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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

— Terry & John Kovick Biskovich

t
he day of the dead and All saints day get the month of November 
started and mark the beginning of the year-end season of holidays, 
festivals and traditions. All of these events have one thing in common, 
food. Guatemala has several wonderful and intricate traditional meals, 

beverages and refacciones to accompany these festivals and holidays.

We delve into several of these seasonal foods, from Pepián to Ponche, with the 
help of Hadazul Cruz in her article Traditional Guatemalan Foods: What they are 
and when to eat them (recipes included). As Hadazul explains, “Guatemala has 
an extraordinary culinary tradition as it brings together a mixture of spanish 
and Maya cultures. dishes are elaborate with complex recipes and ingredi-
ents—some are prepared days in advance.

More food will be delivered in the form of Chef Amalia’s presentation Splendid 
Table Celebrations with a recipe for a Fruta Festiva Cocktail.

the Centro Regional de Patrimonio shares with us The Rescue of the Intangible 
Heritage of Guatemala. CeRPA is dedicated to the recovery of Guatemala’s cul-
tural heritage through the use of ancient artistic techniques within its restora-
tion workshops, including egg tempera Painting.

We truly hope you have an appetizing November.
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 1st Place Popular Vote “Pan Pueblo” 
Chinautla by Edgar López
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 2nd Place Popular Vote “Tamalitos de la abuelita”, 
Guatemala City by Alejandrina Zapet
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3rd Place Judges Vote “un buen cocido con 
tamalito” Quetzaltenango by Luis Soto
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“Can’t Eat Just One”, Antigua
by Sheryl wIlliams
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2nd Place Judges Vote 
“Somos hombres de maíz” 
La Antigua by Sucely Guarcas
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Fiambre “Las Delicias de mi abuela” 
Guatemala City by José Carrillo



 “Elote de Tecpán” by Ludwing Paniagua
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3rd Place Popular Vote “Panito de Manteca”, 
Guatemala City by Gaby Romero
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Photo by Christian Hartmann
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TrADITIonAl

WHAt tHey Are AND WHeN tO eAt tHem
- recipes iNcluDeD -

Guatemalan Foods

Guatemala has an extraordi-
nary culinary tradition as it 
brings together a mixture of 
Spanish and Maya cultures. 

Dishes are elaborated with complex reci-
pes and ingredients — some are prepared 
days in advance. 

Guatemalan cuisine has its own pro-
tocol, some dishes are served only once a 
year, some others can’t miss a Sunday or a 
family party, and some are seasonal.

The tortilla is included in almost every 
meal. 

by Hadazul Cruz

Photo by Claudia Viglianesi
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Black beans are one of the 
most important Guatemalan 
meals.  It is common to serve 
them during breakfast or din-
ner usually accompanied with 
eggs to your taste, fried plan-
tains, homemade tomato sauce, 
cheese, tortillas or bread.

Black beans can be prepared, 
“Parados,” that is served pre-
serving the whole grain or “Co-
lados” blending the grain first 
and then frying them with on-
ion and they can also be refried 
and reduced to your desired 
consistency, if that is the case 
now they are called “Frijoles 
Volteados.”

Photo by Guido de León

Breakfast or Dinner
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Photo by Diego de León
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At 10:00 am and 4:00 pm, it is time 
for a coffee break in Guatemala. A 
good Guatemalan coffee is usually 
served along with traditional Guate-
malan bread. There are two types of 
bread in Guatemala “pan desabrido” 
also called “pan francés” which is a 
variation of the baguette. It is made 
to be filled with ham, chicken, 
cheese, refried beans, etc., and the 
other is “pan dulce” a sweet type of 
bread made to be soaked in coffee.

During the weekend as coffee break 
Guatemalans enjoy “refacciones 
típicas” instead of coffee, you can 
have an “Atol” which is a traditional 
hot corn or masa based beverage, 
instead of bread, you can have some 
sweet “rellenitos,” (deep fried plan-
tain puree, stuffed with sweet beans) 
or chuchitos (a small tamal steamed 
made). “Tostadas” (fried tortillas, 
with a refried beans or guacamole 
topping) are another great option to 
have as refacción.

