
MAY 2020    revuemag.com    Year 29 No. 3
Guatemala’s English-language Magazine

The Beauty 
of Guatemala



 2 

On the Cover  
1st Place Judges Vote “untitled” 

Volcán de Tajumulco 
by Tomás Elías Hernández

Previous Revue articles 
and Photo Contests 

RevueMag.com

AdveRtiseR iNdeX 
places to go, things to do,

and fun to be had.
Restaurants - Hotels 
Shopping - Services 
Real Estate - Travel

VIDEO

La Antigua 
Interactive Map

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

FOR MORE INFORMATION ABOUT THE INTERACTIVE REVUE

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

Guatemala’s English-language Ezine

t H i s  M O N t H  i N  R e v U e

PHOtO CONtest 
JUNe, 2020

“Guatemala Indoors”

RevUe stAFF

Get a Hand-painted Mask
Take a Course in Miracles

Buy a House
Join in a Photo Contest

Publishers/editors 
John & Terry Kovick Biskovich

Photography Luis Toribio, César Tián

Graphic designer Hadazul Cruz

Contributing Writer Mark D. Walker

Webmaster/social Media JB

Administrative Assistant María Solis

systems Luis Juárez, José Caal, Luis Toribio

Publishing Company 
Producciones Publicitarias, Estrella Antigua S. A.

CLiCK tO: From the
Publishers



 3

96
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AMALiA’s KitCHeN
Amalia Moreno-Damgaard
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GUAteMALAN sAZÓN

In Loving Memory of

viRtUAL MUseUMs
AROUNd tHe WORLd

the next-best thing
to being there

Navigator, Photographer, 
Adventurer, Activist, Author, 

Ecologist, Philosopher, Friend

To those of you who knew him, we all 
have amazing anectdotes to remember 
him by. To those of you who would 
like to know more about him, simply

google “Thor Janson” and you will be impressed with his accomplishments, his 
photography, his books and ideas. ...more

Sazón (the right seasoning) is crucial in any cuisine, and 
it depends on the skill and taste of the cook. Many of us 
learned the ropes in the kitchen at home with our grand-
mothers and mothers, and this influences our cooking style 
and taste preferences. The soul of the kitchen is indeed 
sazón and it depends on the proper orchestration of spices 
and other seasonings. ...more

With recipe for Subanik
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restaurants, bars, 
cafés and diners
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ANtiGUA

CHOCO MuSEO artisanal chocolates, restaurant, classes 

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

MESÓN PANZA VERDE classic elegance with a twist

THAI-wOw delicious thai food in a beautiful setting

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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Click on title to go to desired page

Shopping
ANtiGUA

LA ANTIGuA GALERíA DE ARTE Contemporary and traditional artists

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

GUAteMALA City

HOuSE & GREEN kitchen and restaurant supply

JOCOteNANGO

PLAZA JOCOTENANGO shopping and convenience under one roof

ANtiGUA

A COuRSE IN MIRACLES sessions coordinated by Vincent S. D’Agati

HOSPITAL PRIVADO HERMANO PEDRO 24-hour emergency service

HOME wITH A VIEw FOR SALE 15 minutes from Antigua

BEAuTIFuL HOME FOR SALE in a natural private reserve

COMuNITEL internet service where no one else gives it

LA FáBRICA SPORTS & GyM rock climbing, cross training, bilingual trainers 

MAXILLOFACIAL CENTRE professional dental care, oral surgury

VET PRO veterinary clinic - English, Spanish, French spoken

AND fuN to be hAD...
Services

PlAces to go, thiNgs to Do 
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Hotels - Lodging

ANtiGUA

LA ANTIGuA GALERíA DE ARTE Contemporary and traditional artists

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

GUAteMALA City

HOuSE & GREEN kitchen and restaurant supply

JOCOteNANGO

PLAZA JOCOTENANGO shopping and convenience under one roof

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

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

PlAces to go, thiNgs to Do 
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deLiveRy seRviCe

AvAiLABLe



 13



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, in-
cluding 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

The lockdown continues. Plans cannot be made for starting up most businesses 
yet. Uncertainty is the norm. We will get through this, the question is when?    
We hope all of you are staying safe and healthy. 

