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Amalia’s Kitchen  
by Chef Amalia Moreno-Damgaard

discover the succulent LOROCO
with a recipe for 

Chicken with Loroco Flower Buds and Cream sauce

Flavor-wise, the loroco flower has a very distinctive taste, unlike any-
thing you may have eaten before, so it is hard to compare it to other fla-
vors — is likely that you will develop an affinity for it when you try it for 
the first time. In cooking, half of a cup of flower buds might be enough 
to flavor one cup of sauce, and more for other preparations.  ...more 
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Tschiffely’s Epic Equestrian Ride 
Over the Andes to Guatemala and On to Washington D.C.   

(Part of the Yin & Yang of Travel Series)  by Mark D. Walker

Tschiffely’s Ride tells the story of one of the greatest horse rides of all 
time. A.F. Tschiffely’s 10,000-mile journey through Latin America over 
a three-year period from 1925-1928, making him one of the most 
influential equestrian travel writers of his day. ...more
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ANtiGUA

DOñA LuISA XICOTEnCATL home cooked meals and fresh bread baked daily

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

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

ARnOLDS GARAGE engine repair, transmissions, a/c, master mechanic

HOuSE FOR REnT outside Guatemala City, excellent location and price

HOSPITAL PRIVADO HERMAnO PEDRO 24-hour emergency service

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 

VET PRO veterinary clinic - English, Spanish, French spoken

AND fuN to be hAD...
Services

PlAces to go, thiNgs to Do 

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
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Hotels - Lodging
ANtiGUA

AnTIGuA HOTEL SOLuTIOnS several great hotels to choose from

LAKe AtitLAN

jARDInES DEL LAGO HOTEL you deserve to relax at the lake

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 

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
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zePeLíN de jeNGiBRePAPA ReLLeNA esCANeA y CONOCe
NUestRO MeNÚ

PAN de BANANO

Desayunos, Sandwiches, Hamburguesas
Papas Rellenas, Pasteles, Pays & Galletas

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

PAsteL de zANAHORiA
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“Baptism in times of Covid / Bautizo en tiempos de Covid”
Aldea el Hato, Antigua by Alfredo Martínez
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1st Place judges vote “equinoccio de Primavera 2” 
iximché by javier Alvarez vassaux
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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

This month we pay homage to the Maya of Guatemala. Our reach-out to photog-
raphers garnished an amazing array of thoughtful, engaging and interesting im-
ages. Here’s hoping you enjoy viewing them as much as we do.

As early as 1500 BCE the Maya had settled in villages and had developed an agri-
culture based on the cultivation of corn, beans, and squash. They began to build 
ceremonial centres, and by 200 CE these had developed into cities containing tem-
ples, pyramids, palaces, courts for playing ball, and plazas. The ancient Maya quar-
ried immense quantities of building stone (usually limestone), which they cut by 
using harder stones such as chert. They practiced mainly slash-and-burn agriculture, 
but they used advanced techniques of irrigation and terracing. They also developed 
a system of hieroglyphic writing and highly sophisticated calendrical and astronom-
ical systems. The Maya made paper from the inner bark of wild fig trees and wrote 
their hieroglyphs on books made from this paper. Those books are called codices. 
The Maya also developed an elaborate and beautiful tradition of sculpture and relief 
carving.   —britannica.com

Also in this issue: Author Mark D. Walker introduces us to A.F. Tschiffely and his 10,000-
mile journey through Latin America from 1925-1928, making him one of the most influ-
ential equestrian travel writers of his day - and - Chef Amalia introduces us to the flavorful 
Loroco flower and how to properly cook it.

We wish you an adventurous April.
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3rd Place judges vote “Rogativa del agua”
Laguna de Chicabal by Guido de León
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4th Place Popular vote  “Faithful / fieles”
san juan sacatepequez by jacob Arriola
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2nd Place Popular vote “Los ojos de la ternura Maya”
sumpango by Alvaro Muñoz Argüello
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1st Place Popular vote “untitled” 
Central Park, La Antigua by josé Carrillo

Respect for ourselves guides our morals, 
respect for others guides our manners. 

