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Your Mazatlán

All those traditions we perform throughout our life-
time help to shape who we are. At no time is this more 
evident than it is in December. Olivia teaches us about 
some Mexican traditions and some not so Mexican tradi-
tions that have been passed down and that have helped 
to shape the people of México.

Giving a gift always brightens spirits. Ana has a sug-
gestion for the best gift of all to give this December, the 
gift of yourself. Catch up with the Solo Snowbird and find 
out just how to make this the best December for you and 
all of those around you.

Shipwrecks, sand bars and rocky reefs, the Pacific 
Ocean has a few gifts of its own. Dive ‘Below The Sur-
face’ with Oscar to see how Mazatlán compares to other 
dive centers around México. Then go a bit deeper to learn 
about what Oscar and his crew are doing to bring more 
awareness to the dive opportunities here in Mazatlán. 

Traditions, Shipwrecks and Gifts of Kindness just not 
enough for you for this season, then M! has one last thing 
for you, comfort food! Paola teaches us about the tradi-
tions around the Posadas and some of the delicious food 
that is a part of this December tradition in México.

This December Mazatlán will be ‘feast for the senses’, 
get out and make the most of what Mazatlán has to offer.

Christmas! Definitely I 
am the kind of person 
who loves Christmas 

and everything that comes 
with it. Decorating the house; 
the Christmas tree and its 
smell of pine; the posadas; 
the illusion of children to re-
ceive gifts. But there are two 
things that I enjoy the most 
during these holidays. One is 
the family gathering, and, the 
second one is easy to guess 
coming from me, all the food. 

Christmas in Mexico came 
to be with the arrival of the 
Spaniards and, as in many 
other Mexican traditions, 
there is a fusion of elements 
between the new and old 
continent to create our own 
identity and way of celebrat-
ing Christmas.

One of the most import-
ant traditions in Mexico are 
the “Posadas”. In theory they 
have a religious meaning 
since these celebrations are 
the prelude to Christmas and 
symbolize the pilgrimage of 
Joseph and Mary from Bethle-
hem to Nazareth looking for a 
place to spend the night. The 
tradition dictates that begin-
ning 9 days before Christmas 
Eve, friends and family gather 
to break piñatas, sing Christ-
mas carols, ask for posada 
(the word posada means hos-
tel, so when we say “ask for 
posada” means looks for a 

simulating stars or flowers 
and sprinkled with sugar.

Much of this delicious sea-
sonal food is not found in 
restaurants.  Most are dish-
es that people cook at home 
to share with family and 
friends. But you will be able 
to find “Buñuelos” in the mar-
ket and mom & pop stands in 
the street. Try them they are 
delicious!

And as I always say, the 
gastronomy of a country will 
always help you to understand 
and appreciate it more, and 
our “posadas” are one more of 
the traditions that make Mex-
ico a country full of life, color 
and flavor. Thanks for reading 
and ¡Feliz Navidad! •

Paola Osuna was born and raised 
in Mazatlán. Paola refers to her-
self as a “Culinary Curator”. Her 
approach to gastronomy is to as-
semble ingredients and flavours 
based on research into the histo-
ry and traditions of cultural dish-
es. Paola runs Tomatl Mexican 
Culinary Experiences. She runs 
food tours and cultural cooking 
classes. You can reach Paola at: 
669 1714800  Email: tomatlex-
periences@gmail.com
www.tomatl.mx

Christmas, the perfect 
occasion to discover new food 
and Mexican traditionsBy Paola Osuna
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Paolás picks for Buñuelos
H Buñuelos: Conchita  you call her and order them 669 1015756

H Buñuelos del Tablón look for Catalina in the Juárez Market

These picks are based on my personal opinion, I encourage you to try it 
yourselves and please share your thoughts in my facebook or instagram 
@tomatlexperiences

Its circular shape 
symbolizes the cycle 
of life and death.

place to stay - a shelter) and 
above all, eat and drink.

Yes, and eat! And oh boy 
we do that.  “Posadas” are a 
feast. In traditional posadas 
you will always find dishes 
such as tamales, tostadas, 
corn (roasted or cooked with 
cream and chili) and tacos; 
what, in Mexico we call “an-
tojitos”, are very tradition-
al dishes relatively easy to 
serve and eat. Drinks such 
as “ponche de frutas” (fruit 
punch) is served hot and is 
made with water, fruits of 
the season, spices and sweet-
ened with sugar or piloncillo 
(molasses extracted from the 
juice of sugar cane, solidified). 
The fruits that are used are 
mainly sugar cane, tejocote 
(mexican fruit) guava, plum, 
lemon, tangerine, orange and 
spices such as cinnamon, an-
ise, cloves or pepper. “Cham-
purrado” is a pre-Hispanic 
drink made by mixing the 
dough of nixtamalized corn 
with chocolate to obtain a 

foamy and warm drink. Our 
aguas frescas should not be 
missed either. 

And for what I think charac-
terizes the Christmas holidays 
in Mexico and are the cherries 
on the cake are, “Buñuelos” 
that are the sweet part or the 
dessert of these parties. The 
“Buñuelos” are fritters made 
mainly from wheat flour and 
sugar with circular figures and 
sweetened on the surface with 
sugar or syrup. There are two 
types of “Buñuelos”. The fla-
vors are the same, but what 
changes is the form and with 
what they are sweetened with. 

The “Buñuelos de Rodil-
la” (the translation would be 
“Knee Buñuelos”) are large 
discs with a diameter that 
can be from 20cm and are reg-
ularly sweetened with sugar 
or syrup made with piloncil-
lo. “Buñuelos de viento” (the 
translation would be “Wind 
Buñuelos”) are also circular 
but with decorative shapes 
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A few years ago, when I was living in Mexico City, I used to buy a magazine that I loved be-
cause it had several sections where you could find information about all kinds of activi-
ties; art exhibitions, concerts, sporting events, cultural activities, etc., as well as a section 

on restaurants. As many newspapers or magazines do, it was a guide for me to decide what to do 
or where to go. A few weeks ago, in speaking with the team of collaborators for M! Magazine, we 
thought about having a small section in which we could share information about the “gastronom-
ic scene” in Mazatlán and I am the lucky one to write it. I am excited because I know I am going 
to love it. 

The idea of   this section is not so much to give reviews about restaurants or evaluate or judge 
them; our intention is to publicize the new gastronomic variety that the city has to offer or the not 
so new, but worthwhile culinary presentation that these places have; their location, hours of ser-
vice; so that each of those who decide to visit them form their own opinion. And also, to support 
all the entrepreneurs who take the risk of opening a new restaurant which helps Mazatlán have a 
more varied, complete and fun gastronomic scene to explore.

