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ANTIGUA Click on title to go to desired page

CHOCO MUSEO artisanal chocolates, restaurant, classes viRTUAL TOUR

CAFE CONDESA farm-to-table since 1993

CAFETENANGO RESTAURANT surrounded by gardens and volcano views
CERRO SAN CRISTOBAL organic farm, slow food, garden-to-table restaurant

DEL ARCO RESTAURANTE excellent food in a beautiful surrounding

DONA LUISA XICOTENCATL home cooked meals and fresh bread baked daily

GUAT-IK BISTRO the ideal place for adventurers of flavor

LA ESTANCIA STEAK HOUSE the best Lomito Chapin in town
LAS PALMAS delicious food & great bar. Live music nightly
MESON PANZA VERDE classic elegance with a twist
RAINBOW restaurant-bar-bookshop yummy food & drinks
SABERICO garden restaurant, artisan chocolates, delicatessen
GUATEMALA CITY - ANTIGUA

ARRIN CUAN over three decades offering the best of Guatemalan Cuisine




SERVICES

ANTIGUA

CENTRAL AMERICA LUXURY PROPERTIES exclusive real estate virTUAL ToUI
CENTRO VISUAL G&G ophthamologists / eye and aesthetic center
COMUNITEL internet service where no one else gives it

GANORSA / BROUWER quality products for your family’s pets

HOSPITAL PRIVADO HERMANO PEDRO 24-hour emergency service

LA FABRICA SPORTS & GYM rock climbing, cross training, bilingual trainers
MAXILLOFACIAL CENTRE professional dental care, oral surgury

THE ANTIGUA GUIDE information & locations of Antigua businesses

VET PRO veterinary clinic - English, Spanish, French spoken

ANTIGUA INTERNATIONAL SCHOOL Open House Admissions

SHOPPING

ANTIGUA

COLIBRI Fine handmade textiles and home decor since 1984

LA ANTIGUA GALERIA DE ARTE Contemporary and traditional artists
ORGANICA STORE products are 100% organic, 100% gluten free

RANDOM TREASURES pre-owned clothes, furniture - benefits animal welfar
GUATEMALA CITY

HOUSE & GREEN kitchen and restaurant supply
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PLACES TO GO, THINGS T0 DO
AND FUN TO BE HAD

Click on title to go to desired page

HOTELS - LODGING

ANTIGUA

ANTIGUA HOTEL SOLUTIONS several great hotels to choose from
MESON PANZA VERDE boutique hotel, art gallery

LAKE ATITLAN

JARDINES DEL LAGO HOTEL you deserve to relax at the lake
VILLAS B’ALAM YA travel, tranquility, transcendence

HAWAII / MONTERRICO

PLAYA PLANA relax and enjoy at the pacific coast

RiO DULCE

HACIENDA TIJAX ecolodge and marina - waterfront cabanas

TRAVEL -TOURS

ANTIGUA

FILADELFIA COFFEE RESORT farm and production tours, mountain bikes...
ANTIGUA - GUATEMALA CITY - QUETZALTENANGO
TURANSA TRAVEL AGENCY tour packages, bus rental, shuttle service




2nd Place Popular Vote “Rellenitos’ a mixture of flavor” Baja Verapaz by Edwin Xitumul

“If wore of us valued food and cheer and sowng
above Noarded gold, it would be a merrier world.”
—JRR. Tolkien
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www.houseandgreen.com.gt
ventas@houseandgreen.com.gt
servicioalcliente@houseandgreen.com. gt

PBX 2427 4400 | FAX 2427 4401
Linea directa Hoteles y Restaurantes 2427 4455
12 Calte 1-25, Z. 10 Edificio Géminis, Local 124

UTENSILIOS EQUIPOS - SUMINISTROS
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Arrin Cuan licne sus restauranies dispomibles para ceslguier evento con excelenie gastronomi
v especial atencién, Mnede Contactamaos via feléfono al 2238-0242 o bien en nuestras redes sociales!
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From the Publishers

elcome to our 9th Annual Food Issue. Guatemala has wonderful national

dishes, there are many tasty regional recipes which add another good reason to
travel around this beautiful country.

As more people look for healthier food options, we are happy to introduce you to Mi-
chelle B. Sultan, founder of La Botica Verde. In this interview by Mindy Grantham, Mi-
chelle explains how working with local businesses and farmers can provide on-demand
access to organic produce, natural cosmetics, ecologically-friendly cleaning supplies and
zero-waste products.

The holiday season is rapidly approaching, so this month Chef and author Amalia More-
no-Damgaard presents us with joy in the Kitchen During the Holidays. As she explains, “Cook-
ing can be as easy as you want it to be, just take a little time to think about what you enjoy.”

Our thanks to the photographers who entered this month’s photo contest Food in Gua-
temala and congratulations to the winners of both the popular and judges’ vote. As always
we received some excellent images. Next month the contest theme will be Smiles in Gua-
temala. And, photographers can submit their favorite Guatemalan photo for the January
2019 Photo Issue.

While many Latin American countries celebrate Dia de los Santos, Fiambre is unique
to Guatemala. More than a food item, it is a symbol of Guatemalan love and community,
We share with you this history of family and tradition on page 54.

Keep turning the pages and you will find a fantastic recipe for Garifuna Tapado using
coconut milk and boat-fresh seafood, and we explore Expat Food Cravings while drones
explore Lake Atitldn and the Pacific Coast giving us great video footage within this interac-
tive magazine. Have a great November.

— John & Terry Kovick Biskovich

Using the interactive features

As you turn a page you'll notice some of the text/images are briefly highlighted.
All you have to do is click or tap on them to enter the world of interactivity, including virtual
reality tours. Double-tap on a page to zoom in. Click on a page to view highlighted content.
In the contents and advertiser index pages just click or tap on whatever subject you're

interested in and that’s where you’ll go. Videos will play directly in the page.
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2nd Place
Judges’ Pick
“Black bread
and shecas”

by Guillermo A.
Chocano Alfaro




L Amalia’s
e Kitchen

L | text & photos by
Ty chef and author
w Amalia Moreno-Damgaard
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eople sometimes tell me they feel that cook-

ing is difficult or intimidating, especially if

you put the word gourmet in front of it. I

say cooking can be as easy as you want it
to be, just take a little time to think about what you
enjoy.

