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Restaurant Cerro San Cristobal, La Antigua

video courtesy of Mexcal-Rhet

Filadelfia Coffee Tour in Antigua
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from the publishers

March marks the 31st Anniversary Issue of Revue. La Antigua Guatemala 
has seen some major changes over the years, mostly in the amount of new 
business and more activities. This month we spotlight some excellent pho-

tography of this beautiful colonial town. Hadazul Cruz gives us a Brief History of Res-
toration and Conservation of Antigua. We bring back an article by the late, great Ken 
Veronda on the 
Lenten Season 
Tradition of An-
das and the work 
behind creating 
these spectacular 
marvels of the 
processions.

All of us at Revue
thank all of you 
for your support 
during lo these 
many years.

—Terry & John 
Kovick Biskovich

Revue office on 3a avenida sur - painting by Ludwing Paniagua





“Como Antigua, Ninguna”
by sergio Antonio Juárez L.





2nd Place Judges vote “domingo Antigueño” 
Parque Central by Francisco Hernandez
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1st Place Popular Vote "Atardecer Antigüeño" Antigua by Febe Avila



1st Place Judges Vote 
“datsun Fairlady 1965” 
Antigua by Roberto Paz





“Celeste” Antigua
by Juan José Rodas González





3rd Place Judges vote 
“Tuc Tuc Tanque La Union” 
Antigua by 
Ronald danilo Pérez



3rd Place Popular vote “Jacaranda en flor” 
Antigua by Jaime barrientos





“Frescura Colonial” Antigua
by Javier Alvarez Vassaux





“Atardecer y Palacio de Los Capitanes”
Antigua by José Miguel Hosttas V.



“Nostalgia” Convento de la Recolección
by Karem Apaza







A Brief History of 

Restoration &
Conservation
in La Antigua Guatemala

La Antigua Guatemala is steeped 
in architectural beauty despite 
earthquakes, fires, carelessness, 
damage by riots, abuses, etc. 

As well, beginning in the 14th century 
through the 20th century, architectural 
style and design was ever changing. As a 
result, alterations and adaptations to city 
structures were affected, too.

During the 19th century architectur-
al “interventions” were carried out but 
point of fact, the work was cataloged as 
“restoration.” 

During the presidency of Jorge Ubico, 
1934, Verle Linconln Annis arrived in 

RestoRation
Restoration is the process of repairing or 
renovating a building, work of art, vehi-
cle, etc., so as to restore it to 
its original condition.

by Hadazul Cruz

Photo by Tatiana Golovquina

by Hadazul Cruz



Some pages from Arq. Verle Annis’ book.



Photo by David Rojas

Guatemala to study the architecture in La 
Antigua. Ambassador Boaz Walton Long 
requested Annis’ opinion in order to sup-
port conservation and restoration of the 
city’s monuments.

Annis was also invited by the University 
of San Carlos to give several talks which 
through time evolved into the publication 
of his book, “The Architecture of Anti-
gua, Guatemala 1543-1773.” For this he 
received an honorary doctorate from the 
University of San Carlos. His book has 
served as a guide for countless students 
and architects in Guatemala, most espe-

cially those interested in conservation and 
restoration. 

Other influential architects and experts 
including Federico Fahsen and Alfonso 
Yurrita have also been an inspiration to 
their peers and to students.

Perhaps with the growing interest in 
the architecture of La Antigua and other 
sites, a number of institutions were cre-
ated to protect Guatemalan Heritage. In 
1946 President Juan José Arévalo created 
IDAEH “Instituto de Antropología e 
Historia” as custodian of the Guatemalan



Photo by Tatiana Golovquina
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More about Arq. verle Annis:
findagrave.com/memorial

More about sidney david Markman
lal.tulane.edu

Also visit: cnpag.com

heritage. Sidney David Mark-
man, a noted art historian and ex-
pert on the colonial architecture of 
Central America, published a stun-
ning photography book in 1966 
titled “Colonial Arquitecture of 
La Antigua Guatemala,” These 
photographs provide a most inter-
esting perspective on the architec-
ture of La Antigua Guatemala.

On October 28, 1969 President 
Julio César Méndez Montenegro, 
created the “Ley Protectora de la 
Antigua Guatemala” (protective 
law for the city of La Antigua).

In 1997 the “Ley para la Protec-
ción del Patrimonio Cultural de 
la Nación” was established. Until 
that time protection had only been 
given to La Antigua. This law now 
included all of Guatemala’s herit-
age sites.

