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Drones Over Guatemala
New Year’s Fireworks, La Antigua
Surfing in El Paredón

This Month in

Previous Revue articles and Photo Contests RevueMag.com

PROFILE by Mark D. Walker
LuIs ARGuEtA
telling the stories of 
Guatemalan Immigrants
with links to his films & blog

COMMuNItY sERVICE
stemming the Migrant 
Flow starts at Home
by Nancy McGirr

tRADItION
“Virgen de la O”
Christmas Day Procession
by Hadazul Cruz

AMALIA’s KItCHEN
Holiday Pie with a
Guatemalan twist
w/recipe for Holy Mole Pumkin Pie

by Chef Amalia Moreno-Damgaard

“Las arrugas indican, el caminar 
de la sonrisa” Santa María de Jesús, 
by César Lizandro Miranda Corado
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La Antigua 
Interactive Map

ADVERtIsER INDEX 

places to go, things to do, 

and fun to be had.

DAtEBOOK Cultural Events Calendar for December

For Business Listings, Information, Maps and Events Calendar theAntiguaGuide.com

FOR MORE INFORMATION ABOUT THE INTERACTIVE REVUE

consultas@revuemag.com     
PBX 7832-4619 (new number)
Corporate offices: 3a avenida sur #4-A, La Antigua Guatemala

Guatemala’s English-language Ezine

26 Years promoting the 
best of Guatemala

Restaurants - Hotels 

Shopping - Services 

Real Estate - Travel

ATTENTION 
PHOTOGRAPHERS!

Details for the 
JANUARY 2019
16th ANNUAL

REVUE
PHOTO ISSUE

PHOtO CONtEst smiles of Guatemala

PoPuLAR VoTE
1st Edwin Xitumul 2nd Estela Simaj  3rd Héctor Andrés S. Fazio

JuDGES’ PiCkS  
1st Waldo López  2nd Rodrigo Sergio S. Lino  3rd Debra Edwards

ON tHE COVER 
1st Place Judges Decision “Jkyuj” San Rafael 

Petzal Huehuetenango, by Waldo López 

PHOTOGRAPHERS
Alex Fernando Có * Bo Chelette * Carlos Guillermo Rodriguez

César Lizandro Miranda Corado * Emilio Vásquez Robles 
David Dean * Erwin Palaez Castellanos * Federico Roulet

Gabriel Rodriguez * German Velasquez * Luis Vivar
Leceta Chisholm Guibault * Maureen McKeon

Mónica Siomara Santos García * Terencio Tiul Fernández

You can see all of the submissions at fb.com/revuemagazine
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food 
and  

drink

restaurants, bars, 
cafés and diners
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ANtIGuA

CHoCo MuSEo artisanal chocolates, restaurant, classes virtual tour 

CAFé 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

DoñA 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 Chapín in town 

LAS PALMAS delicious food & great bar. Live music nightly  

MESÓN 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

Click on title to go to desired page
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shopping

Services

ANtIGuA

LA ANTiGuA GALERíA DE ARTE Contemporary and traditional artists

oRGANiCA SToRE products are 100% organic, 100% gluten free

RANDoM TREASuRES pre-owned clothes, furniture - benefits animal welfare

GuAtEMALA CItY

HouSE & GREEN kitchen and restaurant supply

ANtIGuA

CENTRAL AMERiCA LuXuRY PRoPERTiES exclusive real estate virtual tour 

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 FábRiCA 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 pre-K through 12th grade
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Hotels - Lodging

ANtIGuA

LA ANTiGuA GALERíA DE ARTE Contemporary and traditional artists

oRGANiCA SToRE products are 100% organic, 100% gluten free

RANDoM TREASuRES pre-owned clothes, furniture - benefits animal welfare

GuAtEMALA CItY

HouSE & GREEN kitchen and restaurant supply

ANtIGuA

ANTiGuA HoTEL SoLuTioNS several great hotels to choose from

MESÓN 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

RíO DuLCE

HACiENDA TiJAX ecolodge and marina - waterfront cabañas

ANtIGuA

CENTRAL AMERiCA LuXuRY PRoPERTiES exclusive real estate virtual tour 

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 FábRiCA 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 pre-K through 12th grade

places to go, things to do
and fun to be had

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

Click on title to go to desired page
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2nd Place Judge’s Decision “The most sincere laughter is always that of a child” 
Peña Blanca, Sololà, by Rodrigo Sergio Saravia Lino

“We shall never know all the good that a simple smile can do.”  
                         —Mother Teresa
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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.

From the Publishers

— John & Terry Kovick Biskovich

As the year comes to a close, we reflect upon what has occurred. As the new year approaches we 
imagine what will be. Our December issue does both. In hopes of putting a smile on your face 
we’ve highlighted some great photographs from our Photo Contest Smiles of Guatemala. On the 

food front, Chef Amalia has shared her secrets for a Holiday Pie with a Guatemalan Twist complete with 
her recipe for Holy Mole Pumpkin Pie.

Our feature article is a profile of Luis Argueta: Telling the Stories of Guatemalan Immigrants written by 
Mark D. Walker. Argueta is the first and only filmmaker to be awarded the Orden del Quetzal in the 
degree of Grand Officer, Guatemala’s highest honor, and is considered one of Guatemala’s National Living 
Icons, alongside Nobel Laureate Rigoberta Menchu and singer/songwriter Ricardo Arjona.

For more on the issue of immigration, Nancy McGirr discusses ways to encourage innovative pro-
grams—programs that are designed to address the needs of the 21st century and the creation of jobs—in 
her article Stemming the Migrant Flow Starts at Home. In it she notes, “It is a vicious circle. There is little 
foreign or domestic investment due to violence; coupled with poverty and lack of meaningful education, 
this is a time bomb.”

There is a traditional procession on December 25. Hadazul Cruz supplies information, photographs 
and recommendations for the best viewing spots for the “Virgen de la O” Christmas Day Procession. This 
procession is also referred to as “Nuestra Señora de la Experanza” or “Nuestra Señora de los Remedios.”

Besides the obvious celebrations there are many other cultural events taking place this month; concerts, 
art exhibits, festivals, book fairs, cooking classes and of course Burning the Devil. You can keep your 
agenda coordinated by checking out our online DateBook Calendar of Events as well as pages 32 through 
49 in this issue.

All of us at REVUE wish each of you a very Merry Christmas, Happy Holidays and a wonderful New 
Year!!





 16 



 17



 18 



 19

2nd Place Poplular Vote 
“Joy / Alegría” 
Caserío Jaibalito del Municipio 
de Santa Cruz La Laguna, Sololá, 
by Estela Simaj
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Luis Argueta is one of the most dedi-
cated people I know. He left his native 
Guatemala during the years of civil 
war in his country, but Guatemala 

never left his heart. He has worked tirelessly 
to educate people about human rights abuses 
against his people through his documentaries. 
His work puts human faces and personal sto-
ries into the discussions about immigration in 
the United States.” —Margherita Tortora, di-
rector at the New Haven Latino and Iberian 
Film Festival, Yale University, New Haven, 
Connecticut   

Luis Argueta, a Guatemalan-born U.S. citizen, 
film director, and producer has been telling 
transnational immigrant stories since 1977. 
Argueta’s 1994 film, “El Silencio de Neto,” was 
submitted in the foreign film category in the 
67th Academy Awards. This was a landmark 
first submission from Guatemala.