My philosophy in the kitchen has always been
practical and healthy. Like many other people, I
multi-task and quite often I resort to doing what’s
quick, delicious, and easy. What I find really helpful
is to create what I call a kitchen map, sort of a Mise
en Place, or a plan.

Planning is not just for business or big projects. It
is beneficial anytime and especially during the holiday

Cooking can be as easy
as you want it to be,
just take a little time
to think about
what you enjoy.

season when stress levels can increase because
of family traditions and social gatherings.

When planning small, medium, or large
get-togethers, the principle is the same. Start
with the number of guests you will be serving,
and then follow that with your menu plan.






If your goal is to prepare
something special for your
dear ones, take it seriously and

have fun while doing it.

If you make a habit of sitting down at your kitch-
en table or counter to plan your menu and from here
you create a shopping list, then what follows is how
you will be serving that meal. My plan often includes
thinking outside the box on how I will present the
food, what dinnerware I use, and so on.

I am not always thinking about uniformity at the
table, but rather to create something eclectic with a
global flair. I opt for bringing elements together that
include not just food, but dishes and utensils that
may not necessarily be used for the purpose I choose.
I think in terms of color and texture, and everything
usually falls into place.

It’s relatively simple for artistic minds, but it may
be challenging for those who don’t have this ability,
so the plan becomes more important as it allows any-
one to be competent in the kitchen.

Next time you plan your next soirée, think about
minimizing stress for yourself. Making a plan may
seem overly simplistic to some, but if your goal is to
prepare something special for your dear ones, then
take it seriously and have fun while doing it. With
proper planning, you'll soon discover that you are
able to enjoy the year-end festivities with family and
friends even more.

Here’s a super easy first course that it simple, el-
egant and straightforward to help your creative mind

get started!

Buen provecho!




BRAZILIANA

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

This salad can be modified according to your taste. You
can start with the lettuce of choice plus other ingredi-
ents that you may prefer. You can also make the salad
below into a main course by adding more ingredients
and a protein such as grilled salmon or chicken.

Serves 2

1 head Bibb lettuce, separated, washed
10 cherry tomatoes (red, yellow, orange)
Y2 cup celery hearts, finely chopped

1 avocado, pitted, in cubes

1 can hearts of palm, sliced

Extra virgin olive oil for drizzling

juice from %2 lemon

Kosher salt and freshly ground black pepper
Divide ingredients in half.

Assembly. Begin with the lettuce and layer the rest
of the ingredients sparingly on top.

Add olive oil, lemon juice, kosher salt, and pepper
to taste right before serving.
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saberico.com.gt
La Antigua Guatemala Guatemala City
6a Avenida Sur #7 Via4,1-43 zona 4

Tel: 7832-0648 Tel: 2362-1254

Chocolateria Grab & Go

“§ saberico (O restaurantesaberico
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(O 24 hour assistance (502) 5651-2289

AGENCIA DE VIAJES

TURANSA (»

Tour Packages, Bus Rental w/driver, Shuttle Service, Hotel Reservations & More.
Worldwide Air Tickets, Professional staff, high quality service for individuals or groups.

OUR AGENCIES (Ask for our business hours) THESE AGENCIES OPEN
365 DAYS A YEAR UNTIL 8:00 P.M.

Guatemala City, Zona Viva

Walking distance from all the Zona Viva Hoteles. ESKALA ROOSEVELT
12 Calle 1-25 Edif. Géminis 10, zona 10 LOCAL 310 Carr. Roosevelt Km. 13.8 Zona 7 local 119
Tels: 2338-2361 74/98/99 Centro Comercial; PBX: 23905757
Aguilar Batres
Tels: 244-244/67/68/69 PRADERA XELA, QUETZALTENANGO
Tels 77637475 - 79680272/3
Antigua Guatemala 77675913/14
Tels: 7938-5113 / 5651-2289

info@turansa.com Visit our website and Suscribe for discounts and services
(reservations & payment online) turansa.com/blog

o " turansa.com [T
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Photography
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Festivals
Benefits
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Art Exhibits
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Guide to culture and
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ART OPENING “QUEMADA”
BY KURTIS BRAND

- GALERIA PANZA VERDE -

“Quemada”is dedicated to all who deeply suffered the fate of the
eruptions. But apart from the central theme of the show, | also felt
it important to share my feelings as an expat artist living life in a
culture foreign to mine where so many things are new and have
such great influence over my current body of work. The pieces
made from pita plastica, pita maguey, the bronze masa sculpture
and the volcanic ash pieces are all influenced by daily life in Gua-
temala.

This show is a deep bow of gratitude to the people, life and culture
of Guatemala. And it is also a profound thanks to the contempla-
tive teachings | have been fortunate to receive and practice so |
may better understand the nature of existence and our place in
this universe.

Kurtis Brand is a contemporary artist from New York now living and
working in Antigua, Guatemala.

Brand has BFA's in both painting and design from Ohio University
and The Maryland Institute College of Art.

AMERICAN SOCIETY
OF GUATEMALA MEMBERS

Pixer

SAVE THE DATE!!

Next activity for all members is a “mixer”in La An-
tigua. The inaugural opening of la Casa del Ron
boutique Lounge & Bar, was October 8th,2018.La
Casa del Ron is on one of the most visited streets
of Antigua and the building originally belonged
to the chapel of the Hospital Real of Santiago,
the first in the Americas. The building was con-
structed in the 17th century and for many years it
was vestige quality, but was restored to what it is
today, introducing a contemporary treatment to
create a unique contrast in Antigua----a must see!

For more information on the mixer, contact:
GAVIN KERN (Organizer)

DATE: Thursday, November 8Th, 2018

TIME: 5:00 Pm

LA CASA DE RON Boutique Lounge & Bar

4a Calle Oriente #39, La Antigua, Guatemala
TELEPHONE: 7832-4477

Everyone picks up their own tab.

