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1st PLACE by judges vote in the Revue Photo Contest: Food in Guatemala. “Blessed tortillas” Salamá, Baja Verapaz, by German Velásquez

1st PLACE by popular vote in the Revue Photo Contest: Food in Guatemala. “Sabor Guatemalteco” by Dámaris Alicia López Pineda
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 Entry in the Revue Photo Contest: Food in Guatemala. “Pecadito Chapín” panadería artesanal, by Vilma M. de Salazar

 Entry in the Revue Photo Contest: Food in Guatemala. “Tilapia, Rice & Beans and Tostones” Puerto Barrios, Izabal, by Carlos Cordón
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We invite you to a November cornucopia of Guatemalan food 
this month. Kerstin Sabene gives us a full-on story about 
Kaq’ik, the tasty traditional spicy Guatemalan turkey soup. 

Amalia Moreno-Damgaard explains why she is always Falling for Squash 
with a recipe for Almond/Cinnamon Hot Punch. And, Ginger Hooven is 
speaking Ayurvedically when she tells us, "you are what you digest." We also 
hope you enjoy some images from this month's photo contest, "Food in 
Guatemala" along with some very amusing quotes on the subject of food.

Many of us also hunger to experience nature at its best. While Com-
muning with Guatemalan Highland Bird Species, Walter Rodríguez takes us 
on an adventure in search of the Horned Guan. 

Steven Dingletine highlights the National Pediatric Oncology Unit 
which is the only public hospital in Guatemala specializing in treating 
pediatric cancer. Opening its doors in 2000, today the center now treats 
almost half of Guatemala's cancer-stricken children, Its rate of remission 
is over 70 percent, up from 20 percent in 2000.    

A great education is a wish for all children. Celebrating its 6-year an-
niversary Antigua International School founder Christine Wilson takes us 
inside and outside the classroom and encourages all of us to "discuss, disa-
gree, push each other to find better solutions and in doing so, transform 
our community and the world,"  

We had to add an extra page to the November Datebook ~ it's packed 
with all kinds of activities. There are art/photography shows, musical 
events, some really fun benefits,  movies and a documentary, workshops, 
expositions, lectures, the yearly La  Fonda de la Calle Real Carrera de 
Charlolas, and more! And also some plan ahead events, including Eliza-
beth Bell's Guatemalan Insight, Burning the Devil. Also, tickets are now 
on sale for Handel's Messiah, see article on page 23.  

We wish you all an abundant November.  
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In the predominantly Kekchi-speaking Maya municipality of Cobán, 
Alta Verapaz I recently had the very good fortune of experiencing 
some of Guatemala’s most ancient and traditional food dishes. 

One of these dishes, Kaq’ik, is a savory and spicy red broth made from 
puréed tomatoes, tomatillos, lots of natural herbs and chilies that are all 
cooked together and then served with a big juicy turkey leg. Kaq’ik, as I 
soon came to learn, has a very long history and was eventually declared a 
Cultural Heritage in 2007 by Guatemala’s Ministry of Culture and Sports. 
And as with most ancient and cultural heritage dishes, there exist a variety 
of versions that have all been tweaked over the centuries by someone’s 
abuela (grandmother). 

“Xkape Ko’ban pays homage to 
all abuelas,” said Byron Cordova, an 
owner and a chef at this enchanting 
café and restaurant located in the 
heart of central Cobán. “I wanted it 
to smell just like my grandmother’s 
house, which is brimming with amor 
de la vida,” he proclaimed proudly. 

Tucked away off the beaten path, 
Xkape Ko’ban is a unique respite 
from the daily hustle and bustle of 
Cobanero life. I find myself com-
pletely entranced each time I enter 
its magical gardens and aviary. And 
a visit to Xkape is as much an edu-
cational experience in Maya culture 
as it is in the culinary arts. Here you 
can browse an eclectic gift shop filled 

Spicy Guatemalan Turkey Soup
text and photos by Kerstin Sabene

Kaq’ik

“I wanted it to smell just 
like my grandmother’s house, 

which is brimming with 
amor de la vida,”

All of the fresh ingredients for Kaq’ik broth From stove to table, Kaq’ik served with rice and tamalitos.
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ancestral and ceremonial aspect to the 
dish, he explained.  

Traditionally, Kaq’ik is served at 
celebratory events such as weddings, 
birthdays and house christenings. 
And because ritual is such an impor-
tant part of Maya culture, fresh tur-
key blood has been known to make 
its way into the ground and spread 
around important points of a new 
house construction. Even today in 
many areas of Alta Verapaz, Kekchi 
women keep the tradition alive by 
killing, cleaning and preparing the 
turkey just as it has been done for 
centuries.

Making the broth for Kaq’ik is 
easy and essentially requires simmer-
ing the onion and garlic first followed 
by the tomatoes and tomatillos in a 
large pot and adding some water. In 
Alta Verapaz, there is an abundance 
of tree tomatoes or tomate de árbol, 
which are also added to the mixture. 
If you enjoy a charred flavor, Cordova 
says it’s best to first grill the vegetables 
a la plancha, allowing them to soften 
before adding to the stew with some 
achiote (annatto seed) for color and 
the Cobanero chilies al gusto. After 

with locally produced natural products, discover the most delicious hand-
made tamarind candies and learn about Maya medicinal plants.

Cordova, whose grandmother from his father’s side is Kekchi, founded 
Xkape with his partners 13 years ago in February. “This is a significant 
milestone,” he explained, “because it corresponds with Maya cosmovi-
sion and its cyclical calendar of 13 years.” Cordova studied agro ecology 
and founded Xkape on the agro ecological and permaculture systems of 
the indigenous. “My objective,” he stated, “was to showcase the cultural 
heritage and traditions of the Verapaz region with a heavy emphasis on 
Kekchi culture and cuisine.”

“Ik” means spicy in Kekchi, which is why one of Kaq’ik’s main ingre-
dients is a hot, dry Cobanero chili. “It’s what gives this soup its special 
character,” said Cordova. “Kaq” means red, but its color also denotes an 

...continued page 68

Kekchi women keep the 
tradition alive by killing, 

cleaning and preparing the 
turkey just as it has been 

done for centuries.

Byron Cordova at Xkape Ko’ban
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I grew up eating squash in Guatemala and learned to appreciate the 
local varieties because they are part of many preparations, from 
soups and stews to candied styles. Cooking with squash is easy, as 
the fruit lends itself to many dishes from savory and sour, to sweet.

Squash is available year-round in the U.S., but I love the fall harvest 
season because it brings so many varieties of gourds and squash. Squash 
is categorized as spring, summer and winter types that correspond with 
the planting and harvesting season.

Pumpkin is by far the most recognizable winter squash that signals 
Halloween and Thanksgiving.  Some of my favorites include butternut, 
acorn and spaghetti because of their texture and flavor.  The beauty of 

cooking with these is that they cook 
fast and take on any flavor you add 
to them.

I enjoy Latinizing my squash 
preparations and recently prepared a 
hot milk punch for a healthy cooking 
session with kids 8-14 in partnership 
with the Super Bowl Host Commit-
tee Legacy Fund in Minnesota. I 
used to drink ponche de leche (recipe 
follows), which was made with ayote, 
when I was a little girl and lived in 

text & photos by 
chef and author
Amalia Moreno-Damgaard

Amalia’s
Kitchen

Falling for SquashSquash
With recipe for Ponche de Leche
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Quezaltepeque, Chiquimula. Ayote from this region resembles the 
texture and flavor of zucchini squash and cooks even faster than win-
ter varieties in the U.S. 

Ponches (plural) are popular hot drinks throughout Guatemala 
along with atoles. Ponches are thin while atoles are medium thick 
preparations containing milk or fresh fruit, and ground corn or pu-
reed fruits and roasted dried legumes or grain, respectively.

Ponches and atoles are enjoyed by locals at parks and plazas during 
fairs, festivals and the holidays. I like to make them in the U.S. during 
the cold weather months, as this is the time when they are most appre-
ciated by many. This too gives me the opportunity to use local ingre-
dients that resemble the flavors that I enjoyed during my childhood.

Besides easy cooking, another benefit of integrating squash into 
one’s diet is that it is packed with nutrients and fiber.  

Squash is one of the three main 
ancient native crops that we share in 
the North American and Mesoamer-
ican region and are an integral part 
of the triad “three sisters” (squash, 
corn and beans), which constitute 
the most important crops of the area 
because of their complementary nu-
tritional value. They are the perfect 
vegan diet. When planted together 
they thrive much like inseparable 
sisters.

Whether you are in Guatemala 
or not, I invite you to enjoy a cup 
of ponche as a snack or spiked with 
your favorite rum as a party drink.  

...continued page 70

Young cooks get expert instruction from Chef Amalia
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Following an Ayurvedic diet 
in Guatemala is so easy! The 
markets are brimming with 
beautiful produce, farm-

fresh milk and butter are still avail-
able, and for locals, lunch is the big-
gest meal of the day.  

Though Ayurveda, the 5,000+- 
year-old traditional approach to 
health and wellness was established 
in India, this does not mean eating 
only Indian food. Ayurvedic cooking 
starts with creating a well-balanced 
meal that provides sufficient nour-
ishment for the whole human: mind, 
body, senses and soul.  

The meal begins with the senses. 
The aromas that drift toward us; the 
color, texture and variety; the first bite 
awakens both touch and taste which 
is often followed by appreciative 
“oooohs,” “aaahs” and “mmmms.” It’s 
a totally sensuous experience!

Timing is everything. “You are 
what you eat,” but in Ayurveda, “You 
are what you digest.” Certain rules 
assure digestion can be at its maxi-
mum. For example, chewing well, 

Ayurvedically 
Speaking

by Ginger Hooven

You are what you digest
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not drinking much liquid (and never cold liquids) to keep the digestive 
fire ignited, allowing adequate time between meals to complete the proper 
stage of the digestive process, and not going to sleep with a full tummy 
(which also causes a whole array of gastric problems).  

Food is used as medicine in Ayurveda. Based on the five elements (ether, 
air, fire, water and earth), Ayurveda uses two overarching principles: “like 
increases like” and “opposites decrease.” If one is feeling anxious, worried, 
nervous (ether and air qualities), foods that ground, stabilize, calm (water 
and earth qualities) are needed. So instead of a light, airy salad for lunch, I 
might choose a thick stew or soup. Instead of popcorn for a snack, I might 
have a cup of hot, spiced milk and a sweet. If one is feeling hot and angry 
(fire qualities), a good mid-morning drink might be aloe vera water or 
coconut water instead of a cup of hot coffee or black tea. 

A common error that comes up when speaking of Ayurvedic cooking is 
that it is vegetarian. While yoga, the sister science of Ayurveda, promotes a 
vegetarian diet, Ayurvedic does not. The properties of the animal are taken 
into consideration and the same principles are applied; when necessary, 
animal products are used for healing. When not, a simpler, plant-based 
diet is encouraged.  