These are Paola’s picks for this month:

Monchos

From the time you start 
reading the menu, your mouth 
begins to water and everything 
seems to suit you. Moncho´s is 
a proposal its creators, Erick 
and Rodrigo Sierra, consider 
“modern American food” with 
a variety of burgers, sandwich-
es and appetizers that com-
plement each other perfectly. 
You’ll find the classic Bacon 
Burger to a more gourmet 
style, Brisket Burger; a Philly 
steak sándwich as well as a 
roasted tomato soup to ac-
company or, why not? the spe-

La Olivia, Casual 
Eatery

“Casual Eatery”  is the per-
fect description for La Olivia, 
a place where, as soon as you 
enter, the atmosphere is nice, 
relaxed, cozy and full of de-
tails with two environments to 
sit in: inside or in a small pa-
tio which happens to be very 
cute. The first thing your eyes 
will not resist is the bar of pas-
tries and bread, baked daily. 
Their menú is creative, fresh 
and diverse because there are 
dishes to suit  vegans, vegetar-
ians and carnivores. Their pre-
sentation is full of fresh ingre-
dients  with which they create 
balanced dishes in all senses,  
such as a fried eggs with roast-
ed tomato, bacon and spinach; 
or a toast of beet hummus, av-
ocado and spinach for break-
fast; or for a light lunch, a fresh 
Tuna Bowl or Shrimp toast; 
or if you prefer a not so light 
lunch a carnitas sandwich or 
a steak glazed with roasted 
potatoes. La Olivia is one of 
those places that you can go 
to for any occasion - breakfast, 
brunch or lunch and you will 
always find something deli-
cious to eat.

Belisario Dominguez # 1216 
Centro Histórico

Closed Mondays
Hours 7:30 am-4pm

Telephone 985 0642 
FB La Olivia Mazatlán

Metl Mezcalería

Mezcal is a traditional 
Mexican drink that has been 
present for hundreds of years 
in Mexican culture and in re-
cent years has begun to take 
strength not only in Mexico 
but in other parts of the world. 
Metl Mezalería is the first 
place in Mazatlán that special-
izes in artisanal and tradition-
al mezcales obtained directly 
from the producer and from 
different parts of Mexico. Bár-
bara and Rafael travel through 
Mexico, getting to know the 
Mezcal teachers, their maguey 
plantations and their process-
es to make the selection of 
their authentic mezcales. The 
experience of drinking mezcal 
is not complete if you do not 
accompany it with grasshop-
pers and orange slices some-
thing you have to try. If you 
want to spend a relaxed after-
noon, get to know a very Mexi-
can and traditional drink  stop 
by Metl Mezcaleria and you 
will not regret it.

Mariano Escobedo # 6 
between Aquiles Serdán 
and Benito Juárez, Centro.

Closed Mondays & Tues-
day Hours: 5- 12pm 
Sundays 2-8pm

Telephone (669) 209 9236 
FB Metl Mezcalería

The 
gastronomic 
scene

cialty of the house is the Pas-
trami Sandwich. They make 
their own pastrami made of 
beef brisket and cooked for 48 
hours. They also make home-
made bread with which they 
serve all their sandwiches and 
burgers. Monchos is a great 
option for a relaxed, casual 
and munchy lunch or dinner !

Rafael Buelna - Local 16
Closed Mondays 
Hours: 1-11pm
Telephone 986 2960 
FB Moncho’s Comedor

NEW COLUMN

in Mazatlán
By Paola Osuna
culinary curator

La Olivia
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BELOW THE SURFACE

The underwater scenery along 
the Mazatlán coast is still a 

beautiful and wild place that 
remains virtually unexplored.

[ Photography Courtesy of ONCA EXPLORATIONS ]

By Oscar Guzón

The opportunity came last 
April, when I had the privilege 
of visiting Isla Isabel, ranked 
among the best locations for 
diving in the Mexican Pacific. 
I was invited by my friend Ro-
berto Mata, whose communi-
tary and sustainable approach 
to tourism has allowed him 
and his family to set up a suc-
cessful tourist operation in 
the Marismas Nacionales Bio-
sphere Reserve region, down 
in the neighboring state of 
Nayarit. 

The trip I was invited to join 
was a scuba diving expedition 
set up for two groups from 
Mexico City and Guadalaja-
ra. I chose to join the smaller 
group, which was led by Israel 
Bernal, a scuba diver instruc-
tor from Guadalajara. After 
joining a couple of dives with 
Israel´s group, I immediately 
realized his great knowledge 
and skills for scuba diving, 
as was to be expected from a 
Master Scuba Diver (highest 
rank on PADI System) with 
over 25 years of experience in 
the field. 

During our 
second day on 
the island, af-
ter four amaz-
ing immersions 
and over a good 
coffee chat af-
ter dinner, I 
invited him 
to teach a training course in 
Mazatlán. He accepted and 
that was it. The system to be 
taught was PADI, and we were 
going to start with an Open 
Water Diver course for begin-
ners. Next thing we know, we 
had at least ten people signed 
up for the Open Water and six 
more for Advanced Open Wa-
ter. This was probably the first 
scuba diving training course to 

be held in Mazatlán in years, 
and to our surprise, a lot of 
Mazatlecos loved the idea. 

After several days of ex-
ploring sites with Israel in or-
der to complete the different 
scenarios required for both 
certifications, everything was 
ready on Saturday, November 
3rd for the beginners course 
in confined waters. Twelve as-
piring scuba divers spend sev-
eral hours in and out the pool 
learning the foundamental 
aspects of scuba diving, equip-
ment and basic skills. The 
next morning, they headed to 
open waters to perform two 
immersions in different loca-
tions along Venados and Paja-
ros Islands to complete their 
practices. 

The following week we 
spent many hours exploring 
more demanding scenarios 
in order to perform the im-
mersions required for the 
Advanced Open Water cer-
tification, which included a 
deep dive, an underwater nav-

igation and a 
night dive. On 
the search for 
these scenarios 
we also found a 
great potential 
for shipwreck 
diving, as we 
explored some 
of the locations 
that presum-

ably have sunken ships, find-
ing some scattered remains. 

On Saturday November 
11th, a team of seven scu-
ba divers, including me, per-
formed and completed a deep 
dive immersion to 95 ft in 
depth at a location about 7 
nautical miles offshore, where 
we got to practice skills and 
to experience some subtle 
effects of nytrogen narcosis 

gDespite Mazatlán´s out-
standing blue scenery 
and its many coastal 

accidents like islands, islets 
and rocky shores, there seems 
to be a popular belief that our 
waters are not great for scu-
ba diving. Some blame murky 
waters, others say there might 
not be much to see. About this 
I have to say, most got it all 
wrong. Mazatlán does have 
great scuba diving locations, 
teeming with life and with 
some interesting underwater 
scenarios, such as extensive 
rocky reefs, sand banks, ship-
wrecks, and many other fea-
tures yet to be discovered. A 
great diversity of marine life 
inhabits these waters, both 
coastal and pelagic, including 
species that are both aesthetic 
and commercially important. 