@ kurtisbrand.com 8 kurtis@kurtisbrand.com @kurtisbrand

e 5318-2501 - 3066-9691 @ glk@gavinkern.com

& 8
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The Messiah

“THE MESSIAH” oratorio by G.F. Handel, celebrates its 15th year of performances and two very special events will be presented.
This will be the most memorable, magical occasion for all that attend. Mark these dates now:

Wednesday, December 5th, 2018 Hotel Casa Santo Domingo, Antigua, at 19:30 — 22:30 hours.
“Teatro Nacional de Guatemala” 19:30 - 22:30 hours. Tickets available at Joyeria El Angel and Hotel Casa Sto.
TodoTicket, Platea Q300, Balcon1, Q175, Balcon2, Q85. Domingo, Antigua. Preferencial Q400, General Q300.
Thursday, December 6th, 2018

All donations are directed to: Asociacion Civil Arte Por La Educacion, education for under-privileged students,
z Comite de Becas Mary Sue and Club Rotario Guatemala Vista Hermosa, Proyecto Cuenca del Lago de Atitlan.
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OSCAR RIOS OCHOA “COFRADIAS ANCESTRALES”

a Antigua Galeria de Arte proudly presents

Guatemalan artist Oscar Rios Ochoa in a

one-man exhibit “Cofradias Ancestrales”

(Ancestral Brotherhoods); “Mysticism where
ancestral, pre-Hispanic voices meet with colonial
Christianity, giving rise to the greatest expression of the
Mayan worldview.”

The brotherhoods of Guatemala, a theme deeply rooted
in the work of the artist, and in which he seeks to convey
the sensitivity and respect that the contemporary Mayan
culture has taught for generations; the ritual to wear the
ceremonial dress, the protocols to carry the religious
custodian, the silk scarves that do not allow direct contact
with the commemorative antiquities, all the rigorous
process that goes beyond the religious theme, is Mayan
culture.

In this exhibition the brotherhoods of the Ixil, Tzutuhil,
Quiché and Kagqchikel groups are emphasized. The Ixil

triangle, formed by Santa Maria Nebaj, San Juan Cotzal
and San Gaspar Chajul, located in the north of the
country, is one of the smallest surviving Mayan groups.
On the other hand, Tzutuhil, Quiche and Kaqchikel
are the ethnic groups with higher influence in their
municipalities and the lands from Solola.

This time, his terracotta sculptures have received a
different kind of treatment as he has delicately integrated
metallic details that are the equivalent to those actually
used by the members of the brotherhoods throughout
the indigenous pueblos of the country such, as the
brotherhood scepter, the religious custodians and the
ancestral necklaces.

OPENING: Saturday, December 1st, 2018
at La Antigua Galeria de Arte

52 Avenida Norte No. 29 by the Arch
Open Until January 1st



= ] - Tel (502) 7832-5911
L(l Al]t};-ﬂu ’ laantiguagaleria@gmail.com

{7 27 info@laantiguagaleria.com
(AL r"A’J ( Cite "
—— 000

5a Avenida Norte # 29
(near the arch)
La Antigua Guatemala

VISITING HOURS:
everyday from 9am to 7pm

laantiguagaleria.com




st Place Popular Vote “El Clasico” Q-uetz%'n ngo by Diego de Leén
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Founded in 1984

Colibri offers fine quality hand-woven
textile products crafted by more than
500 Mayan women in 25 small villages
throughout Guatemala.

The products incorporate
the ancient art of back strap
weaving with contemporary

design and function.

Daily 9am-é6pm

4a Calle Oriente #3B, La Antigua - Tel. 7832 5028 - textilescolibri@turbonett.com



ChocoMuseo, ChocoMuseo, ChocoMuseo, ChocoMuseo,
Antigua Calle del Arco Cayala Panajachel
4a calle oriente #14  5a avenida norte #15C  Paseo Cayald, Guatemala Calle Santander, Panajachel
Tel: 7832-4520 Tel: 7832-0219 Tel: 2493-8179 Tel: 7762-2639
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3rd Place Judges’ Vote “My favorite meal of the year” by Joan Manuel Rodriguez Zea
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www.restaurantedelarcoantigua.com
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Tl 4a calle Poniente #15 A
DELIVERY SERVICE 7832 1208




APLICAN RESTRICCIONES*

BARBECUE
- s
5 e lut)‘

" PARRILLADA
DE ANTANO

Imported Steaks, Chicken breast,
Pork, Uruguayan chorizo & longaniza,
accompanied by 6 side dishes.

3 sodas.or 3 Brahva beers
(for REVUE readers only)

WWW_.RESTAURANTEESTANCIA.COM © © Q@RESTAURANTEESTANCIA



INTERVIEW

MICHELLE B. SULTAN

LA BOTICA VERDE

by Mindy Grantham

n a characteristically sunny day in La
Antigua Guatemala I sat down with
Michelle B. Sultan, the founder of La
Botica Verde to discuss her plans for the
company. As we sat at her office in Panorama sipping
some delicious organic coffee, I could feel her excite-
ment and energy — and caffeine was the last thing she

needed!
Q: What is La Botica Verde?

La Botica Verde is a social enterprise that provides
on-demand access to organic produce, natural cos-
metics, ecologically-friendly cleaning supplies and
zero-waste products. Order online before mid-
night Sunday and everything will be delivered fresh
straight to your door on Wednesday! Every product
in our store has been hand-picked upon order to
ensure that it is the healthiest option out there that
we could find. We make it easy for people to make
better choices.

Q: What is your mission?

We are a no hassle, guilt-free, zero waste company
that puts health first: the health of our clients, the
health of our producers, and the health of our plan-
et. All of our products are sourced locally, connect-

42

Founder Michelle B. Sultan

ing small farmers to new markets. We personally
vet each farm to guarantee that our clients receive
the freshest, highest quality, organic foods that they

can trust.

Q: How did you get the idea for La Botica Verde?

My journey into agriculture started when I was work-
ing with farmers in rural Guatemalan communities
in 2008. I couldnt understand how in a country that
produces so much food we could have the worst child
malnutrition index in the entire western hemisphere.



“All of our products are sourced locally, connecting small farmers to new markets.”

