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Your Mazatlán
Mazatlán at its core is a vibrant, industrious port city 

filled with energetic, hard working, passionate ‘Mazatle-
cos’. Mazatlán is experiencing tremendous growth and 
revitalization of late. In honor of the energy that it takes 
to produce such growth M! Is proud to share a few of the 
stories.

The owners of the ‘Venados’ are working hard and 
thinking big to becoming an internationally known 
sports brand. In this months ‘Booster Club’ we meet 
“José Antonio Toledo” and learn about their ambitious 
plans where the Mazatleco sports fan stands to benefit 
the most.

Our January cover model “Linda Hannawalt” is hard 
at work again, this time organizing a quilt festival wor-
thy of international attention. Olivia talks with Linda to 
discover just what it’s taken for Linda to get to where 
she is today.

“John Morrison” and the ‘Olas Altas Beach Associa-
tion’ have adopted the can do hard working Mazatle-
co attitude and are championing the ‘Josefa Ortiz de 
Dominguez Elementary school’ in Olas Altas. Their al-
ready hard work to help restore the school and provide 
a safe learning environment for the children wasn’t the 
only item on their to do list!

To the fans of the “Oscar Guzón” column ‘Below the 
Surface’. Oscar has been hard at work this past month 
living the sort of life stories are written about. Check 
back in the February issue of M! where Oscar will regale 
us with his tales from the sea! 

As you enjoy all of the great shops and services in 
Mazatlán remember with growth comes undue pres-
sures on the customer service sector. Everyone here is 
working hard to provide first class service. Please be un-
derstanding if something isn’t just so, especially if you 
were to take to social media. As “TE Wilson” will explain, 
sometimes it’s best to say nothing at all.

T he Day of the Holy 
Kings is a holiday cel-
ebrated in the Chris-

tian tradition each January 
6th and symbolizes when 
the three kings from the East 
travelled to worship baby Je-
sus and bring him gifts; gold 
for being king, myrrh for be-
ing a man and incense for be-
ing God.

This celebration arrived in 
México in the viceregal era 
during the evangelization 
and, like every celebration, 
it is accompanied by its own 
traditions. The night before 
the day of the Three Wise 
Men, children place their 
shoes on the Christmas tree 
and wait for them to bring 
gifts and toys; just as they 
did with baby Jesus. It is also 
an excuse to meet with fam-
ily and friends and celebrate. 
There is no celebration with-
out food and, in this celebra-
tion, the tradition is to eat 
“Rosca de Reyes”.

The “Rosca de Reyes” is 
an oval-shaped bread made 
from flour, butter, eggs and 
yeast and decorated with 
crusts of sugar and 
crystallized fruits. 
But the most unique 
thing about this 
bread is that hidden 
inside is one or more 
figurines of a child. 
Each element, figure 
and even the way to 
split it and eat it has 
a special meaning.

The oval shape 
of the bread signi-
fies the love for God 
that has no begin-
ning or end and also refers 
to the crown of kings. The 
child figurines hidden in the 

cup of hot chocolate. Thanks 
again for reading and I hope 
that this article has helped 
you to know and understand 
more about the culture of 
México. •

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

Rosca de Reyes
much more than a simple breadBy Paola Osuna
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Its circular shape 
symbolizes the cycle 
of life and death.

bread represent baby Jesus as 
he had to be hidden from the 
persecution he suffered from 
King Herod. The sugar crusts 
mean the cardinal points. 
The sweets with which it is 
decorated are the superfi-
cial and material elements 
that we have to cross to find 
God. Usually these are des-
sert sweets such as acitrón (a 

Mexican tradition-
al sweet made from 
the caramelization 
of the biznaga that 
is an endemic cac-
tus and is in danger 
of extinction since it 
is not cultivated and 
grows wild), figs or 
crystallized orange. 
They symbolize the 
passage of Mary and 
Joseph through the 
desert. 

Even the way to 
cut the Rosca is important. Al-
though all cakes and tarts are 
cut with a knife, the use of the 

knife in this case has a special 
significance because the knife 
alludes to the danger that the 
baby Jesus had of being found 
and killed. Each person has to 
cut their own piece of bread 
and choose where they want 
to cut their piece. This is be-
cause whoever finds a figure 
of the child will have to give 
tamales and chocolate for 
everyone (another pretext to 
have a party and meet with 
friends and family) on Feb-
ruary 2nd, Candelaria´s Day. 
However, the true meaning of 
finding the figure of the child 
is that the person who finds it 
will receive a year of blessings 
to share.

These kinds of traditions 
are what keep us together 
with family and friends and 
continue to strengthen our 
identity over time. If you’re 
in México on January 6, it’s 
a “must do” to eat a piece of 
“Rosca de Reyes” with a good 

Paolás pick for 
“Rosca de Reyes"
H La Guadalupana. 
Teniente Azueta 1712, 
Centro.