The underwater scenery 
along the Mazatlán coast is 

still a beautiful and wild place 
that remains virtually unex-
plored. Even when our waters 
are not as clear as in other 
locations in the Gulf of Cal-
ifornia, we do get periods of 
amazing underwater visibility, 
both during the dry and the 
rainy seasons, that provide 
great windows of opportunity 
to create a very rewarding scu-
ba diving experience. 

The reason why Mazatlán 
is not known as a great scuba 
diving destination is perhaps 
because scuba diving culture 
does not exist here. With sup-
ply comes demand, and, if you 
want people to love and care 
about the ocean, then you 
have to get them wet. With 
this in mind, it was clear to 
me that I needed to get a good 
scuba diver instructor to cre-
ate a scuba diving course and 
certification in Mazatlán soon. 

Oscar and Israel, right before exploring the deep side of Mazatlan!

On the search for 
these scenarios 
we also found a 

great potential for 
shipwreck diving

Photo courtesy of Marlenne Manzano
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first hand. Later that day we 
all completed a series of un-
derwater navigation exercis-
es at around 50 ft in depth, 
and just after sunset we per-
formed a night dive near the 
rocky shores of Playa Brujas at 
depths of around 35 ft. 

Next morning we were 
ready to explore new locations 
where we could spot more 
marine life, enjoy the scen-
eries and learn the basics of 
underwater photography and 
species monitoring. We set to 
explore the north face of Ve-
nados Island, and to our sur-
prise the ocean was teeming 
with life. We all enjoyed fol-
lowing big schools of surgeon 
fish, admiring the dance of the 
Cortez angelfish and the easy 
gliding of a huge spotted ea-
gle ray while sea turtles were 
feeding at the bottom. During 
our dives we documented the 
presence of several ghost nets 
and other abandoned fishing 
gear, trash and plastic. And 
none of us could stop thinking 

life could be more abundant if 
more attention and protection 
were given to the rocky reef 
ecosystems that surround the 
islands of Mazatlán.

Fortunately, now we are in 
the path of creating a new scu-
ba diving culture in Mazatlán, 
building a bridge to get peo-
ple closer to the underwater 
world and a team of future 
divers and citizen scientists 
that could help to monitor 
and protect our natural heri-
tage that lies deep below the 
surface. 

T he crack-
ling roar of 
a fire, the 
beauty of 

a colorfully decorat-
ed tree, the scent of 
buns baking in the 
oven, the muffled 
laughter of children 
playing... these are the sights 
and sounds of Christmas that 
remind me of warm, happy 
memories from years past. 
The best part of the hoopla 
was always the gathering of 
the family clan: aunts, uncles, 
cousins, brothers, sisters, in-
laws, our treasured elders and 
even the occasional new fam-
ily member. And, of course, 
the endless teasing that only 
family members can get away 
with because it is delivered 
with genuine affection. 

If you have ever been away 
from your loved ones during 
the holiday season, you can 
appreciate that sense of long-
ing to be with 
them at that spe-
cial time. And no 
matter how far our 
travels in retire-
ment take us or 
how many friends 
we are surround-
ed by, nothing can 
take the place of 
those we love.

When I moved 
to Mazatlán sev-
eral years ago, it 
never occurred to 
me that Christmas 
would be the thing that I would 
miss the most. Here I was sur-
rounded by the exotic beauty 

of a tropical paradise (a place I 
had dreamed about moving to 
for many years), having great 
adventures and making new 
friends; the sun and surf at my 
tippy toes. But each Holiday 
season, it was never enough to 
distract me from thoughts of 
my family up North. Every year 
I got the blues.

Yes, I chose to leave Cana-
da and I have never regretted 

it for a second. But 
that didn’t stop 
me from feeling 
“down” in Mexi-
co at Christmas. 
It’s the only time 
when, like many 
others, I get a little 
blue. And it’s es-
pecially tough for 
those of us that are 
here on our own. 
Sharing the hol-
iday season with 
someone or many 
someones, no mat-
ter your religion, is 

a normal thing.

So how do I battle these 

Holiday blues? Here are two 
ways... 

First, think outside yourself 
and give! Give of your time, 
give of your money, or both, 
to someone or some cause 
that will light up a life. There 
are many to choose from: chil-
dren’s homes, seniors homes 
and even animal shelters that 
could sure use help at this 
time of year (heck, all year for 
that matter!). Examples are: 
Hogar de San Pablo (home 
for young boys), the Salvation 
Army orphanage, El Refugio 
(teen boys), Asilo de Ancia-
nos (seniors home), the dump 
workers program, Mazatlán 
Animal Rescue and Amigos de 
los Animales, just to name a 
few.

Second, is to reach out. 
Reach out to those new friends 
you made and arrange a get 
together. Invite some “solos” 
that you know to help cook a 
turkey dinner with you. Reach-
ing out is something we all 
find difficult. But surprising-
ly, when we do, we are most 

often warmly received 
and greatly rewarded. My 
mantra is that most peo-
ple are good, kind and 

generous.

One year, I spent my Christ-
mas Eve and Day at a local hos-
tel where everyone chipped in 
and made the most delicious 
dinner ever, with dishes con-

tributed by hostelers vis-
iting from many parts of 
the world. Great music and 

dancing followed and I was 
surrounded by young people 
who were so much fun to be 
with. No sad feelings allowed!

I am lucky to live in a place 
where I am truly happy and 
where, with all my heart, I feel 
I belong. Nothing will change 
that and now that I have found 
a way to get rid of the “down” 
at Christmas time, it has made 
the holiday period much easi-
er to manage. I suggest you try 
one or both of those “blues” 
killing methods if you ever find 
yourself “down” in Mexico. •

Ana is a feisty, 
fun-loving Cana-
dian, eh?, original-
ly from Venezuela. 