Eating is a ritual in Ayurveda. One should take the time to appreciate 
the food, taste it, feel its nourishing qualities entering the body. Taking 
time to be grateful for the meal is an important factor in providing suste-
nance for the soul. In Ayurveda, leftovers are not encouraged. Fresh food 
has prana – life force energy – which is depleted as food is refrigerated and 
reheated. Twenty-four hours max is a good rule of thumb.  

How to create a Guatemalan meal 
through an Ayurvedic lens? A lovely 
rice pilaf (sopa de arroz), creamy black 
beans (frijoles parados) and over half 
a plate of fresh seasonal vegetables, 
sautéed and braised (lid on) in their 
own juice. Start with some red onion, 
a touch of garlic, thinly sliced carrots 
... after the carrots start to soften, add 
chunks of zucchini or guicoyitos ... 
and finish up with handfuls of fresh 
greens and a squash blossom or two. 
On the side you can serve a mild pico 
de gallo and freshly chopped cilantro 
... and you’re good to go!  

Ginger Hooven, founder and 
owner of Café Condesa, is an 

Ayurvedic practitioner and yoga 
therapist who now splits her 

time between Guatemala and 
Mount Madonna, California. She 

has a small Ayurveda – yoga 
retreat center outside of Antigua 

in San Juan del Obispo where 
she gives cooking classes, yoga 
classes and sees private clients. 

She arrived in Guatemala in 1986 
and never left. Check out 

www.casasanjuan.com.gt  and 
www.cafecondesa.com.gt   
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Communing with Guatemalan 
Highland Bird Species

I traveled to Santiago Atitlán, a settlement at the feet of the imposing San Pedro 
and Tolimán volcanoes, and got in touch with the local guide and collaborator of 
Birding Expeditions Guatemala, Cruz Chikibal. He would help me look for two 
Highland bird species, the regional endemic wine-throated hummingbird and the 

endangered horned guan, survivor of an ancient lineage of cracids living in mountain-
top cloud forests in Guatemala and southeast Mexico. We agreed to meet 5:30 the next 
morning to hike up a nearby volcano, Cerro Paquisis, where Cruz knew both species 
could be spotted. 

In the morning, however, I was tired. Late at night there had been a magnitude 8.1 
earthquake off the coast of Chiapas, Mexico, strong enough to wake me up in Santia-

text and photos by Walter Rodriguez

The wine-throated humming bird displaying its magenta gorget
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Restricted to high elevation cloud forests 
in Guatemala and Chiapas, the Horned Guan

go. Worried about possible aftershocks, I had difficulties falling back 
asleep. Cruz had a similar (bad) night, but looking forward to the hike 
and excited about the birds, we had a light breakfast and off we were.

To get to the trailhead we drove for a bit less than an hour on an 
unpaved road and walked across privately owned land through coffee 
and avocado plantations. Cerro Paquisis is small and accessible when 
compared to its giant neighbor San Pedro of 3,020 meters. With only 
2,593 meters, it should be a relatively relaxed hike, or so I foolishly 
thought until a few meters into the steep path. I had forgotten how 
exhausting walking at altitude can be, especially if one hasn’t been ac-
climated.

The trail is well maintained, as it’s been used for hundreds of years 
as a trade route between the departments of Sololá and Suchitepéquez, 
and the old-growth forests at its peak provide the people of Santiago 

...continued page 78

He would help me look for 
two Highland bird species, 

the regional endemic wine-
throated hummingbird and 

the endangered horned 
guan, survivor of an ancient 

lineage of cracids living in 
mountaintop cloud forests in 

Guatemala...
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Burning the Devil is an 
amazing celebration in La 
Antigua Guatemala that 
takes place every year on 

Dec. 7 at 6 p.m. This tradition, over 
the years, involved burning paper 
trash—and a lot of firecrackers—in 
front of each house to scare away the 
evil spirits, “clean” the air and pre-
pare for the Dec. 8 celebration of the 
Virgen de Concepción. Admittedly, 
“cleaning” the air turned into a lot 
of smoke as families from the same 
block competed for the largest fire 
and the most firecrackers.

Antigüeño Ángel Arturo González 
formed a committee at the Barrio 
de la Concepción to celebrate this 
fabulous tradition in the early 1990s. 
With this, the competition subsided 
and we have been celebrating the 
Burning of the Devil there since!

To enhance the celebration, the 
committee prepares a life-size devil 
to be burned—usually by one of the 

by Elizabeth Bell
 author/historian

Guatemala
Insight

Burning 
the Devil

...continued page 56

illustratio
n by hadazul cruz
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While composing Messiah, Handel is said to have re-
marked, “I did think I did see all Heaven before me 
and the great God Himself.”

Whether by divine inspiration or unbridled passion, George Frid-
eric Handel crafted Messiah, his greatest oratorio, in a mere three to 
four weeks between August and September in 1741. “He would literally 
write from morning to night,” said Sarah Bardwell of the Handel House 
Museum in London.

Today, 276 years later, Messiah is still considered one of the best 
known and most frequently performed choral works in Western music. 

Handel debuted Messiah in 1742 
in Dublin, Ireland, as a charity con-
cert. Reportedly crowds were so 
large that show organizers “asked 
women not to wear hoopskirts and 
men not to wear swords so they 
could squeeze as many people into 
the music hall as possible.” One 
scholar wrote, “Messiah has fed the 
hungry, clothed the naked, fostered 
the orphan ... more than any other 

A Compelling Start to the Holiday Season and Christmastime
by Terry Kovick-Biskovich

Handel’s Messiah

...continued page 38

Performance at the Casa Santo Domingo
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DateBook
NOVEMBER 2017 guide to culture and upcoming events

DateBook
2 Thurs., 6pm (English) DOCUMENTARY/TALK Screening of Los Niños de La Terminal, a film by Emily Ortiz & An-

drew Stevenson. Join them, along with Jeremy Oldfield in a discussion afterward. In collaboration with two educational 
voluntary outreach projects, Resplandece & Puertas Esperanza, this documentary is 
about the children who live, work and study at La Terminal in Guatemala City. The 
Terminal is a market, bus station and home to hundreds of families. It has been de-
scribed as “a city within a city,” and for the children who live there they are beyond 
the reach of mainstream schooling. In this film the audience learns through the 
photographs, drawings and words more about the lives of some of these children 
and most especially how these two volunteer educational outreach projects help 
them, along with others, to develop a sense of belonging, hope and opportunity. 
Info. & reservations, tel: 7832-1919. Rainbow Café, 7a av. sur #8, La Antigua

4 Sat., 5pm ART Expresiones by 
artist Andrea Barillas. This exhibi-

tion is a collection of work created by ap-
plying various techniques. Museo Santia-
go de los Caballeros, 5a calle Real Palacio 
de los Capitanes, La Antigua  

4 Sat., 5:30pm EVENT Chili con-
test and talent show, join us for 

some great chili and entertainment. 
Chili, Q25 p/p, family of 5, Q100. Sign up 
for either the chili contest, talent show, 
or both at the Women’s Ministry Bulletin 
Board. 1st, 2nd & 3rd place winners will 
be announced at the talent show. Union 
Church (tel: 2361-2037), 12 calle 7-37, z. 9 
Plaza España, Guatemala City

5 Sun., 4:30am TRAVEL Guided vis-
it to archaeological sites Q’umarcaaj 

and Iximché with Laura Velásquez. Price 
includes transportation and lunch, Q600 
general public/Q460 for students and 
tourist guides. Return around 7:30pm. 
Organized by the Museo Popol Vuh (tel: 
2338-7836), 6a calle final, z. 10, Guate-
mala City  

7 Mon., through Saturday 11th, 
9am-12pm (Spanish) WORK-

SHOPS FOR KIDS Aprende Jugan-
do. Mon., Jugando al Arqueólogo; 
Tues., Montaña Florida, paraíso de 
los Dioses; Wed., Descifrando la Es-
critura Maya; Thurs., Viaje al Infra-
mundo; Fri., Majestuosas Construc-
ciones Mayas. Museo Popol Vuh (tel: 
2338-7836), 6a calle final, z. 10, Guate-
mala City

8 Wed.,  6pm (English) SLIDE SHOW 
ANTIGUA: BEHIND THE WALLS 

with Elizabeth Bell. Enjoy a one-hour pre-
sentation with vintage and contemporary 
photographs collected over the past 40 
years, accompanied by Elizabeth Bell’s ex-
pert narration. Q50 per person. Questions 
encouraged. Autographed books avail-
able. Hotel Sor Juana, 4a calle oriente #45, 
La Antigua  
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datebook

11 Sat., 6:30pm ART Colores De 
Mi Tierra by the highly regarded 

Guatemalan artist Cesar Fortuny. Open 
through Dec. 7. Hotel Casa Santo Domin-
go, The Artist's Room, 3a calle oriente 
#28, La Antigua   

8 Wed., 5pm PHOTOGRAPHY Opening of Beyond 
Nature by Daniel López who explains, “I want to help 

preserve these amazing places in nature so the next genera-
tions can see what I am seeing and feel what I am feeling.  Ev-
ery time I am surrounded by this beauty I feel a profound calm, 
this is what I want to capture in my photos and share with oth-
ers.” Galería Panza Verde (tel: 7955-8282), 5a av. sur # 19, La 
Antigua  

8 Wed., 7:30 ART Vuelta a mis Raíces by Carlos Chaclán. 
The artist recalls his childhood saying he played a lot with 

mud becasue his father manufactured mud tiles for the houses 
in the community where they lived. Just look at what he’s creat-
ing now! Galería de Arte de La Alianza Francesa  (tel: 2207-5757), 
5a calle 10-55, z. 1, Guatemala City   

13 Mon., 6pm 
ART Detalles 

by renowned muralist 
and artist extraordi-
naire Rosamaría Pas-
cual de Gámez. 
Open through Sun. 
26th. Salón Cultural 
Parroquia San Martín 
de Porres (tel: 5201-
1633), 2a calle 21-54, 
z.15, Vista Hermosa 2, 
Guatemala City  
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datebook

12 Sun., 11am REMEMBRANCE 
& RECONCILIATION service 

to honor those who have served and giv-
en the ultimate sacrifice for our freedoms. 
Union Church (tel: 2361-2037), 12 calle 
7-37, z. 9 Plaza España, Guatemala City

14 Tues., 7:30pm MUSIC Opera 
concert by tenor Pedro Pablo Solís 

and soprano, Ana Rosa Orozco. Q50 and 
Q70 the day of the event. Galería de Arte 
de La Alianza Francesa  (tel: 2207-5757), 5a 
calle 10-55, z. 1, Guatemala City

14 Tues. EXPOSITION Indus-
trial Design organized by Uni-

versidad Rafael Landívar. Entrance to the 
museum Q25, general public/ Q10 for 
kids and students with carnet. Museo 
Miraflores, 7a calle 21-55 (tel: 2208-0550), 
Paseo Miraflores, Guatemala City