He is also the first and only filmmaker to be 
awarded the Orden del Quetzal in the degree 
of Grand Officer, Guatemala’s highest honor. 

“
Argueta is considered one of Gua-
temala’s National Living Icons, 
alongside Nobel Laureate Rigo-
berta Menchu and singer/song-
writer Ricardo Arjona. 

In 2010, Argueta released 
“abUSed: The Postville Raid” 
about the devastating effects of 
U.S. immigration enforcement 
policies on children, families, and 
communities.
abusedthepostvilleraid.com

“ABRAZOS” (2014), the sec-
ond film in Luis Argueta’s im-
migration series, follows the 
journey of 14 Guatemalan chil-
dren (U.S. citizens) from Min-

nesota to Guatemala to meet 
their grandparents, and in 
some instances their sib-
lings — for the first time.  
abrazosfilm.blogspot.com

abrazosfilm.blogspot.com/p/see-trailer

“The U Turn” (2017) is the 
third in the series. Argueta 
tells the story of a group of im-
migrant women and children 
who broke the silence about 
the abuses committed against 
them at the Agriprocessors, 
Inc. plant in Postville, Iowa, 
and thanks to the solidarity of 
the community that accom-
panied them, and the U-Visa, 

Luis ArguetA Telling the Stories of 
Guatemalan Immigrants

by Mark D. Walker

Argueta’s 1994 film, 
“El Silencio de Neto,” 

was submitted in the foreign 
film category in the 67th 

Academy Awards. This was 
a landmark first submission 

from Guatemala.
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their lives and the lives of those that walked along with 
them were transformed. theuturnfilm.blogspot.com

These stories are important now more than ever as the 
level and tenor of misinformation and “fake news” is 
swirling around the recent Honduran Caravan. The 
immigrants are often depicted as hardened criminals 
and, as the U.S. President put it, “thieves and rapists,” 
and their ranks filled with Middle Eastern terrorists. 
As of Dec. 2, 2018, approximately 5,900 U.S. troops 
deployed in early Nov. 2018 to fortify the southern 
border between the U.S. and Mexico are still there. 

***

Luis Argueta grew up in Guatemala during an ex-
tremely repressive period in a very strict family where 
he was cautioned not to question the status quo and 
stay quiet, because “you never knew who was listen-
ing.” He did as he was told.

As a young man, he enrolled at the Universidad 
Landívar in Guatemala City. He was also granted a 
scholarship to the University of Michigan in Ann Ar-
bor with an eye toward industrial engineering. But be-
fore departing for the U.S., his path crossed a *Peace 
Corps Volunteer (PCV) who would impact him in 
many ways over the years. 

Upon his arrival in 1967 at the Universidad Landívar, 
PCV Ken Lehman was asked to help coach scholar-
ship recipients, Argueta being one of them. Lehman 
focused on freshman English and asked his students to 
write a series of essays. 

Through this process, Argueta was introduced to “The 
Children of Sanchez” by Oscar Lewis. After reading 
the book, he understood for the first time the power 
of storytelling through personal narratives. Lehman, 
knowing Argueta was going to study for an engineer-
ing degree, thought he was far too creative and artistic 
for that line of work. During Lehman’s class, his stu-

dents became aware of the activism around the civil 
rights movement in the U.S. The students asked to get 
involved in social issues and formed LEA (Landívaria-
nos En Acción). The acronym LEA in English means 
READ. The students began teaching literacy in social 
centers in the barrios of Guatemala City, Argueta was a 
charter member before departing for to the U.S.

He completed his industrial engineering degree at 
the University of Michigan and went on to follow his 
passion by obtaining a master’s degree in comparative 
literature. His thesis included the production of a one-
hour film based on the works of Fernando Arrabal, a 
Spanish playwright who lived in Paris, France. When 
Arrabal screened Argueta’s film, he invited Argueta to 
work with him on a feature in Italy. 

“El Silencio de Neto”, 1994. Poster.
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Eventually, Argueta moved to New York and began a 
career in advertising. Initially, he produced short pieces 
for other companies until setting up his own business 
in 1989. His work included commercials for blue-chip 
companies, first in English and then in Spanish. But 
after 9/11 he realized that he wanted to find some-
thing that would “fill him” in a different way. 

In the 1990s, Argueta began to focus on filmmaking 
and “... went back to my roots and told the story of the 
people of Guatemala both in fiction and documentary 
films for a better understanding of Guatemalans on a 
global platform.” In 1994, Argueta produced the first 
feature-length film by a Guatemalan titled “The Si-
lence of Neto” which was screened at the Sundance 
Independent Film Festival in Park City, Utah. It was 
also the first submission from Guatemala in the for-
eign film category for the 67th Academy Awards.  

Argueta’s career would take a turn when he heard 
about the most extensive and most costly migration 
raid carried out in the history of the U.S. *Nine hun-
dred Federal Agents, heavily armed, supported by heli-
copters, State Police (State Troopers) and prison buses, 
converged on Postville, Iowa. They arrested almost 
400 workers from Agriprocessors, Inc., which, at that 
time, was the largest kosher meatpacking plant in the 
United States. Of the 389 arrested, three out of four 
(293) were Guatemalans.

“What I thought would be a four-day fact-finding trip 
has turned into eight years,” Argueta told radio host 
Suzette Grillot on KGOU’s World Views program in 
2016. The following are excerpts from the interview. 

I also just came back from Guatemala from working 
on an advertising campaign for an agency in Washing-
ton D.C. that is aimed at stopping the flight for safety 
and immunity. It is not going to stop until we change 

the structural conditions of the sending communities. 
But this campaign is aimed to make people at least 
think twice about sending their kids. And so, I have 
seen the phenomenon. It’s mind-boggling. However, 
we really must understand that until we address, in 
a robust fashion, what is pushing people away as well 
as pulling them, we’re going to continue to have this 
phenomenon. 

People know the risks of sending their kids but, when 
the families live lives that are full of dangers every 
day, when the risk of a child becoming a member of a 
gang, or maybe not reaching age 15 because he or she 
was killed, they’re ... sending them north — at least 
they have some hope. And they also see the results of 
others that have succeeded in this trip. It’s a terrible 
situation on the issues that immigrants face daily, and 
that’s something that I wish on nobody. And they don’t 
do it lightly. You know people don’t leave their homes 
because they want to go to Disneyland. They leave be-
cause there’s no other choice. 