As I started doing research, I realized I had never
grown anything myself! I started my first garden
in 2009, and I fell in love with agriculture. It was
around then that I also began experimenting a lot
with cooking. Since my roots are Latin, Middle
Eastern and European, I grew up in a household
eating foods from around the world. My love for
food made me realize that the key to amazing tast-
ing meals is the quality of the ingredients.

My time in the U.S. also made me realize that we
just don’t have easy access to organics here in Gua-
temala. As I ventured deeper and deeper into the
world of agriculture, I realized how important our
food systems are to the survival of our species.

The way we are doing agriculture right now is utter-
ly devastating. Our food systems need to be in har-
mony with our ecosystems. This is where organic ag
practices come in. Not only do these systems pro-

duce healthy, nourishing, incredibly tasting foods,
they can also help producers and their families have
a better quality of life and preserve our natural re-
sources for future generations to come.

For me, La Botica Verde is a trifecta— it’s a win for
the consumers because they’re eating delicious, nu-
tritious foods and using ecologically-friendly prod-
ucts; it’s a win for the small producers because they
have a new market that pays livable prices — and
it’s a win for our environment.

Q. Why the name La Botica Verde?

In short, if you will, we're a Green Pharmacy. In
the past, pharmacies were known as “boticas”™ —
this was back when the pharmacists would pre-
scribe medicine for what was ailing people. And
of course, verde means green in Spanish so this is

43



Q:

..I et"'#- :

e

“I consider the food we eat as our health insurance.”

what most of us imagine when we think organic
foods. That, and also the Green Movement. I've al-
ways liked the Hippocrates quote, “Let food be thy
medicine.” That’s the idea behind the name — food
is our medicine.

How have your customers reacted to La Botica

Verde?

44

Our customers have been thrilled with the service.
We work with Kassia, a holistic chef and nutrition-
ist and this is what she has to say about us: “I buy
organic because I believe it is the most ethical and
responsible choice we can make as consumers for our
health, the environment, and our local community.
It makes me happy to know that neither myself nor
the farmer, were exposed to harmful chemicals or
pesticides. I consider the food we eat as our health
insurance, so why not invest in clean food that will

nourish us, prevent disease, and create a sustainable
future for our children.”

Other customers talk about how easy the website is
to use and how they can place their weekly orders
in less than five minutes. Our expat customers are
especially happy that they’re able to find organic
products in Guatemala and how convenient it is
to have them delivered straight to your door. And
we've had a lot of comments about how the food is
incredibly fresh and tastes so much better.

Q: How have the producers reacted to the service?

They've been happy with the service too. We're still
small, producers can see that we're growing. By
placing weekly orders, the farmers have more con-
sistency and stability, which gives them the oppor-
tunity to plan better, not only for the farm but for

o ST
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their families as well. The fair pricing allows them
to earn a livable wage. It’s also easier for them be-
cause the pricing is fixed, and they can deliver to
one location. We've created a market for them that
they wouldn’t be able to reach otherwise.

Q: In your opinion, why should people eat organic
food?

According to USAID, Guatemala is one of the most
ecologically diverse nations on the planet, with 14
different eco-regions and great biological and cul-
tural diversity. Guatemala has the largest forested
area in Mesoamerica and the second largest con-
tiguous forest in the Americas after the Amazon,

but these areas face threats related to habitat loss, de-
forestation, over-exploitation of natural resources and
environmental contamination. In addition to these
threats, Guatemala is vulnerable to the impacts of cli-
mate change.

Food that's grown using conventional agricultural
practices is not as nutritious as it was in the past be-
cause the earth has been depleted of nutrients. Crops
are also fumigated with agrochemicals that can be
harmful to our health. According to a study by New-
castle University, “conventionally-produced crops
contain 18-69% fewer antioxidants, are four times as
likely to contain pesticide residues, and have, on aver-
age 48% higher concentrations of heavy metals (in-
cluding cadmium) than organically-produced crops.”

“Our customers are especially happy to find organic products and have them delivered.”




“Foods grown using organic standards are better for our health and the health of our planet.”

Conventional farming practices are also devastat-
ing to our planet, leading to the contamination of
natural resources and biodiversity loss. Producers
working in these farms tend to be paid less than
minimum wage and are often exposed to hard, and
even dangerous, working conditions.

People should care about eating organic because
foods grown using these standards are better for
our health, for the health of the producers, and the
health of our planet.

The produce that comes from plots with increased
soil fertility are more nourishing, and the taste is
fantastic!

Q: How can people order from La Botica Verde?

Delivery is available in Antigua and Guatemala

City. Order online at botica-verde.com and choose
46

from more than 100 products (new products are being
added weekly) or choose a weekly pre-made box.

Orders can be placed up until midnight on Sundays
and are delivered on Wednesdays straight to your door

between 2-6 pm.

Delivery is free on all orders 250Q and over. Payments
can be made online via credit or debit card. ®

Contact Info: info@botica-verde.com
Q Tel: 3214-3277

) www.botica-verde.com

o @laboticaverdegt



1st Food Lab
at The Garden

at The Garden with guests Annie &

Felix on Saturday October 13, 2018.
The event featured craft beers from Anti-
gua Brewing Company and locally-grown
coffee from De La Gente. Annie & Felix
cooked up a delicious brunch menu show-
casing local, organic ingredients provided
by La Botica Verde. The menu included
hummus with sautéed mushrooms, ajvar
(roasted red pepper & eggplant), buffalo
ham, goat cheese, pickled mustard seeds,
quiche with kale & spinach, pain perdu
(french toast) with berries & ice cream, and
an assortment of their famous sourdough
breads. It was a fabulous Saturday after-
noon surrounded by good company and
fun summer vibes.