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

The oval 
shape of 

the bread 
signifies the 
love for God 
that has no 
beginning 

or end
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T his time it was particularly difficult for me to select the 
restaurants I would cover in this edition of M Magazine, 
because, within the last few months, many with differ-

ent styles and presentations have opened, which makes me very 
happy. So without further ado, I present some of the representa-
tives of the gastronomic scene in Mazatlan.

El Cardón Culinario
El Cardón Culinario is not 

a restaurant, it is a gastro-
nomic experience that we 
rarely  have the opportunity 
to experience in Mazatlan. El 
Cardón is a small boutique 
hotel located on the sea-
front in the town of Celesti-
no Gasca, 45 minutes north 
of Mazatlan. For the second 
year, Chef Drew Deckman, 
winner of a Michelin star and owner of his own restaurant in 
the Valley of Guadalupe in Ensenada, developed the concept for 
this unique experience.

Deckman's cuisine is characterized by his commitment to 
sustainability, which is why all the ingredients with which he 
cooks are local products where the production processes are 
taken care of. What surprises me in particular, and what I con-
sider to be his style of cooking, is that everything is prepared on 
a firewood stove.

Sea, Earth and Fire are the 3 elements that give rise to the 
menu. Sea is, in a casual and relaxed way, what this experience 
starts off with using different dishes containing ingredients 
such as oysters, fish, shrimp; then follows Earth, giving a change 
to the environment and where the stars of the table are gifts of 
the earth like quail, piglet and vegetables; at the end is Fire on 
the beach where desserts and other drinks are served. Through-
out the experience, Mexican wines from Valle de Guadalupe are 
offered, which make an excellent pairing with food.

This year, on specific dates, they will have renowned Mexican 
chefs as guests such as Lula Martin del Campo, Angel Vazquez 
and the prestigious chef Enrique Olvera. This is a first class ex-
perience that you should not miss.

Reservations 669 106 0289 reservaciones@cardonresort.com  

www.cardonresort/culinary-experience
The

gastronomic 
scene

THE SCENE

in Mazatlán
By Paola Osuna
culinary curator

Cevicheria Momo
Cevicheria Momo is not lo-

cated on a major street, nor in 
a tourist area, rather it is locat-
ed in a classic neighborhood 
of Mazatlan on a small street 
near Av. Rafael Buelna. And 
that’s what makes it interest-
ing. Momo’s is a place mostly 
frequented by locals. Although 
it looks like a traditional sea-
food restaurant, I would not 
call Momos traditional. Served 
by Momo himself, he will de-
light you with fresh ceviche 
tostadas, outstanding and in-
novative  seafood tacos, sauc-
es with intense but well bal-
anced flavours. He has a great 
variety of hot and cold dishes. 
I would describe Momo’s cev-
icheria as “seafood with per-
sonality”. Discover it yourself!

Michoacán 25 Col. Sánchez 
Celis Phone 669 176 1857

Opened from 12:00pm to 8:00 
pm Closed on Tuesdays

Facebook: Cevicheria Momo

Kua Cocina

Cevicheria Momo

Kua Cocina
The moment you enter Kua 

you can tell its culinary pre-
sentation is trendy and con-
temporary, but you will not 
be able to really get to know 
it until you start reading their 
menu. The menu presents a 
vast variety of dishes (Mex-
ican and Sinaloan) that you 
might think are traditional. 
However, after you  get a look 
at the dishes and taste them, 
you will immediately notice 
the degree of innovation and 
gourmet mastery of the Chef. 
From my perspective, Kua 
is writing the next page in 
Mazatlan's food scene history 
by respecting the ingredients, 
flavors and dishes of tradition-
al Mexican cuisine and updat-
ing them for a more modern 
scene. Do not miss asado a 
la plaza, tiradito de pescado, 
pescado zarandeado and their 
cornbread dessert,  definitely 
outstanding dishes. 

Av. Marina Cama-
ron Sabalo Av. 2205

Opens from Tuesday to Sun-
day from 1.30 pm to 10.30 pm 

https://kuarestaurant.
business.site/



January 2019M! Magazine8 9

GUEST COLUMN

T o speak of México is 
also to talk about wines. 
And to talk about wines 

is also to talk about the taste 
of pleasure that began in Méx-
ico in 1521 with the arrival of 
the Spanish conquistadors 
and missionaries.

In 1524, Hernán Cortes, the 
great conquistador, signed a 
decree ordering that all Span-
iards should plant 1000 feet 
of vine for every 100 Indians 
that they had at their service. 
The wine at that time was an 
indispensable complement in 
the diet of the Spanish people.

In 1595, Lorenzo Garcia, one 
of the first Spaniards to arrive 
in the valley of Parras, in the 
present territory of the State 
of Coahuila, requested a grant 
of land. It was granted by King 
Felipe II of Spain for the pur-
pose of planting vines to pro-
duce wine and brandy. On Au-
gust 19, 1597, the Hacienda de 
San Lorenzo was born, today 
called Casa Madero, and is the 

oldest wine-producing area in 
America.