This month again, we would like to offer information about changes our advertisers’ 
have made regarding their hours and availablility. Of course, most hotels, travel services 
and other businesses are closed still. Check with your favorite restaurants to see what 
they offer for take-out or delivery. Many of our advertisers can be contacted through 
their websites or Facebook pages.

Our Photo Contest theme this time was “The Beauty of Guatemala.” All of the great 
photographs that were entered have been published here. The theme for the upcoming 
Photo Contest is “Guatemala Indoors (adentro)” -- it seemed appropriate.

Author and Chef Amalia Moreno-Damgaard talks to us this month about Guatema-
lan Sazón. The right seasoning for the right dish. She also includes a tasty recipe for 
Subanik.

We pay a special pictorial tribute to a friend and protector of Guatemala’s ecosystem, 
who passed away in April. Thor Janson was an Adventurer, Photographer, Author, Activ-
ist, Philosopher and Ecologist. His incredible photographs of the majestic Quetzal bird 
are unmatched. His energy will be truly missed.

Good luck to everyone in these strange days.
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F O R  T A K E - O U T  O R D E R S

P L E A S E  C A L L
4 0 9 74 7 6 8
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T H A I  F O O D

Tuesday to Friday 12:00 - 9:00 pm
Saturday 12:00 - 10:00 pm

Sunday 12:00 - 4:00 pm

5a avenida sur #23 Antigua Guatemala
+502 4097-4768
www.thai-wow.com



 20 



 21

Second Place Judges Vote “Adventure Time” 
Cenotes de Ownajab, Huehuetenango by Ronald Ottoniel
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Poplular Vote Co-Winner “Volcán y laguna Chicabal” 
Quetzaltenango by Jose Roberto Velasquez Pineda
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“Laguna Lachua” Cobán, Alta Verapaz 
by Christopher Hor
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“Mágicos Atardeceres” 
Lago de Atitlan by Julio Mucun
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 “Guardianes del lago” 
Lago de Atitlán by Guido De León
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 “Chula la patoja” El Mirador Cerro Kaqasiwaan, 
San Juan La Laguna by Alejandrina Zapet 
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“Vista del volcán de Fuego” 
Finca El Zapote, Escuintla 

by Anabella Martínez Alvizures
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Poplular Vote Co-Winner “Tierra de 0 violencia” 
Santa Cruz El Chol B.V. by Gerson Gamarro
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Poplular Vote Co-Winner “Un paso más cerca de otro mundo” 
Santa Cruz El Chol Baja Verapaz by Kénet Reyes



Poplular Vote Co-Winner “El lago más bello del mundo” 
Lago de Atitlán, Sololá by Adolfo Córdova



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

Metro Centro Villa Nueva
tel. 6631 4327/28/29/30        

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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 “Lago de Atlitán”  Panajachel, Sololá 
by Katherine Scott
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 “Laguna Magdalena” Chiantla, Huehuetenango 
by Pascual Toledo Mateo
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A Course 
in Miracles
Vincent S. D’Agati

shines on  Antigua
satsangs (sessions where the highest truths 
are discussed)

Will take place every other sunday starting, 
March 15 from 10:30 AM to 12:30 PM

Location:
ZOOM conference video

Purpose:
To understand, appreciate and love, the mes-
sage of the Course

Not: To debate, to entertain
Fee: No Charge

If you are interested, register by emailing:
vdagati47@outlook.com

Coordinator:
vincent s. d’Agati
doctor of Philosophy
Metaphysical sciences
University of Metaphysical Sciences, 
Arcata, California

A course 
iN MirAcles
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A Course 
in Miracles

EvEry OThEr SUNdAy
10:30 AM to 12:30 PM

Location: ZOOM
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Email us at: 
laantiguagaleria@gmail.com

At la Antigua Galería de 
Arte we have always given 
space to Guatemalan art-
ists that represent not only 

artistic qualities, but those of this rich 
and diverse country. And though we 
show established artists at the gallery. 
We are enthusiastic about showing 
the work of young and exciting art-
ists too.