Photo above: Lo Reyes Reyes
middle: Dina Alejandra Alburez Marquez

below: Cecilia Díaz

Refacciones
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CliCk foR ReCipes

Guatemalan 
enchiladastapado churrasco

Photo by Taymor Farhang
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It is the most important meal of the day in 
Guatemala. Even if you are working, you 
have an hour or two to enjoy lunch.  

On Sundays, when nobody works, more 
elaborate meals can be prepared. Sunday 
is a family day in Guatemala, after Mass 
the family gathers to enjoy lunch. Tradi-
tional Sunday Lunch includes dishes like, 
Churrasco, (similar to a Barbecue) Chiles 
rellenos and Enchiladas.

Seafood is another great choice to enjoy 
on weekends, try dishes like “Tapado” 
“Ceviche” or “Mojarra frita.”

Photo by Katrin Neuhaus

Photo by Carlos Cordón

lunch
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Photo by Pedro Guerra
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Pepián, is an important Guatemalan 
dish, it is usually served for very spe-
cial occasions, such as baptisms, first 
communions, anniversaries, etc. It is 
also the official dish served on Corpus 
Christi day.

Pepián has a very complex recipe, simi-
lar to Mexican Mole (both share many 
of the same ingredients) but Pepián is 
not sweet. It is a kind of stew, which 
can be prepared with chicken, pork or 
beef, it can even take all three meats 
at once, and if it is the case it is called 
“Pepián de 3 carnes.” It is served with 
rice and accompanied with tortillas or 
“tayuyos” corn tamale filled with red 
refried beans.

Other traditional dishes for parties are 
“Jocón” and Kaq Ik.”

parties and special ocassions
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fiambre, recently declared as National In-
tangible Cultural Heritage by Guatemala’s 
government, is a complex dish, served only 
for Día de los Santos, November 1 and Día 
de Muertos on November 2. It is a cold dish 
that has a vegetables base with a sausages 

and meats topping. It also has cheeses and  
boiled eggs, all on a special vinaigrette pre-
pared in advance.

Tamales and ponche, are served on Christ-
mas Eve and Holiday Season.  However, 
tamales can also be served on special occa-
sions.

fiambre

Photo by Harry E. Díaz

CliCk foR ReCipe

seasonal Dishes
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ponche

Photo by Geovin Morales

CliCk foR ReCipe

ponche is made with fruits such as pine-
apple, papaya, apples, coconut, and rais-
ings, boiled with sugar, cinnamon and other 
spices. It is served as a hot beverage during 
the Holiday Season only.

Tamales are made of corn “masa” mixed 
with lard and “recado” (a sauce made of 
tomatoes peppers and onions) with a piece 
of protein in the center that can be from 
chicken, turkey or pork, they are steamed 
cooked wrapped in a banana leaf.  They also 
have olives and capers.
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Heritage” is a term that many of 
us know, especially those of us 
who grew up in Antigua Gua-
temala where they instilled in 

us that this is a Heritage City. Heritage is a 
concept product of modern times, a concept 
that today cannot be defined in its entirety, 
since it is ambiguous, changing and fluid. It 
requires a deep study of the factors and in-
dividuals involved, who themselves provide 
a value to that Heritage. Heritage is valued 
by the individuals who feel identified in one 
way or another with that “something” and 
who continue to use it in their lives ensuring 
its preservation for the future.

One of the Heritage types is the Intangible 
Cultural Heritage, which was inscribed dur-

“

The rescue of the 
intangible heritage 

of Guatemala
Artistic Technique

Egg Tempera Painting

Centro Regional de Patrimonio
CERPA

by the

Egg Tempera Materials
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ing the 2003 UNESCO Convention with-
in the lists of Heritage to be considered. 
This type of heritage refers to the practic-
es, expressions, knowledge or techniques 
transmitted by communities from genera-
tion to generation (UNESCO).

