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BOQUitAs - Guatemalan tapas

viRtUAL MUseUMs
AROUNd tHe WORLd

the next-best thing
to being there

With recipe for 
Tostadas Guatemaltecos

iN tHe FACe OF tHe 
COvid 19 PANdeMiC

by Shad Qudsi

While everyone is concerned 
about the Covid 19 virus and its 
effects, a local community centered 
non-profit in Tzununa has 
taken positive steps to help their 
community and a hospital.
...more

In Guatemala, bars and restaurants always accompany 
cocktails, wine and beer with boquitas (literary meaning 
little mouths), the tapa equivalent. Because of the fusion 
of cultures during colonial times, it is likely that this cus-
tom came to Guatemala with the Spaniards. ...more
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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
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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, 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

There is not much to say this month. Same as last month. We hope everyone is 
staying home as much as possible. Most businesses are still closed. Several restau-
rants offer take-out and delivery service. 

We have some interesting photos from the Photo Contest “Guatemala Indoors.” Chef 
Amalia shares some recipes for Boquitas. The NGO Wellkind Guatemala is helping com-
munities with tree and garden planting.

Here’s hoping we all get through this soon. Stay safe everyone.
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In the Face of the Covid 19 Pandemic
by Shad Qudsi

While everyone is concerned 
about the Covid 19 virus and 
its effects, a local community 

centered non-profit in Tzununa has taken 
positive steps to help their community and 
a hospital.

Wellkind Guatemala supports and em-
powers local leaders of Tzununa, Lake Atit-
lán. This year the group helped to establish 
40 family gardens, plant over 1,500 native 
trees, remodled over a dozen houses, and 
built a local market for greater access to fresh 
and local produce. 

Planting native trees and establishing fam-
ily gardens are strategic areas of focus that 
yield many beneficial results. Trees provide

sustainable firewood yields and also prevent 
erosion in the high-risk areas of Lake Atitlán. 
This, in turn, protects and regenerates the 
health of the lake and its surrounding eco-
system. Using native trees also encourages 
the return of at-risk populations of birds and 
other fauna. Gardens, as well, recycle food 
scraps, yield nutritious produce, and reduce 
travel to other towns.

Family gardens are often the key to bring-
ing the missing nutrients and vitamins into 
the local diet. The gardens have proven to be 
a big success within the community. We tend 
to focus on a mix of common vegetables as 
well as local native favorites. Beets, onions, 
peppers, and chard grow alongside chipilín,  
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hierba mora, miltomate, and güisquiles.
Some of the gardens have expanded and 

the women have begun selling produce as 
well as for home consumption.

In the face of the recent Covid 19 crisis, 
Wellkind Guatemala was instrumental in 
distributing emergency food supplies to over 
120 families in the town of Tzununa. It also 
supported a team of local women artisans to 
produce over 1,300 hundred masks for dis-
tribution to the elderly population, also mer-
chants and drivers, and to the nearby Hospi-
talito Atitlán. The women are now producing 
masks for sale in the community and earning 
a fair-trade wage for their efforts. 

Tzununa is located on the northern shore 
of Lake Atitlán. Aside from struggling with 
deforestation and ecological degradation, 

Tzununa is also one of the most at-risk com-
munities on the lake in terms of food and 
housing security. As in most of the Depart-
ment of Sololá malnutrition and access to 
healthy food is a major challenge for people 
in their communities. The need for access to 
affordable healthy food, as well as the com-
munity’s desire to protect and enrich the lo-
cal ecosystem, led Wellkind to focus on fam-
ily gardens, reforestation, and local economic 
development. 

According to Director, Shad Qudsi, “Our 
plan involves coordinating between the local 
organizations including the municipality, the 
cocodes, the local elders, and the emerging 
neighborhood leaders to align goals and sup-
port the execution of sustainable local initia-
tives.” 
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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
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third Place Judges vote “the Art of Making tortillas / 
el arte de hacer tortillas” Comunidad Pancaseub, 