We would like to recommend the 
work by these young and exciting art-
ists that have enriched our lives and 
we hope that their work would enrich 
yours as well.

Sergio Alvarado, previously a tra-
ditional weaver, has developed from 
impressionism a self-named style 
called Tipiquismo, which celebrates 

Visit our online catalogue:
laantiguagaleria.com

ART by Sergio Alvarado

ART by Guillermo Maldonado
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the rich colors and wonderful 
landscapes of Guatemala; the lav-
ish lyricism of the world of Guill-
ermo Maldonado sometimes leads 
us to the surreal, but always reminds 
us where we are; Juan Francisco Yoc 
lures us into peaceful contemplation 
through ephemeral portraits and; 
César Pineda Moncrieff which is a 
poetic artist and his themes often ex-
plore the nature of consciousness in 
creative ways.

ART by César Pineda Moncrieff

ART by Juan Francisco Yoc

La Antigua Galería de Arte announc-
es that following the government 
instructions in order to help the cur-
rent situation created by the COV-
ID-19 our gallery doors will be closed 
temporarily.  Nevertheless, you can 
browse our online collection from 
the comfort of your home. we can 
organize delivery, shipping, and pay-
ment through our online platform.

Email us at: 
laantiguagaleria@gmail.com

La Antigua Galería de Arte anuncia 
que siguiendo con las instrucciones 
del gobierno y ayudar en la situación 
actual creada por COVID-19, las 
puertas de nuestra galería se cer-
rarán temporalmente.  Sin embargo, 
puede visitar nuestra colección en 
línea desde la comodidad de su ho-
gar.  Podemos organizar la entrega, 
el envío y el pago a través de nuestra 
plataforma en línea.

Envíenos un correo electrónico a:
laantiguagaleria@gmail.com
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 “Niña Buho” Santiago Sacatepéquez
by Oscar Giovanni Orantes Ortiz
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“Sunflower seeds / Pipas de girasol” 
Mi casa by Mayra Ramírez
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“Untitled” Santa Catarina Palopó
by  Livy Runyon
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“Edén” Aldea Tzununá, municipio de Santa Cruz La Laguna, 
Sololá, Baja Veparaz by Estela Simaj
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“Guatemala se caracteriza por la simpleza de su gente y su inigualable alegria!” 
Comunidad Chipozo, Alta Verapaz by Samuel Lem
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“Guatemala se caracteriza por la simpleza de su gente y su inigualable alegria!” 
Comunidad Chipozo, Alta Verapaz by Samuel Lem
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 “Pinceladas de Nuestro Creador” 
Granados, Baja Veparaz by Erick Canahui Fajardo
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“Bella Fuente del Parque Central” 
La Antigua by Zury Adamy Sagché Locón



 59

tO GO ORdeRsAvAiLABLe
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FEATURED VIDEOS, GUATEMALA

Filadelfia Coffee tour in Antigua

Restaurant Cerro san Cristóbal, La Antigua

video courtesy of Mexcal - Rhet
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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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Sazón (the right seasoning) is crucial in any cuisine, and 
it depends on the skill and taste of the cook. Many of us 
learned the ropes in the kitchen at home with our grand-
mothers and mothers, and this influences our cooking 

style and taste preferences. The soul of the kitchen is indeed sazón 
and it depends on the proper orchestration of spices and other 
seasonings.