In Guatemala, there is a large number 
of artistic expressions that have stood out 
worldwide for their great excellence and 
majesty, such as sculpture, painting, archi-
tecture, drawing, etc. Likewise, there are 
artistic techniques that have stood out for 
their meticulous detailed work, the use of 
very specific materials and the visual result 
that stands out among others. Like every-
thing in the world, art, over the years, has 
developed and evolved so radically that to-
day many of the techniques that were pre-
viously used in the production of artistic 
pieces have been lost for different reasons. 
One of these reasons is the fact that the 
artisans or artists who mastered these tech-
niques did not transmit these skills to the 
next generation. Another reason for the 
disappearance of these various techniques 
is the availability nowadays of techniques 
that are used more quickly and easily, and 
with modern and industrial materials, 
which can be faster to use, while the results 
are never the same.

Centro Regional de Patrimonio -CER-
PA- is one of the active actors dedicated 

to the recovery of the Guatemalan intan-
gible cultural heritage through the rescue 
of ancient artistic techniques within its res-
toration workshop, by following the scien-
tific restoration guidelines and respecting 
the original techniques of the pieces, and 
through its artistic techniques courses of-
fered to the general public. One of these 
techniques that have been applied within 
the restoration workshop, as well as with-
in the artistic techniques courses, is the 
“Temple Painting Technique,” which was 
used both in mural paintings and in the 
estofe of the sculptures. 

Egg Tempera Course
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What is the “Temple painting Technique”?

The term “temple” in Italian “tempera” 
derives from the Latin “temperare,” in the 
sense of dissolving the colors and mixing 
them with the specific other ingredients. 
Today, temple paint is understood as the 
technique in which the pigment is mixed 
with water and binder such as animal fat, 
egg yolk, casein, rubber, glycerin, etc.

 

Historically, tempera painting is the 
oldest known technique, used even in the 
sarcophagi of the ancient Egyptian civili-
zation. Additionally, it was used in ancient 
India, in the Bagh Caves in Orissa, in the 
manuscripts of the Byzantine world and 
the medieval and European Renaissance 

and many more. All the panel paintings 
of the great artist Michelangelo were 
painted with the egg tempera technique. 
The tempera painting technique, and es-
pecially egg tempera, reached its peak in 
the medieval centuries prior to the con-
solidation and diffusion of oil painting, 
which occurred between the 15th and 
16th centuries.

This technique was widely used dur-
ing colonial times in Guatemala due to 
the Spanish influence at that time. If we 
observe the sculptures inside the church-
es, private collections or museums in 
Guatemala we find some that stand out 
for the masterful work of their estofado. 
The estofado is a decorative technique 
that consists of applying a layer of gold 
leaf on the wood carving of the sculp-
ture’s clothing, on top of which different 
painting techniques are applied, which 
results in a bright iridescence and gold-

Tondo Doni (Michelangelo, 1506) 

Egg Tempera and Sgraffito Technique



Sculpture Saint Teresa Jesus



en intertwined with the color of the paint. 
One of these pictorial techniques that were 
applied on the estofado or estofe is the egg 
tempera painting technique.

One of the pieces that have been restored 
in the CERPA restoration workshop is the 
sculpture of Saint Teresa of Jesus, who was 
originally brought to the workshop under 
the name of Saint Catalina of Siena (due to 
its authenticity documents). This discovery 
was brought up in the course of the res-
toration process, where the original color 
was recovered and which ichnographically 
shows that it is the sculpture of Saint Te-
resa of Jesus. This sculpture originally had 
22k gold leaf in the entire area of   the es-
tofe, where some traces of color and details 
made with sharp tools could be observed. 
When carrying out the respective analysis, 
it was also observed that the pictorial tech-
nique that it originally possessed was the 
egg tempera painting technique. 