                      —Laurence Sterne



“Hermosa Abuela” Antigua
by sheryl Williams
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Honorable Mention “Colibri” La Antigua
by sven delaye
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“untitled” santa María de jesús
by Wilson vasquez Orón
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“Chiquitas Maya”  Near Chinique, 
quiche dept. by joe Bouchard
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“Mujer Maya luchadora”
Parque Central de Antigua by Francisco Hernández
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“Lighting the Fuse”
by German velasquez
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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



 42 



3rd Place Popular vote “señor sepultado del calvario” 
santo tomás Chuwilá by Rafael Martinez



 44 laantiguagaleria@gmail.com

5a Avenida Norte # 29 
(near the arch) 

La Antigua Guatemala

laantiguagaleria.com
tel (502) 7832-5911

visitiNG HOURs

tHURs-MON
10am to 6pm

tUes-Wed  CLOsed

by Rodolfo de León

by Cesar Pineda Moncrieff
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Opening Saturday 3rd, 2021. From 3 – 6pm
“Evoking The Sublime” 

by Salvadoran artist Alberto Merino. 

This exhibition includes mixed medium paintings and 
sculptures in different techniques such as jade, bronze and 
stone.  This collection is the reflection of his “longings 
for light” and “form”, which he has captured with vibrant 
and harmonious colors. The artist will be present at the 
opening.

Ongoing Exhibit:
“Mosaico de Sueños” by Guatemalan artista César Pineda 
Moncrieff. This collection highlights various engravings 
and etchings and is the culmination of an artistic career 
of over 15 years. More than 15 works are still on display.

Ongoing Exhibit:
“Abanico” by Guatemalan artist 
Rodolfo de León. This collection is 
a series of recent works that include 
humble techniques such as charcoal or 
pastel, and pieces of cut paper. More 
than 10 works are still on display.

ViSiting hOurS:
 Thursday to Monday 
from 10 am to 6pm.

Closed on tuesday and Wednesday

by Alberto Merino
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“Learning my Nahual, Moment of Radiance”
by Bo Chelette

We can no more do without spirituality than we can do without food, shelter, or clothing. 
                                                                      —Ernest Holmes
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“Fe y clamor de mujer Maya”
Patzún, Chimaltenango by diego Gordillo quintana

We can no more do without spirituality than we can do without food, shelter, or clothing. 
                                                                      —Ernest Holmes
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Honorable Mention “Azul-Lago, Azul-Fe” 
san Antonio Palopó, sololá by Lo Reyes

To me, religion is an agreement between 
a group of people about what God is. 

Spirituality is a one-on-one relationship. 
                                     —Steve Earl
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“Wild Flower / Flor silvestre” Rio Negro Chixoy
by jaime Barrientos

Spirituality is not about looking up or down, 
it’s about looking inward. 

                            —Jaggi Vasudev
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OUtdOOR diNiNGAvAiLABLe
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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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There are many luscious 
edible flowers in Gua-
temala, but loroco is at 
the top of the list.

This delicate, flavorful and aro-
matic flower bud is native to Gua-
temala and neighboring El Salva-
dor. It is used in tamales, stews, 
empanadas (baked or fried pockets 
made with a variety of doughs and 
fillings) and many other dishes. Lo-
roco is available frozen or pickled. 
Fresh is always best, but for cook-
ing, you can use frozen loroco too.

Flavor-wise, loroco has a very 
distinctive taste, unlike anything 
you may have eaten before, so it is 
hard to compare it to other flavors 
— but it is likely that you will de-
velop an affinity for it when you try 
it for the first time. In cooking, half 
of a cup of flower buds might be 
enough to flavor one cup of sauce, 
and more for other preparations. 

Discover the 
Succulent
Loroco 

text & photos by 
chef and author
Amalia Moreno-Damgaard

Amalia’s
Kitchen
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This tasty ingredient has the power of turn-
ing your ordinary chicken dish into a gourmet 
delight because not only is it fresh and tasty, 
but it also looks good on the plate (see photo 
with recipe).

Pollo en crema y lorocos (chicken in cream 
and loroco sauce), is a nostalgic dish for me as 
it also is a favorite and classic dish from Ori-
ente, the central-eastern region of Guatemala 
where I spent a great deal of my childhood 
living with my grandmother. The dish tasted 
so good there, because it was made with pollo 
de patio (backyard chicken). It is common in 
rural Guatemala to still see homes that grow 
vegetables and fruits, and chickens and ducks 
and other small animals to be killed the day of 
cooking or for a special occasion. The differ-
ence in flavor has to do with the chicken’s life-
style; it roams around freely and eats a home-
based diet.