14 Tues., 6:30pm ART Acuarelas y Textiles by Mireille Thery, natural pigments 
and Guatemalan textiles. open through Nov. 17. Museo Ixchel del Traje Indí-

gena, 6a calle final, z. 10, Centro Cultural UFM, Guatemala City  

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

tory and Current Conditions by Sue 
Patterson. La Antigua resident, Sue is a 
retired U.S. Foreign Service officer, a for-
mer U.S. Consul General in Guatemala, 
along with posts in Chile, Iran and Italy. 
She is also the founder of WINGS, a non-
profit dedicated to reproductive health 
and family planning. Sue is the recipient 
of numerous awards for her work, most 
recently the 2003 Sargent Shriver Award 
for Outstanding Humanitarian Service 
from the National Peace Corps Associa-
tion of America. Donation Q25, all which 
goes directly to the presenting NGO. Info. 
& reservations, tel: 7832-1919. Rainbow 
Café, 7a av. sur #8, La Antigua  

15 Wed., 8am XVI CARRERA 
DE CHAROLAS Waiters, wait-

resses and bartenders balance a tray of 
beverages while they run along a des-
ignated course along the streets of La 
Antigua for cash prizes. Organized by La 
Fonda de la Calle Real. Starts at the Cen-
tral Park, La Antigua  

16 Thurs., 7pm (French, subtitles 
in Spanish) MOVIE Bande de 

Filles. Marieme’s encounter with three 
liberated girls changes everything. They 
dance, they fight, they talk a lot, they 
laugh at everything. Free. Alianza Fran-
cesa de La Antigua (tel: 7832-8910), 2a av. 
sur #25, La Antigua 

16 Thurs., 4pm (Spanish) CON-
FERENCE Las Ánimas-La 

Chacra, Talleres de Lítica en la Pre-
historia de La Antigua by José Benítez. 
Q30, general public/ Q15 for students 
with  carnet and tourist guides. Casa 
Popenoe (tel: 2413-3258), 6a calle oriente 
#16, La Antigua  

16 Thurs., 8:30am OPEN 
HOUSE Antigua Interna-

tional School invites you to its Pre-K & 
Kinder Open House at the AIS campus. 
For more info., 
www.antiguais.
org or admis-
sions@antiguais.
org, La Antigua
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22 Wed., 7pm THANKSGIV-
ING SERVICE Join us for an 

evening of prayer and worship. Our annu-
al Thanksgiving Eve service is a wonder-
ful way to prepare your heart and mind 
to celebrate the blessings of the season. 
Union Church (tel: 2361-2037), 12 calle 
7-37, z. 9 Plaza España, Guatemala City

21 Tues., 6pm (English) TALK Ar-
cas: Rescuing Guatemalan 

Wildlife The Wildlife Rescue and Conser-
vation Association (ARCAS) is the leading 
advocate for the rights of wild animals in 
Guatemala. ARCAS’s three main project 
sites are include an area in Guatemala 
City, the remote northern department 
of Petén, and the Hawaii environs of the 
southern Pacific Coast. Donation Q25, 
all which goes directly to the present-
ing NGO. Info. & reservations, tels: 7832 
1919. See related article, http://www.re-
vuemag.com/2017/10/arcas-guatemala/ 
Rainbow Café, 7a av. sur #8, La Antigua

18 Sat., 5pm MUSIC The Kos-
soy Sisters performed in the 

first Newport Folk Festival in 1959 
and returned to Newport again in 
2012. Also, very special guest Peter 
Lippincott. This event benefits Foto-
Kids. Mesón Panza Verde (tel: 7955-
8282), 5a av. sur # 19, La Antigua

18 Sat., 12-7pm FESTIVAL 
OF CULINARY ARTS Vida 

Gourmet will be featuring cooking 
demonstrations with five notable chefs 
in Guatemala, presentations by experts 
in the home entertainment field, and 
gourmet market with products available 
to sample and for purchase. All proceeds 
support scholarships for indigenous chil-
dren, for more info., www.educaidgua-
temala.org. Tickets Q250 advance/ Q300 
day of event, on sale now in Antigua at 
the Joyería del Ángel (4a calle oriente 
# 5-A) as well as & Café (Parque Central 
5a av. norte); in Guatemala City at the 
Le Petit Spa (Diagonal 6, 14-86, z. 10) or 
contact info@educaidguatemala.org.gt. 
El Sitio, 5a Poniente #15, La Antigua   

23 Thurs., 8pm Karaoke Night 
FUNdraiser for Antigua Street 

Dogs, loosen  your vocal cords for a great 
cause! Antigua Street Dogs is a registered 
Guatemalan charity that provides free 
spay/neuter clinics in low-income com-
munities around Antigua. Pappy’s BBQ, 6a 
av. sur, La Antigua

19 Sun., 9am OUTING Dog 
Camp & Family Fun Day for the 

whole family, including your dogs, featur-
ing a dog trick class, hiking trail, horse-
back riding for kids, plus food and bev-
erage service. Proceeds benefit Antigua 
Street Dogs who provide free spay and 
neuter clinics in low-income communities 
around Antigua. Admission, Adults, Q50/
Children under 12, Q25/Dogs, free! (Also 
special packages 4X4, Q100.) Free parking. 
For more info. tel: 4301-7036 or visit Anti-
gua Street Dogs FB page. El Tejar, Finca Xe-
juyú, Km. 51.3 Carret-
era Interamericana, 
Chimaltenango 

17 Tues., 6:30pm ART Inaugura-
tion of Lo Que No Se Ve by Lucía 

Morán Giracca, acrilic, watercolor, oil, 
engraving and sculpture in clay. Open 
through Dec. 6 Galería del Centro Fun-
dación G&T Continental, 5a av. 12-38, z. 
1, Centro Histórico, Guatemala City  
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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

datebook

If you go back to the Greeks and Romans, they talk about 
all three - wine, food, and art - as a way of enhancing life. 

                                —Robert Mondavi
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28 Tues., 5:30pm (English) TALK 
Asociación Educando Gua-

temala: Reinforcing rural inclusive 
education in Guatemala. The needs 
of children in the community of Chi-
maltenango are enormous. In order to 
improve the quality of their lives we 
partner with the local public schools by 
providing health and nutrition services 
as well as teacher trainings. All our pro-
grams are implemented with strategic 
and innovative methods bearing in mind 
the realities of the rural areas in which 
these schools operate. Our national and 
international donors play an important 
role in helping us achieve our goals 
through their donations. Join us to learn 
more and enjoy some Andean live music 
before the talk. Donation Q25, all which 
goes directly to the presenting NGO. Info. 
& reservations, tels: 7832-1919. Rainbow 
Café, 7a av. sur #8, La Antigua

28 Tues., 7:30pm MUSIC Soni-
dos de la Tierra by Carlos Cha-

clán, Ranferí Aguilar and Mynor García. 
Q30/Q50 the day of the event. Galería de 
Arte de La Alianza Francesa  (tel: 2207-
5757), 5a calle 10-55, z. 1, Guatemala 
City    

30 Thurs., 7pm (French, subtitles 
in Spanish) MOVIE Les Souve-

nirs directed by Jean-Paul Rouve. Free. 
Alianza Francesa de La Antigua (tel: 7832-
8910), 2a av. sur #25, La Antigua  

25 Sat., 8pm ANNIVERSARY 
BASH! Rainbow Café cel-

ebrates its 25th year offering yummy 
food and drinks in a great atmosphere. 
Join us for live music and dance shows, 
and special offers starting at 8pm. Info. 
& reservations, tels: 7832-1919. Rainbow 
Café, 7a av. sur #8, La Antigua  

25 Sat., 7pm PARTY Fun activi-
ties, fingerfood, wine, cocktails, 

raffle, live music and a presentation of 
work by students. Free. Alianza Francesa 
de La Antigua (tel: 7832-8910), 2a av. sur 
#25, La Antigua

25 Sat., 10am-4pm ARTS & 
CRAFTS SALE Amigos del 

Arte is offering fine art, crafts, hand- 
felted items, Christmas decor, garden art, 
hand-painted furniture, all at great pric-
es! Lunch and coffee available, if desired. 
All proceeds benefit CasaSito, this NGO 
provides scholarships in Sacatapéquez,  
Alta Verapaz and Quiché for needy and 
deserving young students who want to 
improve their lives and the lives of those 
in their communities. For more info. 
please visit www.casasito.org. For more 
info., tel: 3169-3172. Restaurante del 
Arco, 5a av. norte #28, La Antigua  

23 Thurs., 8pm MUSIC Piano 
and Cello recital by Sodi Braide 

and Ingrid Schoenlaub (France). Q50/Q70 
the day of the event. Galería de Arte de 
La Alianza Francesa  (tel: 2207-5757), 5a 
calle 10-55, z. 1, Guatemala City   

Please submit your DATEBOOK entry
for the DEC 2017 edition by Nov. 10
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Puerta Once (Door 11)
Tel: 7835-5604   1a calle poniente #11, La Antigua

Saturdays — 7-11pm: Live music

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

Thursdays — 8pm: Live music

 Enjoy a wonderful dinner with the charm of live music 
in our cozy setting, with a grand piano that is graced 
nightly by our favorite musicians from around the world.
Music from 8pm to 10:00pm with an additional cover
of Q35 per person
Wednesdays — Maf É Tulá, acoustic guitar and vocals
Thursdays — Nelson Lunding, Piano and vocals
Fridays — Trio Latino (Piano, congas, flute) 
Saturdays — Ramiro Jiménez, acoustic guitar and vocals
Nov. 18th, 5pm —
Music by the ever-entertaining Kossoy Sisters and 
guitar and vocals by Peter Lippincott.

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

Friday 8-10pm — “Piano Nights” with 
                                    Angel Baeza de Leon

El Convento Hotel & Restaurant
tel: 7720-7272      2a av. norte #11, La Antigua

La Guajirita    
tel: 7832-7374   Calle de los 
Nazarenos #4B, La Antigua

Wednesdays — 7:30pm: 
Traditional Cuban music: 
Boleros, Cha Cha, Rumba 
and Trova Grupo Duo La Clave

Saturdays, 7-10pm — Grupo Friends
Sundays, 1-4pm — Marimba

Del Arco Restaurant     
tel: 7832-3610      5a av. norte #20, La Antigua

Wednesdays, 9:15 pm — 
One Man Band: Simply 
the best “old school” rock 
music in English with Q35 
Zacapa drinks.
Thursdays, 9:30 pm — 
Los Que Somos: best 
live rock, pop, get-up ‘n’ 
dance music (English/Spanish) in the city, with Q35 Spe-
cialty Cocktails.  
Fridays, 9:30pm —Awesome compilation of “then & now”
to get you singing and dancing all night long. Q35 Absolut 
drinks.
Saturdays, 9:30pm — Los Lagartos Ensemble: Dance, sing 
and experience an unbeatable atmosphere. Don’t forget to 
bring your dancing shoes. Q35 Specialty cocktails.