… one of the reasons I’ve been doing this for all these 
years is because I realize that often in the national con-
versation about immigration we get lost in the num-
bers. We talk about eleven million, quote-unquote, 
illegals, and then we forget the human face of immi-
grants — and that is what my work aims to do, to 
bring out that human face, to make us realize that 
in every immigrant we do have another human be-
ing that is just like us. You know, “there for the grace 
of God go I” means something that I have come to 
feel very strongly about. I had the privilege of going to 
meet Pope Francis two years ago and gave him a copy 
of my first two films, and I said to him, “These are the 
stories of the immigrants that have touched my heart 
and changed my life.” And, that’s what I hope to do 
with these films, and with this conversation, because I 
go to universities, faith-based communities, and con-
ferences, and engage into one-to-one or small group 
conversations with the hope that we will be able to 
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recognize ourselves in the immigrants. At the same 
time, I think it is essential that we understand the 
root causes of the situation. This is not something 
new. It is not something that only happens in the 
United States, it’s happening globally. So, we must 
all really roll our sleeves. 

Also, on the other hand, realize that there are laws 
in this country that cannot change from one day 
to the next. There are things that the president can 
do with the stroke of a pen, but also there’s a lot of 
other things that he alone cannot do and will need to 
change. You know, the support of Congress. So hope-
fully, our humanity will prevail, and our common 
sense will prevail. This country needs immigrants. 
We cannot say we’re not going to stop. We’re not go-
ing to prevent people from sending remittances to 
Mexico, Guatemala or El Salvador because those 
economies would collapse, and it will backfire. 

What impacted Argueta the most after the Post-
ville raid was the response of the community, 
and then in other towns in northwestern Iowa. 
People gathered to support the immigrants who 
had been left behind after the raid and to sup-
port the relatives of those immigrants that were 
in jail. It was remarkable. Argueta goes on to 
say, “This impressed me so much that I said the 
story needs to be told, and it’s not going to hap-
pen in four days, so I stayed two weeks and went 
back many more times. Twenty-nine in total. I 
began to learn about the push factors that make 
people come to this country, and decided I’d 
better go to Guatemala to see the communities 
from where they came from.

Something that struck me very much was how 
such a small midwestern town could be such a 
microcosm of diversity,” Argueta said. He saw 
immigrants from all over the world, including 
Guatemala, Mexico, Somalia, Ukraine and Rus-
sia who all call Postville home.

Argueta later traveled to his native Guatemala to visit 
the communities from where these migrants had fled. 
He wanted to learn why people chose to leave their 
homeland, which provided him with the ideal perspec-
tive of both ends of this epic journey.

While on tour with “abUSed: The Postville Raid,” Luis 
met Lisa Kremer at a screening at the Community Col-
lege in Worthington, MN, and a friendship ensued. A 
few months later, Lisa told Argueta she had just be-
come a grandmother and had realized how many of 

“abUSed: The Postville Raid” 2010. Poster.
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the immigrant families in her parish with U.S. citizen 
children who had never met their grandparents. Out 
of that conversation Lisa founded “Abuelos y Nietos 
Juntos,” a family reunification program between the 
sons and daughters of Guatemalan immigrants in 
Worthington, Minnesota and their grandparents in 
San Marcos, Guatemala. Argueta offered help orga-
nizing -and documenting- the first family reunifica-
tion trip. That is how “ABRAZOS,” the second film 
of Argueta’s series, was born. It is a story of 14 chil-
dren (all U.S. citizens) who traveled for the first time 
from Minnesota to Guatemala to meet their grand-
parents, and in some instances, their siblings.

Indeed, their story is representative of the almost five 
million U.S. born children who live in mixed-status 
families. Argueta reflected, “We really must think 
about those children who are part of the future of 

this country when we think about immigrants because 
they live in constant fear that their parents could be 
deported. And I don’t think that any child should live 
with that fear.” Argueta goes on to say, “… the film 
reflects the hopes, dreams, and fears of these transna-
tional-families who, after being separated for nearly 
two decades, were able to embrace each other, share 
stories, strengthen traditions and begin to reconstruct 
their cultural identity.” Lisa Kremer and her husband, 
Pat, became executive producers of the film and dear 
friends of Argueta and his family.

He told one group he was raising funds to make the 
project possible. “I am convinced that after watching 
“ABRAZOS” you will find resonances with your own 
life and family history no matter where you come from. 
I also hope that you will consider getting involved in 
some way. Your support will be crucial to develop and 
carry out an outreach campaign in partnership with 
key organizations working in areas of child develop-
ment, children’s rights and mental health.  I hope you 
agree — their stories need to be told.”

One of the most compelling scenes in the movie was 
when fourteen-year-old Lilla traveled 3,000 miles 
from Minnesota to meet her grandparents, Fidel and 
Lucía, in Ixchiguán, San Marcos. It is a desolate, iso-
lated community. At 10,000 feet it is close to the Mex-
ican border, and in times past the only crop was tiny 
potatoes. Currently, the economy is based on seasonal 
labor for men who cross the border to work on the 
coffee plantations in Mexico.     

Upon her arrival to Guatemala City, Lilla observed, 
“I thought I’d never meet my grandparents and it was 
incredible to find them at last.” Fidel and Lucía had 
talked with their grandchildren before and had pho-
tographs though, “we could never give them hugs. I 
wanted to have them close by, but that was not pos-
sible.” He goes on, “Now that our granddaughter is 
with us; it’s like having a little piece of our son in our 
arms!”

“Abrazos” 2014. Poster.
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The third film in the series, “The U 
Turn” (2017), is about a group of immi-
grant women and children who broke 
the silence on the abuses committed 
against them at the Agriprocessors, Inc. 
plant in Postville, Iowa. Thanks to the 
solidarity of the community that ac-
companied them, and to the U Visa, 
their lives were transformed along with 
those who walked along with them.

Argueta has become an expert on the 
complex issues of immigration in the 
U.S. He has screened his films at multi-
ple college campuses and led discussions 
after the viewings. He has participated 
in various panels on the subject and 
respected due to his expertise. Argueta 
recently presented screenings of “The 
U Turn” at the University of Arizona in 
Tucson, as well as Arizona State Uni-
versity in Tempe. During his week-long 
visit to Arizona, he visited several so-
cial centers and met the families wait-
ing to claim asylum. He also presented 
“ABRAZOS” at two shelters for unac-
companied minors. 

Less than a week after his visit to Ari-
zona, Argueta was interviewing some of 
the members of the Honduran Caravan 
as they passed through Guatemala (Oct. 
2018) to learn why they were escaping 
their homeland. 

PCV KEN LEHMAN

As a student at the 
University of Michi-
gan Luis Argueta 

enjoyed his first American 
Thanksgiving with Ken 
Lehman’s parents in High-
land Park. Later Lehman 
and his wife, Lucy, would 
introduce Argueta to a 
very talented lady who 
was the chief of staff of 
several high-level govern-
ment officials in Wash-
ington D.C. Much to their 
surprise, they hit it off, and Argueta went on to marry Jen-
nifer.  To this day, the couple refers to the Lehman’s as their 
Padrinos de Boda. 