In 2011, after enduring one too 
many brutal winters, she finally 
made her move to Mazatlán. Ana 
manages two very popular Face-
book groups: Mazatlán Snowbird 
Rentals (for landlords and ten-
ants to connect) and the Mazat-
lan Solo Snowbird Activity Group 
(not just for singles!). 
Check out her blog:
www.TheSoloSnowbird.com

By Ana Fernández

The second edition of our 
Open Water Diver course-cer-
tification will take place in 
Mazatlán on Saturday De-
cember 1st and Sunday De-
cember 2nd, and a third one 
on December 15th and 16th. 
So, if learning to SCUBA is on 
your bucket list, don’t miss 
out! Make sure you book your 
place ahead and join us to ob-
tain your International PADI 
Certification! If you are a scu-
ba diver already, contact us as 

well for some exciting diving 
opportunities in Mazatlán!  •

Oscar is a local Oceanographer 
with a master in Marine Ecology. 
He’s also founder of Onca Explo-
rations, a well respected local ec-
otour company, so good it is rec-
ommended by Lonely Planet and 
National Geographic Traveler. For 
all the information about how Os-
car spends his days visit  onca-
explorations.com or call Onca at 
(669) 913 4050

BELOW THE SURFACE THE SOLO SNOWBIRD

“Down” in México
Look outside yourself this Christmas season

Reaching out is 
something we 

all find difficult. 
But surprisingly, 
when we do, we 
are most often 

warmly received 
and greatly 
rewarded. 

None of us could stop 
thinking life could 
be more abundant 
if more attention 

and protection were 
given to the rocky 
reef ecosystems
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Mónica Osuna
monica.osuna@remaxpacificlife.com
(669) 159.31.44

Fabián Taylor
fabian.taylor@remaxpacificlife.com
(669) 993.34.52

Zelma Osuna
zelma.osuna@remaxpacificlife.com
(669) 117.94.35

Belén Osuna
belen.osuna@remaxpacificlife.com
(669) 149.64.46

Walter Carrillo
walter.carrillo@remaxpacificlife.com
(669) 139.02.36

Yadira Aramburo
yadi.aramburo@remaxpacificlife.com
(669) 179.89.86

Lorena Osuna
lorena.osuna@remaxpacificlife.com
(669) 280.12.75

Patricia Fong
patricia.fong@remaxpacificlife.com
(669) 218.27.18

Kenny Sandoval
kenny.sandoval@remaxpacificlife.com
(669) 165.20.15

Anabel Osuna
anabel.osuna@remaxpacificlife.com
(669) 912.66.16

Dasya Villalba
dasya.villalba@remaxpacificlife.com
(669) 196.13.01

Rosa Osuna / Broker
rosa.osuna@remaxpacificlife .com 
(669) 120.09.50

Tyler Merchant
tyler.merchant@remaxpacificlife.com
(669) 431.05.06

BOOSTER CLUB

the culture changes he under-
went in his move across the 
Atlantic; learning English was 
one and another was realizing 
the Italian food anywhere but 
in Italy isn’t comparable. Alex 
and his wife are proud parents 
of a 4 yr.-old girl and when not 
doing baseball, they can be 
found at their home in Arizo-
na or back in Italy.

Alex is a great addition to 
the team and another reason 
to cheer on the Venados this 
season. We wish him his best 
one ever. Welcome to Mazat-
lán Alex! • 

Nola Dyck is a Venados Booster 
Club Ambassador.

This season the Ve-
nados has added three 
more local not for profit 
organizations, to its ex-
panding social program 
roster.

Cruz Roja: The Red Cross 
is an international institu-
tion that has, for many gen-
erations, provided health 
care to those in need.

In Mazatlan, the Red 
Cross, in common with oth-
er not for profit organiza-
tions, depends on outside 
donations to survive.

In partnership with the 
Red Cross, the Venados are 
hosting “The Red Cross 
Baseball Series” (Dec 4-6 v 
Charros). The 3 game series 

Meet The Team 

Alex Liddi
By Nola Dyck

Alex Liddi was born 
in futbol crazy San 
Remo Italy and de-

veloped a huge passion for 
baseball. His Father had 
gone to school in the States 
long before Alex was born, 
and he passed his love for 
the game on to his 2 sons. 

From the age of 5 Alex 
played Little League with 9 
and 10 yr.- olds due to the 
lack of interest of other 5 
yr.-olds and with the en-
couragement of his Father, 
Mother and older broth-
er Thomas. His first trip to 
America was with Team It-
aly for the Cal Ripken World 
Series at age 12, but it was 
at a World Cup event in 
Taiwan several years later 
where he caught the eye 
of the Seattle Mariner’s 
scouts who liked what they 
saw and signed him up. 
He moved to America at 
the age of 16 and prompt-
ly became an avid Atlanta 
Braves fan with pictures 
of his idols, Ken Griffey Jr. 
and Chipper Jones adorning 
his bedroom walls. He is 1 
of only seven Italian-born 
baseball players to advance 
to the Major Leagues in 50 
years. The Venados are his 
fourth team in the Liga 
Mexicana Pacifico and he 
brings one of the most pow-
erful arms from third base 
in the League with a throw 
that has the capacity to 
cover the entire field. 

On a personal level, he is 
a little shy and his distinct 
Italian accent lingers when 
he speaks. Affable and well 
spoken, (he is fluent in 3 
languages). he talked about 

ticket cost is $500 pesos 
(saving of $100 pesos), 
with 50% donated directly 
to the Red Cross.

To compliment this 
event, the Venados have 

produced a limited edition 
“Deer of Mazatlan” Venados/ 
Red Cross Jersey, available for 
purchase at the official Vena-
dos GZ & Centro stores. 

For more information con-
tact Wendy Hardouin on 913 
7320 

Or Isaac on (669) 148 4950.
Refugio Mazatlan and 

Amigos de las Animales are 
the other two worthy causes 
that will also benefit from Ve-
nados related events this com-
ing season.

They will jointly re-
ceive $50 pesos for every 
ticket sold for the Jan, Feb, 
Mar 2019, Mazatlan Rocks 
the Beach concert series, 
as well as, dividing equal-
ly, all the proceeds from 
the 50/50 raffles at those 
concerts.

In addition, there will 
be a $50 peso, donation 
from each Venados Boost-
er Club, paid up member-
ship, received this season,

For more information 
on these events please 
look for the Mazatlan 
Rocks the Beach adver-
tisement in this magazine 
or call Simon on (669) 994 
1872 

Venados expand 
local social programs
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C hristmas, as its name 
indicates, is a Chris-
tian tradition that has 

spread across the world, as a 
moment to share with family 
and friends, and Mexico is not 
the exception. But exactly how 
did Christmas start in this 
country? 

This tradition, like many 
others, was born from the syn-
cretism between pre-Hispanic 
pagan traditions and the Cath-
olic church, and was part of an 
effort to convert Aztecs to Ca-
tholicism. 

Actually, it was kind of 
easy to plant the whole 

idea of Christmas in Mex-
ico because Aztecs already 

have their own tradition 
around the same date 
called “Panquetzaliz-
tli”. It celebrated the 

birth of Huitzilopochtli, 
god of the sun, and main 
deity of the Aztecs. 

Does it ring a bell? That’s 
right, the Spanish only had to 
change the concept of “Baby 
Sun” to “Baby Jesus” and 

door asking for a place to 
spend the night.