El Establo
Tels: 2363-4486, 4206-9554   14 calle 5-08, zona 10, Guatemala City

Rattle ‘N Hum
4a avenida 16-11, zona 10, Guatemala City

Wednesdays and Saturdays — 
Different guest artists

 Free parking before 5pm

Live Music
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Mondays, 8:00pm — Different Guest Musicians.
Tuesdays, 8:00pm — Different Guest Musicians.
Wednesdays, 8:00pm — Open Mic Night! Hosted by 
The Blue Roots. Come along and show your skills and 
get a free tequila shot!
Thursdays, 8:00pm — Different Guest artists
Fridays, 8:00pm — Don Ramiro, Trova Cubana by the 
bonfire
Saturdays, 8:00pm —  Gravity: Reggae and more, 
Latino sounds. Don’t miss it!
Sundays, 7:30pm — Different Guest artists

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

Saturdays & Sundays, 1-3pm — Live Music
(shuttle service available at Nim Po’t)

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

Sundays — 1 to 4pm: Live marimba band

Sundays, 7:30 — Special Guest
Mondays & Tuesdays, 8:00 — Cuban music
Wednesdays, 8:00 — Cuban music and Free Dance Class
Thursdays, 8:30 — Salsa by Grupo Los Friends and Free 
Dance Class
Fridays & Saturdays, 9:30pm — Live Salsa and more with 
Grupo Los Friends

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

Sabores de mi Tierra
Tel: 7725-0711   Pastores, 3K north of Antigua

Saturdays at noon
 — Live Music

Caoba Farms
Tel: 7832-9201 5a av sur final, La Antigua

Saturdays during the
Farmer’s Market — 9am-3pm 
Guest Musicians

Live Music
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Calling out to 
singers, musicians, dancers, 

jugglers, comedians, 
performers, etc.  

We'd love to hear from you!
For more info., antiguatalent-

show.info@gmail.com 

T H R O U G H O U T  T H E  M O N T H
FARMERS MARKET Saturdays 9am-3pm enjoy fun activities for the whole family incl. 
live music, local producers, great food, craft beers, natural drinks and much more! Free hourly 
shuttle service to the farm/Antigua, 10am-3pm, pick up on the corner of 4a av. & 5a calle, 
corner of Cathedral. La Antigua (For more info., incl. tours and volunteer opportunities, visit 
theantiguaguide.com/caoba-farms/)

datebook

ART Giros y Tensiones by Mirella Bev-
erini, through Dec. 7. Galería del Centro 
de Fundación G&T Continental 5a ave-
nida 12-38 z. 1, Centro Histórico, Guate-
mala City

WORKSHOP Art & History with Ca-
rin Steen, Wednesdays, 10am-12:30pm, 
San Bartolomé Becerra, La Antigua. Q90 
per workshop. To sign up, get directions 
or any questions, contact carinsteen@ 
yahoo.com or message via www.face-
book.com/carin.steen.artist/

MARKET TOUR First Thursday of ev-
ery month (English) Meet up at 9:30am 
in front of the post office (Calzada Santa 
Lucía, on the corner of 4a calle poniente, 
to join Chrissy Methmann for a tour of 
the Municipal Market.  More info. and 
reservations, charlychrissy@gmail.com La 
Antigua

ART New works by well-known artists, a world of color, creativity and impressive 
techniques. La Antigua Galería de Arte (tel: 7832-5911), 5a av. norte #29, by the arch, 
La Antigua

photo: emilio vásquez robles

DATEBOOK CONTINUES PAGE 101

Antigua's Got Talent
A Variety Show 
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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

GUateMaLa CItY dining

3rd PLACE by popular vote in the Revue Photo Contest: Food in 
Guatemala. “Mango with pepita & limón” by Febe Avila

 Entry in the Revue Photo Contest: Food in Guatemala. 
“Elotes, limon y sal” by Carolina Contreras

 Entry in the Revue Photo Contest: Food in Guatemala. 
“Antojitos en el mundo miniatura” by Lo Reyes
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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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single musical production in this or any country.” Handel conducted 
more than 30 performances of Messiah in his lifetime, eventually per-
forming it just once a year to raise money for charity.

Fourteen years ago, under the direction of Executive Producer Betty 
Whitbeck, the Asociación Civil Arte por La Educación presented its 
first production of Messiah in Guatemala City and La Antigua Gua-
temala. In keeping with Handel’s commitment of service to the poor, 
the proceeds benefited the Comité de Becas Mary Sue for scholar-
ships. Later, joining hands with the Rotary Club Vista Hermosa, 
Messiah presentations also benefit Rotary projects in the Lake Atitlán 
area. Whitbeck explains her ongoing motivation: 
“Beautiful music has been brought to the com-
munities of Guatemala City and La Antigua and 
has touched many lives along the way.”

Though audio recordings of Messiah are read-
ily available, nothing compares to hearing it per-
formed live. This year, like every year, the lineup 
of talented performers and two spectacular venues 
provide a compelling start to the holiday season and Christmastime.  

Tickets for Messiah 
are ON SALE NOW

DEC. 5, 7:30 p.m. Casa Santo 
Domingo, La Antigua, preferen-
tial, Q400, *note due to govern-
ment regulations the number of 
seats in the Santo Domingo cha-
pel are limited and there will be 
fewer seats in the preferential 
section; general seating; Q300. 
Tickets for this performance can 
be purchased at the Joyeria del 
Ángel (4a calle oriente #5-A) & 
Casa Santo Domingo (3a calle 
oriente #28-A) La Antigua

DEC. 7, 7:30 p.m. National 
Theatre, Guatemala City, Q250/ 
platea, Q150/balcón & Q75/
balcón 2. Tickets available 
through Todo Ticket, http://
www.todoticket.com/messiah-
handel-2017

Handel’s Messiah cont. from page 23

The concerts will be held on Dec. 5 at the Casa Santo Domingo in Antigua and on Dec. 7 at the National The-
atre in Guatemala City. Both concerts are scheduled for 7:30 p.m.

Special guest, the esteemed Maestro Dr. Jonathan Griffith, co-founder of Distinguished Concerts International 
of New York, acclaimed conductor, educator and lecturer, will direct Messiah Part I. Dr. Griffith has led performances 
at prestigious venues across the United States, including Carnegie Hall, Lincoln Center and Disney Hall. He is also

Performance at the National Theater
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shops / services / travel GUATEMALA CITY

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 - 2337-4498

the 2014 winner of The American Prize in Conducting.
Directing the second portion of the program, featur-

ing traditional Christmas carols, will be Maestro Her-
ber Morales, concertmaster and pianist, choral director 
of the Coro de la Comunidad Guatemalteca, minister of 
worship at the Union Church of Guatemala and a music 
professor at various educational institutions in Guate-
mala. 

Soloists include the talented and well-known Guate-
malan soprano Ana Rosa Orozco; mezzo-soprano Liz 
Cass, a winner of Excellence in Singing from the Aus-
tin Critics Table; baritone Phil Hill, presented with the 
2007 Austin Critics Table Award as Outstanding Clas-

sical Singer; and tenor Sam Lowry, who has performed 
with companies such as the Oregon Opera Ensemble, 
Central City Opera, Washington National Opera and 
Aspen Opera Theater, among others. 

Ninety beautiful voices of the Community Choir 
of Guatemala include Choir Coordinator Juliana 
O’Connor, who will sing the in soprano section of the 
chorus. O’Connor has also produced and participated in 
various opera presentations in Guatemala. 

Last but not least, the orchestra is made up of 30 
talented musicians, including members of the National 
Symphony Orchestra. 

Music is the divine way to tell beautiful, 
poetic things to the heart. 
              —Pablo Casals.
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I only crossed paths with 9-year-old Litzy Lo-
rena Hernández for a few minutes, but the 
mark she left on me was significant and en-
during. Litzy was sitting in a lounge at the 

National Pediatric Oncology Unit (UNOP) in 
Guatemala City waiting for a social program to be-
gin. I could only imagine how she and her nearby 
mother felt as they continue to navigate her un-
known and scary future.

But what a smile. Despite everything going on 
in her life as a young cancer patient, she gave me a 
big, beautiful smile when I asked if I could take a 
picture of her.  

Litzy was one of about 150 children at the 
outpatient treatment center that day last August 
at UNOP, which is located behind the Roosevelt 

National Pediatric Oncology Unit
text and photos by Steven Dingledine

Outpatient area

Litzy Lorena Hernández, 9 years, Osteosarcoma
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   If you need to get the word out, REVUE is the most effective promotional tool around.

hEALTh SErvICES

Urology  •  Pediatric 
General Medicine 
Obstetrics & Gynecology 
Ultrasound /4D • Lab
Densitometry

Calz. Santa Lucía Sur #7, 
La Antigua Guatemala

We accept major 
credit cards

Emergency Service 
from 8:00am to 7:00pm

Tels: 7832-3122  7832-5789 

HOUSE OF HEALTH
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abandonment rates from 42 percent 
to under 1 percent today.

UNOP´s facilities are integral to 
its mission and are pleasant, com-
forting and inspiring. An attention 
to detail underpins a deliberate ef-
fort to ensure the patients and their 
families feel empowered and hope-
ful. Recreation and play are inter-
mingled with diagnoses, treatments 
and follow-ups. There are few, if 
any, noticeable differences between 
similar facilities in the United States 
and UNOP.

UNOP has achieved impressive 
success since its inception. Around 
50 new patients are being diagnosed 
each month, and the center now 
treats almost half of Guatemala’s 

Hospital in Zone 11. To date, she is one of almost 6,000 children 
diagnosed with cancer since the year 2000 when the hospital opened. 
UNOP is the only pubic hospital in Guatemala specializing in treat-
ing pediatric cancer. 

Its work is mostly supported by the diverse fundraising efforts car-
ried out by AYUVI (Fundación Ayúdame a Vivir), a Guatemalan NGO 
whose mission is to provide all the resources required to offer a high-
quality treatment free of cost to Guatemalan children with cancer. The 
hospital also counts on strategic partnerships abroad such as St. Jude 
Children’s Research Hospital headquartered in Memphis, Tennessee, 
and other hospitals in Chile and Italy, which provide medical training.

Litzy’s particular cancer afflicts her bones and is called osteosarcoma, 
but there are numerous other types that affect children, including leu-
kemia, brain and spinal cord tumors, neuroblastoma (adrenal glands), 
lymphoma and retinoblastoma (eye cancer). There are 14 types of pe-
diatric cancer currently being treated at UNOP.