After Lehman left the Peace Corps, he became the co-chair-
man of his family-owned business, Fel-Pro Incorporated, an 
automotive component-parts manufacturer. He also served 
as a Peace Corps staff member in the Latin American Bureau 
of the Peace Corps and would go on to become the vice-
chair of CARE International’s board and a board member of 
Public Radio International.

Lehman would continue to be a close friend and significant 
advocate of Argueta. In January of 2017, he nominated Ar-
gueta for the Harris Wofford Global Citizen Award (Harris 
Wofford, a U.S. Senator, was instrumental in the formation 
of the Peace Corps). The award is given annually to an out-
standing global leader who grew up and lives in a country 
where Peace Corps Volunteers served and whose life was in-
fluenced by the Peace Corps. 

The leader should be a person whose life’s work has made 
a significant contribution to the world in a way that reflects 
the core Peace Corps values of service, peace, development, 
human rights, health, and understanding. As part of the vet-
ting process for the award, Argueta revealed, “My experience 
with the Peace Corps taught me one of the valuable lessons 
of my life: To treat others as one would wish to be treated— 
the Golden Rule.” He went on to say, “At times like the pres-
ent, when powerful winds of isolation and intolerance are 
blowing, it is more important than ever to speak out—to find 
our commonality as human beings, roll up our sleeves and to 
work to nurture the hope for peace in the world.”

Luis Argueta’s films 
can be viewed on demand at

luisarguetaa.com
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The raid was at Agriprocessors, Inc., a kosher 
slaughterhouse and meatpacking plant in Post-
ville, Iowa, in May of 2008, executed by the U.S. 

Immigration and Customs Enforcement (ICE) division of 
the Department of Homeland Security. Together with 
other agencies, it was the most massive single raid of a 
workplace in U.S. history at that time.  

The Supreme Court later ruled that undocumented 
workers could not be charged with aggravated identity 
theft. That is unless it was established that they knew 
that they had used an authentic Social Security number 
prompting calls by some immigration attorneys and 
members of Congress to dismiss previous convictions 
against immigrants for aggravated identity theft and 
consider rejecting the guilty pleas sought against the 
Postville workers. 

Several employees and lower- and middle-level man-
agers were convicted on charges of conspiracy to har-
bor illegal immigrants, aggravated identity theft, and 
child labor law violations, among other offenses, serv-
ing prison sentences between 60 days and 41 months. 
Neither the owner, Aaron Rubashkin, nor his sons 
Sholom and Heshy, in charge of the management of 
Agriprocessors, were convicted of immigration or labor 
law violations, although both Aaron and son Sholom 
were initially charged with 9,311 counts of child labor 

law violation, for which they could have faced over 700 
years in prison if found guilty. All charges against Aaron 
were dropped right before the trial was scheduled to 
begin, and after a five-week trial, Sholom was acquitted 
on all charges of violating child labor laws. His case was 
later completely expunged from Iowa state records. 

But financial irregularities brought to light by the raid, 
and subsequent investigations led to a conviction of 
the plant’s chief executive, Sholom, on bank fraud and 
related charges. He was sentenced to 27 years in prison. 
After an outcry by a bipartisan group of more than 100 
former high-ranking and distinguished Department of 
Justice (DOJ) officials, prosecutors, judges, and legal 
scholars as well as with the severity of his sentence, 
on December 20, 2017, President Trump commuted 
his sentence to time served. His trial on immigration 
charges was canceled.

The Postville Raid
Several employees and lower- and 

middle-level managers were 
convicted on charges of conspiracy 

to harbor illegal immigrants, 
aggravated identity theft, 

and child labor law violations, 
among other offenses.

ABOut tHE AutHOR - MARK D. WALKER 
(MillionMileWalker.com)

Mark’s passion for Guate-
mala started as a Peace Corps 
volunteer followed by a ca-
reer working for eight inter-
national organizations in-
cluding MAP International, 
Make-A-Wish International 

and as the CEO of Hagar, which works with survivors of 
human trafficking.

According to Midwest Review his book, “Different Lati-
tudes: My Life in the Peace Corps and Beyond” … It is 

a story of one man’s physical and spiritual journey of self-
discovery through Latin American, African, European and 
Asian topography, cuisine, politics, and history.

His most recent article, My Life in the Land of the Eternal 
Spring, takes place on a coffee plantation in Guatemala and 
was published by Wising Up Press as part of the Crossing 
Class: The Invisible Wall anthology.

Mark is a board member of Partnering for Peace and Ad-
vance Guatemala. He received the Service-Above Self award 
from Rotary International.
Both his wife and three children were born in Guatemala.

Opposite Page.
 “The U Turn”, 2017. Poster.

Mark Walker & Luis Argueta
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guatemalan experience

garden restaurant 

artisan chocolates 

delicatessen



La Antigua Guatemala
6a Avenida Sur #7

Tel: 7832-0648

guatemalan experience

Guatemala City
Vía 4, 1-43 zona 4

Tel: 2362-1254

Chocolatería Grab & Go

saberico.com.gt

saberico restaurantesaberico

raw food vegan gluten free



Honorable Mention Poplular Vote 
“No longer an orphan” 
by Leceta Chisholm Guibault



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

24 hour assistance (502) 5651-2289

ESKALA ROOSEVELT  
Carr. Roosevelt Km. 13.8 Zona 7  local 119 
Centro Comercial; PBX: 23905757  

     PRADERA XELA, QUETZALTENANGO   
tels 77637475  -  79680272/3

77675913/14   

tHEsE AGENCIEs OPEN 
365 DAYs A YEAR uNtIL 8:00 P.M.

Guatemala City, Zona Viva       
Walking distance from all the Zona Viva Hoteles.

12 Calle 1-25 Edif. Géminis 10 , zona 10 LOCAL 310
tels: 2338-2361 74/98/99

    Aguilar Batres 
tels:  244-244/67/68/69         

Antigua Guatemala
tels: 7938-5113 / 5651-2289

info@turansa.com 
(reservations & payment online)

turansa.com

Visit our website and Suscribe for discounts and services 

turansa.com/blog

OuR AGENCIEs (Ask for our business hours)

find us on
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Guide to culture and 
upcoming events

theantiguaguide.com/calendar

Films

Festivals

Benefits 

Live Music

Art Exhibits

Workshops

Conferences

Photography

Celebrations

Theater 

Classes

Tours
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DECEMBER CELEBRATiOnS

07
EL CONVItE

Honoring and celebrating 
“Virgen de Concepción”.

A parade of floats leaves 
Ciudad Vieja’s central Plaza 

and winds its way through the 
main streets of town.

QUEMA DEL DiABLO  (Burn the Devil)
A ceremony that banishes evil spirits 

and cleanses the way for
 Christmas celebrations. 

Check the main celebration at Barrio 
de la Concepción in Antigua

07
quEMA DEL DIABLO  

(Burn the Devil)

A ceremony that banishes all 
evil spirits and cleanses the way 

for Christmas celebrations. 

