Tels: 7832-3624 - 5732-4808

* Gas anesthesia

REVUE  Fun, Free and Informative
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country, but all share some of the 
same ingredients, and all are beauti-
ful creations.

Fiambre is definitely a gastronom-
ical cultural experience — a hybrid 
dish born in Guatemala during colo-
nial times, quite possibly in response 
to pagan and imposed Spanish and 
Christian traditions, and as such, it 
also is a delicious vehicle for connect-
ing with the departed and living. The 
closest dish to fiambre is the Italian 
antipasto — but fiambre contains 
many more ingredients (including a 
wider variety of marinated vegetables 
and proteins) and is eaten only as an 
entrée around lunch time on Nov. 1. 

No other dish like fiambre exists 
elsewhere in Latin America, which is 
puzzling because many of its ingre-
dients have ties to Spain and France. 
In Spain fiambre is the term used for 
cold cuts (and likely where the dish 
name comes from), and the French 
word charcuterie is the term used to 
refer to foods such as hams, sausages 
and cured meats. These ingredients 
play a big role in Guatemalan fiam-
bre. Bizarrely speaking, Spaniards use 
the term fiambre as slang for dead 
body, too.

Fiambre makers usually get fresh 
ingredients at the larger mercados 
abiertos (open-air markets), cold 
cuts and cheeses at specialty shops, 

and jarred and canned items at the 
supermarket. Fiambre is not difficult 
to make; it just takes planning and 
plenty of helping hands, and prop-
er seasoning. When Guatemalans 
make fiambre, they always make lots 
of it—for themselves, to share with 
friends and relatives, and even to sell. 
Good Guatemalan cooks become 
well known within their friends’ so-
cial circles and develop followers, es-
pecially during the holidays.

I’ve had opportunities to make fi-
ambre with different groups of peo-
ple, and I’ve found it interesting to 
see the different approaches people 
use. During one of my visits to Gua-
temala close to All Saints Day, I had 
a chance to make fiambre with my 
cousins and aunts. We all gathered 
in the kitchen, and everyone had a 
task, a cutting board and a knife. On 
another visit, I observed fiambre-
making at a close friend’s home and 
tasted a sweet fiambre with fewer 
ingredients. On a subsequent visit, 
I made fiambre with my sister and 

The Joy of Fiambre  cont. from page 19

No other dish like fiambre exists 
elsewhere in Latin America, 
which is puzzling because 

many of its ingredients have 
ties to Spain and France.
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a group of her girlfriends. We cooked almost ev-
erything from scratch, and we had more than 60 
ingredients (including cured tongue and pickled 
pig’s feet) by the time we started assembling the 
fiambre. As we were dicing, slicing, chopping and 
reminiscing about our childhoods, we had the 
time of our lives. This is what fiambre is all about 
in Guatemala—paying respects to the dead, shar-
ing good memories, and spending quality time 
with family and close friends eating a meal worthy 
of a king!

FIAMBRE ROJO 
(Red Fiambre)

Marinated Vegetables, Meats, Cold Cuts, 
Seafood and Cheeses

Serves 6 to 8 people

Verduras (Vegetables)
2 1/2 cups shredded cabbage
2 cups julienned green beans
2 cups quartered cauliflower florets
2 cups julienned beets
2 cups julienned carrots
8 asparagus spears
2 ounces (1/4 cup) baby peas

Caldillo (Vinaigrette)
1/4 cup Guatemalan Sharp brand vinegar, 
champagne vinegar or white wine vinegar
3/4 cup fat-free, low-sodium chicken stock
1/2 cup water from cooked vegetables
1 tablespoon Spanish capers
1/2 cup olive oil or to taste
1/2 tablespoon grated fresh ginger
1 tablespoon minced garlic cloves

3/4 teaspoon mustard seed
3/4 teaspoon black peppercorns
2 bay leaves
3/4 teaspoon thyme
1/2 teaspoon crumbled oregano
1 1/2 to 2 teaspoons sugar
2 teaspoons salt
1 cup finely chopped flat-leaf parsley leaves
1 cup thinly sliced red onion

Enlatados/Botes (Canned/Jarred Ingredients)
1/4 cup thinly sliced palmito (hearts of palm)
8 to 10 pickled baby onions

The Joy of Fiambre  from previous page
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1 ounce (1/8 to 1/4 cup) thinly 
sliced baby pickles
10 Spanish olives stuffed with pi-
mentos, sliced
1 tablespoon Spanish capers 
1 ounce (1/8 to 1/4 cup) jarred 
roasted red bell pepper strips
4 pacaya flowers in brine

Pollo, Mariscos y Carnes Frías 
(Chicken, Seafood and Cold Cuts)

1/2 cup shredded store-bought 
       rotisserie chicken
1/2 cup ham strips
1/2 cup thinly sliced Spanish 
      chorizo
1/2 cup Serrano ham strips
1/2 cup cooked Latino chorizo slices
1/2 cup cooked shrimp, tuna or 
       sardines (or other proteins)

Proteínas Vegetales 
(Vegetable Proteins)

1 ounce (1/8 to 1/4 cup) fava 
   beans (optional)
1 ounce (1/8 to 1/4 cup) garbanzo 
   beans (optional)

Quesos (Cheeses)

1 ounce (1/8 to 1/4 cup) cubed 
   queso fresco
1 ounce (1/8 to 1/4 cup) American 
   or mild cheddar cheese cut into 
   strips

Adorno (Garnish)
Butter lettuce
2-ounce jar baby corn 
2 hard-boiled eggs, cut in wedges
3 radishes, cut into flowers
1 ounce (1/8 to 1/4 cup) thinly 
   sliced yellow onion
1 ounce (1/8 to 1/4 cup) sliced 
   sautéed mushrooms
2 ounces (1/8 to 1/4 cup) 
   crumbled dried Cotija cheese
Chamborote chili (or manzano 
chili, or cut a Fresno chili into a 
flower)

Day 1

Cook all the vegetables (except 
the beets) in 4 cups of salted boiling 
water. Cook them al dente one at a 
time in the same water, in the order 
listed, and reserve 1/2 cup of the wa-
ter. Cook the beets separately, sub-
merged in water, for 40 minutes. Peel 
the beets under cold running water, 
then julienne them. Combine all the 
vegetables except the asparagus and 
let them cool. Set the asparagus aside 
for use as a garnish.

Combine all the caldillo (vinai-
grette) ingredients (except the chick-
en stock) in a blender and process 
until very creamy. Add the chicken 
stock and process again to combine. 

The Joy of Fiambre  from previous page
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Open Mon-Sat 10am-9pm & Sun 10am-7pm    
3a avenida norte #11-B, La Antigua  Tel: 7832-5545

®
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The caldillo will have a strong 
taste. This is necessary to marinate all 
the cooked vegetables. 

In a large nonreactive bowl, com-
bine all the cooked vegetables with 
the caldillo and the parsley and red 
onion. Let the vegetables marinate 
overnight. For even marinating, mix 
vegetables gently with a soft spatula 
occasionally. Taste the next day and 
adjust seasonings, if needed.

Day 2

Open all the canned and jarred 
ingredients. Combine a little of each 
of the juices to make 1/4 to 1/3 cup. 
Add the juices to the marinated veg-
etables and mix well. Prepare all the 
animal and vegetable proteins and 
cheeses. Prepare all the garnishes. 
Put all the ingredients in individual 
bowls.

Assembly

In attractive salad plates or bowls, 
layer all ingredients starting with the 
lettuce, followed by some marinated 
vegetables, some canned/jarred in-
gredients, some chicken, some sea-
food, some cold cuts, some vegetable 
proteins, and some of the cheeses. 
Repeat these layers until you’ve used 
up all the ingredients. Make sure the 
last layer shows a little of every ingre-
dient used.

Finish the servings with the garnishes. Start with the baby corn, then 
use the egg wedges, radishes, yellow onion, mushrooms, asparagus spears, 
the cheese, and the chili.  

Amalia’s Notes

Marinated and pickled foods taste less salty when they’re cold. 
Taste the fiambre for seasoning at the temperature it will be when 
you serve it and adjust seasonings, if needed.

Fiambre rojo should look medium to dark pink (beets color the 
mixture and using more or less will determine the hue). It keeps 
for 3-4 days after assembly. Or you can freeze it in small portions. 

What traditionally follows this meal is a fruit dessert such as 
ayote en dulce (acorn squash in spiced panela sauce), or jocotes en 
dulce (a fruit native to Guatemala cooked in spiced panela sauce).  
Desserts do vary from family to family and can include other sweets 
determined by region.

For a tasty vegetarian fiambre, substitute vegetable stock for chick-
en stock, leave out all animal proteins, and increase the amount and 
variety of legumes, cheese and eggs (if desired). For fiambre blanco 
(white fiambre), omit the beets. For fiambre verde (green fiambre), 
substitute the beets and carrots with green vegetables.