To acquire authentic Guatemalan-tasting dishes, it is best to 
choose the proper ingredients and seasonings or finding suitable 
substitutes if you don’t live in Guatemala. The spices and season-
ings used in Guatemalan cooking correspond to the style of the 
cuisine, traditional (Mayan-Spanish), home cooking (Spanish-
Mayan) or Garifuna (Afro-Caribbean). Taste testing can be a 
good way to identify substitutes for harder-to-find ingredients or 

With a recipe for “subanik”
a traditional Pork and Chicken Stew

finding cuisines with ingredients with 
close proximity to Guatemala’s, such as 
Mexican or Salvadoran.  

Basic ingredients in Guatemalan 
cooking are onions, garlic, tomatoes 
and tomatillos, as well as varieties of 
squash, corn, beans and rice. Garifuna 
fare includes coconut, yucca and plan-
tains to flavor stews and other dishes. 
Typical spices, herbs and seasonings in 
traditional cuisine are dried and fresh 
chiles, various dried and fresh herbs 
and dried and fresh seeds, in addition 
to dried and fresh flowers. Large Gua-
temalan mercados (markets) are a feast 
for the eyes with their wide variety of 
fruits, vegetables and spices. Outside 
Guatemala, it can be challenging (but 
not impossible) to find the right in-
gredients. Fortunately, many foods are 
now available online or at local special-
ty stores. With the continuing growth 
of the Latino population in the U.S., 
it is easier to spot the right ingredients 

text & photos by 
chef and author
Amalia Moreno-Damgaard

Amalia’s
Kitchen
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or close substitutes by shopping at Latin 
markets.

The most common seasonings in Ma-
yan stews are dried chiles, such as guaque, 
pasa, ulute (or cobanero), and zambo to 
a lesser extent; and fresh chiles, such as 
chiltepe (used for spicy sauces), guaque 
(for chiles rellenos), bell peppers (for sal-
ads, sauces, soups and stews), and haba-
neros in Garifuna food. Fresh herbs like 
culantro (cilantro), zamat (wild cilantro), 
mint, parsley and epazote (a wild, earthy 
and pungent herb), used alone or com-
bined, give stews a distinctive touch, but 
aromatic spices, such as cumin, allspice, 
cloves, anise, canela (cinnamon) and 
black pepper, give each cuisine its definite 
character. The duo thyme and bay leaves, 
or the trio thyme, oregano and bay leaves, 
are common in home-style cooking with a 
heavier Spanish influence. Thyme, ginger 
and curry flavor some Garifuna cooking.

Despite the wide use of dried and fresh 
chiles, Guatemalan cuisine is not spicy, 
but rather tasty, fresh, colorful and for the 
most part mild because spicy sauces and 
salsas are often served on the side. Mayan 
stews have spicy overtones and usually 
pair well with plain corn masa tamales 
or rice and provide balance, soften spici-
ness and help absorb delicious recados 
(sauces). Flor de ayote (squash blossoms) 
along with pito (added to black beans), 
izote (yuca flower) and loroco buds (for 
empanadas and chicken) are fresh flow-
ers used in cooking, while manzanilla 
(chamomile) and rosa de Jamaica (hibis-
cus sabdariffa) are dried flowers that tra-
ditionally make delicious hot or refresh-
ing frescos (drinks) with taste similar to 
cranberry.

Dried seeds like pepita de ayote (pumpkin seeds)—as well as 
dried peppers—are first roasted (and sometimes smoked as done 
with chile cobanero) on a dry comal (clay griddle) to heighten the 
flavor and then ground to use on cut-up fresh fruit along with lime 
and salt. In Guatemala you often see this sold on street carts. Both 
roasted pumpkin and sesame seeds go alone or together in recados 
(salsas) for tamales and Mayan stews such as pepián, mole and oth-
ers.  Achiote gives color and not flavor or aroma to dishes. A little 
goes a long way, and the pasty seeds from the achiote pod produce a 
light or deep orange tinge, depending on the amount used. Dried or 
fresh achiote seeds are sold at mercados and supermarkets in Guate-
mala, and the paste keeps in the freezer for several months after the 
package is opened. Use fresh achiote paste as is, or steep the seeds in 
medium-hot oil first.