Check the main celebration 
at Barrio de la Concepción 

east Antigua, 6pm.

06
tHE MEssIAH 

Oratorio by G.F. Handel, 
Hotel Casa Santo Domingo, 

7:30pm – 10:30pm. 

Tickets available at 
Joyería del Angel and 

Hotel Casa Sto. Domingo

Preferencial Q400, General Q300
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DECEMBER CELEBRATiOnS

08 12
QUEMA DEL DiABLO  (Burn the Devil)
A ceremony that banishes evil spirits 

and cleanses the way for
 Christmas celebrations. 

Check the main celebration at Barrio 
de la Concepción in Antigua

FERIA DE CIuDAD VIEJA

Ciudad Vieja,  celebrates
 its Patron Saint Day with 
observance of  Virgen de 

la Concepción. 

Christmas season begins 
with this festivity. 

It is an event worth seeing, 
procession, fair rides, 

traditional food, live music, 
parades, fireworks and more.  

DIA DE LA VIRGEN DE
GuADALuPE

A religious celebration, 
and a tradition inherited 

from México.

A small procession leaves 
La Merced Church,

children dress in típica 
clothing, with fireworks 

along the way.

07
quEMA DEL DIABLO  

(Burn the Devil)

A ceremony that banishes all 
evil spirits and cleanses the way 

for Christmas celebrations. 

Check the main celebration 
at Barrio de la Concepción 

east Antigua, 6pm.
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15 25
CHRIstMAs DAY

It is a quiet day in Guatemala, 
with the exception of 

firecrackers and bombas 
booming midday.

In the afternoon, in Antigua,  
there’s the procession of 

“Virgin de la O”. It is recommend-
ed to watch it at 4th Avenue North 

around 6:00pm or Colonia el 
Manchén around 8:00 pm.

LAs POsADAs 

A Christmas tradition that 
begins on December 15.

For 9 days, a small procession 
recreates the arrival of  Virgin 

Mary and Saint Joseph to 
Bethlehem, looking for lodging.

It is usually organized by a group 
of nine families, every night it 

enters a different house. 
 The traditional beverage Ponche 

is served after the prayers.

24
CHRIstMAs EVE

In Guatemala, this is the day of 
the main celebration.

By midday, most businesses 
will be closed.

Families join together, 
to enjoy the traditional 

Christmas Dinner, presents are 
exchanged and everybody 

remains awake until midnight.
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25
CHRIstMAs DAY

It is a quiet day in Guatemala, 
with the exception of 

firecrackers and bombas 
booming midday.

In the afternoon, in Antigua,  
there’s the procession of 

“Virgin de la O”. It is recommend-
ed to watch it at 4th Avenue North 

around 6:00pm or Colonia el 
Manchén around 8:00 pm.

01
NEW YEAR

Enjoy a quiet day in Guatemala.

Ask your trip advisor, 
volcano expeditions are usually 

arranged for this day.

More fun Activities
www.theantiguaguide.com

31
NEW YEAR’s EVE

The big celebration begins on 
the 31st afternoon, dances, 

live music, party atmosphere 
everywhere.

You can’t miss the Festival at 
Calle del Arco.

Fireworks at midnight.
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the Artist´s Circle & 
Art in the Americas 

present the exhibit
 "the third Eye" 

a collection of the most recents 
works by photographer and artist 

Mario Permuth

 “The Third Eye” 
by MARiO PERMUTH

PLAN AHEAD

OPENING  
January 17th  2019, 
Centro Cultural el Sitio 
5a. Calle Poniente #15 
La Antigua Guatemala 

THiS JAnUARy

"This is an exciting exhibit that challenges 
your mind. It’s intention is to help us develop 

our Third Eye, an ability we all have 
and don’t know it even exists.”

1. Bring the image closer to your face.
2. Stare at the two icons at the bottom 

of the piece and then move it away.
3. If you are able to see several other icons, 

focus on the image on top, then go back 
to the one in the bottom. 

While you do this meditate on what you see.”
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La Antigua Galería de Arte proudly presents 
Guatemalan artist Oscar Rios Ochoa in a 
one-man exhibit “Cofradías 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 Kaqchikel 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 Sololá.

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 Galería de Arte

5ª. Avenida Norte No. 29 by the Arch

OsCAR RIOs OCHOA  “COFRADíAs ANCEstRALEs”

OPEN UNTIL JANUARy 1st
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5a Avenida Norte # 29 
(near the arch) 

La Antigua Guatemala

tel (502) 7832-5911

VIsItING HOuRs: 
everyday from 9am to 7pm

laantiguagaleria@gmail.com
info@laantiguagaleria.com 

laantiguagaleria.com
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Handmade chocolate 
from Guatemalan 

Cacao Beans

ChocoMuseo, 
Antigua

4a calle oriente #14
Tel: 7832-4520

ChocoMuseo, 
Calle del Arco

5a avenida norte #15C
Tel: 7832-0219

ChocoMuseo, 
Cayalá

Paseo Cayalá, Guatemala
Tel: 2493-8179

ChocoMuseo, 
Panajachel

Calle Santander, Panajachel
Tel: 7762-2639
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CLICK FOR 3D VIRtuAL tOuR

antigua@chocomuseo.com

chocomuseo.com   
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Honorable Mention Judge’s Decision 
“Living with Joy / Viviendo con Alegría” 
Cobán, Alta Verapaz, by Emilio Vásquez Robles
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I am so deeply upset watching videos of the 
thousands of people flowing north in a 
stream of swelling migration. Having lived 
in Central America for over thirty years, I 

can say it is not surprising, it is not new, but it 
is disheartening. You could see it coming. I have 
a small project educating and giving vocational 

Stemming the Migrant Flow 
STARTS AT HOME

by Nancy McGirr

training for children in Guatemala and rural Hon-
duras. Statistics have gotten progressively worse in 
the time I have lived here. People are fleeing from 
violence, gang extortion, and the inability to find 
a job to support their families.

Almost half of the population of Guatemala is un-

©copyright Olga Coronado/Fotokids age 10



 49

der the age of 15. Seventeen million people live 
here, nearly 60 percent in poverty and 79 percent 
in indigenous villages. Opportunities to attend 
school are scarce and have not improved appre-
ciably in recent years. For kids in Guatemala, the 
statistics state that 8 out of 10 kids live in pov-
erty and only 3 out of 10 receive a middle school 
education. If, against these odds, a young person 
does succeed in getting an education, they will 
find there are very few jobs. Last month 150,000 
young people applied for 12,000 openings during 
a job fair in Guatemala City.

My project, “Fotokids,” is an example 
of what can be done with few resourc-
es. For 27 years now, we have helped 
thousands of kids from some of the 
poorest areas of Guatemala and Hon-
duras. In that time, we have had just 
three migrate to the U.S. and none 
since the year 2000. Why is that? 