As a first step, adequate structural con-
solidation was carried out to repair fis-
sures, cracks and other structural damages. 
The integration of a yellow Armenian bole 
(a clay that is used as a base to place gold 
leaves) was carried out and 22k gold leaf 
was placed in the areas that had lost this 
material. Once the gold was placed, the 
integration of egg tempera paint began, 
within which, mixtures of powdered pig-

ments (from Germany) with a prepared 
egg yolk emulsion were prepared. Several 
layers of paint were applied, managing to 
nuance the colors to provide the desired 
antique look. Once the egg tempera paint 
has dried, sharp tools were used to create 
lines and designs that are original to the 
sculpture; scratching the egg tempera paint 
and letting the gold that is underneath

Egg Tempera Technique Details
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Restoration Result



 49

shine, which is known as the sgraffito tech-
nique. This is a very meticulous and de-
tailed process which gives the piece a ma-
jestic appearance, that is why today many 
people prefer to paint with metallic paints 
wanting to simulate this technique, lead-
ing to the loss of this technique due to its 
complexity and the long required amount 
of time to be invested. 

For the reasons mentioned above, CER-
PA has set itself the objective of promoting 
and recovering these artistic techniques as 
part of the intangible heritage that in one 
way or another reached Guatemala and 
came to identify our country throughout 
the world for the valuable and excellent 
work that was carried out. 

The way in which CERPA focuses on 
ensuring the recovery of this technique has 
been through courses of approximately 30 
hours, which are open to the public. With-
in the participants they receive artists, art 
lovers, restorers, students, children, mem-
bers of church brotherhoods, etc. During 
these courses a kit of materials is provided 
to the participants, with which they carry 
out all the processes from preparing the 
support material (wooden board), mixing 
the pigments and the egg yolk, placing the 
gold leaves and integrating the egg tempera 
paint and sgraffito techniques. Participants 
have the possibility to let their imagination 

and creativity fly, and above all to continue 
practicing an artistic legacy that is part of 
our identity, culture and heritage.  

For information about our restoration 
workshops or art restoration:

Centro Regional de Patrimonio -CERPA-
Telephone: (502) 3696 4765
Email: cerpa.patrimonio@gmail.com

Instagram: @cerpa_ss

Facebook: CERPA

Egg Tempera Workshop
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“Comida de los Dioses”, Villa nueva
by Francisco Hernández
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As the end of the year approaches, I 
can’t help but think about the spe-
cial celebrations that bring fami-
lies together. As nostalgia sets in, 

I reminisce about the precious times I spent 
with my family while living in Guatemala, 
and every time I return to visit, it’s like I never 
left.

For me, the Day of the Dead and All Saints 
Day (Nov. 1 and 2) mark the beginning of the 
year-end special get-togethers where a unique 
meal is the center of the festivity. Having lost a 
beloved relative recently, I remind myself that 
death is as precious as life itself. Mystery is a 
personal journey that we all encounter when 
faced with the reality of our own mortality. It 
is situations like these that bring our families 
closer together.

text & photos by 
chef and author
Amalia Moreno-Damgaard

Amalia’s
Kitchen
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In the Latin tradition, grounded in reli-
gion and paired with pagan beliefs, el Dia 
de Los Muertos (Day of the Dead) is in-
deed a celebration of life showcasing the 
deceased in unique ways. In Guatemala, 
we take the revelry from the house to the 
cemetery and back to the house. In Mex-
ico, the ofrenda (shrine) is a creative altar 
of deceased loved ones or celebrities. Here 
catrinas and calaveras (skeletons and skulls) 
are beautifully hand painted and decorated 
attractions dressed in customs often de-
picted performing life’s situations as if they 
were still alive.

In Guatemala, fiambre (a 45+ ingredient 

culinary masterpiece) is the star dish along 
traditional desserts made with panela or 
piloncillo (raw sugar cane) and eaten as the 
main meal only for the Day of the Dead. 
The real celebration begins at least three 
days before as families source various and 
unique traditional ingredients needed to 
make the special cold dish from the mar-
kets, deli and grocery stores. The actual ex-
perience of preparing and making fiambre 
is as special as eating it.