In tamales and empanadas, loroco can go a 
long way as when combined with masa (fresh 
corn dough), it can be mashed to stretch 
the flavor and spread bits of the flower bud 
throughout the final product. For a flavor 
twist, loroco and requesón (Guatemalan-style 
ricotta cheese) make a killer combination, as 
the two flavors complement each other nicely 
enhancing the overall tastiness of the dish. So 
next time you make tamales or empanadas, 
start with the basic dough and combine it or 
stuff it with the cheese and loroco mixture. 
You’ll be in for a treat!

In Guatemala, loroco is widely available 
fresh in season at open-air markets and su-
permarkets.  In the United States, loroco is 
available in Latin markets frozen or in jars; 
however, check first with your local Latin or 
Hispanic market to see if they carry it fresh.
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Pollo en crema y lorocos is a delectable 
dish from Oriente in eastern Guatemala. 
Loroco is the flower bud of a plant native 
to Central America. It is delicate, aro-
matic, has a strong flowery-earthy flavor, 
and holds up well during cooking. Loro-
co is best when eaten fresh. Alternatively, 
use frozen buds. Loroco is great in stews, 
and when mixed with Guatemalan-style 
ricotta cheese, it makes an excellent fill-
ing for empanadas de loroco y requesón. 

Serves 4 to 6 people

4 to 6 skinless chicken thighs, visible 
fat removed
1 1/2 cups fat-free, low-sodium chick-
en stock 
2 corn tortillas, torn into small pieces
1/2 cup julienned yellow onion
2 minced garlic cloves
3/4 cup julienned red bell pepper
1/2 cup small-diced roma tomatoes
1 tablespoon butter
1/3 cup frozen loroco flower buds, 
thawed and separated
1/2 cup fresh Guatemalan crema (or 
Latino table cream)
1 teaspoon kosher salt 

POLLO eN CReMA y LOROCOs
Chicken with Loroco Flower Buds and Cream Sauce

Freshly ground white pepper

Adorno (garnish)
1/2 cup minced red bell pepper, sau-
téed

In a medium pot, cook the chicken in 
the stock with the tortilla pieces for 20 to 
30 minutes. 

Transfer the chicken to a dish and keep 
it warm. Mash the tortillas and stock un-
til they are well incorporated. Set aside.

In a medium skillet, sauté the onion, 
garlic, pepper and tomatoes in the butter 
for 3 to 4 minutes. 

Add the loroco and sauté 1 minute. 
Add the cream and the thickened stock. 
Season the mixture with salt and pep-
per. Return the chicken to the skillet and 
spoon the sauce over the chicken. 

Simmer covered for 5 to 10 minutes. 
Taste and adjust seasonings, if needed.

Serve the dish garnished with minced 
red peppers. 
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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



 67tijax.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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Tschiffely’s Ride tells the story of one of the great-
est horse rides of all time. A.F. Tschiffely’s 10,000-
mile journey through Latin America over a three-
year period from 1925-1928, making him one 

of the most influential equestrian travel writers of his day.  

My interest in his journey was piqued by my own 15,000-mile, 
eleven-country trip, going from Guatemala all the way to South-
ern Chile and back again, over a five-month period, 45 years after 
Tschiffely’s trip. He and I passed through many of the same out-
of-the-way places. Further, my trip was also by land, my modes 
of transportation being bus, truck, train, and an occasional taxi, 

Tschiffely’s Epic Equestrian Ride 
Over the Andes to Guatemala and On to Washington D.C.   

(Part of the Yin & Yang of Travel Series)

 by Mark D. Walker



regular labyrinth of deep canyons and valleys.” 
Eventually, Tschiffely and his two steeds would 

make their way to the Altiplano area of South 
America, and the silver-mining town of Potosi, 
Bolivia, one of the highest cities in the world. 
This portion of his book brought back personal 
memories of some serious altitude sickness at 
over 13,000 feet. The author often shared the lo-
cal history of the places he visited, and, in this 
case, the horrors of early Spanish Colonial days. 
Their principal mine on the iconic Cerro Rico, 
was called Socabon and the Spanish coat of arms 
was carved into the rocks over the entrance where 
an “estimated 20,000 Indians were driven into 
the darkness of this mine, and none who entered 
there ever saw daylight again.” 