Photo by Julio Mauricio González



“san Cristobal El Alto” Antigua
by Ana De León



“Portal al cielo” Antigua
by Diego Gordillo Quintana





“Tanque La Unión” Antigua
by  Henry Cukier



“Mi Familia” Iglesia La Merced by Daniel Iguardia

“Architecture, of all the arts, is the one which acts 
he most slowly, but the most surely, on the soul.” 

                              —Ernest Dimnet



“Noche de luna entre flores” 
Ruinas de San José Catedral Antigua by Diego Romero





“Esplendor Colonial”
Parque Central de Antigua

by José Hernández
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- Ultrasound
- Laboratory Services
- Emergencies
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San Pedro el Panorama

* Gas anesthesia

Hospital Veterinario Vet-pro
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text & photos by 
chef and author
Amalia Moreno-Damgaard

Amalia’s
Kitchen



Cooking or eating out during 
season of Lent does not have 
to be difficult, it just takes a 
bit of awareness and creativity.

Every year many Christians observe 
special diets during 40 days. As I listened 
to the priest’s sermon one recent morning 
at church, I thought to myself that the 
Lenten season is also an opportunity to 
explore foods outside the normal realm 
of traditional choices.

When I married my husband, I also 
embraced his and his family’s culture 
and food. For me this was an opportu-
nity to learn new techniques, ingredients 
and dishes and to have fun with my new 
family and their friends. I grew fonder of 
Danish food the more I was exposed to it.

Guatemalan and Latin cuisine are at the 
core of my cooking, but I also enjoy eat-
ing and making a wide variety of foods, 
which I have been fortunate to try 

Lent — Smørrebrod
Open-faced Danish Sandwiches





during my worldwide travels. Like many 
other countries’ gastronomy, Danish 
and Scandinavian cooking is similar in 
some respects, but it is unique country 
by country.

I particularly enjoy the art and craft of 
open-faced Danish sandwiches because 
they are not only a feast to the eyes but 
to the senses, too. Contrary to appear-
ance, they are quite easy to make. With 
just a few easily accessible ingredients, 
one can create a variety of attractive 
scrumptious dishes.

Basically Danish sandwiches come in 
all shapes and sizes and can be a snack or 
a whole meal. This past Christmas Day, 
I created smørrebrod for dinner for my 
visiting Guatemalan and Danish family 
in my home in the United States. I have 
learned the ropes of the Danish kitchen 
with my husband’s mother and sister-in-
law and with uncles and friends who are 
good cooks.

As you explore what to eat during 
Lent, think outside the box and enjoy 
foods from other cultures which offer 
not only interesting presentations but 
an opportunity to learn something new. 
The Danish repertoire is big and there 
are seafood and non-meat sandwiches 

that can satisfy any hungry palate during 
Lent and beyond.

Here are a couple of recipes to entice 
you to explore Scandinavian cooking, es-
pecially Danish cuisine.

sMøRREbROd
Recipes by Chef  Amalia Moreno-damgaard 

The base of all open-faced Danish sand-
wiches is smørrebrod (rye or French bread 
and butter), which can change depending 
on the toppings.  





1 sandwich
1 slice rye bread
Spread with butter and layer 
the toppings and garnish as 
listed.

SHRIMP AND EGG
Toppings
1 Bibb lettuce leaf
1 hard-boiled egg, sliced
1-2 tsp. light mayonnaise
1 heaping tablespoon 
tiny cooked shrimp (salad 
shrimp)
Garnish: cocktail tomatoes, 
caviar and dill

SILD (HERRING) 
Toppings
3 pieces of sild (herring) in 
white wine
3 slices thinly sliced onion
Garnish: dill

HAVARTI CHEESE
Toppings
2 thin slices of Havarti cheese

Garnish: bell pepper julienne, 
radish slices and parsley.

Amalia Moreno-damgaard is an award-winning bestselling 
chef author born and raised in Guatemala City currently liv-
ing in the Twin Cities. She provides individuals and compa-
nies 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 Cui-
sine With A Cultural Flair” has won 9 international awards. 
AmaliaLLC.com





“La fuente de flores” Parque Central de Antigua
by Luis A. soto s.



“Reflejos” Antigua
by Mario Arguedas CR.