La Botica Verde hosted its 1st Food Lab

Stay tuned for La Botica Verde’s next
Food Lab which will feature a new guest
chef and microbrewery at The Garden
sometime in late November.
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“Homemade Delicacies” San Pedro Yepocapa, Chimaltenango by Santiago Charuc

“Food, To me, is always about cooking and eating

with those vou love and care for” —David Chang




organica
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comeconsentido

PRODUCTS:
100% Organic, 100% Gluten Free, 100% KSA Kosher, 100% Non GMO, 100% Non MSG

Antigua Guatemala Diagonal 6, 16-23, zona 10 Centro Comercial (arretera a El Salvador
5a (alle Poniente #6 Centro Comercial La Villa Via Majadas, local 15 Km. 15.5 Condado Concepcidn
Tel: 7832-6533 locales del 1al 3 Tel: 2473-8285 Fase 1, local 21
Tel: 2363-5375 Tel: 6634-7077

ﬁ. /OrganicaGuatemala
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“Pollo encebollado” San Pedro La Laguna by Guido De Leén

“There is no sincerer love than the love of food”
— (ieorge Bernard Shaw




Condesa

Farm - to - table since 1993.

Seasonal Daily Specials

Omelets, Pancakes, Quiche, French Toast,
Sandwiches, Salads, Soups, Cakes, Pies,
Muffins, Scones, Smoothies, Espresso,
Cappuchino, Chai.

Local, organic ingredients, free range eggs,
whole milk.

ALL MAJOR CREDIT CARDS

lastrescondesas@hotmail.com

PBX:7832-0038

Inside La Casa del Conde, West side of the Central Park, Antigua
OPEN HOURS: 7am - 8pm Sun-Thu 7am - 9pm Fri-Sat

Central Park - next door to Cale Condesa Restaurant
Mear La Merced - 6a Avenida Norte, Niamero 60
On the way to the City - 4a Calle (3, No. 51
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“Tasajo: Un recuerdo muy picante de una aventura inolvidable”
Coban, Alta Verapaz by Lo Reyes



DONA LUISA
XICOTENCATL

%Jf//ﬂm%/ /m// @932[@

4a. calle oriente #12 La Antigua G.

FRESH BREAD & ROLLS DAILY

Whole Wheat, Raisin, All-Grain, Black Olive,
White, Potato & Onion Rolls, Banana Bread

TODOS LOS DIAS HAY

Integral, Pasas, Todos los Granos, Aceitunas Negras,
Blanco, Panitos de Papa & Cebolla, Pan de Banano

HOME-COOKED MEALS

Breakfasts, Sandwiches, Burgers,
Stuffed Potatoes, Cakes, Pies & Cookies

COMO HECHOS EN CASA

Desayunos, Sandwiches, Hamburguesas,
Papas Horneadas, Pastels, Pays & Galletas

Sello Q Guatemala

At our business, we care about
the environment. Forty employees
worked with the Guatemalan
reforestation program, INAB,
to plant 750 cypress trees in
the town of El Hato near Antigua.

& -:‘f '-‘:-"'{d‘;,{ 7 r}/ 7

Recognized with distinctive

TOURISM QUALITY

Tel: 7832-2578 - dixpan@gmail.com | donaluisaxicotencatl.com



HAITBAE

A History of Guatemalan Family and Tradition

o appreciate flambre, you need a brief

history lesson. It is the middle of the

eighth century. Until this time, All Saints

Day was celebrated on May 13 and experts
believed that rituals were deeply rooted in a similar
pagan celebration, Feast of the Lemures, a day when
evil spirits were mollified by Earth-dwellers. Pope
Gregory III consecrated a new date (Nov. 1) and
reafhrmed the significance we presently associate with
All Souls Day — a time to be with loved ones no longer
with us.

Fast forward about 800 years. All Souls Day has
taken root throughout Central and South America,

Fiambre for All Saints’ Day, photo by Dorothy Kethler

54

While many Latin American countries
celebrate Dia de los Santos,
fiambre is unique to Guatemala.
More than a food item, it is a symbol of
Guatemalan love and community,

with similar rituals performed country to country.
On Nov. 1, Dia de los Santos, and Nov. 2, Dia de
los Muertos, families and friends come together in
cemeteries and gravesites to remember those departed.
Graves are cleaned and maintained, memorabilia
and flowers are placed beneath freshly touched-up
tombstones, prayers are recited and relatives share
memories and anecdotes about loved ones. It is a
time for family and it is a time for sharing. Fiambre
symbolizes both.

The legend of fiambre’s inception goes something
like this: Families tending gravesites would bring food
— generally something their loved one enjoyed —
and share a meal together, reigniting the connection
with the departed. And, as Guatemalans are incredibly
warm and friendly people, one family shared their
dishes with their neighboring gravesite family, and

Opposite page “Flavorful Fiambre”, photo by Edy A. Morales






Comida Guatemalteca servida al Estilo Guatemalteco, photo by Elizabeth Lopez. Casa de los Gigantes.
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that family in turn shared with their neighbors ...
you get the idea. Finally, all these dishes combined
into one — fiambre.

Fiambre is a cold salad. It is typically made with
an average of 50 ingredients known to include
pork, chicken, shrimp, cured meats, cheese, pickled
vegetables, onions, pacaya flower (an under-the-
sea looking bud that grows on palm trees native to
Guatemala) and a dressing made from mustard and
vinegar. While there is no one recipe for fiambre,
there are several popular categories that serve as
guidelines for preparation. Fiambre rojo is made with
beets while fiambre blanco is without beets. Fiambre
verde is vegetarian friendly, while fiambre desarmado
keeps all of the ingredients separate allowing you to
mix and match based on personal taste.

While many Latin American countries celebrate
Dia de los Santos, fiambre is unique to Guatemala.
More than a food item, it is a symbol of Guatemalan
love and community, a melting pot of traditions and
locations and methods and people. It symbolizes
kinship — recipes, often specific to an individual
family, are handed down generation to generation.
It brings all family members together in the kitchen,
each expected to contribute to the preparation days
in advance by supplying several ingredients, slicing
and pickling vegetables, grilling meats, etc. Fiambre
is deeply rooted in the past while constantly adapting
with each new generation, like Guatemala itself in
many ways. ©

by Natalie Rose
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“Friday Night Snack” by Bo Chelette

“T +typically have breakfast, have a snack, have lunch,
have a swack, and have dinner. “
— (Gretchen Bleiler
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Restaurant » Bar - Bookshop

@RainbowCafeAntigua.G
Open Daily 8am-11pm * f 7832-1919  * 7Av. Sur No.8 Antigua G. www.rainbowcafeantigua.com

Cultural Events  Live Music

VIDEO: LAURA MCNAMARA



FEATURED VIDEOS, GUATEMALA

Amalia's Guatemalan Kitchen - Award-Winning & Bestselling Cookbook Trailer

Filadelfia Coffee Tour in Antigua




With aview to Aqua, Fuegoand == =

Acatenango Volcanoes, | /
CAFETENANGO '

restaurant

complements its unique

atmosphere, surrounded

by its gardens and coffee
plantations.