Llamas, Potosi Bolivia: 

Another situation that evoked personal mem-
ories occurred in the Andes Mountains around 
Ayacucho, Peru, where “Landslides and swollen 
rivers made it impossible to follow the road and 
compelled me to make a large detour over the 
mountains to the west.” In my case, 45 years later, 
another landslide in the same area forced me to 
make a long detour on my way to Chile, and 

with one exception: a plane ride from Panama to 
Colombia (the author circumvented this portion 
of his trip in a ferry). 

Tschiffely was thirty years old at the outset of 
his journey and had been the headmaster of a 
high school in Buenos Aires, Argentina for sev-
eral years. As he explains in his book, although 
he enjoyed his work, he wanted a change, some 
variety and adventure: “I was young and fit; the 
idea of this journey had been in my ear for years, 
and finally I determined to make the attempt.” 
Some of the newspapers in Buenos Aires deemed 
his announced trip as “impossible,” and “absurd,” 
yet he was not deterred. For his journey, Tsch-
iffely decided on two Creole horses, descendants 
of horses brought to Argentina in 1535 by the 
founder of Buenos Aires, Don Pedro Mendoza. 
So, the fitness and resilience of his mounts were 
amply proven. 

Almost as soon as Tschiffley headed north out 
of Buenos Aires, he started passing isolated com-
munities, one of which was Santiago del Estero. 
There he realized that the dark thundercloud he 
saw coming his way was, in fact, an “invasion 
of locusts,” which formed a thick carpet--“every 
cactus plant and shrub was overhung with a grey 
mass…” --and was a portent of additional surpris-
es and adventures to come. 

One situation that he frequently encountered 
and which I can fully appreciate was trying to get 
directions from the local population, wherever: 
“It is no use asking these people the way, for they 
have only one answer and will invariably reply, 
‘sige derecho no mas’ [just go straight ahead], 
although the trail may wind and twist though a 
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on my return trip to Ayacucho, I learned that 
the same road had still not been cleared, almost 
three months and six countries later, resulting in 
“Plan C” in order to reach Lima. 

The author’s detour was more harrowing, as he 
was forced to cross a “wild river” over a bridge 
which was “like a long, thin rope, wire and fibre 
held the rickety structure together. The floor was 
made of sticks laid crosswise and covered with 
some coarse fibre matting to give a foothold and 
to prevent slipping that would inevitably prove fa-
tal.”  This included walking across with his horses: 
“His weight shook the bridge so much that I had 
to catch hold of the wires on the sides to keep 
my balance...Once we started upwards after hav-
ing crossed the middle, even the horse seemed to 
realize that we had passed the worst part, for now 
he began to hurry towards safety.”

As if this wasn’t dangerous enough, the author 
tells of a “mysterious disease” in Peru known as 
verruga, which is usually fatal, and manifests it-
self in great swellings or boils. “The local opinion 
varied as to its cause. Some said it was the water; 
others said it was in the air, while some blame in-
sects.” Fortunately, both the author and his steeds 
were not struck down by this local malady.  

Another situation I could identify with was 
crossing from Ecuador into Colombia over a 
natural bridge called Rumichaca [Quechua for 
Stone Bridge], where customs officers “wearing 
dirty clothes, stopped us and demanded to see 
my documents.” But this is where our experiences 
differed, as I was usually harassed and delayed by 
heavily armed, teenage guards looking for a bribe, 
but in Tschiffely’s case, “they had been advised 

of my arrival and treated me with courtesy.” Evi-
dently, the author’s embassy did an excellent job 
of alerting local authorities of the author’s pend-
ing arrival and he was treated as an honored guest. 
 
In Central America, Tschiffely spent significant 
time in Guatemala. One of the first places the au-
thor visited in Guatemala City was the famous 
relief map in Minerva Park, a place I have visited 
many times to get an idea where some of the iso-
lated villages I worked in were located in relation 
to the rest of the country. “This map is made to 
a 1/10,000 scale horizontally and 1/2,000 verti-
cally. It is made of concrete, and running water 
marks the rivers, lakes and oceans.” The nuance 
in Tschiffely’s case was: “On my way back [to his 
hotel], the streetcar derailed, and the driver asked 
me to help him lift it back on the rails.”