The Joy of Fiambre  
 from previous page

Amalia’s Grandmother’s town, Quezaltepeque, at the cemetary on All Saints Day
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Rainbow Café
Congratulations

on your 23rd Anniversary

Congratulations 

FRIDAS
on your 

20th Anniversary

Congratulations 

FRIDAS
on your 

20th Anniversary
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aNTIGUa dining

GUATEMALA
13 calle, 2-75 zona 10

In front of Topacio Azul, Tel: 2334-3884
Hours: Mon to Fri: 7:00AM - 4:30PM
Sat: 9:00AM - 5:00PM Sun: Closedwww.pitayajuicebar.com

info@pitayajuicebar.com

ANTIGUA GUATEMALA
6ta. Calle Poniente #26, in front of
Antigua’s Gym, Tel: 7832-1172

Hours: Mon to Sat: 8:30 - 6:00PM
Sun: 9:00AM - 4:00PM

* 4a calle poniente y 7a av.  
     norte, house #6 (corner) 
* 4a calle poniente #16-B
* Calzada Santa Lucía Sur #6 

Delicious Guatemalan Breakfasts, Coffees, and Homemade Cakes

Tel: 7832-0519

3a calle oriente #21, La Antigua Tel: 7832-6579

www.nifunifadeantigua.com

Steak House
Salad Bar

Live Music every Sunday

Delivery
available

Restaurante

La Estrella
Chinese Food

        7a av. norte #42, La Antigua
DeLivery Service tels: 7832-4303, 7882-4409

Restaurante

Chinese Food
La Estrella

2a calle oriente #9-D, La Antigua   Tels: 7832-2495, 4652-6077
“If you haven’t eaten here, it’s like you haven’t been to Antigua”

Excellent “Típica” Meals
Breakfast, Lunch and Dinner
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Large salon for special events.
Live marimba on Sundays

Breakfast from 7:00 AM every day 

Casa #2 , Callejón Concepción 6, Antigua Guatemala Sacatepéquez -  Tel.: 7832-0831

www.arrincuan.com
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Editor Ricky López Bruni 
Fotógrafos Ricky López Bruni, Anibal Castillo y Castillo, 
Andres López Toriello, Daniel López Toriello, David López 
Toriello, Jose Miguel López Toriello 
Categorías La Cocina Prehispánica, Cocina Virreinal, 
La Muy Noble y Muy Leal Ciudad de Santiago de los 
Caballeros, Huertos, Los Mercados, Bebidas, Panadería, 
La Cultura del Antojito, Tiendas Delicatessen, Desayunos 
y Brunches, Entradas y las Sopas, Platos Fuertes, Dulces 
Típicos y los Postres, El Café, Cacao, La Reunión Gold 
and Residencias, Guía de Establecimientos

“All the books I’ve created have 
been something special and an 
important part of my life. 
Historias Culinarias de La 
Antigua Guatemala is my 20th 
book, and I believe that we ab-
solutely accomplished our goal, 
to capture the heart and soul of 
everyday chefs and establishments 
in La Antigua Guatemala.”  
                —Ricky López Bruni

HIsTorIas 
CUlINarIas 

de La Antigua 
Guatemala

Available in bookstores and selected La Antigua 
Restaurants or by order, tel: 5528-8556

BOOK ALERT
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zález said that El Tenedor uses three kinds of Guatemalan corn—black, 
white and yellow—to prepare pupusas. “This way,” he explained, “pa-
trons may request which type of cornmeal as well as which of the three 
fillings they prefer.” The three most common pupusa fillings are cheese 
(queso), cooked and seasoned pork meat (chicharrón) and refried beans 
(frijoles refritos).

Masa de harina is the traditional flour used to make tortillas and, 
literally translated, means “dough flour.” González went on to explain 
that masa de harina has been specially treated with “cal,” which is short 
for calcium hydroxide or “lime” and makes the dough more nutritious 
because it helps to release the niacin in the corn. “It’s also a lot easier to 
digest,” he added.    

        
Because of the meal’s growing popularity, many pupuserias—res-

taurants that specialize in pupusas—have expanded their selection of 
fillings to accommodate more sophisticated palates. At 
Pupuseria El Sapo y la Rana in Antigua on the east side of 
Calzada Santa Lucía, the choice of pupusa fillings is aston-
ishing. And they’re delicious! Owner Dora, who hails from 
El Salvador, offers both traditional and non-traditional 
pupusas filled with such savory delights as asparagus, ja-
lapeno, chorizo, chicken and ham. When the delicate and 
aromatic loroco bud is in season, you may also feast on a 
pupusa filled with this flavorful and edible flower, which is 
native to the region and El Salvador.

A relative newcomer to Antigua on the south side of 4a 
calle just east of 1a avenida is Pupusas Antojitos Salvador-

eñas, which serves up an exotic pupusa 
“Hawaiana” stuffed with ham, cheese 
and pineapple. My absolute favorite is 
the cheese, mushroom and garlic pupu-
sa. In addition to the traditional repollo 
(cabbage slaw) and salsa, this pupuseria 
offer customers a very hot and spicy gar-
nish of pickled carrot, onion and jala-
penos that will surely set you on fire if 
you’re so inclined.

Refacciones y Pupusa Odilia on the 
south side of 3a calle between 4a and 
5a avenida has a seating capacity of just 
10 but the food experience here is quite 
genuine and typical. At Odilia’s, you 
only have a choice between the three 
traditional pupusa fillings of queso, 
chicharron and frijoles refritos, but you 
do get to interact with the lovely Maya 
ladies who grill your delicious pupusa 
right in front of you a la plancha! And 
they are only too happy to top off your 
pupusa with a generous dollop of guaca-
mole if you like. Just don’t tell a Salva-
doreño you did this.  

 
Buen provecho!

Salvadoran Pupusa  cont. from page 20

Pupusas are made using black, white and yellow corn dough a la  plancha (kerstin sabene)

(kerstin saben
e)
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Open daily  8am - 7pm    cookiesantigua@gmail.com
Corner of 3a av. & 4a calle, La Antigua    Tel: 7832-7652    

Breakfast served all day • Cafeteria service • Wi-Fi

Cookies, Etc.
Over 25 Varieties of Cookies

Fine Pastries 
Cakes made to order

Coffee Bar: Gourmet & Organic

Cookies, Etc.Cookies, Etc.

aNTIGUa dining

Tel: 7832-2767 ~ 6a av. sur #12B-2, La Antigua
www.ubisushi.com ~ facebook.com/ubisushi

comida oriental

TRY OUR DELICIOUS KOREAN DISHES

2a calle oriente #9-A1, La Antigua

CALL FOR DELIVERY
tel: 5293-3361

Want a 
Great Pizza?

10am-9pm

Sun-Thurs 10:00am - 18:30pm   Fri-Sat 10:00am - 19:30pm

Tasty Specialties
of Cacao &
Chocolate

and in Guatemala City: Blvd. Rafael Landivar, z.16
Paseo Cayala, edif. G-1, L#105. T: 2493-8179

4a calle oriente #14, Antigua - 7832-4520

Open from 12:00 to 4:00pm 
& 6:00 to 9:00pm - Tuesdays Closed

frutosdelmarantigua

6a av. sur #4B, La Antigua G.
Tel: 5144-3332

Seafood Restaurant
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4a avenida sur #1 (near the Cathedral)  
La Antigua  Tel: 7832-9133    caffeoperabistrot.com

A corner 
of Italy

in Antigua

Mon-Thur 12:00-15:30 & 18:30-22:00 (clsd Wed)
Fri-Sat 12:00-23:00  Sun 12:00-22:00
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combined into one, and the market is 
completely accessible to the city, thus 
making the whole area vulnerable. 
Antigua buses heading to the capi-
tal or surrounding villages have been 
targeted by assailants or extortionists. 
In 2015, these attacks left at least one 
driver dead and other drivers and pas-
sengers or passers-by wounded. 

Asencio admits that her adminis-
tration needs to work toward mend-
ing political differences and includ-
ing the villages, previously isolated 
by public administration, into an all-
comprehensive development plan. 
“We can decentralize tourism,” she 
said. “Several villages have historic 
patrimony that is as important as the 
one in Antigua and offer beautiful 
views of the city, and could also ben-
efit from tourism.”

In Antigua, another pending task is 
controlling loud music, alcohol con-
sumption and public disorder from 
patrons frequenting bars and night-
clubs, which spill onto the streets, ac-

cording to the future Antigua mayor. 
“It has a great impact in the life qual-
ity of Antigua residents,” she said. 
“Also, tourists interested in our his-
tory and culture leave due to this out-
of-control party in the streets.”

Asencio recognizes the need for a 
vibrant nightlife, but not at the local 
residents’ expense, especially when 
businesses can sound-proof their fa-
cilities to prevent noise from spread-
ing beyond their walls. She says that 
laws prohibiting alcohol consump-
tion in the streets, and a new law on 
noise levels in public areas, will be 
enforced. Also, to stop drug distri-
bution and consumption, Asencio 
says that prevention and coopera-

tion with the police are musts.
Public parking for locals and visi-

tors is another challenge ahead of 
her, particularly in the weeks lead-
ing to and during Holy Week. Her 
proposal: a public parking facility 
outside Antigua. “[Usually] it takes 
hours to get in or out of Antigua, and 
it ruins the experience for everyone 
(locals and visitors),” Asencio said. 
“We located several municipal prop-
erties that we could use as provisional 
parking lots, where the vehicles will 
be safe and local transportation can 
shuttle visitors to the main attrac-
tions.” She says it’s time to plan for a 
permanent underground parking lot 
as well, to avoid sacrificing Antigua’s 
scenic views.

But a public parking lot is not 
the only goal when thinking “under-
ground.” Asencio believes that all the 
wiring for electricity and other servic-
es, such as cable and Internet, can also 
be installed underground. She also 
announced that working with other 
mayors in Sacatepéquez is necessary 
to deal with common problems such 
as trash collection and management. 
The same goes for traffic planning on 
the highway leading to the different 
Sacatepéquez counties.