Heartwarmingly, in addition to medical care, UNOP offers a psy-
chosocial support aimed at reducing treatment abandonment rates. 
This support includes transportation stipends, shelter, monthly gro-
cery bags, dental care, psychological and nutrition counseling, hospice 
and palliative care, and funerary services. Given that 90 percent of the 
patients come from low-income families and 70 percent of patients 
come from rural areas, this comprehensive approach has decreased 

...continued page 94

Critical equipment for a young patient

Chemotherapy section
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Counseling for Adults & Adolescents

Gail Terzuola
LISW LADAC

Licensed Psychotherapist
Relationships     Substance Abuse

Trauma and Recovery

SKYPE appointments available

La Antigua Guatemala  -  7832-5639

hEALTh SErvICES

Hospital Privado
Hermano Pedro
aMedicine and General Surgery 
aPediatrics 
aMaternity & Gynecology 
aTraumatology, Orthopedics & Arthroscopy
aPlastic & Reconstructive Surgery 
a Laparoscopic Videosurgery 
aOtorhinolaryngology 
aUrology
aCardiology
aClinic Laboratory 
aPharmacy

aVideoendoscopy 
aVideocolonoscopy  
aX-rays 
aElectrocardiogram 
aMammography
aUltrasound 
aElectroencephalogram 
aOsseous Densitometry 
aComputerized Axial Tomography 
aAmbulance Service

hpantigua@gmail.com

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

24-hour Emergency Service 
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hEALTh SErvICES

Tel: 5872-5026 / 7832-7019

5a calle poniente # 44, La Antigua Guatemala

Dra. Patricia Cardona
M.D. Psychiatrist / Psychotherapist

Médico Psiquiatra-Terapeuta

Treating Depression, Anxiety & Dysfunctional Relationships
Emotional Support Animal Certificates

drapsiquiantigua@gmail.com

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

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

Let’s face it: so much of what we consume is not driven by 
knowledge but by basic craving and impulse. The process of 
what we eat starts in our heads. And no one is more in our 
heads than a food industry that spends billions of dollars in 
marketing its message in every means possible. 
                                                  —Chuck Norris



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

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
    Branch:  6a calle poniente #50A   -   Tel: 78326672/78328105  -   whatsapp 44314822

Make your appointment online at  
www.centrovisualgyg.com

We have to bring children into a new relationship 
to food that connects them to culture and agriculture. 

                              —Alice Waters

Every time you use the word ‘healthy,’ you lose. The key is 
to make yummy, delicious food that happens to be healthy. 

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

Full Service Beauty Salon

shops & services antigua

Home Accessories & Gifts
La Antigua Guatemala Manufacturer & Exporter  

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

www.casadelosgigantes.com

Open daily 
9am to 6pm

Clothes, Accessories and Jewelry from India
Natural Hair Dyes, Shampoos and Oils
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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

antigua shops & services

Antigua Guidethe
.com

with interactive Map

You can get there from here.

THE PORTAL 
IS OPEN

theantiguaguide.com powered by REVUE



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

 51

colibrí
Fine Handmade

Textiles
& Home Decor

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

colibrí

shops & services antigua

One cannot think well, love well, sleep well, 
if one has not dined well. —Virginia Woolf

If your mother cooks Italian food, why should 
you go to a restaurant? —Martin Scorsese
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 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

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

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

antigua shops & services

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

My dog doesn’t worry about the meaning of life. She may 
worry if she doesn’t get her breakfast, but she doesn’t sit 

around worrying about whether she will get fulfilled or 
liberated or enlightened. As long as she gets some food 

and a little affection, her life is fine. —Joko Beck

Animals are reliable, many full of love, true in their affections, 
predictable in their actions, grateful and loyal. Difficult 

standards for people to live up to. —Alfred A. Montapert
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Arturo and José Pablo stood up slowly and faced their class-
mates. The class had gathered comfortably in a circle, strewn 
on the couches and beanbags in the library. The boys leaned 
over to the computer to start the video they had produced, 

“1954 Coup D’etat: Death of the Guatemalan Spring.”

As the video played, images of Presidents Árevalo, Árbenz and the start 
of the Guatemalan armed conflict played out with seamless narration, in-
depth analysis and rarely seen footage. When the video finished, hands 
went up. Some students questioned the sources, others if there was bias, 
some shared personal experiences, many encouragement.

The Antigua International School 
Celebrates a Milestone

Think Critically, Act Ethically, Serve Others

by Christine Wilson

I just sat there. Amazed. This is 
what we had dreamt of just a few 
years before. A place where children 
and young people could learn, ques-
tion and express themselves. Where 

Arturo Bautista and Jose Pablo Siliézar

AIS campus
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they could challenge their 
viewpoints and backgrounds 
and work on a better Guate-
mala. And here were Arturo 
and José Pablo doing just 
that, preparing to go to the 
selective National History 
Day competition in Wash-
ington, D.C. Choosing to 
present on a complex and 
controversial subject, armed 
with well-researched sources, 

analysis and passion. But better yet, armed with the feedback of their class-
mates, who collectively represented every socio-economic and cultural sec-
tor, both nationally and internationally. 

This was a regular day at the Antigua International School (AIS), but 
a far cry from a typical school in Guatemala or, for that matter, in many 
places in the world. 

On Nov. 7, AIS will celebrate its sixth birthday. It is a milestone. AIS has 
multiplied by 6. Six times more students, more programs and more oppor-
tunity. Today, AIS has 325 students in pre-k through 12th grade; 75 percent 
of students are Guatemalan, and the remainder represent 30 countries. Fifty 
percent of the students receive scholarships to attend. AIS has graduated 
two classes, with 100 percent of students accepted into a university.

In these past six years, AIS has built a permanent campus and received 
international accreditation through the New England Schools and Colleges 
Association (NEASC) and MINEDUC, and has partnered with the Col-
lege Board, Princeton University’s PILA program and been recognized by 
the U.S State Department. While these facts are important and impressive, 
they do not capture fully what AIS is. 

AIS’s motto is “Think Critically, Act Ethically, Serve Others.” This vision 
is lived out daily in a deliberate way. Students are encouraged to question 
through a project-based program and group discussion. Ethical choices are 
modeled and practiced through an extensive Life Skills program that includes 
conflict resolution. Service is not an hours-based, holiday-only event, but a 
part of the curriculum that includes reflection, analysis and collaboration with 

over 10 nonprofits in the region. This 
is the true core of an AIS education.

As we watch the upheavals in 
politics both nationally and inter-
nationally today, I think of the stu-
dents discussing in the library. Some 
came from indigenous backgrounds, 
some from the oligarchy, some from 
American suburbia and others from 
socialist European countries. They 
questioned, disagreed, showed pas-
sion and strong opinions, but they 
never lost respect and always showed 
empathy. They could certainly teach 
many of us this lesson today.

As founders, we had neither edu-
cational backgrounds, extensive fi-
nancial resources nor experience with 
children, but we believed as Ghandi 
said, “You must be the change you 
wish to see in the world.” As AIS 
celebrates its sixth birthday, I would 
encourage others in the Antigua com-
munity to do the same. Discuss, dis-
agree, push each other to find better 
solutions and in doing so, transform 
our community and the world. 

The Antigua International School 
(AIS) is a nonprofit, pre-k through 
grade 12 school located in La An-
tigua Guatemala. 

For more information, visit www.
antiguais.org or contact Christine 
Wilson directly, email: cwilson@
antiguais.org  

Fresh produce from the gardens on campus
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antigua dining

talented artists who works on the Holy Week floats—and 
a political satirical sign goes with it. 

Last year one of our most celebrated “devils” was a she 
—and taken to jail as too risqué (no blouse). The neigh-
borhood got the U.N. and human rights groups involved 
as to the committee’s right to artistic freedom. Works 
from all over the world were cited where female figures 
had no blouses. Negotiations continued to get the devil 
out of “jail,” and a risqué blouse was added—looking like 
something out of Victoria’s Secret. 

The controversy continued as the devil was blond 
AND, since our mayor is blond, it “must” have represent-
ed her. An in-depth study of Guatemala devils in dances 
and traditions confirms, however, that female (and some 
male) devils are blond, so that remained up in the air for 
further controversy.

Every year is a surprise! We will see what 2017 brings 
as to the devil and the satirical theme. The celebration, in 
true Guatemalan form, lasts a few days so come join the 
crowd! The entire neighborhood participates with music 
and great food. A formal bulletin is published and don’t 
forget to get to the barrio in time to hear the committee 
read the devil’s will.

Unique to Guatemala? Maybe so. While the celebra-
tion is found throughout the country, according to Gua-
temalan folklore expert Celso A. Lara Figueroa, this tradi-
tion goes back to colonial times when lanterns were made 
for certain celebrations throughout the year, including the 
night of the Virgen del Rosario and others. These “lumi-
narias” finally turned into the celebration only for Dec. 7 
to light the night before the celebration of the Virgen de 
Concepción. With this, the Christmas cycle begins and 
runs through Candlemas Day, Feb. 2. It is always great 
fun where friends and family get together! 

Burning the Devil  cont. from page 22
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Open Mon-Sat 10am-9pm & Sun 10am-7pm    
3a avenida norte #11-B, La Antigua  Tel: 7832-5545

®

dining antigua
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antigua dining

Thank you, horseradish, for being neither a radish 
nor a horse. What you are is a liar food. —Jimmy Fallon
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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

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

antigua dining

Click on your monthly copy: REVUEmag.com

In wine there is wisdom, in beer there is strength, 
in water there is bacteria. —David Auerbach
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Tel: 7832-2767 ~ 6a av. sur #12B-2, La Antigua
www.ubisushi.com ~ facebook.com/ubisushi

comida oriental

TRY OUR DELICIOUS KOREAN DISHES

antigua dining

Seize the moment. Remember all those women on 
the Titanic who waved off the dessert cart.

          —Erma Bombeck

It’s easy to impress me. I don’t need a fancy party to 
be happy. Just good friends, good food, and good laughs. 
I’m happy. I’m satisfied. I’m content. —Maria Sharapova



 67

2a calle oriente #9-A1, La Antigua

CALL FOR DELIVERY
tel: 5293-3361

Want a 
Great Pizza?

10am-9pm

dining antigua

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

              —James Patterson
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antigua dining

simmering over low heat for an hour or two, add some 
fresh cebolline (chive), hierbabuena (mint) and samat 
(wild cilantro) and finally season to taste with salt.

Depending on whose recipe is used, the turkey or 
chunto is cooked separately in water or chicken broth 
with a good handful of the fresh herbs thrown into 
the pot. Just before serving, the Kaq’ik gets assembled 
with the turkey leg dipped into the broth and gar-
nished with some of the fresh samat and mint. Kaq’ik 
is usually accompanied by small portions of rice and 
tamalitos, or pochitos as they are known in Verapaz, 
filled with masa (corn flour) that have been steamed 
in banana leaves. 

Entrance to Xkape Ko’ban

Kaq’ik  cont. from page 15

A waffle is like a pancake with a syrup trap. 
                      —Mitch Hedberg

Only the pure in heart can make a good soup. 
                  —Ludwig van Beethoven
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PONCHE DE LECHE
Almond and Cinnamon Hot Punch

Recipe by Chef Amalia Moreno-Damgaard 
(AmaliaLLC.com)

This delicious hot punch is inspired 
by my grandmother’s ponche de leche 
(milk punch). Sometimes she added 
diced baby squash to the hot mixture. 
This was often our mid-morning or 
after-school drink. For a delicious adult 
version, add a bit of rum to each cup at 
the time of serving. Try adding Zacapa 
Centenario Guatemalan rum, or spike 
it with Indita aguardiente for quite a 
different yet delicious twist.