Mexico celebrates with special treats 
made of sugar. Sugar skulls, carefully deco-
rated with colorful icing, are the delight 



 59

of young and old. Although not meant 
to be eaten, they provide an opportunity 
to grasp the meaning of the holiday in a 
fun activity. Ofrendas often showcase the 
favorite meals of the deceased while the 
living feast on delicious morsels by region. 
My friends from Oaxaca and Puebla cele-
brate with tamales and mole. There is even 
a dedicated museum in Mexico City with 
the most colorful and creative works of art 
Day of the Dead themed.

Having become multicultural (from 
living in the U.S. and marrying a Dane), 
I can’t help but bring up another special 
holiday that I have noticed is gaining 

momentum here, especially in the La 
Antigua Guatemala region where a large 
community of Americans and Europeans 
live and visit regularly. The Thanksgiving 
Day turkey, pumpkin pie and special 
trimmings are now part of the seasonal 
menus of many hotels and restaurants.

I can’t wait to prepare and enjoy the 
foods that I cherish for the holidays, such 
as fiambre, tamales and turkey. Meanwhile, 
here is a quick recipe for a festive drink to 
add color and fun to your menu this year. I 
wish you a delicious time and the very best 
holiday season!

¡Buen provecho!
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serves 4

4 apples or pears, peeled cut into bite-size 
pieces
The juice of 1 lime
1 cup passion fruit juice
2 tbsp honey
1 oz. dark Guatemalan rum (or other rum 
of preference)
½ tsp pumpkin spice

Garnish

4 strawberries
4 mint sprigs

Peel and cut the fruit. Immerse it in cold 
water with the juice of one lime to keep it 
from turning dark.

Make the sauce. Combine all ingredients 
in a bowl and whisk to dissolve the honey.

Divide the cup equally and put it in clear 
glasses or cups. Pour the sauce dividing it 
equally among all four glasses.  

FRUtA FestivA COCKtAiL
By Chef Amalia Moreno-Damgaard



 62 

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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 64 by JAVIER ALVAREZ VASSAuX
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 “un dsayuno en la casa” Fraijanes Guatemala
by Katalina Valerya de Avendaño
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“La hora del Kaq’ik”, Santa Cruz, 
Alta Verapaz by Lo Reyes
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 “Breakfast is Ready”, 
by Bo Chelette
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 “Torreblanca - Delicia Chapina”, 
by Elvy López
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1st Place Judges Vote “Elote de Feria” 
by Henry Cukier
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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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GUATEMALAN

REVUE
PHOTO CONTEST
DECEMBER 2021

FIESTAS

Photos in this ad are from previous 
contests by: Davo Solórzano, Wil-
liam Alvarado, Terencio Tiul Fernán-
dez, Guillermo Gálvez and Marceli-
no Maldonado.
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We invite you to participate in 
our MONTHLY PHOTO CONTEST for 
December 2021 with the theme: 
GUATEMALAN FIESTAS.

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

More  information at: 
revuemag.com 

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

¡Prizes are Back on both categories!

Q100 1st Place Popular Vote
Q100 2nd Place Popular Vote  

Q100 1st Place Judges Vote
Q100 2nd Place Judges Vote

Te invitamos a participar en nuestro 
Concurso Fotográfico de Diciembre 
2021 con el tema: FIESTAS GUATE-
MALTECAS.
                             
Enviar (1) foto en ALTA RESOLUCIÓN 
con el título, lugar donde fue toma-
da, 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 Noviembre de 2021.

¡Los premios están de vuelta en am-
bas categorías!

Q100 Primer lugar voto popular
Q100 Segundo lugar voto popular  

Q100 Primer lugar voto del jurado
Q100 Segundo lugar voto del jurado
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by GERMAn VELASQuEZ
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