The author also encountered a darker side of 
Guatemalan history: “While in this city [Guate-
mala City] I saw a man who had been kept in a 
dungeon below the San Francisco church for six-
teen years. This happened during Cabrera’s time. 
Food and water were lowered through a hole to 
the prisoners below, and those who died were 
hoisted out through the same opening.” 

Fortunately, Tschiffely did not miss one of the 
more spectacular places in Guatemala, and possi-
bly in all Latin America: “On reaching the summit 
of a high hill, after zigzagging higher and higher 
among the strong-smelling fir trees, I beheld, far 
below at our feet, Lake Atitlan. Its mirror-like 
surface of a deep blue reflected the surrounding 
mountains and the snow-white clouds that looked 
like huge airships. The lake is more than 4,500 
feet above sea level, and rivals anything Switzer-
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land has to offer.” Which he knew well, as he was 
born in Bern, Switzerland. 

Volcanoes surround Lake Atitlan: I also rode 
horses not far from this lake 45 years later—on 
a coffee plantation on the Pacific side of one of 
the volcanoes next to the lake with my Guate-
malan girlfriend, Ligia. Her grandfather owned a 
coffee plantation, San Francisco Miramar, on the 
slopes of Volcano Atitlan not far from Patulul. 
We visited the finca in the spring when the coffee 
plants were in full bloom and the aromatic smell 
wafted through the Cafetal. All very romantic at 
the time, and the horses were the best way of ac-
cessing some of the more isolated sections of the 
Cafetal where hundreds of seasonal pickers would 
soon be harvesting the lush, red beans. 

Tschiffely, on the other hand, took a short-cut 
from Lake Atitlan further into the Maya high-
lands and visited a village well known for its dis-
tain for outsiders: “…this trail led over moun-
tains and was rough in parts, and we had to pass 
through the village of Nahuala, which I had been 
warned to avoid. It is inhabited exclusively by 
Indians, who will not tolerate the presence of a 

white man overnight. In Guatemala, as in most 
Central American countries, the sale of liquor is a 
State monopoly, but the Indians of Nahuala pay 
the government a certain sum each year for not 
sending alcohol into their district.”

Tschiffley would be able to find places to stay 
for him and his trusty steeds on his trek through 
the highlands, as some of the better-off farmers 
had their own horses and would ride or walk them 
to their fields and walk them back, usually with 
some kind of harvest or firewood. The terrain was 
difficult, and the loads were heavy, making these 
working horses a very durable lot.

 
When I was in the Peace Corps, almost four 

decades after his trip, I needed a horse to access 
villages around San Jose Ojetenam, which was lo-
cated deep in the highlands at 10,000 feet and 
from where I could see the two tallest points in 
Central America, the volcanoes of Tajamulco and 
Tacana. But this challenging terrain meant that 
the roads outside of town were impossible for ve-
hicles to navigate much of the year. 

https://5000milesofhope.org/

I actually met my wife as she was riding a beau-
tiful white horse through San Jeronimo, Baja Vera
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paz where she was spending the weekend at her 
father’s ranch. His favorite steed was “Zingaro,” a 
black Arabian horse that he taught to do the “Pe-
ruvian Paso” gait, which is an outward swinging 
leg action. When I finally returned from my five-
month trek through Latin America, my wife and 
I headed to her father’s ranch several months later 
with our daughter, who rode around on my lap on 
one of her grandfather’s older, slower horses.

Tschifelley’s next destination, Mexico would be 
the most receptive country to the author, mostly 
because of his two mounts, Mancha and Gato, 
who he dedicates his book to: “Mexicans are born 
horsemen and lovers of adventure and the open 
air, and therefore, our journey appealed to them. 

Without meaning to boast, I just add that, as a 
nation, they are the ones who best understood the 
significance and valued the merit of my undertak-
ing and showed their appreciation accordingly.

“Of all the banquets I have ever attended, the 
most brilliant and picturesque was given to me 
by the Asociacion Nacional de Charros [Charros 
are fancily-dressed Mexican cowboys].  It was ap-
propriately given in the Don Quixote Hall in one 
of Mexico’s finest hotels. The diplomatic corps 
was well-represented, and all the participants who 
were charros wore the typical costumes of the dif-
ferent regions to which they belonged.”