Serves 2 people

1 1/2 cups skim milk
1/4 teaspoon almond extract
1/4 stick canela (Ceylon cinnamon)
3 teaspoons sugar
Pinch of Kosher salt
1 cup small diced butternut squash
1 egg, separated
Ground canela (Ceylon cinnamon)

In a medium saucepan, combine the milk, almond extract, cin-
namon, sugar and salt, and bring to a quick boil. Keep a close eye, 
as milk can scorch and boil over easily. Add the squash. Lower the 
heat and simmer until aromatic (about 10 minutes). Discard the 
cinnamon stick.

Beat the egg white until soft peaks form. Add the yolk and con-
tinue beating to combine. Temper the egg mixture with 1 table-
spoon of the hot milk and whisk quickly. Add 2 more tablespoons 
gradually and whisk until runny. Pour the egg mixture* gradu-
ally into the hot milk while whisking quickly. Use a soft spatula 
to scrape out every bit of egg mixture. Continue whisking until 
medium thick and bubbly (2 to 3 minutes). Turn off the heat. 
*Alternatively, top each mug with the mixture at serving time.

Serve the punch in tall clear mugs and sprinkle the tops with 
ground cinnamon. 

Amalia’s Notes
Tempering is necessary to prevent the egg yolks from curdling 
when they hit the hot milk. Adding a little hot milk to the 
mixture first prepares it to thicken the milk more effectively.

Try other kinds of summer and winter squash. Soft skinned 
squash should not be peeled to retain its nutrients. Harder 
skinned squash should be first peeled and then diced.

Falling for Squash  cont. from page 17



 71

dining antigua



 72  72 



 73



 74 

antigua lodging

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

Just tell ‘em, “Lo vi en la revista REVUE”     Online interactive map at TheAntiguaGuide.com

If you truly get in touch with a piece of carrot, you get in 
touch with the soil, the rain, the sunshine. You get in touch 
with Mother Earth and eating in such a way, you feel in touch 
with true life, your roots, and that is meditation. If we chew 
every morsel of our food in that way we become grateful and 
when you are grateful, you are happy. —Thich Nhat Hanh

Every meal should end with something sweet. 
Maybe it’s jelly on toast at breakfast, or a small piece 
of chocolate at dinner - but it always helps my brain 

bring a close to the meal.   —Robert Irvine

Cooking is all about people. Food is maybe the only 
universal thing that really has the power to bring 

everyone together. No matter what culture, everywhere 
around the world, people get together to eat. —Guy Fieri

Wine is bottled poetry.  —Robert Louis Stevenson



 75

Tels: (502) 5201-7468,  7832-1020, 7832-0937
1a avenida norte 5-A, La Antigua Guatemala

info@hotelpanchoy.net  ~ www.hotelpanchoy.net

3 blocks from Central Park

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

lodging antigua

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

We must have a pie. Stress cannot exist in 
the presence of a pie.   —David Mamet
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HONORABLE MENTION by 
judges vote in the Revue Photo 
Contest: Food in Guatemala. 
“Lunch on a Cacao Farm” 
Alta Verapaz, by Molly Leavens
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Displaying its magenta gorget, wine-throated humming bird

and San Pedro with firewood. The foothills of the vol-
cano are covered with secondary forest, but the bird 
life there is rich nonetheless. Elegant euphonia, Mexi-
can violetear, bushy-crested jay, cinnamon-bellied 
flowerpiercer and gray silky-flycatcher, among others, 
are all present and easy to spot. Warblers and brown-
backed solitaires dominate the choir of sounds, and 
band-tailed pigeons abound. Also, with some luck one 
can come across the belted flycatcher, a rare endemic. 
We were there for the guan and the hummingbirds, so 
we continued.

Higher up, the forest becomes denser and we could 

hear a blue-throated motmot, and a mountain trogon 
in the distance. This started to resemble prime cloud 
forest habitat. Green-throated mountain gems were 
vocalizing all around us, and a garnet-throated hum-
mingbird made an appearance. The latter prefers the 
shade, and only when it hovers under the beams of 
light shining through the forest canopy does one get to 
appreciate all its colors: pink, violet, black, green and 
rufous. 

Approaching the summit, we entered an opening 
at the forest edge, where Cruz expected to find one of 
our target species, the elegant and tiny wine-throat-
ed hummingbird. They congregate and hang around 
these openings during the winter months, and spread 
out in the forest the rest of the year. As expected, there 

Guatemalan Highland Bird Species  
cont. from page 21

Cloud forest inhabitant, green-throated mountain-gem
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View from Mount Paquisis of volcán San Pedro

it was, we heard it almost immediately and saw one 
male perched on a branch moments later. It didn’t 
seem to mind our presence. Instead, it posed and al-
lowed us to get a closer look, while delighting us with 
displays of its dazzling magenta gorget.

I caught a glimpse of what looked like a pair of 
black-throated jays, another regional endemic. We had 
entered a patch of primary cloud forest, a breathtaking 
sight of dense vegetation and towering trees covered 
in mosses and bromeliads. It’s precisely here, a habi-
tat like this, at elevations up to 3,500 meters, that the 
horned guan finds refuge. It’s also where one would 
usually search for it. Luckily for us, we had already 
seen two individuals about halfway up on our ascent. 
We heard the wingbeats of a large bird, turned, and 

couldn’t believe our eyes: a horned guan, almost at eye 
level. We observed it very clearly, then it made a loud 
crackling sound and disappeared in the forest. 

Exhilarated, we moved on while discussing the 
event, and before we knew it we encountered a second 
one. It flew away the moment it saw us. I was left with 
a smile and a racing heart, I had just seen one of Gua-
temala’s most elusive creatures. Fantastic bird!

The journey took close to five hours, three to the 
summit and two back. It was strenuous but slowly 
paced. We took it easy and stopped often to enjoy the 
scenery, breathe the fresh mountain air and appreci-
ate the magnificent wildlife that call these Highlands 
home. 

To contact Cruz Chikibal call (502) 4951-8270
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General Manager, Lena Johannessen   Tel: (503) 7860-8632  elsalvador@revuemag.comEL SaLVaDOR REVuE OFFiCE  

tRaVEL El Salvador

Antigua Guidethe
.com

with interactive Map
What’s available and how to get there...

dining, shopping, lodging, services and more

THE PORTAL 
IS OPEN

theantiguaguide.com powered by REVUE
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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

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, 3010-0284

hotelmonami@hotmail.com - www.hotelmonami.com

el peténel petén

6a Avenida Sur #12-B, La Antigua
Tels: (502) 7832-2674, 7832-3003   Fax: 7832-1289

laxantigua@hotmail.com

Of. Centrales y boletos: 7a. Ave 19-44, zona 1  Tels. 2232-3661  2220-6018 
2230-5058       www.transgalgosintergt.com

SERVICIOS ESPECIALES:  
Renta de buses último modelo, 

dentro y fuera del país. 
 Tel 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.
14:00 hrs.
23:15 hrs.

 ARRIvALS
12:00 hrs.
20:30 hrs.
04:30 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. 

Cubriendo conexiones a:  El norte de México  -  E.E.U.U - Canadá vía terrestre con: ADO, 
Estrella Blanca, Greyhound.  Esquipulas Copán, San Pedro Sula con Rutas Orientales.

The pleasure of Travelling Comfortably and Safely

tRaVEL

 Entry in the Revue Photo Contest: Food in Guatemala. 
“La cena Navideña” by Juan Pablo Avendaño Quintana

So long as you have food in your mouth, you have solved 
all questions for the time being. —Franz Kafka
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It’s a “tough nut to crack,” for real, but the Macadamia may be the 
most sought-after nut around, and thus expensive. 

The Macadamia tree grows beautifully big in rich, warm soil with 
lots of water. The Australian import has found the perfect home in Gua-
temala, where production is increasing each year not only for the flavor-
ful nut but also for their rich oils, increasingly used in beauty and health 

products.    

European immigrants 
arriving in Australia ad-
mired the great evergreen 
trees that spread up to 
forty feet both horizon-
tally and vertically.  But 
for a century or so the 
new Aussies didn’t dare 
try to crack open and eat 
the trees’ nuts, unsure if 
they were safe to digest. 
Only in 1858 at the 
Brisbane Botanic Gar-
dens did an observant 
horticulturalist spot an 
Aboriginal youth who 
worked there open and 

eat the nuts on his break times, with 
no ill effects. With this “scientific” 
proof that Macadamia nuts wouldn’t 
strike them dead, Brisbane folk be-
gan to roast and enjoy the snack.

The tree had been named to honor 
a chemist, medical teacher, and Aus-
tralian politician, John Macadam, 

SenSuouS Guatemala by Ken Veronda

MacadamiaMacadamia
This Australian import has found the perfect home in Guatemala
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who died young soon thereafter, not from eating his namesakes but from 
a shipboard accident. There’s no record if poor Dr. Macadam ever had a 
chance to eat those luscious nuts over his short 37 years of life.

Macadamia munching spread around Queensland, an Australian 
treat from trees that didn’t reach other lands for several decades, when 
Hawaiian farmers began growing and selling the nuts to tourists. Trees 
were planted in Central America late last century, and have thrived here 
despite occasional tropical storms that have destroyed some groves. The 
leathery, greenish husks mature on the trees, harvested only when they 
fall, ready to be dried and carefully shelled.  Now bags are available in 
even the smallest tiendas around the country, though at prices out of the 
reach of many buyers.  The shells are useful for fertil-
izers, to spread on walkways, and to grind for animal 
feed.  But it’s the rich nut that’s roasted and relished 
salted or not, your preference.

A problem is getting the nut intact out of the hard 
dried shell. Break the round nuts, easy to do, and they 
sell for less. Smash it hard, and it’s just a tasty pow-
der. Near the entrance to Ciudad Viejo, a half-mile of 
Macadamia trees were planted some years ago along-
side an old hotel. For years I couldn’t figure out why 

little boys would risk running onto 
the roadway to deposit something, 
then see them in my rear-view mir-
ror running back where I’d just 
passed. They were depositing Maca-
damia nuts, hoping little cars such 
as mine would crack them open 
without powdering them.  Must 
have worked; new generations of 
boys are still doing it.