Try our amazing coffee, ——
produced in-house, from '
the grain to your cup!

;illi

: . y/E

et g

LA ANTIGUA GUATEMALA

Tel. (502) 7728-0800 - hotel@filadelfiaresort.com
150m. North from Iglesia de San Felipe de Jesus, La Antigua G. (£ filadelfiaresort.com



stfraight to your door!

Farm to Table - Fair Trade - Zero Waste - Organic

Order online today!

Harvested the day before delivery and
hand-picked especially for you @

www.botica-verde.com

.- Lp»l( %B{M Ve,rp{e @ @laboticaverdegt

‘ amate a ti, ama a tu mundo \,+502 3214-3277
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- OPEN EVERYDAY
Breakfast Buffets

Saturday, Sunday and Holidays
BREATHTAKING VIEWS OF ANTIGUA 7:30am - 12pm

Organic Farm
Slow Food
Garden-to-Table

Available for Special Events
T1:5941-8145, 7832-2681

restcerrosancristobal.com

15 min. from the central park / Q10 Shuttle leaving Sat. & Sun. from Nim Po't, Calle del Arco #29
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centro visual 9¢g

Antigua Guatemala’s Eye & Aesthetic Center

}#‘}_.q —_ i O -
&1 /centro visual g&g

Dalia Gonzalez de Golcher MD, mfo@centrowsualgyg.com

Vitreous-Retinal and Aesthetic medicine surgeon -
Specialized Ophthalmologists CentrOVISua Igyg.Com

José R. Golcher MD, Cornea, Cataract and Lasik surgeon

Centro Gerencial Marqués de Rubio calle de los duelos esquina con callejon de las Beatas Indias
oficinas 1-4, La Antigua G. - Tel: 78325850/78739275 /78326672 - whatsapp 44314822



Professional

Uental Care

MAXILLOFACIAL CENTRE

Ur Luis Ramirez, DOUS, OIMM1S

- General Dentistry * TMJ Therapy
» Maxillofacial Surgery ° Jaw Surgery

g ° Dental Implants * Teeth Whitening
* Oral Rehabilitation - Orthodontics

DR. LUIS RAMIREZ, DDS, OMS,
is a specialist in oral and
maxillofacial surgery,
orthodontics, dental implants,
and oral rehabilitation.

Maxillofacial Centre is the ONLY ONE
with 3D Dental Tomography and
CAD/CAM Dental Lab in Guatemala.

info@maxillofacialcentre.com - Tel: 7832-6002 UGN EIEINT (TR ) )
Spanish, English and German Spoken - Calle Real de Santa Ines #9A La Antigua Guatemala




ospital Privado
ermano Pedro

PBX: 7790-2000

Services we provide

« Medicine and General Surgery « Videocolonoscopy

« Pediatrics « X-rays

« Maternity & Gynecology « Electrocardiogram

« Traumatology, Orthopedics & Arthroscopy « Mammography

« Plastic & Reconstructive Surgery « Ultrasound

« Laparoscopic Videosurgery « Computerized Axial

« Otorhinolaryngology Tomography

« Urology « Electroencephalogram
« Cardiology « Osseous Densitometry
« Clinic Laboratory « Ambulance Service

« Videoendoscopy

Avenida de La Recoleccion #4, La Antigua Guatemala + hpantigua@gmail.com



Hacienda Tixax Videos

Happy Guests

videos by Eugenio Gobbato

Kayak Tour




i | HACIENDA TIJAX .
- | Ecolodge & Marina st
#%8Z%| Rio Dulce - Caribbean - Reserve

5

Waterfront Cabanas

Full Service Marina
Restaurant & Bar
Swimming Pool

Reforestation Project
Jungle Sky Trail

Bird Watching

Horseback Riding
Tours & Much More

tijax.com



Playa Plana Videos

Hotel Overview

video by Trishoot Studio

Sea Turtle Conservation

video by Edgar Solorzano
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Expat
Food Cravings

sk any extended traveler or foreign nation-

al what s/he misses most from home and

food is almost certain to top the list — at

imes beating friends and family into first
place.

I know England is not exactly the gastronomic
capital of the world, but there are occasions when I
yearn for the most mundane culinary items from back
home.

I miss curry, cider, Cadbury’s chocolate, marmite
and a cereal that won't spark diabetes. As a fussy tea
drinker, I consider sipping Lipton Yellow Label to be
a punishment, SO as soon as anyone mentions com-
ing out to visit I send a grocery list — with Twinings
English Breakfast Tea starred at the top. Friends have
carted tubs of hot chocolate for me from Bolivia, and
others have kindly kept their clothing to an absolute
minimum to fit in my requests, for there really is no
substitute for comfort food.
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Cadbury Chocolate

Here are a few other treasured cravings from expats
in Guatemala:

Silvia (Argentina): “Coming from Argentina, it
doesn’t come as much of a surprise that one of the
things I miss most from back home is red meat. I miss
entrana asada cooked on a parrilla and eaten at a noisy
table with friends and red wine. And it’s not a party
unless you have Fernet (a bitter Italian liquor) and
Coke. Although I don’t miss it that much, every time
I skype with friends who are drinking mate (a tea-like
beverage), something in my brain asks me why I'm not
doing the same. Then there are those things that you
don't realize how much you miss until you see them
again. A few months ago, an Argentinian friend gave
me some ‘havannets’ (chocolates), and I almost cried
with happiness.”