Eventually, these ritual 
gatherings became known as 
“posadas”. Although nowa-
days, they are mainly anoth-
er excuse to 
hang out with 
friends and 
family during 
the holidays; 
to exchange 
presents; eat 
tamales and 
get drunk. If you have lived in 
Mexico for a while and have 

some Mexican friends, then 
you probably have come across 
this tradition. It is more sol-
emn in the center and south 
of the country than it is here 
in Mazatlán, where it has be-
come a party celebration with-
out any religious meaning.

But something that prevails 
in these parties is the “piñata”, 
which, contrary to everyone’s 
beliefs, it is not a Mexican 
invention. Actually, it comes 
from China as part of their 
New Year’s tradition. 

It was Marco Polo who in 
the thirteenth century, after 
his travels to Asia, introduced 
the concept of the piñata in 
Italy, from where the Spanish 

took the idea 
and used it as 
an instrument 
for the evan-
g e l i z a t i o n 
of the “New 
Spain”.

They created the tradi-
tional piñata of seven peaks 

to represent the seven deadly 
sins: pride, greed, lust, envy, 
gluttony, wrath and sloth. 
During the gatherings after 
the masses, prior to Christ-
mas, it became a tradition to 
break the piñata with a stick 
while blindfolded to symbol-
ized the strength of Christian 
virtue and the blind faith in 
religion.

Breaking the piñata meant 
freeing oneself from evil 
temptations, and, as a reward, 
God’s grace was achieved, rep-
resented by the fruits inside; 
traditionally containing tan-
gerines, sugar cane, peanuts 
and tejocote, a native Mexican 
fruit. Although, nowadays we 
use candy.

What is really Mexican is 
the colorful decoration of the 
piñata, as it was made this way 
to make it more attractive and 
to emphasize the idea of the 
piñata as a temptation. The 
first piñata, as we know it, was 
created more than 400 years 
ago in the former convent of 

By Olivia Guzón

San Agustín, in Acolman, State 
of Mexico, today known as the 
birthplace of the piñata.

So there you have it. It is not 
that we Mexicans are all just 
about parties, but definitely if 
you give us an excuse to do 
it, we will. Even if that means 
to celebrate how our pre-His-
panic traditions were washed 
away; because the truth is 
that there is no Mexico with-
out syncretism. We are both 
descendants of pre-Hispanic 
cultures, and the Spanish, and 
not even Christmas can get rid 
of this mixture. •

Olivia Guzón is a journalist. She 
has worked and collaborated 
with newspapers like EL NORTE 
in Monterrey, from Grupo REFOR-
MA, and Noroeste, in Mazatlán. 
For the past three years she has 
been working with Televiso-
ra del Pacífico (TVP) as a copy 
writer and producer of a series 
of mini documentaries for a new 
site called La Urbe.mx. She also 
teaches at TecMilenio university.

The origins of the tradition in the country

MEXICAN
A Very

Christmas
tadaaaaa, Christmas was born 
in Mexico!

According to anthropolo-
gists, the winter solstice rep-
resented the moment when 
“Baby Sun” travel through the 
whole sky, then died and went 
to the Mictlán, the afterlife for 
the Aztecs. Here he became a 
hummingbird and prepared 
himself to start a new cycle on 
the 21st of December, when he 
was reborn. That’s pretty close 
to the 25th, right?

In fact, to celebrate the 
birth of “Baby Sun”, a series 
of dances and rituals were 
performed over the next few 
days, so that the whole festivi-
ty didn’t finish until the 24th or 
25th of December. It was a per-
fect match!

In 1587, and since the dates 
coincided with the Christian 
tradition, the Augustinian fri-
ar, Diego de Soria (who was in 
charge of the evangelization 
of  “New Spain”), requested 
an authorization from Pope 
Sixtus V to carry out nine re-
ligious masses in the days be-

fore the birth of Jesus Christ in 
order to prepare the spirit of 
the Aztec people for their con-
version to Catholicism.

After these masses a small 
gathering took place, and 
years later they started to in-
corporate the traditional ritual 
of asking for “posada”, which 
literally means “hostel” or 
“shelter”. Therefore, the ritu-
al is a singing representation 
of the moment when Virgin 
Mary, already pregnant with 
baby Jesus, and her husband 
José were knocking door to 

Something 
that prevails in 
these parties is 
the “piñata”, 
which, contrary 
to everyone’s 
beliefs, it is not a 
Mexican invention

Breaking the piñata 
meant freeing oneself 
from evil temptations
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Mazatlán may not 
have cold winters 
and there may not 

be snow; but Christmas is still 
very much in  the air and the 
Christmas Gala is an event 
that proves it. 

For more than 10 years the 
Gala has grown close to the 
hearts of the people of Mazat-
lán. It is an event that we wait 
for as it helps us to get fully 
into the Christmas mode: col-
orful lights, music, dance, and 
a story that reminds us about 
the real meaning of the holi-
days. What else do we need?

This year the event is called 
“Un Sueño de Navidad” (A 
Christmas’ Dream), because 
it tells the story of a naughty 
little boy who opens a pres-
ent before Christmas and gets 
transported to a fantasy land 
during a dream. 

“We want to 
make something 
different”, said 
Linda Chang, ar-
tistic director of 
the Institute of 
Culture, Tour-
ism, and Arts of 
Mazatlán, to M! 
Magazine. “We want to offer a 
more traditional show to the 
public, that’s rich in Mexican 
traditions.”

The show will gather close 
to 350 performers on stage 
from the different schools of 
Centro Municipal de las Ar-
tes, and it will involve ballet, 

contemporary dance, folklore 
dance, theater, and music by 
the Camerata Mazatlán, lead 

by Percival Álva-
rez. 

The first part 
of the show will 
be focused on 
classic American 
Christmas songs, 
like “Jingle Bells” 
and “Rudolph, the 

Rednosed Reindeer”, but the 
second act will be all Mexican. 

“After the dream, when 
the child wakes up he finds 
himself celebrating with his 
family according to Mexican 
customs, like the traditional 
‘posadas’, explained Chang. 
“This is something that will 

be very special, particularly 
for foreigners, as they will see 
how we celebrate Christmas.”

In an effort to take the 
show beyond the stage, the 
event will finish with a little 
gathering in the lobby, where 
performers and audience will 
be able to enjoy the traditional 
treats of a posada.

“It’s all about people par-
ticipating and getting to know 
each other”, said Oscar Blan-
carte, head of Cultura Mazat-
lán. “We need to rescue public 
spaces, we need to rescue tra-
ditions and the idea of these 
kind of celebrations as an edu-
cational experience, and what 
better way to do it than with 
the Christmas Gala.”

More than a show, a complete experience

By Olivia Guzón

ARTS

According to Chang, this 
year the Gala won’t be just a 
show but a complete experi-
ence.