Macadamia nuts are fattening, 
high in cholesterol, you say? Nu-
tritionists are patient to explain the 
difference among fats - the “good” 
monounsaturated fat with HDL, 
the “bad” stuff with high LDL. 
The macadamia nut is rich with 
“good” cholesterol, lots of helpful 
HDL, and very little of the “bad” 
LDL.  So go ahead - indulge - eat a 
healthy handful - spread the luxuri-
ous products over your skin and in 
your hair. 

photos courtesy of 
Valhalla Macadamia Project

facebook.com/valhallamacfarm

Macadamia  
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Hotel y Restaurant
Art Gallery

Pool, Sauna, Hot Tub

www.posadadesantiago.com

Santiago Atitlán
7721-7365/66

20% OFF in late April and early May for Participants of The 29th Central American and Caribbean Bridge Federation Zonal Championships
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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

lake atitlán

2nd PLACE by popular vote in the Revue Photo Contest: Food in Guatemala. “Blessing for the homeless” by Solange Thibodeau
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lake atitlán
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las lisas

hawai

pacific coast - las lisas - Hawai
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pacific coast - monterrico

photo: willy posadas
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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

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

 bramishka@yahoo.com

casabellamonterrico.com · casabellaguatemala.com

pacific coast - las lisas - Hawai

HEIDI LANE PHOTOGRAPHER 
www.heidilanephotographer.com
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Hotel & Restaurant
PLAYA SALTAMONTE

Monterrico

hotel.playa.saltamonte@gmail.com

Tels: 5456-9854
3062-0886

pezdeoro@intelnett.com

Reservations:  
Guatemala City

Monterrico
 5232-9534

Monterrico Beach, Taxisco 

Tel: 5709-3202
9:00 am a 6:00 pm

www.pezdeoro.com

pacific coast - monterrico



                                                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 
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tecpán QuetzaltenanGo

 Entry in the Revue Photo Contest: Food in Guatemala. 
“Tortillas Calientes” by José Alejandro Palacios Morales

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

Reminds me of my safari in Africa. Somebody forgot 
the corkscrew and for several days we had to live on 

nothing but food and water.  —W. C. Fields

You better cut the pizza in four pieces because 
I’m not hungry enough to eat six. —Yogi Berra
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Click on your monthly copy: REVUEmag.com

izabal - puerto barrio - río dulce

facebook.com/REVUEmagazine

On a very local scale, a refrigerator is the center of the 
universe. On the inside is food essential to life, and on 
the outside of the door is a summary of the life events 

of the household.  —Robert Fulghum

If more of us valued food and cheer and song above 
hoarded gold, it would be a merrier world. —J. R. R. Tolkien
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cancer-stricken children. Its rate of remission is over 70 percent, up 
from 20 percent in 2000. 

With success come high expectations, increased demand and ex-
panded resources. UNOP’s goal is to treat all of Guatemala’s diagnosed 
children, and to do it for free. Many children are also malnourished, 
which requires additional support and resources. Late referrals also 
factor into the challenge, as 26 percent of patients reach the hospital 
in an advanced stage of the disease.

It’s a tall order indeed, but there is another dedicated component 
to the operation geared solely toward raising resources and awareness. 
AYUVI Foundation supports the mission and goals of UNOP and is 
staffed by caring people whom I met in La Antigua Guatemala during 
a recent presentation on UNOP. A couple of days later I was kindly 
given a tour of the facility. AYUVI´s team exudes an infectious level 
of commitment to the cause of helping EVERY child with cancer in 
Guatemala overcome an uncertain future with dignity.

To come full circle with my brief encounter with Litzy, just a few 
months before meeting her I made a small donation to St. Jude Chil-
dren’s Research Hospital in honor of the daughter of a colleague who 

tragically died this spring. I didn’t 
know much about St. Jude’s, or about 
children’s cancer for that matter, at the 
time.   

Game room

Patient at play

For more information, to make 
a donation, or to schedule a visit, 

contact AYUVI,  
E-mail: Proyectos02@ayuvi.org.gt 

Tel: +502- 2317-7807

National Pediatric Oncology Unit cont. from page 42
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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

   REVUE  le ofrece el costo más bajo por lector para promocionar su negocio.
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unidos para los animales is looking for loving 
fosters for our rescued puppies. We will support 
your efforts with all the necessary supplies and 
food. 
For more about our fostering program 
please message us on our Facebook page 
fb.com/UnidosParaLosAnimales
For more about our organization please visit  
www.unidosparalosanimales.org

Food brings people together on many different levels. 
It’s nourishment of the soul and body; it’s truly love. 

                      —Giada De Laurentiis

Eating is so intimate. It’s very sensual. When you invite 
someone to sit at your table and you want to cook for them, 

you’re inviting a person into your life.  —Maya Angelou



Reach 40,000 readers monthly with your Marketplace Classified. Info: ventas@REVUEmag.com or 7931-4500

ANNOUNCEMENTS

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.

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.

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.

Tienda Solidaridad, second-hand shop featur-
ing jewelry, books, clothing, shoes, framed pho-
tography & prints, DAWGGONE GOOD (premium) 
COFFEE, solar oven, printers, furniture and more. 
3a avenida sur #4-A, Antigua

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.

MOZART LODGE #20, conducts a “family” or 
“Table lodge” Antigua, Guatemala, at 6:00 

pm. 1st & 3rd Thursday. Call John at 5773-0085 

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. Sun-
days 10:00am. Rev. John R. Smith, vicar. Casa Con-
vento Concepción, 4a calle oriente #41, La Antigua. 
Tel: 5235-6674
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DR. ARGUETA, GENERAL PSYCHIATRY, board qualified 
Cornell University, N.Y. TREATMENT of Anxiety, 
Depression, Bipolar Disorder, Schizophrenia, Ad-
dicion, Overweight. Psychotherapy individual and 
couples. 4a av. sur Prolongación #2, La Antigua. 
Tel: 4095-7255.

Centro de Parto Natural Ixchel (Guatemala City)
Over 20 years  experience. NATURAL AND WATER-
BIRTH. GERMAN MIDWIFE ATTENDED. Spanish, Eng-
lish, German spoken. OB, GYN, contraception, 
workshops, natural remedies. Referral to trusted 
MD and humanized Csec. if needed. Antigua 
housecalls, Info: 5709-2308, hannahcdp@gmail.
com. Follow us on facebook!

DR. jULIO MOLINA MD, AMERICAN BOARD OF PSY-
CHIATRY AND NEUROLOGY CERTIFIED.  Specializing in 
Anxiety and Mood Disorders, Attention and Memo-
ry Disorders and Sleep Disorders. Mind Gym in Anti-
gua. 4 Avenida Sur Prolongacion, # 8. Tel: 7832-3372.

HEALTH SERVICES

Spitters, Scratchers, & Snappers
PET Q’s & A’s  by Cynthia Burski, DVM

Question:

DR. BOCALETTI, Family Practitione, Tropical Disease 
Diploma: Attention to adults & children, vacci-
nations. Spanish and English spoken. Mon-Fri 
3-6pm. 4a calle oriente #14, Centro Comercial La 
Fuente (next to Doña Luisa) bocaletti@hotmail.
com

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

                                                                                             last week my 12-pound miniature poodle, curly, slipped and fell down several stairs. after the fall, 

                                        he was shaking and limping badly, so i gave him half of an advil pill to take his pain away. the next day i took him to our 

                                        veterinarian,  who was very upset with me for having given curly the advil. what should i have done?

ANTIGUA AA (Alcoholics Annonymous) meets up-
stairs in the back room at Doña Luisa, 4a calle ori-
ente #12. Mon & Thurs. 6-7pm & Tues. & Fri. noon 
1pm English speaking, Open meetings zoomerz1@
yahoo.ca

RHODESIAN RIDGEBACK puppies available. Ready for 
new home, 1st week of October. Father imported 
from Zimbabwe, mother bred by us. Pure african 
lines. Info: krugerpark.rr@gmail.com 

LA INDIA Antiques, antique souveniers and special 
gifts. Established since 1932, 8a av. 4-37, zona 1, 
Guatemala City. Tel: 2220-1646. Cel: 4752-0091.

Fettucini alfredo is macaroni 
and cheese for adults. 

                  —Mitch Hedberg

Popular brands of ibuprofen include Advil, Motrin and Midol. Well-meaning owners give these over-the-counter medicines to animals to ease pain. 
Sometimes it may help, but owners could easily do more harm than good. The important point to realize is that pets metabolize ibuprofen differently 

than humans, and even small amounts of ibuprofen can cause problems because of the difference in elimination from the body. 

Ibuprofen in dogs can cause vomiting, gastric distress, stomach bleeding, bloody feces, diarrhea and lack of appetite. Significant blood loss can lead 
to seizures, coma and death. Actually, all human pain relievers have the potential to cause mild to life-threatening problems in pets depending on the 
size of the pet, the dose given and how the drug is metabolized in the pet’s body. The safest nonsteroidal anti-inflammatory for dogs widely available in 
Guatemala is Carprofen (Rimadyl). Ask your veterinarian for a tablet or two of Rimadyl or other nonsteroidal anti-inflammatory medication developed 
specifically for dogs (and there are some available for cats) to keep on hand in an emergency. The most frequently reported pet poisons in the United 
States continue to be ibuprofen, chocolate and anticoagulant rat bait.



INSTRUCTION

SERVICES

Horseback riding, English Equitation Classes: from 
beginner to intermediate level. Taught by English 
instructress. See also ad under “Fun Stuff” - raven-
scroft 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.

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

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.

BUSINESS OPPORTUNITY

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 ex-
perience is looking for minimum 2-year-commitment 
for the following positions: sales (creative design & 
pricing of individualized travel for a wide variety of 
clients), & operations. Requirements: fluent English, 
strong computer skills & be a fit with our culture of 
honesty, sustainability & innovation. Send detailed 
CV and cover letter to hr@viaventure.com

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

FOOD & LODGING
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

café condesa deli-shoppe, Cakes, Pies, Muffins, 
Scones, Smoothies, Granola, Coffee and more. In-
side La Casa del Conde, west side of Central Park, La 
Antigua. Tel: 7832-0038
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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

boarding for dogs & caTs - Day, week, month. Your 
pets will receive love, care & personalized atten-
tion like in their own home. Great rates: Dogs (dai-
ly) Q30+food. Cats (daily) Q20+food. Chimaltenan-
go (pet transportation avail.) Contact jehu_ortiz@
hotmail.com Tel: 5794-4263, 5543-5351.

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

MarketplaceMarketplace

If your business is not worth advertising, 
then advertise it for sale.

consultas@REVUEmag.com     
PBX: 7931-4500

WriTing WorksHoP at Casa San Juan, Antigua, with 
small group of college professors, writers, poets. 
december 27-31, 2017. Full or partial attendance of-
fered for local participants. Please inquire at ELCO-
CALHOUSE@gmail.com Call Brit (502) 2366-1359

ProbLeMs WiTH MaTH? Private, in-home, mathe-
matics tutoring for all elementary and high school 
grades. 18 years of teaching experience. Call: 3518-
7391.

MaesTro briTÁnico de ingLÉs a doMiciLio, Área 
de Antigua. 15 años de experiencia. Realmente 
quieres hablar inglés? Has tomado cursos antes? 
Tienes miedo de hablar? Atención personalizada 
para adultos, únicamente. Q100/hora. Tony tldux@
hotmail.co.uk
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REAL ESTATE: FOR SALE
ANTIGUA AREA

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

ANTIGUA AREA

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.

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

— 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.

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

Real EstateReal Estate

beaUTiFUL aParTMenTs 2 bdrm, liv, din, laundry, 
fully 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.