Alta verapaz by samuel Lem
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Co-Winner by Popular vote
“Juegos de vida” santa Cruz el Chol 
Baja verapaz by Kénet Reyes
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second Place Judges vote 
“NeUROsis: is it inheritance or is it repetition? 
/ NeUROsis:  zona 16, Ciudad de Guatemala
by Juan José el Fresco estrada
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“A longing from the confinement / Un anhelo desde el encierro” 
Ciudad de Guatemala by Diego Samayoa
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“Hope for tomorrow / La esperanza del mañana” 
Aldea Panajxit Segundo, Quiché by Daniel Sarceño
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Honorable Mention Judges vote “Colibrí” 
From my garden in quarantine / desde mi jardín en 

plena cuarentena by Pedro samayoa valdez



 34 

“doña tina´s kitchen” san Jerónimo, Baja verapaz
by German velasquez



 35



 36 

“Panorama de esperanza” santa Cruz el Chol B.v. 
by Glendy Calvillo
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Co-Winner by Popular vote
“Legacy / Legado” san Pedro sacatepequez by estuardo tunche



“Quarantine / Cuarentena”
Río Dulce by Alex Hernández



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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“On the clothesline in my yard 
/ en el tendedero de mi patio”
Mixco, Baja Verapaz by  Alejandrina Zapet
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“Untitled” by Tato Estralday
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Co-Winner by Popular vote
“La inocencia en tiempos difíciles” santa Cruz el Chol B.v. 

by Gerson Gamarro



 44 “isolated / Aislado”  San juan Alotenango by  Emanuel García
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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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“Miradas desde adentro”
Quetzaltenango by Guido de León
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“ From my terrace / desde mi terraza” 
Guatemala City by María Bolaños
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“ inicios” Guatemala City 
by Kimberly Ramos
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“ esperanza” Quiché 
by Ludwin Laynes
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Co-Winner by Popular vote
“enterprising Women / Mujer emprendedora” san Pedro 
sacatepéquez by Marvin Boror
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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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text & photos by 
chef and author
Amalia Moreno-Damgaard

Amalia’s
Kitchen
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Boquitas
Guatemalan Tapas

“...Mini-replicas of Guatemalan popular and traditional 
foods like chiles rellenos (stuffed peppers)...”

text & photos by 
chef and author
Amalia Moreno-Damgaard

On a recent trip throughout north-
ern Spain, I had the pleasure of 
tasting the most amazing food, 
including tapas and pintxos. 

Popular throughout Spain, tapas in general are 
snacks or bread served on small plates with a 
variety of toppings. The origin of tapas is un-
clear. Pintxos, born in the Basque country, are 
the cousins of tapas served specifically in that 
region. The main difference is that pintxos — 
from the Euskara language meaning pinchos 
in Spanish and skewers in English — are small 
portions of food held with small skewers. Tapas 
and pintxos bars are a social way of life in Spain 
where small groups usually gather to eat casu-
ally standing at a bar and around hightops. The 
term “tapear” refers to a tapas-eating and bar-
touring experience allowing visitors to sample a 
variety of treats in different bars in one evening. 

In Guatemala, bars and restaurants always 
accompany cocktails, wine and beer with bo-
quitas (literary meaning little mouths), the 
tapa equivalent. Because of the fusion of cul-
tures during colonial times, it is likely that this 

custom came to Guatemala with the Spaniards. 
However, just as Spanish foods were adapted 
to local tastes in other Latin countries, tapas 
became boquitas and a custom closely linked 
to Guatemalan culture. Boquitas vary depend-
ing on setting and occasion.  At social events at 
home and prior to a meal, people often serve 
easy and light boquitas, such as poporopo 
(popcorn), papalinas or plataninas (artisan or 
commercial potato or green plantain chips), 
manías (Spanish peanuts), chicharrones (spicy 
barbecue pork cracklings) and other ready-to- 
eat snacks along with alcoholic drinks. At bars 
and restaurants, boquitas can be more elabo-
rate and are often mini-versions of mercado 
(market) fast foods, casual or street fare, such 
as mini-tostadas (crunchy tortillas with a vari-
ety of toppings), caldo or soup (small cups of 
broth or soup), ceviche (seafood and vegetables 
marinated in citrus juice) and more.

Boquitas are also a booming business in 
Guatemala. Hotels, restaurants and caterers 
tailor boquitas to the taste and budget of cus-
tomers ranging from simple and casual to more 
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elaborate and fancy. As opposed to the U.S. 
norm, boquitas rarely constitute the only food 
at a party or gathering and usually precede the 
main meal. During a reception, people drink 
and eat a variety of boquitas from light to heavy, 
sweet and savory. Many “bares de mala muerte” 
(hole in the wall bars) in Guatemala City that 
have been around forever share a special bo-
quita culture and are famous for their specialty. 
For my wedding celebration in Guatemala City 
some time ago, I hired a neighborhood boquita 
catering business that delivered the prettiest, 
most delicious and sweetest bites presented 
in basket trays lined with banana leaves. They 
were a hit! These were mini-replicas of Guate-
malan popular and traditional foods like chiles 
rellenos (stuffed peppers), chuchitos (tamales 
in corn husks), rellenitos (ripe plantain dump-
lings), huevos con salsita (quail eggs in home-
style tomato sauce) and others.