I have asked myself that question more than 
a few times. I believe we have an integrated pro-
gram that focuses on a long-term commitment. 
It is because we start them young (9-10 years of 
age), give them scholarships to get them educat-
ed, provide them an identity and a peer group, 
and show them what types of opportunities are 
out there. It is difficult to have a dream if you 
have no knowledge beyond what you see in your 
barrio. The children stay in our project from pri-
mary through high school. Fotokids is an arts me-
dia and technology vocational program. We teach 
photography, graphic design, web design, video, 
and writing, along with leadership skills and criti-
cal, creative thinking. There are jobs in these fields 
and our program, combined with a traditional 

education, gives them a distinct advantage when 
applying for employment. Simply put, we prepare 
them with the skills for getting a job. We educate 
them to be change makers. 

All our staff, themselves Fotokids graduates, 
have grown up mired in extreme poverty in Guate-
mala City’s garbage dump and isolated rural areas. 
Those that work in our program teach in order to 
give back. We have many kids who have gone on 
to the university studying business administration, 
law, graphic design, communications, systems en-
gineering, education, social work, clinical psychol-
ogy, etc. Our students find employment.

The gang violence and extortion of both small 
businesses and families in the barrios is pervasive, 
including those where Fotokids works. In 2016, 
there were three violent deaths of minors at the end 
of a gun every 24 hours.  

It is a vicious circle. There is little foreign or do-
mestic investment due to violence; coupled with 
poverty and lack of meaningful education, this is 
a time bomb.

No one wants to walk thousands of miles with 
a baby on their hip, leaving everything they have 
struggled so hard for behind. We have families who 
have literally built their houses block by block, pay-
ing for cement as funds become available, slowly 
creating a wall behind the front of their tin shacks.

There are no reasons grassroots programs like 
ours cannot be fostered by governments and busi-
ness people. The caravans will continue. If the 
United States wants to stem the flow of migration 
from their neighbors, then let them act as neighbors, 
using funding wisely to encourage innovative pro-
grams — programs that are designed to address the 
needs of the 21st century and the creation of jobs. 
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3rd Place Poplular Vote 
“Inocencia” Jalapa (Montañas), 
by Héctor Andrés Salaverría Fazio
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3rd Place Judge’s Decision “Playing / Jugando” San Andres Itzapa, by Debra Edwards



 54 “The joy of learning” Purulhá, Baja Verapaz by German Velasquez
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Products:
100% organic, 100% Gluten Free, 100% KsA Kosher, 100% Non GMo, 100% Non MsG

/organicaGuatemala

Antigua Guatemala
5a Calle Poniente #6

Tel: 7832-6533

Carretera a El Salvador
Km. 15.5 Condado Concepción

Fase 1, local 21
Tel: 6634-7077

Diagonal 6, 16-23, zona 10
Centro Comercial La Villa

locales del 1 al 3
Tel: 2363-5375

Centro Comercial
Vía Majadas, local 15

Tel: 2473-8285
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“Joy in the atrium / Alegría en el atrio” 
Iglesia Escuela de Cristo de Antigua, 

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

Breakfast served all day! Sunday Brunch

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: 7832-0038cafecondesa.com.gt
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“Hipnótica expresión” 
Santiago Sacatepéquez

by Carlos Guillermo Rodriguez
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DOÑA LUISA 
XICOTENCATL

Restaurant and Bakery

Fresh Bread & rolls daily

home-cooked meals

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

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

todos los días hay

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

como hechos en casa

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

tel: 7832-2578  -  dlxpan@gmail.com donaluisaxicotencatl.com

4a. calle oriente #12  La Antigua G. 

Recognized with distinctive 
TOURISM QUALITY

Sello Q GuatemalaHappy Holidays 
and Peace on Earth

Felices Pascuas
y Bendiciones en Año NuevoDisfrute nuestro Stollen Navideño

Enjoy our Christmas Stollen
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“Catarina” Cahabón, Alta Verapaz by Terencio Tiul Fernández

“Lighten up, just enjoy life, smile more, laugh more, 
and don’t get so worked up about things.” 

                          —Kenneth Branagh 
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“Mi nena” by Gabriel Rodriguez

“Nothing you wear is more important than your smile.“
                        —Connie Stevens 
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Cultural Events      Live Music
video: laura mcnamara
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FEATURED VIDEOS, GUATEMALA

Filadelfia Coffee tour in Antigua

the Burning of the Devil, La Antigua

video courtesy of Ronnamok
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With a view to Agua, Fuego and 
Acatenango Volcanoes, 

CAFETEnAnGO 
r e s t a u r a n t 

complements its unique 
atmosphere, surrounded
 by its gardens and coffee 

plantations.

Try our amazing coffee, 
produced in-house, from 

the grain to your cup!

Tel. (502) 7728-0800   -   hotel@filadelfiaresort.com  
150m. North from Iglesia de San Felipe de Jesús, La Antigua G. filadelfiaresort.com
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produce delivered
straight to your door!

Farm to Table     Fair Trade     Zero Waste    Organic

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

www.botica-verde.com
@laboticaverdegt

+502 3214-3277

order online today!
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OPEN EVERyDAy
Breakfast Buffets
Saturday, Sunday and Holidays
7:30am - 12pmBREATHTAKING VIEWS OF ANTIGUA

Organic Farm
Slow Food

Garden-to-Table

restcerrosancristobal.com
15 min. from the central park / Q10 Shuttle leaving Sat. & Sun. from Nim Po’t, Calle del Arco #29

Available for Special Events
T: 5941-8145, 7832-2681
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“Best Friends / Mejores amigos” San Cristobal Alta Verapaz, by Federico Roulet

I’ve had to learn to fight all my life - got to 
learn to keep smiling. If you smile 

things will work out. —Serena Williams 
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Centro Gerencial Marqués de Rubio calle de los duelos esquina con callejón de las Beatas Indias 

oficinas 1-4, La Antigua G.  -    tel: 78325850/78739275 /78326672  -   whatsapp 44314822

centrovisualgyg.com

José R. Golcher MD, Cornea, Cataract and Lasik surgeon
Dalia González de Golcher MD, 

Vitreous-Retinal and Aesthetic medicine surgeon

Sp ecia l i zed Ophthalmologis t s

/centro visual g&g
info@centrovisualgyg.com

¡MUY fELIZ NAVIDAD Y PRÓSPERO AÑO NUEVO!

Visit our online catalog: Frames, contact lenses and accessories!
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MAXILLOFACIAL CENtRE
Dr. Luis Ramírez, DDS, OMS

Professional 
Dental Care

General Dentistry
Maxillofacial Surgery
Dental Implants
Oral Rehabilitation

DR. LUIS RAMíREZ, DDS, OMS, 
is a specialist in oral and 

maxillofacial surgery, 
orthodontics, dental implants, 

and oral rehabilitation. 

TMJ Therapy
Jaw Surgery
Teeth Whitening
Orthodontics

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

CAD/CAM Dental Lab in Guatemala.