Upon his departure from Mexico City, Tsch-
iffely reflects: “To my surprise, crowds of mount-
ed charros were assembled near the stables, ready 
to accompany me out of town for some ten miles, 
where, after many embraces and fervent hand-
shakes, I sadly watched them disappear behind a 
cloud of dust.”

Tschiffely would continue his journey, to Wash-
ington D.C., where he was received by President 
Calvin Coolidge in the White House. Also, in 
D.C., he was honored by the National Geograph-
ic Society, which invited him to give a lecture.

After Tschiffely’s Ride, Tschiffely became a fa-
mous and successful author and moved to Lon-
don, where he continued to write more books, 
one of which was a biography of his friend, Rob-
ert Cunninghame Graham, who wrote the preface 
for Tschiffely’s Ride.  In 1937, the author returned 
to South America and made another journey, this 
time by car, to the southern tip of the continent, 
recording his experiences among the natives and 

Author Mark Walker and daughter Michelle
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the changes brought on by modernity in This 
Way Southward (1940). 

His book, Tschiffely’s Ride includes an excel-
lent map, which plots this epic journey, as well as 
various photographs. According to the New York 
Times: “It is pretty certain that the crafty Ulyss-
es, Marco Polo, or the indomitable Drake would 
have been hard put to keep up with Tschiffely. 
This is a heroic book.” I was touched by this story 
and it brought back many fond memories of my 
own trek through Latin America which kicked off 
a life of travel and adventure.  

Mark d. Walker’s stories are 
inspired by his Peace Corps 
experience in Guatemala and 
subsequent work over 45 
years with innumerable Inter-
national development organi-
zations. Some stories are part 
of his award-winning memoir, 
“different Latitudes: My Life 
in the Peace Corps and Be-
yond”. His articles have been 
featured in Ragazine, Literary 
Yard, Literary, Worldview, Quail 
BELL and Scarlet Leaf Review 
including one which was rec-
ognized by the Solas Literary 
Awards for Best Travel Writing. 
Some of his more than 60 book 
reviews are included in his col-
umn, “the Million Mile Walk-
er Review: What We’re Read-
ing and Why”, which is part of 
the “Arizona Authors Associa-
tion” newsletter. All of his arti-
cles and reviews can be found 
at www.MillionMileWalker.
com  Mark is a contributing 
writer for the Revue Magazine. 
A revised version of this article 
was published in the February 
issue of Literary Traveler. 

A.F. tschiffely c.1925



 76 



 77

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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“Mayan Barista” san Lucas tolimán, sololá
by Oscar Giovanni Orantes Ortiz
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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 - 2pm

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

* Gas anesthesia

Hospital Veterinario Vet-pro

V E T E R I N A R Y  C L I N I C

Tel: 7965 3347
Km. 47 Carr. a Ciudad Vieja, 

Casa No. 1
San Pedro El Panorama
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Proceeds Benefit Animal Welfare Programs
3a Ave Sur #4-A, La Antigua    Open MON-FRI 9am - 5pm

Expanded Inventory

offering an abundance of books, clothing, house & kitchen 
wares, CD’s & DVD’s (music/movies/games), 
furniture, decorative items, and lots more

tienda solidaridad 
seCONd-HANd stORe 

BOOKs

HOMe deCOR

CLOtHiNG
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FURNitURe

ARtWORK
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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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We invite you to participate in our MONTHLY 
PHOTO CONTEST for May 2021 with the theme: 
FLORA & FAUNA 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 April will 
be eligible.

Photos in this ad are from previous contests by: 
Juan Carlos Barrios, Juan José Rodas González, Lorena Morales, Marixa 
Sánchez, Juan Luis Elgueta, David Rojas, Mario Arguedas C.R.

“FLORA & FAUNA 
OF GuAtEMALA”

REVUE  Photo Contest
M A Y   2 0 2 1
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te invitamos a participar en nuestro Concurso 
Fotográfico de mayo 2021 con el tema: 
FLORA Y FAUNA 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 Abril de 2021.
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“Plaza Ceremonial Oxlajuj Baq`tun” Chichicastenango 
by Mónica delgado M.



 87



 88 