“This doesn’t end when 
the curtain goes down”, said 
the artistic director. “From the 
time you get into the lobby at 
the beginning you’ll be sur-
prised and at the end it will be 
a whole Mexican tradition for 
the audience.” 

Definitely another reason 
to get excited by Christmas! 
The Gala will be showing at 
Teatro Ángela Peralta on the 
12th, 13th, and 14th of December, 
starting at 20:00 hrs. Tickets 
are available at the theater’s 
box office and will cost about 
200 and 350 pesos. •

The Christmas Gala 

The show will 
gather close to 
350 performers 

on stage
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Out from behind the camera

When he was five 
years old, Oscar 
Blancarte’s grand-

father created a homemade 
film projector with a couple of 
images from a comic strip, a 
lamp and a magnifying glass. 
He projected the images on 
the wall and then told Oscar, 
“This is cinema.”

And that was it, he was 
hooked…

That was Oscar Blancarte’s 
first encounter with the cine-
ma, but certainly not the last, 
as he is now a very well known 
film director in the country 
and current head of the Insti-
tute of Culture, Tourism and 
Art of Mazatlán.

He grew up in Mazatlán’s 
Centro Histórico between Six-
to Osuno and Heriberto Frías, 
near Teatro Ángela Peralta, 
which, during the fifties, was 
in decline and used as a cheap 
movie theater.

“At that time there was a 
very intense and immense 

program of movies from all 
over the world in Mazatlán 
[...], you could see movies from 
Charles Chaplin, William Wy-
ler, Buster Keaton”, said Blan-
carte in an interview with M! 
Magazine. “It was a treat to see 
the film billboards on Fridays 
because there were always 
good films.”

As a kid he was very play-
ful and a little naughty, as he 
clearly remembers cheating in 
order to get better seats with-
out paying at Cinema Ángela 
Peralta. “I only had 30 cents for 
the entrance to sit in the gal-
lery area, but in the darkness 
of the room I used to climb 
down the columns to get to the 
stalls in the first row and watch 
Charles Chaplin”, laughingly 
said the film director, who took 
over as head of Cultura Mazat-
lán in November. 

“Now I see the columns and 
I don’t know how I dared to do 
that.”

Years later, in 1972, he 
graduated from the Universi-

Blancarte, who in 2016 was 
given the “Profeta en tu Tierra” 
Award (Prophet in your Home-
land Award).

“I had a small stroke and 
the doctors suggested that I 
needed to be at sea level so I 
came home, just at the same 
time that Luis was elected 
mayor and so he again offered 
me the position.”

Now, his biggest challenge 
is restructuring the Institute 
and making the Municipal 
Center for the Arts self-suf-
ficient, incorporating a film 
school. 

He also will create a mu-
nicipal division of the Cinete-
ca Nacional, a movie theater 
dedicated to cultural cinema, 
with access to international-
ly awarded movies as well as 
classic Mexican cinema.

“The idea is for the Institute 
to be not only recreational, but 
educational”, explained Blan-

In fact, when Luis Guiller-
mo Benítez Torres, “El Quími-
co Benítez”, current mayor 
of Mazatlán, initially offered 
him the direction of the Insti-
tute he rejected it. But then… 
something unexpected hap-
pened.

“It was like a good mov-
ie plot, something happened 
and my life changed”, said 

carte, whose new movie “La 
Promesa” recently premiered 
in November. 

Finally, the film director 
hopes to pull some strings 
with his fellow filmmakers to 
organize the first “Internation-
al Film Festival of the Ameri-
cas” in Mazatlán. It is sched-
uled for next September.

“I see these circumstances 
as an opportunity to trans-
form the cultural scene in 
Mazatlán, as I believe it can 
become a well known city for 
the arts and a cultural tourism 
destination”, Oscar said.

Although he sits behind a 
desk and not behind a camera, 
his eyes still sparkle like those 
of the child that was amazed 
by his grandfather’s cinema. 
Now he prepares himself to 
write a new chapter on the 
script of his life, one where the 
movie plot thickens… •

PROFILES

By Olivia Guzón

OSCAR
BLANCARTE

ty Center of Cinematograph-
ic Studies of UNAM. After 13 
years of hard work he debuted 
as a screenwriter and director 
with “Que Me Maten De Una 
Vez” (Kill Me Once), which was 
awarded with the “Heraldo de 
México”  for Best  Prime Opera 
in 1987.

Leaving the movie scene 
was never Oscar’s intention. 

a very well known film director 
in the country and current 

head of the Institute of Culture, 
Tourism and Art of Mazatlan.
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DATE EVENT PLACE TIME

 DECEMBER 7 TURNING ON THE LIGHTS PLAZUELA MACHADO 07:30 PM

DECEMBER 7 & 8 THE NUTCRACKER (BALLET) ANGELA PERALTA THEATRE 08:00 PM

DECEMBER 9 TABULA RASA (THEATRE) FREE ANGELA PERALTA THEATRE 08:00 PM

DECEMBER 13 &14 CHRISTMAS GALA ANGELA PERALTA THEATRE 08:00 PM

DATE POSADA PLACE TIME

 DECEMBER 1 El Recodo  Plazuela El Recodo 04:00 PM

DECEMBER 7 Mazatlán Campo deportivo El Chaflán 04:00 PM

DECEMBER 8 El Roble Plazuela El Roble 04:00 PM

DECEMBER 8 Siqueiros Plazuela Siqueiros 06:00 PM

DECEMBER 9 La Noria Plazuela La Noria 04:00 PM

DECEMBER 9 El Habal  Plazuela El Habal 06:00 PM

DECEMBER 14 Mazatlán Genaro Estrada 04:00 PM

DECEMBER 15 Villa Unión Flor de Mayo 04:00 PM

DECEMBER 16 El Quelite Plazuela El Quelite 06:00 PM

DECEMBER 16 Mármol Plazuela de Mármol 04:00 PM

DECEMBER 19 Mazatlán Flores Magón 04:00 PM

DECEMBER 19 Mazatlán Sirena 04:00 PM
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08
AFRICAN DANCE 
WORKSHOP SAMPLE

Have a little taste of the African 
dance rhythms in this fun 
class that will test your ability 
to groove. Relax, have fun and 
let your inner dancer flow.  
MUSEO DE ARTE MAZATLÁN 
18:00 hrs. / TICKETS are $20 
pesos, on sale at the museum.