“Puertas en el tiempo” Ruinas Templo de 
Santa Clara by Mónica Delgado





“The Photobomb” Antigua
by Warren Capps



“Jugando” Parque La Antigua by Rosario Rodriguez

“We travel, some of us forever, to seek other states, 
other lives, other souls.” —Anais Nin



“At the Almacen” Antigua by Nancy Biskovich



“san Cristobal El Alto” Antigua
by Ana De León



“Crystal ball Cathedral” Antigua
by Devyn Pettersen





Antigua
by Jorge M. Reyes Carrillo



Antigua
by Jorge M. Reyes Carrillo





2nd Place Popular Vote 
“Reflejos de Antigua Guatemala!”
by José Carrillo



“Tarde de recuerdos” Antigua
by Katherine Scott



“Haciendo musica frente a los barriletes” 
Antigua by Elisa Aguirre Mejía



“Huellas del alma” 
Entrada a Iglesia San Francisco, Antigua 

by Erwin Pelaez

“Architecture is a visual art, and the buildings 
speak for themselves.” —Julia Morgan



“In Antigua’s Hidden Garden” 
by Bo Chelette





Ninety arms Anda from Escuela de Cristo Church

photos by Willy Posadas

Ninety arms Anda from Escuela de Cristo Church



All five senses are assault-
ed by the many sights, 
sounds, smells, tastes and 
touch of the Lenten season, 

throughout Guatemala but especially 
in La Antigua. It is an intense period 
of sorrow, joy, regret, celebration that 
fills the days with sensual emotions.

The ornately colorful carpets, the 
funereal marches and drums, the pun-
gent corozo and pine odors, the tosta-
das and churros to taste that are sold 
in atrios in fronts of all the churches, 
from Ash Wednesday through Easter 
Sunday, Lent is saturated with color, 
music, aroma, taste. And to touch the 
season, I urge you to touch, to sense, 
to feel the warm, worn woods of the 
andas that are in every Roman Catho-
lic Church from the great cathedrals to 
simple back-country chapels.

Andas
A LENTEN SEASON TRADITION

 by Ken Veronda

Ninety arms Anda from Escuela de Cristo Church

photos by Willy Posadas



Andas are the platforms, the floats, the 
carved cedar wood bases that carry the religious 
figures and that are in turn carried by male cu-
curuchos and female cargadoras through the 
streets. Most andas aren’t very old. They must 
be replaced every few decades with new ones, 
often growing longer and heavier with each 
edition. Some of Antigua’s largest andas are 
more than 7,000 pounds, heavier than a cou-
ple of large automobiles, requiring 90 or 100 

Members of Hermandad de la Escuela de Cristo, working on last minute details the night before procession

carriers plus some more hidden inside to assist 
with the weight, as well as a leader in front and 
a few pushing the andas from the back as the 
procession sways through town.

Pre-Columbian Maya and other indigenous 
groups used small floats in processions long 
before the European Conquest, simple an-
das that four men could carry. The earliest 
Christian processions included andas carried 



by four to ten men, usually dressed in 
white and red, their faces masked and 
covered until well into the 20th 
century. Purple tunics or robes, 
white gloves and the peaked purple 
caps are now worn by men and boys 
until Good Friday after the time of 
the Crucifixion, when many wear 
black. The cargadora women wear 
simple black dresses, sometimes to-

Members of Hermandad de la Escuela de Cristo, 
working on the Andas decorations.

Cargadora women, wearing the Good Friday traditional gown.
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Members of Hermandad de la Escuela de Cristo, working on the complex process of lighting the  procession.

cession carrying a gonfalon, the banner 
of their group. These organizations were 
called cofradias until governments fear-
ful of church groups having power that 
could be disruptive, and the brotherhoods 
changed names.  

Cedar for new andas comes from care-
fully selected trees, full grown but not too 
old, ceremonially cut at times of certain 
moons, dried until ready for carving. The 
sides of andas are carved with intricate de-
signs, and those you should feel to sense 
their powers.   

Hermandades keep the cedar andas 
all year in corners of the churches. Until 
time for a procession, they rest and gather 
dust but hold their warmth and heritage. 
Seek them out in small and large Catholic 
churches, wherever you go around Guate-
mala. When you find an anda, feel it with 
your sense of touch.  Reflect on the power 
and the emotion of the processions the 
float has experienced, and sense a special 
connection with their ceremonial heritage.  



Anda in procession about to pass 
over the alfonbra (tradtional carpet)
photo by 
Juan Carlos Menendez Flores



by Jordan Banks







“La Merced Church” by Holger Tobuschat









by Roberto Paz