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

info@maxillofacialcentre.com - tel: 7832-6002 maxillofacialcentre.com
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•  Medicine and General Surgery 
•  Pediatrics 
•  Maternity & Gynecology 
•  Traumatology, Orthopedics & Arthroscopy
•  Plastic & Reconstructive Surgery 
•  Laparoscopic Videosurgery 
•  Otorhinolaryngology 
•  Urology
•  Cardiology
•  Clinic Laboratory
•  Videoendoscopy 

•  Videocolonoscopy  
•  X-rays 
•  Electrocardiogram 
•  Mammography
•  Ultrasound 
•  Computerized Axial
    Tomography 
•  Electroencephalogram 
•  Osseous Densitometry 
•  Ambulance Service

Avenida de La Recolección #4, La Antigua Guatemala

24-hour Emergency Service & Medical Consultation

Services we provide

ospital Privado
ermano PedroH

PBX: 7790-2000

hpantigua@gmail.com
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Happy Guests

Kayak tour

videos by Eugenio Gobbato

Hacienda Tixax VideosHacienda Tixax Videos



 73tijax.com

Hacienda Tijax
Ecolodge & Marina

Waterfront Cabañas 
Full Service Marina

Restaurant & Bar
Swimming Pool

Reforestation Project
Jungle Sky Trail
Bird Watching  

Horseback Riding 
Tours & Much More

Tels: 7930-5505/07 info@tijax.com

Río Dulce - Caribbean - Reserve
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Hotel Overview

sea turtle Conservation

video by trishoot studio

video by Edgar solorzano

Playa Plana VideosPlaya Plana Videos
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“Getting out of jail today”
by Bo Chelette

“Tickled / Cosquilleada” Purulhá, Baja Verapaz, by Alex Fernando Có

“Amor de Hermanas”
Santiago Sacatepequez,
by Maureen McKeon

“Cobanerita” Cobán
by Luis Vivar
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1st Place Poplular Vote “Happiness is everywhere” 
Rabinal Baja Verapaz, by Edwin Xitumul

“Nuestro gato Benito” 
by Mónica Siomara Santos García

“Paralysis cannot 
stop my smile” 

La Antigua
by David Dean
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“Virgen de la O”  
Procession on
Christmas Day

photos by Hadazul Cruz

In the afternoon on Christmas 
Day the procession Virgen de 
la O departs from Escuela de 

Cristo Church and winds its way 
through the streets of La Antigua. 

The Procession carries the preg-
nant Virgin Mary eight days be-
fore the birth of Jesus. This is the 
reason she carries a very small im-
age of Baby Jesus on her chest.

The name Virgen de la O comes 
from the old antiphonies (music 
and singing split into two parts) 
from the 17th to the 23rd of De-
cember.

After prayer the choir holds a 
long “O” symbol in expectation of 
the universe for the coming of the 
Messiah. 

Virgen de la O is also referred 
to as “Nuestra Señora de la Esper-
anza” or “Nuestra Señora de los 
Remedios”
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“Torito” by Josué Pérez Morales

A couple of good spots to watch this procession are on 4a ave-
nida norte (approx. 6:00pm) and then around 8pm at Colonia 
El Manchén (on the way to San Felipe de Jesús) where fireworks 
and toritos enhance the spectacle. 

This is yet another Guatemalan Christmas tradition that you 
won’t want to miss.   
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The largest fitness family 
in Antigua Guatemala

Climbing Wall - Cross Training
Group Classes

Certified, Bilingual Trainers

1a Ave. norte #7 A, La Antigua

 7832 9840
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Pregunta en tu tienda de confianza 
por los productor BROUWER.

Ask your favorite Pet Store for 
BROUWER products.

DISTRIBuIDoS PoR GANoRSA
DISTRIBuTED BY GANoRSA

YOUR FAMILY
& YOUR PET

THE BEST
DESERVE

Tu Familia y Tu Mascota Merecen Lo Mejor



 85

E N G L I S H
F R E N C H

S P A N I S H
Spoken

Dr. Juan Pablo Calderón

- Vaccinations
- Surgery
- X-ray
- Dental Clinic

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

- Ultrasound
- Laboratory Services
- Emergencies
- Export Licenses for pets

2a Av. Sur #61B
Tels: 7832-3664

5732-4808

* Gas anesthesia

Hospital Veterinario Vet-pro

V E T E R I N A R y  C L I N I C
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Proceeds to Benefit Animal Welfare Programs

Pre-owned Furniture for 
SALE

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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MODERN COLONIAL HOME 

fOR SALE
tel: (+502) 7832-7600

centralamericaluxuryproperties.com
info@centralamericaluxuryproperties.com

4 bedrooms / walk-in closets / 4 bathrooms
Gardens, 4 fireplaces, high detailed ceilings

Handmade tile mosaics in the kitchen and bathrooms
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Living room / primary and secondary dining rooms
Fully equipped kitchen with pantries
Artisan wood craftsmanship (cedar, mahogany) on 
the doors, mouldings and windows

Beautiful views from the spacious decks, balconies 
and rooftop

CLICK FOR 3D
 VIRtuAL tOuR
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PRIME PROPERtIEs 

fOR SALE
tel: (+502) 7832-7600

centralamericaluxuryproperties.com
info@centralamericaluxuryproperties.com

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

2 Stories, Fireplaces, Garden, Gated Community
Jacuzzi, Laundry Room, Solar Power, 

Swimming Pool, Volcano Views.

CLICK FOR 3D VIRtuAL tOuR
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PRIME PROPERtIEs 

fOR SALE
tel: (+502) 7832-7600

CLICK FOR 3D VIRtuAL tOuR

centralamericaluxuryproperties.com
info@centralamericaluxuryproperties.com

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

Garden, Laundry Room, Lawn, Maid’s Quarters, 
Swimming Pool, Volcano Views.
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The Asociacion Brillo de sol Guatemala and Brillo 
de Sol USA are looking for sponsors to pay the yearly 
tuition of children attending Brillo de Sol school in San 
Gaspar, Antigua. The majority of the children attending 
the school have one or more disabilities. There are also 
typically developing children attending the school to 
foster an inclusive learning environment for all children. 
This unique school provides an education for children 
for whom there is or was no place in the Guatemalan 
public school system. The project is funded exclusively 
by private donations.

HOW tO DONAtE

1. The yearly tuition is uS $700.
We also offer half sponsorships of
uS $350.

2. You may donate directly to the
Asociacion Brillo de Sol Guatemala
(see contact info)

3. Alternatively, you can make a
donation to Brillo de Sol uSA and
receive an IRS 501 (c) 3 tax deduction.

a. We accept credit card payment
on our website at:
www.brillodesol.org
b. Alternatively, you can send a
check to Brillo de sol usA, Inc.,
6605 Walnutwood Circle,
Baltimore, MD 21212

c. If you prefer, you can
conveniently sign up for monthly
deductions from your credit card of
uS $60 (full sponsorship) or uS
$30 (half sponsorship).