CYCLE TOUR 2018 
If you are passionate about great 
routes this event is designed for 
you, as cyclists and bike lovers 
can participate. Starting at the 
International Convention Center 
get ready for 140 km route.  
TICKETS are $850 pesos / More 
information at (669) 918-2040 
or www.ciclotourmazatlan.org

10
CALLING ALL SNOWBIRDS
Great night planned for all 
the snowbirds arriving in 
December at La Mona Pizza.
Dec 10 from 5PM to 8PM for ‘All 
You Can Drink Margaritas’, 2 
national beers, Pizza, Pasta and 
Salad all for $400. Live music 
from everyones favorite  band 
KANNON. For tickets call 669 
155 0358 or 669 116 9798.

11
PASTORELA
A Mexican tradition. Tells the 
story about the journey of the 
Three Wise Men to worship 
Baby Jesus. If you haven’t seen 
one of these performances, 
it is definitely worth it, as it 
is full of traditional Mexican 
Christmas carols and folklore.
MUSEO DE ARTE MAZATLÁN 
/ 19:00 hrs. / TICKETS are 50 
pesos, on sale at the museum.

19
ARTWALK IN GOLDEN ZONE
Get to know the art scene in 
the Golden Zone area, walking 
through Playa Gaviotas street, 
specifically from Mazatlán4Rent 
agency to The Shrimp Factory. 
The nice 20-30 minute walk 
features several artists, 
photographers, designers and 
more. What a great way to 
spend an afternoon and enjoy 
amazing conversations within 
the art community in Mazatlán. 
FREE ENTRANCE / 2:00 PM to 
6:00 PM / More information on 
Facebook @artwalk.goldenzone.

24
CHRISTMAS DINNER
Water’s Edge. Special 
Christmas Eve dinner. Go to 
Water’s Edge Facebook page 
or www.thewatersedgemaz.
com for more details. 

25
CHRISTMAS DINNER
Twisted Mama’s - Christmas 
Buffet Dinners: Turkey, bread 
& sage dressing, gravy, ham, 
mashed potato, sweet potato 
with a pecan crusted top, 
broccoli casserole, corn, salad, 
real cranberries, dinner rolls, 
pie, apple crisp, plus assortment 
of Christmas goodies. 390 
pesos. Reservations: twisted_
mamas@hotmail.com or call 
669 129 2021 or whatsapp 
669 276 0677 CASH ONLY.

06
NATURALEZA
An Art exhibit by Lucinda 
Martinez. MUSEO DE ARTE 
DE MAZATLÁN / 19:00 
hrs. FREE on Venustiano 
Carranza and Sixto Osuna

07
CHRISTMAS’ LIGHTS ON 
PLAZUELA MACHADO
Be a witness to the Christmas 
lighting at the plazuela and 
enjoy a joyful celebration 
and holiday spirit. PLAZUELA 
MACHADO / FREE EN

TRANCE / 19:30 hrs. 

CHRISTMAS OPERA
Enjoy some of the best 
Christmas’ carols and Mexican 
traditional holiday songs in the 
voice of tenor, Ezequiel Ojeda, 
who has participated in music 
festivals in Spain and has been 
soloist of the classical vocal 
choir of the Conservatory of the 
Orchestra of Baja California as 
well as the choir of the Opera of 
Tijuana. ROBERTO PÉREZ RUBIO 
GALLERY AT MUSEO DE ARTE 
DE MAZATLÁN / 19:00 hrs. / 
TICKETS are S300 pesos on sale 
at MUSEO DE ARTE MAZATLÁN, 
located at Venustiano 
Carranza and Sixto Osuna.

ARTWALK IN CENTRO 
HISTÓRICO
This is a free self-guided walking 
tour of artist’s studios and 
galleries in Mazatlán’s Centro 
Histórico. Showcasing the visual 
arts and artists in downtown, 
this is an accessible walking 
tour for residents and visitors 
and a way to meet the artists as 
well as present a venue for them 
to show and sell their artwork. 
Definitely not to be missed! 
You’ll find the printed program 
all around Centro Histórico, and 
you can identify the participant 
galleries by a banner outside. 
FREE ENTRANCE / 4:00 PM to 
8:00 PM / More information at 
www.artwalkmazatlan.com.

07&08
THE NUTCRACKER / BALLET

Clara, the Nutcracker, and the 
Mouse King are back as this 
holiday’s favorite. Directed 
by Enrique Patrón de Rueda, 
the Camerata Mazatlán and 
the Angela Peralta Theatre’s 
Ballet Company will bring 
to life E.T.A. Hoffman’s story 
and Tchaikovsky’s music 
composition about the little girl 
who, on Christmas Eve, receives 
a nutcracker with a magical 
secret. If you have never seen 
this ballet, it is definitely a 
MUST for the season. ANGELA 
PERALTA THEATER / 20:00 hrs. 
/ TICKETS go from S150 to 
S300 pesos and are on sale at 
the THEATER’S BOX OFFICE 

01&02
GRAN MARATON PACIFICO
5km, 10km, 21km and 42km 
Marathon - 20th ANNIVERSARY 
of this internationally popular 
marathon. Includes a 3km 
and Child division. For more 
info go to: https://www.
venados.com/maraton/#1

04
BREAKFAST AT THE PARK
Conselva Costas y Comunidades, 
A.C; and Gustavo’s Kitchen 
Catering Co. have prepared 
a lavish breakfast in the 
park in support of water 
conservation. Enjoy a dance 
recital, participate in a raffle and 
check out a photography expo. 
CIUDADES HERMANAS PARK 
/ 8:00 TO 13:00 hrs. / TICKETS 
$400 PESOS (goes towards 
preserving our ecosystems) / 
More information at 668.0911 
or (669) 146.4315, or http://
breakfast-at-the-park.webflow.io

BEST
BETS
DECEMBER

31
NEW YEARS EVE
La Catrina: with the 
Brenster has SOLD OUT. 

Water’s Edge: New Years Eve 
with Tanya Carrum. Early and 
late seatings. Go to Water’s 
Edge Facebook page or www.
thewatersedgemaz.com for 
more details. Call 136-0895 

EVERY THURSDAY 
OF DECEMBER
Classic Rock Thursdays with 
Beggars Banquet music 
group continues at Surfs Up 
Cafe again this year. A fun 
atmosphere at the beach, 
delicious food and drinks, 
close friends and great music, 
what else do you need? / 13:00 
TO 16:00 HRS / RESERVATION 
NEEDED / BOOK at 988.0951, 
Facebook: Surfs Up Mazatlán, 
www.surfsupmazatlan.com

07 12
CHRISTMAS’ GALA
Be part of the Christmas’ magic, 
music and colors in this amazing 
show that has become a holiday 
tradition in Mazatlán. This year 
the story will follow a little 
boy who opens a present and 
finds a magic world of dance, 
Mexican Christmas carols and 
more. At the end of the event, 
the theater’s lobby will become 
part of the celebration of the 
holidays in Mexico as there will 
be a piñata, Mexican candies, 
and more. ANGELA PERALTA 
THEATER / 20:00 HRS. / TICKETS 
ON SALE AT THE THEATER’S BOX 
OFFICE FROM 200 TO 350 PESOS
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Come visit our new Art and furnishings gal-
lery in our Mazatlan4Sale offices. Exclusive 
designs of authentic Oaxacan rugs, local 
artists exhibits and high end furnishings. 
We also present the Golden Zone ARTWALK 
once a month with many local artists. of-
fice@mazatlan4sale.com 669 913 6408 360 
326 8769

La Rosa de Las Barras  “Intimate Beachfront 
Retreat.” A private Mexico vacation on a 
beautiful secluded beach, one hour north 
of Mazatlán near Las Labradas petroglyphs. 
Cell: 696-102-5001, www.larosadelasbarras.
com.