LAKE ATITLÁN greaT FLaT LoT, exceLLenT LocaTion near anTigUa 
(by Panorama) Km. 24, Sale by owner 1040 sqmt. 
or 26x40 mt.  Perfect for business or living, road 
straight ahead, water service.  Cel. 4050-5184.

HoUse or b&b or resTaUranT - 4 Bedroom Suites, 
Three Patios, Large garage, Gazebo. 3.5 miles 
above ANTIGUA in El Hato. $250,000 Furnished. 
Call 4566-0891 or shaw4realty@hotmail

beaUTiFUL aParTMenT, Exclusive  & secure area, 
quiet. Fully furnished, 2 bdrm, liv, fireplace, kitch-
en, garden, bath/hot water. Surrounded by trees. A 
special place! Info: 7934-6258, 5208-6202

The earth laughs in flowers. 
     —Ralph Waldo emerson

ANTIGUA AREA
REAL ESTATE: FOR RENT
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LODGING
ANTIGUA

Antigua Hostel .........................................
Antigua Hotel Solutions .........................
El Mesón de María ...................................
Hostel La Sin Ventura ..............................
Hostel La Quinta .......................................
Hotel Casa de las Fuentes .......................
Hotel Dionisio Inn ....................................
Hotel Genessis ..........................................
Hotel Mil Flores ........................................
Hotel Panchoy ..........................................
Hotel San Rafael .......................................
La Merced Boutique Hotel ....................

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

PACIFIC COAST
Asociación Ola Verde ...............................
Cafe Del Sol ................................................
Casa Bella ...................................................
Club Isleta de Gaia ...................................
Hawaian Paradise .....................................
Hotel Dos Mundos ...................................
Hotel Honolulu .........................................
Hotel Pez de Oro .......................................
Hotel Playa Plana ......................................
Hotel Playa Saltamonte ..........................
Hotel Posada el Delfin ............................
Hotel Villa Kairos ......................................

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

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

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

REAL ESTATE
Carstens S.A. ..............................................

RESTAURANTS / BARS
ANTIGUA

Arrin Cuan .................................................
AntiguaDining.com .................................
Café Condesa .............................................
Café La Sin Ventura ..................................
Canela Bakery & Café ..............................
Casa Escobar .............................................
Casa Troccoli ..............................................
Cerro San Cristobal ...................................
Chez Christophe ........................................
Chocomuseo Café .....................................
Cookies, Etc ...............................................
Don Chicharrón .......................................
Doña Luisa Xicotencatl ............................
El Convento ................................................
El Viejo Café ................................................
Epicure .........................................................
Gaia Restaurant .........................................
Hobbitenango ...........................................
Intenso Restaurante ................................
La Bicicleta de Juancho ...........................
La Cuevita de Urquizu ..............................
La Estancia ..................................................
La Estrella ....................................................
La Fonda de la Calle Real ........................
La Guajirita ................................................
Las Palmas ..................................................
Las Velas, Camino Real ............................
Los Encuentros ..........................................
Los Tres Tiempos .......................................
Madre Tierra ..............................................
Mala Vida ....................................................
Mamma’s ....................................................
Mesón Panza Verde ..................................
Micho’s Restaurant ..................................
Ni Fu Ni Fa ...................................................
Puerta Once ................................................
Quincho’s Mariscos ...................................
Rainbow Café .............................................
Restaurante Del Arco ...............................
Restaurante El Faro ..................................
Samsara ......................................................
Señor Pepian .............................................
Tacool ..........................................................
Txirrinta ......................................................
Ubi’s Sushi ..................................................
Vivero y Café La Escalonia .......................
Welten ..........................................................

TECPÁN
Kape La Nonna ..........................................
Kape Paulinos ............................................

QUETZALTENANGO
Giuseppe´s Gourmet Pizza .....................

HEALTH SERVICES
GUATEMALA CITY

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

ANTIGUA
Blue Spa ........................................................
Centro Visual G & G ....................................
Clínica de la Cruz ........................................
Clínica Veterinaria El Arca .........................
Dermatologist Dr. Samayoa .....................
Dental Clinic: Dr. Franco ............................
Dr. Luis Soto .................................................
Dra. Patricia Cardona .................................
Energy Medicine Center ...........................
Gail Terzuola .................................................
Gimnasio La Fabrica ...................................
Hospital Privado Hermano Pedro ...........
House of Health Sta. Lucía ........................
Maxillofacial Center ...................................
Medical Travel .............................................
Podiatry Center Dra. Gil .............................
Vision Center ...............................................
Vet-Pro ...........................................................

SAN LUCAS
Casa de los Angeles ...................................

TR AVEL /  TOURS
ANTIGUA

Antigua Tours ..............................................
Filadelfia Coffee Adventure ......................
Lax Travel ......................................................
Maya Trails ....................................................
Monja Blanca ...............................................

MISC.
La Reunion Golf Resort .............................
Trans Galgos .................................................
Transportes Turísticos Atitrans ................
Turansa .........................................................

SCHOOLS
Antigua International School .................
Chef’s Center ...............................................
Christian Spanish Academy .....................
Piano Room ..................................................
Spanish School San Juan ..........................

CULTUR AL
GUATEMALA CITY

Museo Ixchel ............................................
Museo Popol Vuh ....................................

ANTIGUA
Art in the Americas ................................
La Antigua Galería de Arte ...................

RESTAURANTS / BARS
GUATEMALA CITY

Arrin Cuan ...................................................
Caffé De Fiori ..............................................
Rattle & Hum .............................................
Restaurante Altuna ..................................
Trovajazz .....................................................
William Shakespeare Pub .......................

LAKE ATITLÁN
Choco Museo .............................................

SERVICES
GUATEMALA CITY

Angel Fire Kennels ..................................
Budget Rent-a-Car ..................................
DeporDivas ............................................... 
Hertz ...........................................................
Orbit Rent-a-Car ..........................................

ANTIGUA
Alamo Rent-a-Car ....................................
Antigua FM ...............................................
Comunitel Internet Service ...................
Frank Beauty Salon .................................
Fumigadora Antigua ..............................
Heidi Lane Photographer ......................
Renta Autos de Guatemala ...................
Lux Aeterna Solar ....................................
Tabarini Rent a Car ......................................
Tatoo & Piercing El Guato ......................
TheAntiguaGuide.com ...........................
Valhalla Macadamia Farm .....................

SHOPS
GUATEMALA CITY

House & Green .................... inside cover
Inola ...........................................................
Super Verduras ........................................

ANTIGUA
Algodones Maya .....................................
Casa de los Gigantes ..............................
Casa Del Tejido .........................................
Colibrí Textiles ..........................................
Djinn ...........................................................
El Mástil (hardware) ................................
Ilumina Sense ..........................................
Joyería del Angel .................  back cover
La Casa del Conde Books ......................
Meki Organic Cosmetics ........................
Orgánica ...................................................
Plaza del Arco ..........................................
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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 
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51I cook with wine, 

sometimes I even 
add it to the food. 

          —W. c. Fields

If all mankind were to disappear, the world would regenerate 
back to the rich state of equilibrium that existed ten thou-
sand years ago. If insects were to vanish, the environment 

would collapse into chaos. —e. O. Wilson

Know your food, know 
your farmers, and know your 

kitchen. —Joel salatin
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DOCUMENTARY (English) Thurs-
days, 5-6pm WINGS presents Blessed 
Fruit of the Womb: The Fight for 
Reproductive Rights in Guatemala. 
Free. The Bagel Barn, 5a calle poniente 
#2, La Antigua

CONFERENCE FRI., DEC. 8 & AVOCADO FESTIVAL SAT., DEC. 9, 

CONCERT 7:30pm Handel’s Messiah, part I  & Traditional Christmas Car-
ols Under the direction of Maestros Herber Morales and special guest Dr. Jonathan 
Griffith, also featuring Ana Rosa Orozco, soprano; Liz Cass, mezzosoprano; Phil Hill, 
baritone, and Sam Lowry, tenor along with 90 incredible voices of the Community 
Choir of Guatemala and an orchestra of 30 including members of the National Sym-
phony Orchestra. See related article on page 23. DECEMBER 5, Casa Santo 
Domingo, La Antigua, Q400, preferential/Q300, general seating;  DECEMBER 7, the 
National Theatre, Guatemala City, Q250, platea/Q150, balcón & Q75, balcón 2. Tickets 
on sale NOW - La Antigua, Joyería del Ángel (4a calle oriente #5-A)&  Casa Santo Do-
mingo (3a calle oriente 28-A); Guatemala City performance, Todo Ticket (http://www.
todoticket.com/messiah-handel-2017)  

BALLET Sat., Dec. 2, 6pm 
Featuring a performance 
organized by the Escuela de 
Danza Gilda Jolas. Tickets, pre-
sale Q35 (Calle del Arco #25), 
and Q45 the day of the event. 
Centro Cultural César Brañas, 
5a calle poniente #44-A, La 
Antigua 

TOUR Safe Passage empowers the 
poorest, at-risk children and families at 
the community of the Guatemala City 
Garbage Dump by creating opportuni-
ties through education. Seeing is believ-
ing. Tour our program and see firsthand 
who we are and what we do. Private tours 
are also encouraged. (English) Thursdays 
and (Spanish) Wednesdays, 8:15am Join 
us in Calle del Hermano Pedro, Casa #4 
(Sur), La Antigua (Q150) or 6a. Avenida 
11-95 z. 7, Colonia Landívar, Guatemala 
City (Q75). Please contact (visitors@safe-
passage.org) in advance of your desired 
tour date and +info: Tel: 55703339 or 
visit: http://www.safepassage.org  

TOUR (English) Mondays, 10am & Thurs-
days, 2:30pm Common Hope offers a 
free two-hour village tour, learn about 
its education, health care & housing pro-
grams. Meet at the  fountain, central park; 
private tours avail., tel: 7922-6600. Visit 
www.commonhope.org  La Antigua

ART Dec. 7, 5-7pm  Expresión The CasaSito Art Club will exhibit work they’ve 
created throughout the year and the various techniques they learned Free, but sug-
gested Q50 donation much appreciated. Info: info@casasito.org. Galeria Panza Verde, 
La Antigua

DATEbook continued from page 34

p l a n  a h e a d

With regrets, these events have been cancelled:



3rd PLACE by judges vote in the Revue Photo Contest: 
Food in Guatemala. “The Sweet Life in Guatemala” 
by Paola Gabriela Hernández





photo by m
arian

o lun
a

4a calle oriente #5A, La Antigua Guatemala  - Tels: 7832-3189, 7832-5334  - Open daily 9 to 6  
joyeriadelangel@gmail.com  - www.delangel.com

A good reason to visit La Antigua
j o y e r í a Del Ángel


	_00 Cover nov
	00 inside cover nov
	01 Revue nov 17 jb
	02 Revue nov 17 jb
	03 Revue nov 17 jb
	04 Revue nov 17 jb
	05 Revue nov 17 jb
	06 Revue nov 17 jb
	07 Revue nov 17 jb
	08 Revue nov 17 jb
	09 Revue nov 17 jb
	10 inside back nov
	11 back cover nov