By the end of her administration 
in 2020, Asencio hopes to have in-
creased the quality of the services 
that the city offers. “We hope that 
Antigua recovers its shine as a city of 
worldly importance, and becomes a 
source of positive news,” she said. 

Susana Asencio   cont. from page 13

“We hope that Antigua 
recovers its shine as a city 

of worldly importance, 
and becomes a source 

of positive news.”
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REVUE PHOTO CONTEST WINNERS, theme: FOOD in Guatemala
1st PLACE by popular vote: “El Color Del Sabor / The Color Of Flavor” by Linda Heinisch. Prize: Q200

2nd PLACE by popular vote: “Desayuno típico de Antigua” by Guido De León. Prize: Q100
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Breakfast Service  •  Wireless Internet   
Cable TV  •  Private Parking

Single, Double & Triple Rooms

Tels: (502) 7956-1000, 7832-5155   reservaciones@hotelauroraantigua.com
4a calle oriente #16     www.hotelauroraantigua.com

A PLACE WITH HISTORY. First hotel built in Antigua

Hotel
Aurora

A n t i g u a ,  G u a t e m a l a

lodging aNTIGUa

Food feeds both the body and soul—there are clear 
reasons to eat a balanced diet, but there are also 

reasons you cling to your mom’s secret chicken noodle 
soup recipe when you’re sick.    —Michael Mina

Most of us have fond memories of food from our childhood. 
Whether it was our mom’s homemade lasagna or a 

memorable chocolate birthday cake, food has a way of 
transporting us back to the past.  —Homaro Cantu 7a Avenida Sur #12, La Antigua

Tel. 7832-0250
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Francisco Marroquín  cont. from page 12



 77

lodging aNTIGUa
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REVUE PHOTO CONTEST WINNERS, theme: FOOD in Guatemala
3rd PLACE by popular vote: “El Alimento Ancestral” by Pablo Méndez Garzona. Prize: Q50

3rd PLACE by judges vote: “Pan para la tertulia y panitos de San Antonio para recordar la infancia” by Lo Reyes. Prize: Q50
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lodging aNTIGUa

ComforT & ElEganCE  
• Near San Sebastián Park • Private Bath  

• 24 Dbl Rooms • Convention Room • Parking 
Av. El DEsEngAño #26  (502) 7832-2312, 7832-7316

casadelasfuentes@hotmail.com • www.hotelcasadelasfuentes.com

$19

2nd PLACE by judges vote:“Lechón al Carbon” Day of the Dead in 
Sumpango, by Tamia Hurtado. Prize: Q100
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The land had already been cleared by fire. The vacant earth mim-
icked Volcán San Pedro in its succession of small pointed mounds, 
where last year’s maize had been planted. Chema knelt and took a 
handful of dirt to show me that the soil was moist even though it 
had not rained recently. After making a hole at the top of a mound, 
he deposited three kernels from the bag he had tied around his waist 
and then covered them with soil.  Squash and beans, which are inter-
planted in the lowlands, are not suitable for the mountains, Chema 
said. “Here we plant so that three stalks of maize will grow together 
and give more stability to the plants and a higher yield.”  

By early May the leaves brushed my waist as I walked through the 
rows of vividly green, healthy plants. Chema’s daughter and grand-
daughter selected leaves from the corn for tamales and gathered ed-
ible wild greens that had sprung up between the stalks.

By the end of August, the plants towered high over my head, the 
thick close stalks like slender trees studded with multiple ears of 
maize. As we walked through the field Chema selected tousled ears 
and handed them to his two eager granddaughters, who cheerfully 
delivered them to the baskets of their aunts. At home, the elote will 
be roasted and slathered with mayonnaise and Parmesan cheese.

The majority of the crop was left to 
dry on the stalk until January. I stood 
with the women as towering sacks of 
just-harvested maize began arriving on 
the bent backs of men wearing som-
breros. The women smiled at the brim-
ming sacks even though this would re-
quire several weeks of intensive labor to 
process. “Yes, we are very happy today,” 
they told me, “because there is enough 
maize for the entire year.” 

The women began at once, tearing 
down the husks and cracking them 
away from the cob. The well-formed 
husks were tossed to a pile to wrap 
chuchitos, while the others would be 
fed to the horses.

When all the corn had been husked, 
the process of degranulation, removing 
each kernel of maize from the cob, be-

The Evolution of the Tortilla cont. from page 18

“Here we plant so that three stalks of maize will grow together 
and give more stability to the plants and a higher yield.”

The process of degranulation, the bare cobs 
are used for animal feed and cooking fires.
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Tels: (502) 5201-7468,  7832-1020, 7832-0937
1a avenida norte 5-A, La Antigua Guatemala

info@hotelpanchoy.com ~ hotelpanchoy.youplanet.com
www.hotelpanchoy.com

3 blocks from Central Park

21 Equipped Rooms by the Day, Week  
or Month. Cable TV, Safety Box, Mini-Bar.

lodging aNTIGUa

gan. The women used a simple tool or even a screwdriver to 
remove each kernel; the bare cobs were tossed into a pile for 
animal feed and cooking fires.  

The kernels were carefully collected—not one was left to 
be trampled in the dust. Next they were spread onto plastic 
tarps where they would be raked until thoroughly dry and 
ready for storage. The best ears were once again kept aside for 
next year’s seed, a precious genetic heritage saved to provide 
food for the future.

The women will soak the dried maize with lime water and 
then take it to a molindor to be ground, the only machine 
in the life of the maize. At home they will press the masa 
(dough) into their palms and clap it softly as it passes between 
their hands and emerges as a perfectly round tortilla. 

If more of us valued food and cheer and song above 
hoarded gold, it would be a merrier world.

                 —J. R. R. Tolkien

As we walked through the field 
Chema selected tousled ears 
and handed them to his two 
eager granddaughters
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TRaVEL

el petén

TransporTes TurísTicos

Tour operaTor
info@atitrans.net   www.atitrans.net

ventas@atitrans.net

Shuttle Service, Organized Tours, Packages and more...
7832-3371, 7831-0184, 7882-4369

6a av. sur #8, La Antigua
GET IN TOUCH WITH US IN:

• Antigua • Río Dulce • Copán • Panajachel • Guatemala
Serving with the Best Quality, Safety & Insurance since 1992

Hotel y Dormitorio Ecológico.  Restaurante

Tours to arq.  sites Yaxhá & Nakum 4x4 vehicle.
Tickets for Tikal, Belize, Chetumal & Palenque

Next to the Biotopo Cahui, El Remate, Flores.
PETÉN  Tels: 4919-1690, 5805-4868

hotelmonami@hotmail.com - www.hotelmonami.com
Photos by Willy Posadas “Scary Squash Face”    and Zunil Market  

Expeditions
Tour Operador

Daily tours to Acatenango  and Pacaya Volcano
Packages, Shuttle Service, Tours
7a Avenida norte #3 entre 2a y 3a calle.
Tels: 5210-2585, 5366-6631, 4054-1321
barcoagency@hotmail.com

I would like to find a stew that will give me heartburn 
immediately, instead of at three o clock in the morning.

                                —John Barrymore

Life expectancy would grow by leaps and bounds 
if green vegetables smelled as good as bacon.

                            —Doug Larson

If you are ever at a loss to support a flagging 
conversation, introduce the subject of eating.

                     —Leigh Hunt

Part of the secret of a success in life is to eat 
what you like and let the food fight it out inside.

                        —Mark Twain



 83

4a calle poniente #26, La Antigua  Tel: 7882-4229, 7832-8797       agenciamonjablanca1@yahoo.com

Expeditions
Travel Agency & Tour Operator

Shuttles & Tours throughout Guatemala

We offer you Shuttle Services, Tourist Information, 
Free Maps and Tours to: Pacaya Volcano, 
Panajachel, Chichicastenango, Monterrico, Xela, 
Tikal and more...

M onja BlancaM onja Blanca

TRaVEL

Tickets & Central Offices: 7a. Ave 19-44, zona 1.  Tels. 2232-3661, 2220-6018 
Fax: (502) 220-4902      www.transgalgosinter.com

SPECIAL SERVICES:  
Bus Rentals (latest models), 

national & international. 
 Tels: 2220-6904, 2230-5058

GuAtEmALA to tAPAChuLA

DepARTuReS
7:30 hrs.
14:00 hrs.

ARRivALS
13:00 hrs.
19:00 hrs.

DepARTuReS
6:00 hrs.
11:30 hrs.
23:45 hrs.

 ARRivALS
12:00 hrs.
18:00 hrs.
05:00 hrs.

TApAChulA TO GuATemAlA

ARRivALS 
12:15 hrs.
(via las Chinamas) Barberena

15:30 hrs.
(via la Hachadura) escuintla

ARRivALS 
11:30 hrs.  (via las Chinamas)

GuATemALA To SAn SALvADoR
DepARTuReS 
7:15 hrs.

8:30 hrs.

SAn SALvADoR To GuATemALA
DepARTuReS 
6:30 hrs. 

With connections to:  Northern Mexico  -  U.S.A. - Canada by ground with: ADO, 
Estrella Blanca, Greyhound.  Esquipulas, Copán, San Pedro Sula with Rutas Orientales.