For general inquiries and information on volunteering
info@brillodesol.org

For information on donating or sponsoring a child
donate@brillodesol.org
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New Year’s Eve fireworks over La Antigua

DRONES OVER GUATEMALA

surfing in El Paredón, Escuintla
Drone videos by quetzalvision

DRONES OVER GUATEMALA
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As the holidays approach it’s 
time to start thinking about 
family and office gatherings. 
Perhaps the first things that 

comes to mind are food and drink, and of 
course, the venue.

When I create menus often times I 
start with dessert. It’s not because I have 
a super sweet tooth, it’s because I like to 
recreate traditional dishes and give them 
a twist of the season, which by the way— 
have you ever eaten a slice of mole pump-
kin pie?

I’ve been teaching my son how to cook 
simple and some challenging dishes since 
he was a little guy. When he was 8-years-
old he began a family tradition—he 
would make pumpkin pie for our fam-
ily’s Thanksgiving. Both friends and fam-
ily alike know that he uses canela, fresh 
ginger, and freshly ground spices to make 
the pie even tastier. This year he added in-
cluded even more flavorful spices.

As I watched him cook, I started think-
ing about one of my favorite desserts, 
mole de plátano (plantain mole). What if 

HOLIDAY PIE 
WITH A 

GUATEMALAN
TWIST

I like to recreate traditional 
dishes and give them a 
Twist of the season, 
which by the way -have you 
ever had eaten a slice of mole 
pumpkin pie?

text & photos by 
chef and author
Amalia Moreno-Damgaard

Amalia’s
Kitchen
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I married the sauce with the pumpkin puree? I said, 
“Why not,” and the results was superb. Not only did 
the pie taste spicily delicious, it looked great on the 
plate, too.

I took the plunge of combining two flavors that 
often don’t go together. While replacing the milk for 
the mole sauce something interesting happened. The 
pie required longer cooking. I know a thing or two 
about baking from my Le Cordon Bleu school days 
and remembered some old techniques that I applied 
to my new creation.

When the pie was cool and firm and ready to be 
served, I started thinking about what I’d top it with. It 
certainly tastes good without a topping. But I felt the 
urge to make it look even more appealing and elevate 

it to a gourmet level. So, I made a Chantilly cream 
with a touch of Zacapa Centenario XO rum and va-
nilla and almond extract and put a dollop on top of 
my mole pie slice and sprinkled it with chili Cobán. 
It tastes heavenly with a cup of unsweetened café con 
leche (café au lait) or tea!

If you would like to add a culinary adventure this 
holiday season and surprise your family and guests 
with a familiar taste with a Guatemalan twist, I invite 
you to try my Holy Mole Pumpkin Pie recipe. It is su-
per simple once you have the mole sauce. It is a matter 
of combining all ingredients and whisking them by 
hand or by using a mixer with the paddle attachment. 

¡Felices Fiestas de Fin de Año!
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HOLY MOLE PUMPKIN PIE
by Chef & Author Amalia Moreno-Damgaard (AmaliaLLC.com)

The pie takes minutes to make and it looks as if it took 
hours. Here’s the recipe using the Famous Libby’s Pumpkin 
Pie original recipe from 1950s as a base.

1/2 cups granulated sugar
1 teaspoon ground cinnamon
1/2 teaspoon salt
1 teaspoon shredded fresh ginger
¾ teaspoon freshly ground nutmeg
1/4 teaspoon ground cloves
2 Large eggs

1 can Libby’s 100% Pure Pumpkin (15 oz)
12 fl. oz. Guatemalan mole sauce (recipe 
below)
1 unbaked 9-inch deep-dish pie shell 

Mix sugar, salt, and all spices in small bowl. 
Beat eggs in large bowl. Stir in pumpkin and 
sugar spice mixture. Gradually stir in the mole 
sauce.

Pour into pie shell. 

Bake in preheated 425ºF oven for 15 min-
utes. Reduce temperature to 350ºF. Bake for 
50-60 minutes or until knife inserted near cen-
ter comes out clean. If the pie appears runny in 
the center, it requires longer baking, in other 
words it is too early to test it for doneness. 

Cool on wire rack for 2 hrs. Serve immedi-
ately or refrigerate. 

When ready to serve, top each slice with 
some Chantilly cream (recipe below) and 
sprinkle it with plenty of ground chili Cobán.

MOLE
Chocolate and Chile Sauce

Recipe by Chef Author Amalia Moreno-Damgaard

Makes about 1 1/2 cups (12 fl. ounces)

1 cup quartered Roma tomatoes (about 2 
large tomatoes)
1/2 cup husked, quartered tomatillos (3 to 
4 large tomatillos)
1 to 1 1/2 pasa (ancho) chiles, seeded
3 pitted prunes or 1 tablespoon raisins, 
soaked in very hot water
1 tablespoon ground pan-roasted pumpkin 
seeds
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1 tablespoon ground pan-roasted sesame seeds
2 teaspoons canola oil
1/2 teaspoon ground canela (Ceylon cinnamon)
1/2 teaspoon ground allspice
1/8 teaspoon ground cloves
1 teaspoon sugar
1/8 teaspoon Kosher salt
Freshly ground black pepper
½-3/4 cup Guatemalan chocolate 

Thickener: 1 to 2 tablespoons crumbled champur-
radas (or crumbled María cookies) (if needed)

Heat a skillet for 2 minutes over medium heat, 
then add the tomatoes and tomatillos. Dry pan 
roast until charred all over and mushy (about 8 
minutes). 

Separately, dry pan-roast the chilis over medium 
heat (3 to 5 minutes). Keep a close eye on them, as 
they burn easily. Soak the roasted chilis in 1 cup of 
very hot water for 10 minutes.

Combine the roasted tomatoes and tomatillos 
with the soaked chilis and 1/4 cup of the soaking 
water, as well as the prunes or raisins, and purée in a 
blender to a fine consistency. The sauce should look 
smooth and velvety. 

Dry pan-roast the seeds over medium heat (3 to 
5 minutes). Keep a close eye on them, as they burn 
easily. Grind the seeds in a coffee mill or a small 
food processor.

Heat the oil in a medium saucepan. Add the 
purée, the ground seeds, and the seasonings. Add 
the chocolate and cookie crumbs and let the choco-
late melt gradually. Lower the heat and simmer the 
sauce for 5 minutes, stirring occasionally. The sauce 
should be a little thinner than spaghetti sauce and 
should look brown, smooth, and glossy. If it’s too 

thick, add a little water. If it’s too thin, cook it a little 
longer. Taste and adjust seasonings, if needed.

CHANTILLY CREAM
Recipe by Chef Author Amalia Moreno-Damgaard

To make Chantilly-rum cream: Whip 1/2 cup of 
heavy whipping cream (at room temperature) until 
firm peaks form (2 to 4 minutes). Add 2 teaspoons 
of confectioner’s sugar, 1/2 teaspoon vanilla extract, 
1/2 teaspoon almond extract, and 1/2 tablespoon dark 
rum, and whip to combine, (about 1 minute). 
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