For your next gathering, I encourage you to ex-
plore Guatemalan boquitas. It will be a fun experi-
ence for you and your guests. To get you started, 
below I share a couple of easy yet scrumptious de-
lights that are as pleasing to the eye as the tongue. 
To create a boquitas menu of your own, observe 
street food vendors and visit local mercados to see 
what foods they offer. Ask questions, make a list 
of easiest ones, and use your imagination to bring 
your boquitas to life. Stock your bar with Guatema-
lan beer, such as Gallo, Monte Carlo and Dorada, 
in addition to award-winning rum Zacapa Cente-
nario, and let the party begin!

¡Salúd!
(Cheers!)

tOstAdAs GUAteMALteCAs

Tostadas are one of my family’s favorite dinners 
at home, especially when we have very little time 
to prepare a full meal. Tostadas are not only fun to 
prepare, but also delicious to eat. They can make 
dinnertime fun for kids. Set up a tostada bar and 
have the kids form a line and assemble their own 
tostadas. To make the tostadas more substantial, 
add store-bought rotisserie chicken, carne asada, 
roasted pork, or any other protein to the tradition-
al ingredients listed in this recipe. In Guatemala, 
tostadas are sold on the street at sidewalk shacks, 
festivals, fairs, church atriums, plazas and parks. 
This is my healthy version, which uses baked tosta-
das instead of the traditional fried ones. To make 
boquita-size tostadas, buy either small tortillas at 
the market, or cut mini-tortillas according to size 
from larger ones using a plastic cup or round cook-
ie cutter.

 
Serves 4 to 6 people

12 to 16 corn tortillas
1 batch salsita de tomate ciruela (quick plum 
tomato sauce, recipe below)
1 batch guacamol para tostadas (Guatemalan 
guacamole, recipe below)

Adorno (Garnish) 

1 cup thinly julienned red or yellow onion
1 cup chopped flat-leaf parsley
Guatemalan quesoseco (or cotija cheese), crum-
bled

Crispy Corn Tortillas Topped with 
Guacamole, Beans and Salsa
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Bake the tortillas in a toaster oven 
at 350°F until they are crispy (5 to 7 
minutes). Keep a close eye on them, 
as they can burn easily. Weigh them 
down with a small wire cooling rack 
to keep them from curling up. Once 
the tortillas are crispy, tostadas keep 
for days.

Prepare all the remaining ingredi-
ents. Set up all the ingredients in 
salad bar fashion. Or set up all the 
ingredients at the table. Invite diners 
to assemble their own tostadas. For 
boquitas, make them on the spot. If 
you make them too long before they 
are eaten, they will be soggy.

Assembly suggestion: 
Spread salsa, guacamole or beans (if 
using) on a tostada. Add garnishes in 
the order listed. Top the tostada with 
your protein of choice, if you like.

sALsitA de 
tOMAte CiRUeLA

Quick Plum Tomato Sauce

This delicious sauce is a staple in 
many Guatemalan homes, and its 
uses are endless. You can use it for 
tostadas, crispy rolled tacos, or fried 
or hard-boiled eggs. Build the sauce 
further by adding other ingredients, 
such as celery, herbs, spices and chile 
peppers. Panfry the sauce in 1/2 ta-
blespoon of canola oil for a twist in 
flavor. 
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Makes a little over 1 cup

1 cup roughly chopped Roma tomatoes
2 tablespoons chopped onion
2 garlic cloves
1/8 teaspoon thyme
1/8 teaspoon crumbled oregano
1/2 bay leaf
1/4 cup water

Sazón (Seasonings)
1/2 teaspoon white wine vinegar
1/4 teaspoon kosher salt

Cook the first 7 ingredients in a small 
saucepan and bring to a quick boil. Low-
er the heat, cover, and simmer for 5 to 8 
minutes.

Purée all ingredients and season them 
with vinegar and salt. Return to the sauce-
pan and heat through. Taste and adjust 
seasonings, if needed. Use the sauce im-
mediately or save it in a jar for later. It 
lasts in the refrigerator for 1 week.