First Class Bus line
The pleasure of Travelling Comfortably and Safely
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Food is the month’s top-
ic, which reminds us of 
Paul’s advice to Timothy 
to “drink a little wine for 

thy stomach’s sake.” But, there’s 
little wine produced in Guatemala, 
as the Spanish rulers for centu-
ries wanted the colonies to import 
Spanish wines, effectively stopping 
local wine production and tradition. 
Through the colonial and indepen-
dence days, the rich dark red-black 
shades of copas filled with Spanish 
Riojas glowed on tables of the lo-
cal nobility, but until very recently 
scant wine was imported, much less 
produced here.

The gorgeous deep colors of Bor-
deaux, Carmenere, Merlot wines 
are part of this colorful country, so 
watch for them in nature. Those ob-
noxious blackbirds scaring off the 
smaller songbirds to splash in our 
fountain flash feathers of Merlot 
red-black. This figures, as the Mer-
lot grape was named for the merle, 
“blackbird” in the French regional 
dialect where the grape was first cul-
tivated a couple of centuries ago.  

Today Merlot is the most com-
mon grape variety grown in France, 
just behind Cabernet Sauvignon in 
production worldwide. And finally a 
handful of vineyards and wineries in 
our Highlands are beginning to pro-
duce reds and whites from Merlot 
and Burgundies grown right here. 
These pinot red grapes are difficult 
to cultivate and to transform into 
wine, but you can visit the vineyards 
and find the color in tight clusters 
of the fruit when ripe, and pour the 
vintages into cups of Guatemalan 
red wines.

  Merlot-black-red flashes on the 
chests of several hummingbird vari-
eties as the birds busily gather nectar 
from our abundant flowers. Maybe 
the prettiest is the smallest, the tiny 
wine-throated hummingbird in our 
gardens year-around. These little 
guys look as if they had bathed in 
good Merlot as they flash the color 
on their feathers while fluttering n 
our bright sunshine.  

Sensuous rich red-black Merlot is 
all around us, in your glass and on 
our feathered friends. Look around 
for the shade, and enjoy.  

SenSuouS Guatemala by Ken Veronda
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Open-air street vendors eventually emerged in re-
sponse to the country’s economic challenges. On week-
ends street vendors set up shop outside churches, plazas 
and parks and even outside movie theaters, discos and 
anywhere large crowds gather. They offer breakfast, 
lunch, dinner and even late-night snacks, such as egg or 
bean sandwiches, open-faced stuffed tortillas, spicy fresh 
cut-up fruit snacks spiced with ground roasted pumpkin 
seed and Coban chili powder, salt and lime juice, ceviches 
and much more.

Guatemalan cuisine groups remained relatively an-
chored until a world-wide food renaissance was triggered. 
In a competitive effort to stand out, chefs in Guatemala 
began to refresh the cuisine, and re-invention began to 
take place, infusing local dishes with an international flair. 

This new food dynamic continues to influence Gua-
temalan cooking. With the renewed interest in all things 
to eat and drink, a wide array of businesses expanded 
and flourished. In connection with the food revolution, 
wine culture is developing among Guatemalans. From 
vinotecas (wine-tasting houses) and extensive wine lists 
at upscale restaurants, it seems that the time is right for 
wine to grow in popularity. Coffee growers are abundant 
countrywide; artisan and commercial chocolate produc-
tion continues to grow; and new formal and informal 
cooking schools have surfaced. Gourmet food and spe-
cialty stores that cater to a variety of tastes have emerged, 
as well, Guatemalan TV cooking shows and cultural pro-
grams have become very popular.

In a competitive effort to stand out,
 chefs in Guatemala began to refresh 

the cuisine, and re-invention began
to take place, infusing local dishes 

with an international flair. 

...continued next page

Guatemalan Cuisine  cont. from page 23

Fiambre ingredients

Asado de Puyaso

Open-air street vendor

Fresh bread and produce from the mercado (market)
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lake atitlán

Hotel y Restaurant
Pool, Sauna, Hot Tub

www.posadadesantiago.com

Santiago Atitlán
7721-7366
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3a av. 3-45 Z. 2, Calle Santander,  
Panajachel - Tels: 7762-2915 /17  

Fax: 7762-1117 - email: necos@itelgua.com

» Comfortable rooms - Cable TV - WiFi
» Private bath w/ hot water
» Parking - Laundry 

Your Hotel in Panajachel on Calle Santander

lake atitlán

Luxury Rooms & Apartments 
with equipped kitchen.  

Daily, Weekly & Monthly Rates.
In the heart of the zona viva of Pana.

3a. Av. 0-42, zona 2 Panajachel  -  Tels. 7762-0544  -  7762-0548

Apart Hotel 

Los Árboles

Lisa simms
arte 

Contemporaneo 

Santiago Atitlán @ the Posada 
de Santiago by appt. 

lisasimmssanmiguel@gmail.com

Recent trends indicate that this new focus on 
food will continue to mutate cuisine into many 
forms and will be stimulated by new internal 
and external interest in Guatemalan food, luxury 
cruise ships visiting, and the government’s tourism 
marketing campaign. New opportunities for food 
companies will emerge in local and international 
markets as Latin American cuisine positions itself 
as the new group of hot cuisines in the world. 

As Latin America grows in importance in the 
U.S. and the world, cooking will be at the fore-
front for culinarians, and Latin editorial and pub-
lishing houses will see an increase in food-related 
literature and published cookbooks, which his-
torically have been low in comparison to other 
food-vibrant regions. These changes could serve to 

Guatemalan Cuisine  from previous page

entice even more home cooks to better appreciate, embrace 
and cultivate the cuisine of their homeland.

The cultural richness brought on by these changes is a wheel 
that will continue to turn for many generations to come. Gua-
temalan cuisine is hot today in Guatemala and beyond! 

Eating is not merely a material pleasure. Eating well 
gives a spectacular joy to life and contributes immensely 

to goodwill and happy companionship. It is of great 
importance to the morale.    —Elsa Schiaparelli

Food, in the end, in our own tradition, is something holy. 
It’s not about nutrients and calories. It’s about sharing. 

It’s about honesty. It’s about identity.
               —Louise Fresco

Food is everything we are. It’s an extension of nationalist 
feeling, ethnic feeling, your personal history, your province, 

your region, your tribe, your grandma. It’s inseparable 
from those from the get-go.  —Anthony Bourdain

Never be a food snob. Learn from everyone you meet—the 
fish guy at your market, the lady at the local diner, farmers, 
cheese makers. Ask questions, try everything and eat up!  

                                        —Rachael Ray

Churrasco Típico
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lake atitlán
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las lisas

hawaii

pacific coast / las lisas / hawaii

Hawai, Monterrico
Tels: 7821-3088, 5907-2552 

 bramishka@yahoo.com

casabellamonterrico.com · casabellaguatemala.com
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• Large rooms with private bath & hot water
• A /C  • Direct TV & DVD
• Minibar, Coffee maker & Hair dryer
• Luxuriously equipped suites
• Bar El Galeón with A /C
• Big pool decorated with Venetian mosaic
• Pool bar, Games for kids and Heliport
• Bar & International restaurant

Reservations: (502) 2332-7161 • Tels 7848-1742/43
www.caymansuites.com.gt • Monterrico km 133

G
U AT E M AL A

pacific coast / monte rico
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He goes on to list additional advantages of hydro-
ponic farming: 

Plants grow on a cubic space rather than a square 
area (land usage)
Plants are harvested every 35 days versus four 
harvest seasons on land
Plants are not susceptible to ground diseases and 
pests, meaning that they are grown 100 percent 
free of pesticides and insecticides. 
Plants grow with minimal water usage.

Christopher has installed a number of hydroponic 
systems and through trial and error he is now success-
fully growing lush romaine lettuce, endive varieties, 
spinach, celery and basil. There was one failure. “It 
was an indoor project and there wasn’t sufficient light 
to grow healthy plants.” 

One obvious solution for an internal light source 
is solar energy. Kyle Johnston of Lux Aeterna, ex-
plains, “With the ever-increasing feasibility of solar 
panels and solar energy, creating a strategy to support 
commercial and small-scale hydroponic systems can 
go hand in hand.” 

Hydroponics  cont. from page 21

Sourcing 

Hydroponic systems: Guy Christopher, tel: 5855-0236; 
organicfood.hydroponicsystems@gmail.com

Solar energy systems: Lux Aeterna, Solar-Solar 
Thermal-LED; www.LuxAeternaSolar.com

Nutrients: Disagro, Anillo Periférico 17-36, Z. 11 
Guatemala City, tel: (502) 2474-9300
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pezdeoro@intelnett.com

Reservations:
L ’ Elegance

Guatemala City
Tel: 5709-3202

Monterrico: 5232-9534
www.pezdeoro.comMonterrico Beach, Taxisco 

www.hawaianparadise.com
8 kms after Monterrico  Tels: 5361-3011, 5466-4781, 5587-9010

Reservations 4005-0500 & 4503-0386, Km. 8 Carretera de Monterrico a Hawai
www.hotelhonolulu.com.gt  —  honoluluhotel@gmail.com

pacific coast / monte rico

Tels:  5582-3767 & 4622-4923
informacion@hotelvillakairos.com         

www.hotelvillakairos.com 
Pool  •  Private Beach
Bungalows  •  Suites

Hotel & Restaurant
PLAYA SALTAMONTE

Monterrico

hotel.playa.saltamonte@gmail.com

Tels: 5456-9854
3062-0886
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tecpán
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                                                6a calle y 14 av 13-42, zona 1  Quetzaltenango  
Tels: 5687-3305, 7765-4687    www.hostalcasadonamercedes.com.gt

Offering comfortable rooms with private and
shared bath. Clean, Safe, Good Atmosphere

Casa Doña Mercedes
Hostal

PBX: 7761-2521, 7761-9439
15 av. y 4a calle Zona 1, C.C. Santa Rita 

2do Niv, Quetzaltenango

Pasta * Wine * Cakes and the 
Best Pizza in Xela! 