Frikandellen




Arnout (Netherlands): “I really miss our junk
food, such as chips with mayo, curry-ketchup and
chopped onions, frikandellen and kroketten (typical
Dutch deep-fried snacks). However, a friend of mine
here in Guate actually makes them and they’re bril-
liant! We usually get a few Dutchmen together and
have a munch session with beer and Dutch music. I've
just been back to the Netherlands after 2V years and
I took an extra (foldable) suitcase with me, which I

filled with all kinds of Dutch goodies.”

Alycia (United States): “I really miss soft pretzels,

and when I tried making my own here, I wasn't aware
of how to adjust the leavening ingredients for high-al-
titude cooking, so they almost exploded. The first time
I went to a decent restaurant and ordered something
that contained sausages, I was surprised to find cut-
up hot dogs in my gourmet dish. Other things that
I used to order at restaurants, which I can’t find here,
are toasted ravioli (a St. Louis favorite), Scotch eggs,
fried pickles and finally, Italian beef with all its cheesy
gooiness and hot peppers.”

Asmena (Kenya): What I miss is a wider variety of
lentils and pulses. Not just the frijol negro, but split
mung beans with skin (or even without skin), adzuki,
black-eyed peas, split yellow lentils, split red lentils,

toor dal (split pigeon peas) and chana dal ... to name
but a few! These wonderful little power houses, eaten
with a cereal such as rice or tortillas, create a very tasty
balanced meal. I also miss lamb — although it is now
available at exorbitant prices. A good traditional lamb,
beef or chicken donair or charwarma would be awe-

1”

some

Aleksandra (Poland): “I miss some fruits like
gooseberries, sweet cherries and blackcurrants — al-
though in Guatemala I have discovered a lot of new
ones, so it somehow recompenses. I miss soups; we
prepare hundreds of different types, and my favorite
one is made from soured salted cucumbers (you can’t
buy those here). But I have discovered repollo acido,

which you can buy to make bigos, a very typical Pol-
ish dish.”

Gooseberries



Kira (India): “My absolute favorite dish from my
motherland is idli sambar. It’s a breakfast food and one
that is virtually impossible to duplicate here (although
I did bring some idli flour in my suitcase and it’s al-
most gone). Idli sambar are super yummy rice cakes
that are steamed and served with a savory sambar stew.
Recipes vary by region and family; however, I make
mine with chana daal (large split yellow lentils), urad
daal (black lentils) and additional spices. Once you
adopt this for your breakfast, even tortillas and black
beans leave you wanting more.”

So, what is a food-craving expat to do?

Globalization has not yet managed to homogenize

Beck (Australia): “Even though I haven't lived in
Australia for the past six years, I still miss the tradition-

taste buds, but it has given us some solutions. If you
al meat pie, a popular savory snack with minced meats are a good cook, you can try being creative, or if you

and gravy inside a delicious pie crust and topped with aren’t, you can ask for food parcels from back home.

tomato sauce. In all my travels I have never seen them You can schedule indulgence trips, search for good

quite like the ones they make back home, so it’s always substitutes, or contact one of the handful of online

on my list of foods to eat when I go back to visit.” stores that specializes in reuniting salivating expats

with their cravings.

Tomas (Czech Republic): “We lived in Manhat-

tan for 20 years before moving to Antigua and, like Whichever way you satisfy your culinary cravings

. . . ' i
in Manhattan, new restaurants are always opening up. iBuen provecho! © by Ana Claire Bevan

But, unlike in Manhattan, many of them deliver to
your door. There is so little to miss here. The plen-
tiful supermarkets in Guatemala City and the fabu-
lous Antigua market stock just about everything you
would want to cook that you might miss here. Just this
week I was a guest at a luncheon for 15 in someone’s
house and I brought them German potato salad. They
made Bohmischen rouladen, which in Germany are
called ‘Czech ruladen,” but in Czech are called ‘Span-
ish birds.” The week before we had 20 people over for
an Indian pot-luck dinner and everyone cooked some-
thing. What is there to miss from home?”

Terry (United States) “I grew up in a melting pot of
incredible ethnic foods: lavash, Basque bread, regional
Chinese food, pierogi, stuffed cabbage, matza nitza,

Italian sweet torta made with pine nuts and spinach.” .
Idli Sambar
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DRONES OVER GUATEMALA

Villas B’alam Ya, Lake Atitlan

Drone videos by Quetzalvision

Sailfishing, Dolphins and Whales, Pacific Coast




INTERNET SERVICE WHERE
NO ONE ELSE GIVES IT

v CIUDAD VIEJA
e
¥ SAN MIGUED n‘e
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W SAN PEDRO ELéA .
W ALOTENANGO
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BROADBAND INTERNE
DOWNLOADS UP TO

10MB

OFFICE: 2375-0101 -
WHATSAPP: 4416-4289 COMUNITEL




The largest fitness family
in Antigua Guatemala

Climbing Wall - Cross Training
Group Classes
Certified, Bilingual Trainers

1a Ave. Norte #7 A, La Antigua €




YOUR FAMILY
__&YOUR PET

DESERVE
THE BEST

Tu Familia y Tu Mascota Merecen Lo Mejor

Pregunta en tu tienda de confianza
por los productor BROUWER.

Ask your favorite Pet Store for
BROUWER products.

BROUWER s DISTRIBUIDOS POR GANORSA
A DISTRIBUTED BY GANORSA
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Mon-Fri: 8am-1pm & 2:30-6pm - Sat: 9am - 1pm

* Gas anesthesia
-Vaccinations - Ultrasound 2a Av. Sur #61B
- Surgery - Laboratory Services Tels: 7832-3664
- X-ray - Emergencies 5732-4808

- Dental Clinic - Export Licenses for pets i’] Hospital Veterinario Vet-pro



Proceeds to Benefit Animal Welfare Programs

Pre-owned Furniture for

I/

Tienda Solidaridad Second-Hand Store offering an abundance of books, CD’s DVD’s
(music/movies) clothing, house & kitchen wares, decorative items, and lots more.