A to Z Services “One Call Can Solve All!” Ex-
perienced plumber, tiler, metal work, floor 
polishing, project & property managing. En-
glish speaking, 27 years in Mazatlán. Cell: 
669 102-6662, griff2010@gmail.com.

Design

 Get-Aways

Juan Chong Insurance “Reliable Service for 
All Your Insurance Needs.” Office: 669-982-
0260, Cell: 6699-18-2504. Vonage: 619-488-
3717. Calle 5 de Mayo #2214, (bet. Zaragoza 
& Luis Zuniga) Centro Historico.juanfchong@
gmail.com

Air evacuation insurance. GUARANTEED AC-
CEPTANCE for everyone under 85 & all stable 
pre-existing conditions automatically cov-
ered. NO WAITING PERIODS!
RETURN to your home country with an af-
fordable Travel MedEvac insurance policy!
www.medevacmazatlan.com

 Insurance

Medical Services

Kelly Consultores. Specializing in fideicom-
isos, business set-up, accounting, legal, labor, 
tax & immigration matters. 30 years exp. Ro-
dolfo or Suelen Kelly. Office: Guillermo Nel-
son 100-108, across from cathedral, Centro. 
985-5020. skelly@kellyconsultores.com,

rkelly@kellyconsultores.com

CRAFT, FOOD & BAKE SALE starting No-
vember 14 9am to Noon every Wednesday. 
Home &/or hand made pickles, pies, muf-
fins, cookies, comfort  food. Great crafts, 
jewelry, greeting cards, gently used items & 
much more. La Catrina Restaurant, on the 
corner across from Luna Palace.

  Craft Sale

  Business/ Professional Advice

AA…Back 2 Basics Group CLOSED AA Meet-
ing EVERY Friday at noon, year-round, at the 
Melville Hotel, #99 Constitution, Centro. Con-
tacts: Bob, 669-117-6112, rwbez@yahoo.com; 
Denny, 669-116-5398, barrattdennis@gmail.
com.

Mazatlán Appliances & Services Large se-
lection of home & commercial appliances. 
Guaranteed low prices, prompt service! Call 
us: 182-7737 or visit showroom at Ave. Carlos 
Conseco #6077, across from Marina Hospital.

  AA Group 

 Appliances 

  Beauty Salon / Spa
Tippy Toes Salon & Spa Full-service salon: 
hair, nails, facials, massage & more. Quality 
products and autoclave sterilization! Sixto 
Osuna #115, Olas Altas, across from Art Mu-
seum. 981-3463, www.tippytoesmaz.com 

Hugo Galvan Studio - We are a full service 
hair salon. Our only objective is customer 
satisfaction. Professional and express ser-
vices for men and woman. Located inside 
La Gran Plaza. Call Hugo 669 983 4782 for 
English.

Your handy-dandy Mazatlán resource guide! One low price of 
$2,000 pesos gets you a listing for the entire season in print 
and a year online too. Want to know more? Email us at mztmx@
me.com or call (669) 240 73 03

 Handyman

Mazatlan4Sale, Premier Real Estate Brokerage. 
Located in Golden Zone Playa Gaviotas #439, 
in-front of Holiday Inn.  Experience locally and 
in US for over 33 years in Real Estate and Prop-
erty Management for residential properties 
and Home Staging. office@mazatlan4sale.com 
669 913 6408 360 326 8769

EVA PRATT REALTY  Buying or selling Real Es-
tate in Centro? As an experienced and knowl-
edgeable Realtor, I can help you navigate a safe 
and successful transaction.  Let’s get started 
today!  Eva Pratt (669) 270 6755 Español 985 
3065.  evapratt2000@gmail.com

Local produce, dairy, baked goods and oth-
er items. Saturday 8am-Noon, Zaragoza 
Park, Centro Histórico. Nov-April. Info: 669-
116-3297. Facebook: Mercado Orgánico de 
Mazatlán

Organic Farmers Market

Tony’s Pulmonia  BILINGUAL, 20  YEARS 
SAFE & COURTEOUS DRIVING, AVAILABLE 
24/7. (Taxi Service, Shopping, City Tours, Er-
rands, Handyman). Cell: 6691-10-5864. 

 Open-Air Taxi 

 Real Estate

 Real Estate

 Mazatlan4Rent Experience Mazatlan’s finest 
selection of properties for your next vacation. 
Proudly representing the professional needs 
of our clients and their beautiful homes. Ave. 
Playa Gaviotas 439A, Zona Dorada office@
mazatlan4rent.com 669 913 1830

  Vacation Rentals /
  Property Management

Paws of Love is your full service veterinari-
an clinic offering such services as: Consulta-
tions, X-Rays, Ultrasound, Vaccines, Groom-
ing, Surgery, Dental Cleaning, Pet Food and 
Accessories. 669 161 9855 or mvzineslovi@
hotmail.com Open 10AM to 6PM - English 
Spoken.

Onca Explorations, swimming with dolphins 
in the wild, whale watching, snorkel, kayak 
and more, we help travelers live epic experi-
ences, explore new places, meet new people 
and connect with nature while getting in-
volved in conservation projects and citizen 
science expeditions throughout Mazatlan 
and other ecoregions. Tel. (669) 913.40.50 / 
(669) 116.03.01 www.oncaexplorations.com

Guided Tours, unique experiences, tradi-
tions, culture & more. I’m a reliable, certified, 
bi-lingual driver-guide. 15 yrs. of experience. 
Personalized Attention, Premium Touring 
Van, Very Reasonable Rates! Call 191-2005, 
(669) 154-0243.
sinaloaadventures@gmail.com

 Veterinarian 

 Tours

OCCAN PROPERTIES A vacation home man-
agement company that is small enough to 
care, but big enough to make a difference. 
Now accepting Oceanfront and Marina prop-
erties! It’s time you experience complete 
peace-of-mind. info@occanproperties.com 
Ph. 669-533-0950 www.occanproperties.com
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