(home delivery service)

#1 in 

  “Fruta Chapina” by Ernesto

quetzaltenango

 “Arroz y frijoles” by Trisha Spinelli

Entries in the Revue Photo Contest, FOOD:
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Río Dulce, 
Izabal, 

Guatemala

(502) 7930-5494  
(502) 4145-3901   
(502) 7930-5495

www.catamaranisland.com       hotelcatamaran@gmail.com

O
scar Velasquez, w

w
w

.flickr.com
/photos/oscarvelasquezphotography

izabal / puerto barrios / río dulce

Looking for easy online 
access to Revue advertisers?

SCAN THIS
or check our Business Directory at

REVUEmag.com



• Guatemala City: 12 c. 1-25  z. 10 Géminis 10, Torre Sur, 
   11 floor, office #1111   Tels. 2335-3031, 2335-2849
• La anTiGua: 5a av. sur #6,  interior 1, Restaurante Monoloco,
   Tels. 7832-4216 / 7832-4195

info@immigrationguate.com     www.immigrationguate.com

Visas & Residencies • Legal advice • Work Permits  
Companies & Off Shore Trademark • Translations

IMMIGRATIONSERVICES

Just tell ‘em, “Lo vi en la revista REVUE”
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MarketplaceMarketplace

info@holaexpat.com   www.holaexpat.com

Tax Service for U.S. Expats

We have been serving U.S. expats in Guatemala 
since 2012. Our office is based in Antigua.

(IRS authorized 
Enrolled Agents)

Babysitting Service for your Pet. 
Registered Establishment with lots of T.L.C. 

Tel: 5704-1029 

7832-4345, 5106-6860
4323-0726

Antigua es única y nosotros somos unicos en la Antigua

All you need is love. But a little chocolate now 
and then doesn’t hurt.  —Charles M. Schulz

AVAILABLE AT   • Sophos Bookstore (4a av. 12-59, z. 10, loc 1-D, Guatemala City (sophos@sophosenlinea.com) • Artemis Edinter
• Colibri, 4a calle oriente #3-B, La Antigua (textilescolibri@turbonett.com)  • AmaliaLLC.com  • Amazon.com  • barnesandnoble.com

Amalia Moreno-Damgaard is a native of Guatemala, an award-winning author, 
chef consultant, Latin food and culture strategist and entrepreneur.  

Gourmet Cuisine 
with a Cultural Flair

    WINNER OF NINE INTERNATIONAL AND REGIONAL AWARDS

Amalia’s Guatemalan Kitchen

CONSEJO PUBLICITARIO  
#2

ANÚNCIESE SABIAMENTE
Mayor información: ventas@REVUEmag.com

CIRCULACIÓN 
CIRCULACIÓN 
CIRCULACIÓN

Más revistas, mayor número de clientes potenciales
The most remarkable thing about my mother is that 

for thirty years she served the family nothing but leftovers. 
The original meal has never been found.  —Calvin Trillin
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Reach 40,000 readers monthly with your Marketplace Classified. Info: ventas@REVUEmag.com or 7931-4500

ANNOUNCEMENTS HEALTH SERVICES FOR SALE

SWEETWATER GROUP OF ALCOHOLICS ANONYMOUS: Meets 
every Saturday 12 noon & Wed. 12 noon at Hacienda 
Tijax, Río Dulce, Izabal. Tels: 5902-7825, 5201-5361.

DR. BOCALETTI, Family Practioner, Tropical Disease Di-
ploma: Attention to adults & children, vaccinations, 
Spanish, English spoken. Pap smears done by fe-
male doctor, Mon-Fri 3pm-6pm. 3a. av. norte #1, 
La Antigua (behind the Cathedral). Tel: 7832-4835. 

CENTRO DE PARTO NATURAL: 15 years of water birth 
in Guatemala! German midwife attended. Natural 
birth, routine gynecology, contraception, birth 
preparation, first aid, NBAC. Info: 5709-2308, e-
mail hannahcdp@gmail.com  Guatemala City, 
house calls in La Antigua.
HEALING HANDS THERAPY SPA: Physical therapy, deep 
tissue massage therapy, full service spa. Owned 
and operated by US licensed physical therapist. 3a 
av. norte #20A. Call Micky Morrison for appt. 7832-
1648, 5393-2311.

BLUEBERRIES/ARÁNDANO AZUL: Organic, super tasty 
and very healthy. Orgánicos, dulces y muy salu-
dables. Tels: 7831-5799, 5671-9530.

FINGERPRINT-PASSWORD DOOR LOCKS, Adele: Guaran-
teed fit, easy instalation, reversible handle. Metal 
construction resists breakage and vandalism. 
Mechanical keys for emergency use. Contact Mul-
tibusiness Group, S.A. ventas@mbg-sa.com Tels: 
(502)5204-4260, 4990-2468.

AA OPEN MEETINGS IN ENGLISH IN ANTIGUA: There will 
now be 3 meetings per week at 6pm; Mon, Thur 
& Fri. All at Doña Luisa’s restaurant, 2nd floor 
rear dining room. 4a calle oriente #12. www.anti-
guaguatemalaaa.org  Tel: 4735-8955

CLUB ROTARIO, Meets every Wednesday 7pm at Por-
ta Hotel Antigua (except last Wed. of the month). 
Call 7832-7600 http://www.rotaryantigua.org/

DIANNE SENA - MSW, LISW - Psychotherapist U.S. Cer-
tified and Licensed. Treating anxiety and depres-
sion. Teaching interpersonal problem-solving 
skills. Encouraging personal growth. Office in An-
tigua. Tel: 7937-0278.

Enjoy a great cup of 
coffee while helping 
support animal 
welfare programs. 
Available at 
3a avenida sur #4-A, 
Antigua. 
Proceeds from sales 
of Dawg-Gone Good 
Coffee are used to help animals in distress. 

COFFEE FOR SALE
COFFEE FOR A CAUSE
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Tienda Solidaridad, 3a avenida sur #4-A, 
Antigua, second-hand shop featuring jewelry, 
books, clothing, shoes, framed photography & 
prints, DAWGGONE GOOD (premium) COFFEE, so-
lar oven, printers, furniture and more.  

MarketplaceMarketplace

COUNSELING FOR ADULTS & ADOLESCENTS. Relation-
ships, Substance Abuse, Trauma and Recovery. 
Licensed Psychotherapist Gail Terzuola, MSW, LA-
DAC. La Antigua. Tel: 7832-5639.

PANAjACHEL 12 STEP MEETING, Tuesday 10am 0-72 
Calle Principal (across from Kodak, above the bak-
ery. Around the back and up the stairs). Cafe Nepal, 
(A short walk up from main SC dock, on the right) 
email: panajachelna.aa@gmail.com tel: 3028 5716.

CRAFT BEER & MEZCAL, Brooklyn Lager and IPA Q279/
case. Ilegal Mezcal-Joven Q250, Reposado Q320, 
Añejo Q499. Free delivery in Antigua. Call 5844-6503.

MOZART LODGE #20, conducts a “family” or “Table 
lodge” upstairs  at: CHEZ CRISTOPHE Pizza Restau-
rant, 5a calle poniente #8, Antigua, Gua-
temala, at 6:00 pm.  1st & 3rd Thursday. 
Call: 5773-0085  or  5671-9530  

VIDA REAL TV CHURCH: Join us for an experience with 
God. Sundays: Hotel Casa Santo Domingo, Audito-
rium Los Atrios, 8am  and 10am; and Hotel Intercon-
tinental, 14 calle 2-51, z. 10, 3rd  level, 10am, simul-
taneous translation. Special program for children.

ST. ALBANS EPISCOPAL CHURCH SERVICE IN ENGLISH, For-
merly St. Marks. Sundays 10:00am. Casa Convento 
Concepción, 4a calle oriente #41. Tel: 5235-6674

FUN STUFF
FOR SALE!
* Reclining

Lounge Chair
* Glass 

Armoire
* Hardwood

Armoire

Q8000

Q800

San Juan del Obispo, 2a av sur #3 (10 min by car 
from Antigua) Tels: 7830-6669 or 5408-7057

English (European) style riding on fit, well-trained horses
Offering accompanied scenic rides & PRIVATE equitation 

lessons from beginner to intermediate level
Intensive courses our speciality • Taught by English 

instructress • Boots and helmets provided
Livery / Boarding facilities available

"ARE YOU LOOKING TO ADD A NEW DOG OR CAT TO YOUR 
FAMILY?” On NOV. 7 & 21 A.R.C.A. will be hosting 
Adoption Day at PATACURE, el Panorama gas sta-
tion, 2nd floor. Adoption fee is Q300 (all our ani-
mals have been spayed-neutered and vaccinated). 
For more info., contact Ruthie Cassidy (English), 
5845-2075 or Linda Hei (Spanish)  5047-3357
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INSTRUCTION

SERVICES

   REVUE  le ofrece el costo más bajo por lector para promocionar su negocio.

HORSEBACK RIDING, English Equitation Classes: 
from beginner to intermediate level. Taught by 
English instructress. See also ad under “Fun Stuff” 
- Ravenscroft Riding Stables. Tels: 7830-6669, 5408-
7057.