3a avenida sur #4-A, La Antigua - Open MON-FRI, 9am - 5pm
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CLICKFOR 3D VIRTUAL TOUR

2 Stories, Fireplaces, Fountain, Garden, Jacuzzi,
Lap Pool, Volcano Views.

LCH\JTRAL AMERICA

UXURY T
PROPERTIES centralan

info@cen

2 Stories, Fireplaces, Garden, Gated Community
Jacuzzi, Laundry Room, Solar Power,
Swimming Pool, Volcano Views.




Garden, Laundry Room, Lawn, Maid’s Quarters,
Swimming Pool, Volcano Views.

CLICKFOR 3D VIRTUALTOUR

. -
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PRIME PROPERTIES

FOR SALE

al: (+502) 7832-7600
rericaluxuryproperties.com

tralamericaluxuryproperties.com

2 Stories, Fire Place, Fountain,Garden,
Gated Community, Volcano Views.




of Guatemala

REVUE Photo Contest

DECEMBER 2018

We invite you to participate in our MONTHLY
PHOTO CONTEST for December 2018 with the
theme: SMILES OF GUATEMALA.

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

There will be prizes for winning photos including
Q.200 for both 1st Place categories. More infor-
mation at: revuemag.com

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



Prizes for both Categories
(Popular & Judges’ vote)

FIRST PLACE Q200 + Q500 +
GANORSA Pet Care Package

- SECOND PLACE Q100 + Q500 +
"'_ GANORSA Pet Care Package

THIRD PLACE Q50

Te invitamos a participar en nuestro Concurso
Fotogrdfico de Diciembre 2018 con el tema:
SONRISAS DE GUATEMALA

Enviar (1) foto en ALTA RESOLUCION con el
titulo,lugar donde fue tomada, su nombre y
el sitio web para el crédito a:
photos@revuemag.com

Habrd premios para las fotos ganadoras
incluye Q.200 para los primeros lugares.
Para mds informacién: revuemag.com
Serdn elegibles las fotos recibidas hasta el
12 de Noviembre de 2018.

Photos by Tono Valdes, Sheryl Depker, Murphy Byrne,

Guido De Ledn and Letty Mane.
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ALERT TO ALL
- PHOTOGRAPHERS

We invite you to submit
your favorite Guatemala
photo for the Revue
16th Annual Photo Issue
(January, 2019).

Send 1 hi-res photo fo:
photos@revuemag.com
before Dec. 12, 2018.

ATENCION
FOTOGRAFOS

Los invitamos a enviar su foto
favorita de Guatemala para la
16ava Edicion Anual de
Fotografia Revue (enero 2019).

Envienos 1 fotografia en alta
resolucion a:
photos@revuemag.com
antes del 12 de diciembre de
2018.

Photos by : Geovin Morales, David Rojas, Luis A. Herndndez, Josue Morales, Pablo Méndez Garzona y Wlly Posadas, |



Coconut milk and boat-fresh seafood highlighted
in the Garifuna’s most beloved dish.

ith an abundance of impossibly fresh
seafood and locally grown, tropical
produce — from bright green plan-
tains to coffee-brown coconuts — it
is no wonder food on Guatemala’s Caribbean coast is
distinctive from platos tipicos found on the interior.
Aside from ingredients, the significant culinary influ-
ence at the Rio Dulce and surrounding areas comes
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from a community of people self-identified as Gari-
nagu but commonly known as Garifuna. The Garifu-
na are proud Carib peoples, descendant from a South
American indigenous community, the Arawak, and
African slaves brought over by Spanish ships as early
as 1635. Today there are thought to be about 100,000
people who identify as Garifuna, living mostly in
Caribbean-bordering countries and islands, but as far



One of the more popular Garifuna
dishes, consisting of Seafood, bananas,
and plantains all swimming in a spicy,
coconut mik-broth.

away as New York City. They have preserved strong
Afro-Caribbean traditions passed down to new gener-
ations through dance, drum music, artisan crafts and
of course food.

Tapado (ta-paa-do) is one of the more popular
Garifuna dishes, consisting of seafood, bananas, and
plantains all swimming in a spicy, coconut milk-broth.
Many restaurants and local stalls sell this fragrant con-
coction in Livingston, where Guatemala’s largest pop-
ulation of Garifuna resides. If a trip east is not in your
plans, try out the recipe below to bring the flavors of
the Caribbean to your kitchen. But Garifuna National
Day is November 26th; this celebration of Garinagu
heritage and culture is where you are sure to find ta-
pado and other traditional foods sold by the buckets.
However you come by it, tapado will quickly become
as vivid in your Guatemalan memories as tortillas or
frijoles volteados. Enjoy!

Garifuna Tapado

Total time: 40 minutes
serves 4 generously

1 tablespoon canola oil

2 cloves garlic, minced

1 tablespoon ginger, minced

1 medium onion, diced

1 red bell pepper, diced

1/2 teaspoon ground annatto or achiote paste
1/2 teaspoon dried oregano

1/4 teaspoon black pepper

2 cups coconut milk

2 cups chicken broth

2 teaspoons salt (or to taste)

1 bay leaf

6-8 small boiling potatoes, halved

1 green banana, sliced

1 very ripe plantain, sliced

1 large tomato, large dice

4 blue crabs

8 large shrimp, deveined

8 ounces white fish, like halibut or tilapia, cut into
two-inch cubes

2 tablespoon cilantro, chopped for garnish

photo by Katrin Neuhaus

In a large pot, sauté garlic and ginger in oil over
medium heat, about 1 minute. Add onion and pepper;
sauté for 3-4 minutes, or until onions develop color.
Add spices (not salt) and cook for 1 minute. Add co-
conut milk, broth and bay leaf; bring to a boil. Add
potatoes and green banana and cook on medium-high
heat until almost tender, about 10 minutes. Turn down
heat and add plantain, tomato, and seafood; simmer
until everything is cooked through, about 5 minutes
more. Turn off heat, stir in half of the cilantro. Ladle
into bowls and serve hot with cilantro garnish. @

by Natalie Rose
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Information & locations for local Restaurants, Hotels,
Services, Shopping, Health Services & Real Estate
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Monthly Calendar of Live Music & Cultural Events
Promotions and Discount Offers

TheAntiguaGuide.com
FUN - FREE - INFORMATIVE sowered by REVUE