This Mayan stew (see recipe) is not only delicious, nutritious and 
easy to make, but it also incorporates many of the ingredients and 
seasonings highlighted above. Like American chili, Guatemalan 
stews taste fantastic the first day, but even more scrumptious the 
next day.

¡Buen Provecho!



 68 



 69

sUBANiK 
Pork and Chicken Stew

By Amalia Moreno-Damgaard (AmaliaLLC.com)

Subanik is a traditional hearty stew from Chimaltenan-
go, located about 35 miles west of Guatemala City. It is 
scrumptious and easy to make. It is a perfect one-dish 
meal for a gathering. This delicious, velvety red stew 
goes well with arroz Guatemalteco (Guatemalan veg-
etable rice) and tamalitos de queso (fresh cheese mini-ta-
males in banana leaves), which provide a break between 
spicy bites.

Serves 4 people

3 skinless, boneless chicken thighs, cut into 2-inch 
pieces
1/2 pound pork butt or shoulder cut into 2-inch 
pieces
Kosher salt and freshly ground black pepper
1 tablespoon canola oil
2 cups fat-free, low-sodium chicken stock
1 cup quartered Roma tomatoes (about 2 large 
tomatoes)
1/2 cup husked, quartered tomatillos (3 to 4 large)
1 small yellow onion, quartered
2 large garlic cloves, peeled
1 1/2 cups seeded, chopped red bell peppers
1 guaque (guajillo) chile, seeded
1/2 pasa (ancho) chile, seeded
1/2 zambo (mulato) chile, seeded
2 corn tortillas, torn into pieces

Sazón (Seasonings)
1 teaspoon ground achiote dissolved in a little water
1/4 to 1/2 teaspoon dry thyme
1 bay leaf
1/2 teaspoon cobán chile powder (or piquín or 
árbol powder)
1 teaspoon kosher salt 
Freshly ground black pepper 

Adorno (Garnish)
Chives or sautéed julienned red bell pepper

Season the chicken and pork with salt and pepper. 
Brown the chicken and pork together in the oil, in 
a large deep skillet over medium heat. Transfer the 
chicken and pork to a dish and keep them warm. Save 
the oil and fat left in the skillet for panfrying the sauce.

In a medium pot, combine the chicken stock, to-
matoes, tomatillos, onions, garlic, peppers, chiles and 
tortilla pieces. Bring to a quick boil, reduce heat, and 
simmer covered until all the ingredients are soft (15 to 
20 minutes). Using an immersion blender (or a regu-
lar blender after cooling slightly), purée the mixture to 
a fine consistency. 

Use all or some of the oil and fat left in the skillet 
to panfry the puréed sauce over medium heat. Add the 
achiote, thyme, bay leaf, chile powder, salt and pep-
per. Put the chicken and pork back into the skillet and 
simmer, covered, for about 15 minutes. Taste and ad-
just seasonings, if needed. The sauce should have the 
consistency of ketchup. If it’s too thin, cook it a bit 
longer to thicken it. If the sauce is too thick, add a 
little stock or water.

Amalia Moreno-Damgaard is 
an award-winning bestselling 
chef author born and raised in 
Guatemala City currently living 
in the Twin Cities. She provides 
individuals and companies with 
a taste and understanding of 
Latin cultures through healthy 

gourmet cuisine education, consulting, bilingual speaking 
and writing and fun culinary experiences.