MEDITATION COURSE, Primordial sound by certified 
instructor from the Deepak Chopra Center (Calif.). 
For more info. please call or drop by (mornings 
only). Tel: 7832-0245, 2a calle oriente #6, ask for 
Cynthia. Classes in English or Spanish.

DOG TRAINING / EDUCACIÓN CANINA: Dale a tu mascota 
el mejor regalo. El Chucho Feliz. Tel: 3418-2243 
info@elchuchofeliz.com. English/Spanish/French.

HI-TECH REPAIR, SUPPORT AND SALE: Digital camer-
as, iPods, computers, Windows, Mac, laptops, 
desktops. Virus problems and upgrades. Enlaces, 
6a av. norte #1, La Antigua. Tel: 7832-5555.

SWORN (LEGAL) TRANSLATOR.  Professional transla-
tion of legal and ordinary documents.  Duly reg-
istered at the Ministry of Education, U.S. and Eng-
land Embassies. Contact: po_h@hotmail.com or 
Phones: 5417-9079, 5693-7475, 2261-0792      

IMMIGRATION SERVICES: José Caal will do your visa 
extensions, residencies, stamps from old passports 
to new one. Anything regarding immigration. Tel: 
5518-3128 (office hours)  josecaal@hotmail.com

SE BUSCA
ejecutivo(a) de ventas con experiencia
CV a: ventas@revuemag.com 
o contactar a John al 7931-4500

We rescue suffering, 
homeless animals 
in dire need. 
We prevent their 
mistreatment through 
education. We spay and neuter them and 
facilitate adoption. You can help: 
     www.mayanfamilies.org/animals

FUN STUFF
RAVENSCROFT RIDING STABLES: Tels: 7830-6669, 5408-
7057 (English owners) 2a av. sur. #3, San Juan del 
Obispo (2 miles south of Antigua). English (Euro-
pean) style riding on fit, well-trained horses. Ac-
companied scenic rides & equitation lessons from 
beginner to intermediate level, intensive courses 
our speciality. Boots & helmets provided. Please call 
for reservations & more info.

Adventure: Mountain tours, mountain biking, mule 
riding, canopy tours, paintball games, birdwatch-
ing, coffee tour and tasting. Finca Filadelfia, Tel: 
7728-0800, www.filadelfia.com.gt

FREE VISIT TO OUR ORGANIC MACADAMIA FARM! Free 
samples of our chocolates & nuts, facials with our 
skincare products. Learn & contribute to our sustain-
able development project. Contact us for reserva-
tions at exvalhalla@gmail.com, www.exvalhalla.
com or 5889-4925, 5671-9530, 7831-5799.

KEY LEASE FOR RISTORANT E PIZZERIA NAPOLI, several 
meters from La Antigua’s Central Park. Restaurant, 
hotel & a place to live. 40 years of accreditation. To-
tally equipped (water, electricity, cable). Tels: 4803-
4607, 5416-1748, doncorleone1983@hotmail.com

BUSINESS OPPORTUNITY

FOOD & LODGING

MarketplaceMarketplace

FINCA IxOBEL: Ecological hotel & guest house offers 
cheap accommodations, great food, activities and 
friendly service. Not far from Tikal or Río Dulce. 
Visit www.fincaixobel.com

INTERNATIONAL LEGAL CONSULTANT, Advising foreign 
investors in Real Estate, domestic adoptions, di-
vorces, contracts and criminal defense from in-
side the country.  We will protect you from Fraud 
and extortion. Guatemala resident since 1991. Li-
censed Texas Attorney: 1982. Office in La Antigua. 
www.guatemalalegalaid.com Tel: 3436-6852.

Y EL CUSCúN? WE OFFER GOURMET CATERING SER-
VICES. Order cupcakes and cakes for your special 
event. English, Spanish, Italian spoken. Tel: 4150-
8374, 5118-6623. Email: yelcuscun@gmail.com. fb: 
Facebook.com/yelcuscun

EMPLOYMENT
FLEx/ACTION SCRIPT: Positions available for PRO-
GRAMMERS (including trainees) staying or living in 
Antigua. Short and Long Term. See www.veeops.
com/jobs or contact jobs@veeops.com

TRAVEL COMPANY: w/ 10 years of Central American 
experience is looking for minimum 2-year-com-
mitment for the following positions: sales (creative 
design & pricing of individualized travel for a wide 
variety of clients), & operations. Requirements: flu-
ent English, strong computer skills & be a fit with 
our culture of honesty, sustainability & innovation. 
Send detailed CV and cover letter to hr@viaven-
ture.com

International Tour Operator based in Antigua is 
looking for OPERATIONS & SUPPLY MGR. MUST HAVE: 
Management, leadership & administrative skills, 
multi tasking, Very Organized, Fully Bilingual. 
minimum commitment 2 years. Performance ori-
entated. DESIRABLE: Customer service experience, 
country knowledge. Attractive terms & conditions. 
Serious inquires to hr@viaventure.com

aWaRE (animal Welfare 
association - Rescue/Edu-
cation) is a Guatemalan 
nGO with 501(c)(3) status 
in the u.S. aWaRE cares 
for and finds responsible 

animal lovers to adopt abandoned dogs 
and cats. Donations of cash, dog and 
cat food, metal food bowls, towels, and 
useful building materials are constant 
necessities. For more info visit www.
animalaware.org, Follow us on Facebook, 
or speak with Xenii (502) 5401-3148.

PARATRIKE FLYING, 2 seat instruction; sale of units 
maintenance. Solo in about 10 hours. Single or 
dual units. Least expensive way to fly. Demo flights 
available. Lizzy or Christopher (business partners) 
ultralightrides@hotmail.com 5855-0236).

A fruit is a vegetable with looks 
and money. Plus, if you let fruit rot, 

it turns into wine, something 
Brussels sprouts never do.  

        —P.J. O’Rourke

I don’t like food that’s too carefully 
arranged; it makes me think that the 

chef is spending too much 
time arranging and not enough time 
cooking. If I wanted a picture I’d buy 

a painting.  —Andy Rooney

Only the pure in heart 
can make a good soup.

             —Ludwig Scarpan
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Safe Passage, a nonprofit that serves poor families working in the 
Guatemala City dump, recently received the Rotary Interna-
tional Donald MacRae Peace Award.

The award is named after the Canadian Rotarian who in 1918 pro-
posed that Rotary become an agent for the promotion of goodwill and 
peace among nations. 

Safe Passage Executive Director Todd Amani accepted the award on 
behalf of his staff, teachers and volunteers at this year’s Rotary Zone 
Institute in Providence, Rhode Island. 

Founded in 1999, Safe Passage serves approximately 600 chil-
dren and 100 adults who work in and live around the dump. Safe Pas-

sage—Camino Seguro in Spanish 
—provides education, social services 
and the chance to move beyond the 
poverty their families have known for 
generations.  

Safe Passage has accomplished this 
in part through the dedicated sup-
port and involvement from Rotary 
clubs, including matching and global 
grants, and short- and long-term vol-
unteers. 

Additional partners include Shared 
Beat, a U.S. nonprofit specializing in 
healthcare services for Guatemalan 
schools; a Canadian organization 
named Oneness, which specializes in 
the Planting Seeds methodology for 
early education; and the Guatemalan 
Ministry of Education, a key partner 
for public school teacher training, 
sharing results, and methodology-
development in Guatemala.

Safe Passage was Rotary Interna-
tional’s Zone 32 winner of the Don-
ald MacRae Peace Award. Zone 32, 
among 34 total Rotary zones glob-
ally, includes chapters in southeast-
ern Canada, the northeastern U.S., 
and Bermuda. Safe Passage is a U.S. 
501(c)(3) nonprofit based in Maine, 
home state of its founder, the late 
Hanley Denning. 

Safe Passage wins prestigious 
Rotary International award

For more information visit:
www.safepassage.org 

or email info@safepassage.org.

L-R: Todd Amani (Safe Passage Executive Director), Marty Helman (Rotary Past District 
Governor), Chip Griffin (Boothbay Harbor Rotary). 
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FOR SALE
Spectacular Architectural Home 

on private gated street

•	 Stunning views of Antigua and volcanoes from 
every room

•	 Rooftop terrace
•	 Custom solar heated pool/endless wave/jacuzzi
•	 4 bedroom/4bath + maid quarters
•	 Sumptuous master suite
•	 Designer kitchen & laundry appliances included
•	 Sacrifice sale $549,000

Must-see Photo Tour on our website
www.AntiguaHome4Sale.com

Contact: info@AntiguaHome4Sale.com



REAL ESTATE: FOR SALE
ANTIGUA AREA

BEAUTIFUL APARTMENTS: 2 bdrm, liv, din, laundry, ful-
ly-equipped kit, 2½ bath, cable TV, Wi-Fi, 24-hour 
security, cleaning service. 4 blocks from the park. 
Daily, weekly or monthly. arteceramico12@hotmail.
com Tels: 7832-7141, 5096-6740. 