GUACAMOL PARA 
tOstAdAs

Guatemalan Guacamole for Tostadas

Guacamol is what Guatemalans call the 
delicious simple avocado mash known in 
the United States as guacamole. The secret 
for a perfect guacamol is in the quality of 
the avocados. Guatemalan avocados are 
thicker-skinned, rounder and darker than 
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California avocados. The texture of a Guatemalan 
avocado is milky and buttery. Guatemalans often 
add them in chunks to soups and salads. 

This basic avocado purée has multiple uses in 
the Guatemalan kitchen as a side dish and even 
as a sauce. To make a sauce, add herbs, chile pep-
pers, water and a little olive oil. This recipe for 
tostadas is simple because the toppings add a lot 
of flavor. To convert this recipe to a side dish for 
churrasco (barbecue), add ½ tablespoon of shred-

ded onion and ½ teaspoon of crumbled oregano 
to the mixture.

Makes about 1 3/4 cups

3 ripe avocados, mashed to a chunky texture
2 tablespoons freshly squeezed lime juice
1/2 teaspoon kosher salt

Combine all the ingredients in a bowl and mix 
them well. Taste and adjust seasonings, if needed.

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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“Música de mi pueblo querido”  
santa Catarina Barahona 

by Zury Adamy Sagché Locón



 72 

“desde dentro”  el Hato
by Terry B.
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“infancia Perdida” san Pedro sacatepéquez 
La Antigua by Michi Ruano
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“Look at me, i’m still here / Mírame, aún sigo aqui” 
San Miguel Chicaj, Baja Verapaz 
by Terencio Tiul Fernandez
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“Hoy comimos, estamos bendecidos” 
Comunidad de Los Matzules Quiché 

by María Fernanda salazar Avendaño
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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



 83tijax.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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“Ansiedad en cuarentena”
Zona 7, Ciudad de Guatemala 
by Alex Sierra
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“Nature regains space / La naturaleza recupera espacio” 
santa Catarina Pinula by Jaime Pérez
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“Lo siento mis perros, no hay paseos hoy, 
tenemos que quedarnos en casa.”

La Antigua by Bo Chelette
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“Mi mejor empleo”  
Cocina de la casa en Colonia Lomas de Portugal 
by Zoila Marina Perez de De León
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“Mirada de esperanza”
by elvy torreblanca
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“Livelihood / sustento” Lago de Amatitlán 
by Oscar Giovanni Orantes Ortiz



“Untitled” by Patricia ellis
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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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“Niña/ mujer” La Antigua 
by Carlos Francisco Hernandez Juarez
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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



 98 

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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“diálogo” Huehuetenango 
by Hugo Rodriguez
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“Ronroneando en el parque” La Antigua 
by Jaime Barrientos Montalvo
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“Untitled” Jutiapa, Aldea Cerro Gordo
by Jefferson Lémus
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“el ojo de la rosa”
 Mi jardín by Alejandro González
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“La sencillez del Guatemalteco” 
Ciudad de Chiquimula by Roger Sintuj. 
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“Almuerzo en la casa del pastor” 
Chinatal by Sarah white Bagby Murfreesboro



 108 

“Playing the Marimba”
new Canaan (Peniel), Petén

by Barbara Cobb
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“Faith”
Nueva santa Rosa by Karina
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“Un día de trabajo”
Parque Benito Juárez Quetzaltenango
by Angel Josué Mejía Gómez
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“At curfew, everyone at home / Al toque de queda, todos en casa”  
Cobán, Alta Verapaz by Emilio Vásquez Robles
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“introspección” Chisec, Alta verapaz
by Nelson Cetino
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“Guatemala tu nombre inmortal” 
 Puente de Río Dulce, Izabal by Esmen Duarte
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We invite you to participate in our MONTHLY 
PHOTO CONTEST for July 2020 with the theme: 
PORTRAITS OF GUATEMALA.

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 June will 
be eligible.

Photos in this ad are from previous contests by: Susanne Guenther,Katrin 
Neuhaus, Guido de León, Luis Vivar, César Gramajo and Oscar  Benitez.  

REVUE  Photo Contest
J U L Y   2 0 2 0

Of GUatEMaLa
PORTRAITS
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te invitamos a participar en nuestro Concurso 
Fotográfico de julio 2020 con el tema: 
RETRATOS DE GUATEMALA.

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 junio de 2020.
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“Happiness at Home / Felicidad en el hogar”
La Cumbre, Baja Verapaz by Adolfo Córdova
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