Her cookbook “Amalia’s Guatemalan Kitchen-Gourmet 
Cuisine With A Cultural Flair” has won 9 international 
awards. AmaliaLLC.com
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“ Descansando en la cima del volcan Acatenango” 
Volcán Acatenango by Walter Estuardo Arias Rodríguez
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 “Castillo de san Felipe” Río Dulce 
by Pedro Mazariegos
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“Colores” Santa Cruz del Quiché 
by Angel Josué Mejía Gómez
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“Ojeada a un Efímero Ocaso”   
Puerto San Jose by Ana Paula Castro
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“La tierra que vió nacer a mi padre”
Agua Escondida, San Antonio Palopo, Sololá

by Sara Morales (Manzana Morales)
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“La belleza está en todas partes” 
by Alex Alonzo
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“Peace in the Storm / Paz en la tormenta” 
by Karina Rei
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 “ Guía de montaña dorada” 
Pradera Media, Volcán Tajumulco, San Marcos

Guille A. Chocano Alfaro
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HAND-PAINTED FACE MASKS FOR SALE, FOR A GOOD CAUSE
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unidosparalosanimales.org

Lock-down or not, life goes on in Unidos para los Animales' shelter! New rescues, as tiny as a week old pup, 
keep coming in and all this costs money. You can help by buying one of my hand-painted face masks! All 
profits go directly towards Unidos para los Animales' medical bills, operational costs or sterilization clinics.

The masks cost Q60 each and are for the moment ONLY available at Harmony (accessories store) at 
5a Calle Poniente # 4, Antigua Guatemala, only doors away from Central Park. Open from 11 am till 2 pm. 
(No deliveries, cash only)

These high-quality masks are made of two layers of cotton with a double polypropylene filter and 
disinfected with Lysol, ready to use. They can be hand-washed at least 7 times.

The masks are hand-painted by Carin Steen and each one is unique. 

HAND-PAINTED FACE MASKS FOR SALE, FOR A GOOD CAUSE
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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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ospital Privado
ermano PedroH

•  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

hpantigua@gmail.com

24-hour Emergency Service 
& Medical Consultation

PBX: 7790-2000

Services we provide
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Happy Guests

Kayak tour

videos by eugenio Gobbato

Hacienda Tixax VideosHacienda Tixax Videos



 85tijax.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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“untitled” 
La Antigua by Marleny Burrion
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“Visto desde Santa Catarina Palopó” 
Lago de Atitlán by Mario A. Martínez Berducido
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“Cuando el cielo y la tierra se alinean” 
Panajachel by Angel Giovanni Morales
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 “El cielo mostrando su belleza” 
by Gabriel Alarcón
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In Loving Memory of

Thor Janson
Navigator, Photographer, 

Adventurer, Activist, Author, 
Ecologist, Philosopher, Friend

Oliver Thor Janson/Bushman Ollie/Thor was a 
friend of mine, and one of the most interest-
ing characters to ever come into my life. I af-

fectionately called him Jungle Boy and he had several 
funny names for me over the years.

To those of you who knew him, we all have amazing 
anectdotes to remember him by. To those of you who 
would like to know more about him, simply google 
“Thor Janson” and you will be impressed with his ac-
complishments, his photography, his books and ideas.

On the following pages I have laid out a handful of 
his thousands of incredible photographs in homage.

He will truly be missed and I am saddened that our 
hours-long conversations are at an end.    —JB



First seen in Guatemala in 1973, Thor became 

a common jungle personage. Like Lord Grey-

stoke, he was suckled by the wild beasts, 

crowned his head with the iridescent feathers 

of quetzal, and drank directly from the foun-

tains of origin. Navigator, explorer, biologist, 

photographer, author, synergetic geometri-

cian, he walked in boustrophedon the four 

cardinal points, leaving testimony of his path 

everywhere.             —Sensei Manuel Corleto

“

“   
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It was during this, his first trip 
around the world in 1973, that 
Janson visited Guatemala, 

where he lived for a time with a 
Kaqchikel Indian family in a dirt-
floor hut by the shores of Lake 
Atitlán. “These humble Mayan 
people taught me that happi-
ness cannot be bought with 
money; happiness is a quality of 
the spirit.”

Janson continued around 
the world, sailing to the most 
remote islands of Polynesia, 
working in New Zealand, trek-
king across Africa and Asia and 
finally returning to California. 
“I knew within minutes of step-
ping on American soil that I 
would not stay there. It was just 
too civilized. I guess I had gone 
native somewhere in the jun-
gles of Mesoamerica. But where 
would I go? I remembered the 
happy times I had spent with 
the Maya in Guatemala and was 
determined to return.”