REAL ESTATE: FOR RENT

LAS GOLONDRINAS APARTMENTS: Antigua G., bed-
rooms: cable TV, private bathrooms with hot show-
ers; apartments with complete kitchen, Wi-Fi. “Dif-
ferent sizes-different prices.” Daniel Ramírez Ríos. 
Tels: 7832-3343, 5713-6429 aptslasgolondrinas@
gmail.com www.lasgolondrinasapts.info CIUDAD VIEJA, Sacatepéquez

LAKE ATITLÁN
EUROPEAN INVESTORS are looking to acquire land/
property in the Lake Atitlán area. Owners or agents 
please call: 5598-5677. INVERSIONISTAS EUROPEOS 
buscan terrenos/casa en el área del Lago de Atit-
lán. Propietarios o agentes por favor contáctenos al 
teléfono: 5598-5677.

PERFECT HOME FOR GROWING FAMILY OR NGO. The 
compound has more than 1300 meters of land and 
the home has over 600 sq meters of construction. 7 
bedrooms, 4.5 bath. Call for more details.  Carstens 
Bienes Raices S.A.  (502) 7832-7600, 7832-7412.
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REVUE’s Property  
Conversion Chart

Note: the precise size of a vara depends 
on which source you use!

1 Caballería = 45.12 hectares
1 Caballería = 64 manzanas

1 Manzana = 10,000 vr2

1 Manzana = 6,988 mt2

1 Manzana = 1.7 acres
1 Hectare = 10,000 mt2

1 Hectare = 2.471 acres
1 Hectare = 1.43 manzanas

1 Acre = 43,560 ft2

1 Acre = .4047 hectare
1 Acre = 4047 mt2

1 Acre = 5645.4 varas2

1 mt2 = 10.764 ft2

1 mt2 = 1.431 vr2

1 Vara = 32.9 inches
1 Yard = 36 inches (3ft)
1 Meter = 39.37 inches

REAL ESTATE: FOR RENT
ANTIGUA AREA

OFFICE SPACE AVAILABLE from $50 per month! Includes 
High-speed internet, free coffee, excellent atmo-
sphere, all in central Antigua. Events and meeting 
room available. Impact Hub Antigua, 1a av. norte 
#12, or call 7758-9544.

BEAUTIFUL APARTMENT: Exclusive & secure area, qui-
et. Fully furnished, 2 bdrm, liv, fireplace, kitchen, 
garden, bath/hot water. Surrounded by trees. A 
special place! Info: 7934-6258, 5208-6202.

REAL ESTATE: FOR SALE
ANTIGUA AREA

COMMERCIAL ANTIGUA

ANTIGUA AREA

Dramatic Mountain Reserve above Antigua-65 acres. 
Great for Ecotourism Lodge with Zipline through 
Cloud Forest from continental divide. Base camp 
to climb Volcano Acatenango. 6,000ft2 fine build-
ings. Unique Opportunity! Call 3436-6852 or go to 
www.unrefugioenelmundo.com

Thinking of buying a home?
La Reunion Golf Resort and Residencies is a world class residential project 
that you should consider for it’s luxury lifestyle and as an investment. 
Villas located near or on the golf course offer easy access to amenities.

Contact Century 21 Antigua Fine Homes
info@c21afh.com   Tel: (502) 7832-2153  www.C21AFH.com  

(code revue_2015)

BEAUTIFUL HOUSE IN SAN FELIPE DE jESÚS, 1 mile 
from La Antigua Guatemala. 1,200 mts2, 10 rooms, 
2 bathrooms, large garden w/ fountain & estab-
lished fruit trees, lovely private courtyard, separate 
large warehouse w/ it’s own bathroom + another 
building w/space to add a bathroom. Separate car 
park w/10 parking spaces. Ideal for NGOs , schools, 
etc. Sale directly by owner. Please contact us at 
email: infocovashouse@gmail.com

“GANGA” ELLEGANT APARTMENT for SALE: Antigua 
area; completely furnished w/ gorgeous views ; 
2 bdrms; 2 baths; kitchen; dining area; sala; bou-
tique interior garden w/fountain; fireplace in mas-
ter bdrm; total security; personal parking. Further 
info: 7832-6472, 4087-0018, 7934-6617.

Stunning unique view home w/ architectural pool 
on private gated drive. Sacrifice sale!  email: Tosa@
tosagt.com or visit www.AntiguaHome4Sale.com

BEAUTIFUL APARTMENT, Nice & Secure area for 1 or 
2 people in Santo Tomás Milpas Altas. Kitchen, 
dinrm, bath, laundry, garden & parking. Info: 7830-
2453, 3067-1943. aryuna14@yahoo.com

FURNISHED HOUSE: 4 bdrm, $800 mo., 3½ bath, 
garage, WI-FI. FURNISHED APARTMENT large bdrm, 
fireplace, WI-FI, gated, $350/mo. ventas1antigua@
gmail.com

LARGE COMFORTABLE FURNISHED APARTMENT, 10 min 
from Antigua. Bus/car access. 1 bdrm, liv, din, kit, 
laundry, cable TV, Wi-Fi, parking, safe & quiet area. 
Great price. Tels: 7888-7886, 5973-9053.

BEAUTIFUL APARTMENT Conveniently located in ac-
cess controlled complex, 3 bdrm, large closets, 2½ 
bath, liv/din, fully equipped kit, hot water, washer 
& dryer ready. Cable, internet, access & others serr-
vices incld. $425 unfurnished, $525 furnished. Tels. 
4614-5202, 3007-9259, 4216-8175, 7832-5390. 

You can tell a lot about a fellow’s 
character by his way of eating 
jellybeans.   —Ronald Reagan

Beautiful Villa 
for sale or rent 

on the seashore! Private area.
Hawaii, Monterrico

Info: playamonterrico@yahoo.com
tel: (011)502 3017-8293, (001)203 895-1553



Your Real Estate Team in Antigua
Home, Business, Property Management,

Carpentry, Gardening and Handyman Services.

Calle del Espíritu Santo #37A, La Antigua • Tels: 7832-7600 or 7832-7412
info@teamantigua.com • www.teamantigua.com

www.teamantigua.com

SOLUTIONS ANTIGUA
Real Estate / Bienes Raices

3a. Calle Oriente # 15, Tels: 3120-8234, 4638-9411, 5285-6020           
solutionsantigua@yahoo.com

Real EstateReal Estate
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— Check for a clear title — 

When the final price has been arrived at, the buyer and seller will use a lawyer to verify that the property title is clear of all liens and encumbrances.

— Sign the “Promesa de Compra Venta” —

If this proves to be the fact, then the lawyer will draft an agreement referred to as a “Promesa de Compra Venta.” This document is a private document 

between the buyer and the seller and outlines all the conditions of the sale.

The normal conditions would be the actual selling price, the date of closing the sale, any items that may be included with the property etc.

— Put up your deposit —

At this point, the buyer normally gives a non refundable deposit to the seller of an agreed amount. Make sure you’ve done your homework on the prop-

erty before this point. If you don’t end up going forward with the transaction, you will not get your deposit back.

— Legally transfer title —

When the agreed closing date arrives, the buyer and seller meet with the lawyer and enter into another agreement referred to as a “Compra Venta”. This 

document is the legal transfer of the title to the buyer.

The buyer is expected to present the balance of the purchase price at this time. This might make foreign buyers a little uneasy, but here in Guatemala 

the deposit is paid directly to the seller. If they receive no earnest money with the Promesa, there is no deal. There are no escrow accounts in the country 

involving real estate transactions, with a few exceptions.

— Register title —

The lawyer will then present the “Compra Venta” document to the Central registry in Guatemala City, and within 30 days, the title will be recorded and the 

buyer will receive the legal document which is called the “Escritura”.

— Pay your sales tax —

The government charges a sales tax equal to 12% of the registered value at the time of closing.

STEPS ON HOW TO NAVIGATE THE REAL ESTATE SALES PROCESS IN GUATEMALA  nuwireinvestor.com 



General Manager, Lena Johannessen   Tel: (503) 7860-8632  elsalvador@revuemag.comEL SALVADOR REVUE OFFICE  

El SalvadorEl Salvador

A delicious Yuca dish with chicharrón, from the village of Izalco, El Salvador (lena johannessen)
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LODGING
ANTIGUA

El Mesón de María ....................................
Hostal San Nicolás ....................................
Hostel La Sin Ventura ...............................
Hotel Aurora ..............................................
Hotel Casa de las Fuentes .......................
Hotel Casa del Parque .............................
Hotel El Carmen ........................................
Hotel Las Camelias ..................................
Hotel Mesón del Valle .............................
Hotel Monasterio .....................................
Hotel San Jorge .........................................
Hotel San Rafael .......................................
Hotel Panchoy ...........................................

LAKE ATITLÁN
Apart-Hotel Los Arboles .........................
B’alam’ya ....................................................
Hotel Dos Mundos (Pana) ......................
Hotel Real Santander ..............................
Jardines del Lago .....................................
Posada de Santiago (Santiago) ............

PACIFIC COAST
Asociación Ola Verde ...............................
Atelier del Mar ..........................................
Cafe Del Sol ................................................
Casa Bella ...................................................
Cayman Suites ..........................................
Club Isleta de Gaia ...................................
Hawaian Paradise .....................................
Hotel Dos Mundos ...................................
Hotel Honolulu .........................................
Hotel Pez de Oro .......................................
Hotel Playa Plana ......................................
Hotel Playa Saltamonte ..........................
Villa Kairos .................................................

EL PETÉN
Hotel Ecológico y Rest. Mon ami ..........

RÍO DULCE
Amatique Bay ...........................................
Hacienda Tijax ...........................................
Hotel Catamaran ......................................

QUETZALTENANGO
Casa Doña Mercedes ...............................