EXCERPT FROM THE REVUE 
THOR BIOGRAPHY, Nov. 2010
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A few of Thor’s articles to enjoy

Shamanic Rituals and 
the Power of Belief

Maya Princesses
Rabin Ajau: The paramount 
indigenous cultural event of 
the Mayan world

The Magic World of the 
Lacandón Jungle

Maximón:
Mayan Patron Saint is an enigma

Thor’s Biography from 2010
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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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“Lovely Sunset / Bello atardecer” 
Palin, Escuintla by Carlos Paz
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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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Pre-owned Furniture for 
SALE

Proceeds to 
Benefit Animal 

Welfare Programs

3a Ave Sur #4-A,
La Antigua  

 Open MON-FRI
9am - 5pm

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.

CLOsed

FOR NOW
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CLOsed

FOR NOW
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Tel: (+502) 5031-0859
www.LuxPro.CA

Kitchen and Dining Room (open floor plan)
Office / Recreation Room
3 Bedrooms / Walk-in Closet / 3.5 Bathrooms
Fireplace / Garage w/ storage room

artistically 
designed house 
for sALe
san Cristóbal el Alto
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Kitchen and Dining Room (open floor plan)
Office / Recreation Room
3 Bedrooms / Walk-in Closet / 3.5 Bathrooms
Fireplace / Garage w/ storage room

Very large Terrace / Covered and Open Patios
Firepit Seating Area / Separate Artist Studio
Beautiful Terraced Gardens
Municipal Water and Cistern system
Solar-assisted Hot Water system
Very secure in a peaceful, friendly village

Paved road 15 minutes 
from La Antigua
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“Guatemala te pertenezco” 
Presa hidroeléctrica Chixoy by Marlon Isaac Macz Icó
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“El chuchito de la feria”
Cahabón Alta Verapaz by Terencio Tiul Fernandez
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 “Lo que hace falta” Playa El Paredón 
by Lucas Villacinda Alvarado
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“La Estética en la Naturaleza” 
Huehuetenango by 
Mariacely Berdúo Morales
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 “Hermoso anochecer” 
Cuilco, Huehuetenango by Heiky Analí Sales Morales 
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 “Ciudad de Antigua Guatemala” by Karla Pineda de Paz
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 “Dawn / Amanecer” Mirador de Juan Dieguez Olaverri by Lucía Cáceres

“un momento místico” by Bo Chelette
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“Guatemala tu belleza natural” 
Atitlán by Carlos Francisco Hernández
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 “Untitled” Santa Catarina Pinula
by Kenneth Alamilla
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 “Birthday Voyage” Volcán de Acatenango 
by Pablo Perez
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 “Los Cuchumatanes” 
Huehuetenango by Hugo Rodriguez
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Third Place Judges Vote “i’m staying home now … because i want to see you later / Me 
quedo en casa ahora… porque te quiero ver después” Panajachel, Sololá by Lo Reyes



 126 

We invite you to participate in our MONTHLY 
PHOTO CONTEST for June 2020 with the theme: 
GUATEMALA INDOORS.

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

More  information at: revuemag.com 

Submissions entered by the 15th of may will 
be eligible.

Photos in this ad are from previous contests by: Bessie Byrne, Evelyn 
Gómez/Jude Fotografía, Edurne González,Tania Hurtado, Joshua Nv 
and Daniela Montenegro 

REVUE  Photo Contest
J U N E   2 0 2 0

GUaTEMala INDOORS 
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Te invitamos a participar en nuestro Concurso 
Fotográfico de junio 2020 con el tema: 
GUATEMALA ADENTRO.

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

Para más información: revuemag.com

Serán elegibles las fotos recibidas hasta el 
15 de mayo de 2020.
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“ Indian Nose”  Sololá
by Alejandro González
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