 RESAUR ANTS /  BARS

QUETZALTENANGO
Cilantro y Perejil ........................................
Shai Long ....................................................
Giuseppe´s Gourmet Pizza .....................

RESAUR ANTS /  BARS
ANTIGUA

Angeline .....................................................
Arrin Cuan ...................................................
Bagel Barn ..................................................
Café Condesa .............................................
Café La Sin Ventura ..................................
Café Opera ..................................................
Casa Escobar ..............................................
Cerro San Cristobal ...................................
Chez Christophe ........................................
Chocomuseo Café .....................................
Cookies, Etc ................................................
Degustaantigua.com ...............................
Doña Luisa Xicotencatl ............................
Doña Mile ....................................................
El Sabor del Tiempo ..................................
El Viejo Café ................................................
Epicure .........................................................
Fridas ............................................................
Frutos del Mar ............................................
La Bicicleta de Juancho ...........................
La Casa del Ron ..........................................
La Cenicienta ..............................................
La Cuevita de Urquizu ..............................
La Estancia ...................................................
La Estrella .....................................................
La Fonda de la Calle Real .........................
La Gastroteca ..............................................
Las Velas .....................................................
Las Palmas ..................................................
Los Encuentros ..........................................
Los Tres Tiempos ........................................
Mesón Panza Verde ...................................
Monoloco ....................................................
Ni Fu Ni Fa ...................................................
Pitaya Juice Bar .........................................
Rainbow Café .............................................
Samsara ......................................................
Tintos y Blancos ........................................
Señor Pepian .............................................
San Martín Bakery ....................................
Ubi’s Sushi ..................................................
Vivero y Café La Escalonia .......................
Welten ..........................................................

GUATEMALA CITY
Arrin Cuan ...................................................
Caffé De Fiori ..............................................
El Establo ....................................................
Monoloco ...................................................
Rattle & Hum .............................................
Restaurante Altuna ..................................
Trovajazz .....................................................
William Shakespeare Pub .......................

TECPÁN
Kape Paulinos ............................................
Restaurante Chichoy ................................
Trattoria La Nonna ...................................

HEALTH SERVICES
GUATEMALA CITY

Day & Night Assisted Living ....................
Dr. Milton Solis Plastic Surgery ................

ANTIGUA
Antigua’s Gym ..............................................
Ceiba Porta Hotel Spa ................................
Centro Naturista Milpas Altas ..................
Centro Visual G & G .....................................
Clínica Veterinaria El Arca .........................
Dermatologist Dr. Samayoa .....................
Dr. de la Cruz ................................................
Farmacia Ivory .............................................
Gail Terzuola .................................................
Gimnasio La Fabrica ...................................
Hospital Privado Hermano Pedro ............
House of Health Sta. Lucía ........................
Maxillofacial Center ...................................
Mind Gym ....................................................
Oasis Antigua Spa ......................................
Optyma Esthetics .......................................
Optyma Visión y Moda ..............................
Vet-Pro ...........................................................

REAL ESTATE
Barrio de Antonelli .....................................
Beautiful Villa Monterrico ........................
Carstens S.A. .................................................
House For Sale .............................................
REMAX Colonial ...........................................
Solutions Antigua .......................................

TR AVEL /  TOURS
ANTIGUA

Antigua Tours ...............................................
Barco Expeditions .......................................
Filadelfia Coffee Adventure ......................
Lax Travel ......................................................
Maya Trails ....................................................
Monja Blanca ...............................................
Tabarini Rent a Car ......................................

MISC.
Adrenalina Tours .........................................
Arcas Rescue Center ..................................
La Reunion Golf Resort ..............................
Pezza Rossa Private Buses .......................
Seakist Yacht Sales ......................................
Trans Galgos .................................................
Transportes Turísticos Atitrans ................

SCHOOLS
Antigua International School ..................
Christian Spanish Academy .....................
Green Camp School ...................................

SERVICES
GUATEMALA CITY

Aero Post air freight service ....................
Angel Fire Kennels ......................................
Budget Rent-a-Car ......................................
Disitec security systems .............................
Hertz ...............................................................
Immigration Services ..................................
Transcargo .....................................................
Union Church ...............................................

ANTIGUA
Antigua FM ...................................................
Frank Salon ....................................................
Fumigadora Antigua ...................................
Funky Monkey ..............................................
Golden Studio ...............................................
Impact Hub ...................................................
Lux Aeterna Solar Systems .......................
Niños de Guatemala ..................................
Renta Autos de Guatemala .......................
Valhalla Macadamia Farm .........................
Wings ............................................................

SHOPS
GUATEMALA CITY

Bernina (Sewing Center) ............................
House & Green ...................... inside cover
Inola textiles ................................................
Super Verduras ............................................
Vivero Botanik, S.A. ....................................

ANTIGUA
Acana .............................................................
Arima Premium Coffee ..............................
Ay Robot Comics ........................................
Casa de los Gigantes ..................................
Casa Del Tejido ............................................
Colibrí Textiles ...............................................
Ecofiltro ..........................................................
El Cafetalito ...................................................
El Mástil ..........................................................
Ferretería España .........................................
Joyería del Angel ...................  back cover
La Casa del Conde (books, etc) .................
Orgánica ........................................................
Quetzalí .........................................................
Ritual .............................................................
The North Face .............................................

CULTUR AL
GUATEMALA CITY

El Attico ..........................................................
Museo Ixchel .................................................
Museo Popol Vuh .........................................

ANTIGUA
Artsy Fartsy Gallery .....................................
Chocomuseo .................................................
Galería Arte y Color .....................................
Galería Museo Centro de Arte Popular ...
La Antigua Galería de Arte ........................
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EMERGENCY ASSISTANCE

Tourist Police (Antigua): 7832-4131  Fire Dept:  7832-0234
Guatemala City Tourist Assistance: 1500  (24-hour)

Police: 110   Fire: 122 and 123 

65
65
70
63
70
71
5
61
64
70
70
64
62
70
67
62
59
71
70
70
67
64
64
64
64
69
67
73
62
62
61
57
55
64
64
59
64
66
70
8
70
69
61

38
40
39
40
38
39
40
40

94
4
94

advertiser indexadvertiser index

49
97
35
37
109
97
37
37

76
51
97
55
51
30
49
97
53
51
97

37

37
39
35

52
49
51
49
29
51
11
7
3
4

51
46
51
51
1

29
29
29

28
29
29
29
31

Life is too short for self-
hatred and celery sticks. 
           —Marilyn Wann

Popcorn for breakfast! Why not? It’s a grain. 
It’s like, like, grits, but with high self-esteem. 

                   —James Patterson

I come from a family 
where gravy is considered a 
beverage. —Erma Bombeck
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The offspring of rescued parrots, 
nine scarlet macaws were 

recently freed into the wild by 
the Wildlife Rescue and 

Conservation Association (ARCAS), 
marking the first release of the 

endangered birds in Guatemala. 

The nine were freed Oct. 5 in the 
Sierra Lacandón National Park in 
the Maya Biosphere Reserve in 
northern Petén with the objective 

of reinforcing the macaw population there. 
Five of the macaws were fitted with satellite 
transmitters to monitor their movements and 
success in adapting to the wild.  

Only 300-400 scarlet macaws (Ara macao 
cyanoptera) are estimated to survive in the 
wild in Guatemala, Mexico and Belize. They 
are victims of habitat loss, wildfires and illegal 
wildlife trade, where they are highly sought 
after for their brilliant plumage.  

The released macaws, 5 to 10 years old, are 
graduates of ARCAS´ captive breeding pro-
gram, initiated in 2004 utilizing birds con-
fiscated in the illegal pet trade. They are the 
result of years of hard work in the different 
stages of the program, including determin-
ing the genetic origin of the founder ani-
mals, developing successful, captive-breeding 
methodologies and elaborating rehabilitation 
protocols. Laboratory exams were performed 
to confirm the health of the birds and prevent 
the spread of illnesses into wild populations. 

In this program, the chicks are raised by 
their parents so they are less likely to become 

Dateline: Guatemala, October 5, 2015

First wingbeats of freedom!

Release of the Macaws
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imprinted on humans and will have a better chance at surviving 
in the wild. They are fed wild food so that they know what to eat 
once they are released. Funds were raised for the necessary equip-
ment for monitoring released birds, and an environmental educa-
tion program was established to gain the support of communities 
in the release site.  

Thanks very much to all the staff and volunteers of ARCAS, to 
Guatemala›s National Council of Protected Areas (CONAP) for its 
approval of this project, to Defensores de la Naturaleza, adminis-

trators of the Sierra Lacandón National 
Park, and to Natural World-BBC for 
joining the adventure and making it 
known to the world. Many thanks also 
to the Columbus and Cincinnatti Zoos 
and to Jakob Frost for their support 
over the years for the captive breeding 
program. 

The release of these parrots can be 
measured in years of hard work, in 
hours without sleep, in days of research 
and in high costs; but its real value is 
giving this endangered species a chance 
to continue sharing with us the skies of 

Guatemala for many years to come. It 
was a pleasure for all those involved to 
see the nine birds fly off into the for-
est, and ARCAS will be working hard 
to continue monitoring the animals to 
determine their success at adapting to 
life in the wild. 

For more information, contact:
arcasguatemala@gmail.com
www.arcasguatemala.org

Macaws getting used to their new surroundings. photo by crista lara

Carrying the macaws to the release site

Healthy birds, fitted with satellite transmitters, ringed and in their transport cages.

photos by fernando martínez
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