They began to produce 
wines of great quality and in 
great quantity. The wine pro-
ducers of the Iberian Penin-
sula began to see a threat be-
cause of their expansion in the 
new conquered lands, so the 
King forbade the production 
of wine in New Spain (what is 
now México) with exceptions 
for the first missionaries who 
made wines for self-consump-
tion and to consecrate.

In spite of the prohibition, 
great characters in the history 
of México cultivated wine; as 
was in the case of the father of 
the country, Don Miguel Gre-
gorio Antonio Ignacio Hidalgo 
y Costilla Gallaga Mandarte y 
Villaseñor, better known as 
Miguel Hidalgo y Costilla.

This prohibition prevented 
the expansion of the wine cul-
ture in México and it wasn’t 
until the last decades of the 

Mexican Wine, 
the taste of Pleasure
By Justo Molachino Amaro

last century that viticulture 
resurfaced with the establish-
ment of companies such as 
Casa Pedro Domecq and Gru-
po L.A. Cetto in the Southern 
California territory, and the ar-
rival in México of great wine-
makers from the old continent 
as in the case of Camillo Mag-
oni in 1965.

Currently there are more 
than 240 wine cellars through-
out the country and in addi-
tion to Baja California, high 
quality wine is also produced 
in Aguascalientes, Chihuahua, 
Coahuila, Querétaro, San Luis 
Potosí and Zacatecas. The per 
capita consumption of wine in 

México is increasing, although 
compared to other countries 
it is still low at 950 milliliters 
(ml) per year.

On May 23, 2018, the Law 
for the Promotion of the Wine 
Industry was published in the 
Official Gazette of the Fed-
eration with the purpose of 
increasing production in the 
coming years and, therefore, 
national consumption and 
meeting the growing demand 
for Mexican wine in the mar-
kets of the United States, Eu-
rope and Asia.

On February 15 and 16, 
2019, we will have the First 
Northwest Wine Festival at 
the Museo de Arte Mazatlan 
(Mazatlan Art Museum) and 
the opportunity to meet and 
taste wines from prominent 
winemakers from around the 
country. A good opportunity 
to find the taste of pleasure in 
Mexican wine. •

Currently there are 
more than 240 wine 
cellars throughout 

the country
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W hen people move 
to a new country 
there is normally 

a period of adjustment. This 
can last from a few short 
months to as long as sev-
eral years. Fitting in to your 
new environment, getting 
your bearings, learning the 
language & culture, creating 
new friendships are all part 
of the process.

Over the years in Mazat-
lán I have developed a bet-
ter appreciation of patience 
and open mindedness; two 
things that everyone should 
have in abundant supply 
when moving or retiring to 
any new country. Patience 
particularly because waiting 
can become a full time job!

Here are some of my ob-
servations of things that are 
surprising, and sometimes 
shocking, that you can ex-
pect to experience or ob-
serve when living in México. 

Social / Cultural
Greetings - When walk-

ing past people that may be 
sitting outside their homes, 
it is not unusual for them 
to greet you with an, “Adi-
os!” instead of the expected 
“buenos dias / noches / tar-
des”. The thinking I believe 
is that if you appear to be 
on your way somewhere, 
they are “blessing” you for 
your travels because “adios” 
loosely means “go with God” 
or “to God”.

By the way, it 
is perfectly accept-
ed to just say “buenas” at any 
time of the day as a greeting. It 
covers all times of the day and 
is easily remembered.

Family - Family is undeni-
able at the core of Mexican cul-
ture and because of this there 
are certain dynamics within 
the family unit that bind it to-
gether. Children are certainly 
at the centre and are highly 
regarded. Mexican people are 
raised to look forward to some 
day creating a family of their 
own and until that day comes 
they are expected to live at 
home, no matter how old they 
are. So it’s not unusual to see 
children in their 30’s or older 
never having had the experi-
ence of living on their own. 

Another dynamic of the 
Mexican family unit is the 
great respect it pays to its el-
ders or “tercer edad” (third 
age) as it is referred to here. 
Seniors are looked to as the 
spearheads of the family well 
into their later years and are 
most often taken care of in 

the family home of the eldest 
child (usually the son). Even 
teenagers show respect and 
will jump up to offer their seat 
on the bus or help with tasks 
without being prodded to do 
so, an amazing feat when you 
consider our culture up North!

Sunday is the most com-
mon day that is set aside for 
spending time with the fami-
ly. It is casually called “Family 
Day”. In fact, you may notice 
that alcohol sales in grocery 
stores cease about 2pm on 
Sundays perhaps as an incen-
tive by the government to get 
the men to go home to their 
families?

Because families are accus-
tomed to doing many things 
as a large unit that include 
all levels of kinship (parents, 
kids, cousins, aunts, uncles 
and elders) it is not surprising 
then that many restaurants 
have their tables arranged in a 
“family style” format. So next 

time you see a large table 
and the only places left to 
sit are at that table, go ahead 
and join whoever is there! A 
polite nod of acknowledge-
ment is all that is expected. 
Oh, and don’t forget when 
leaving a table that still has 
guests dining to say a polite 
“buen provecho”, meaning 
bon appetit.

Shocking sites
Roof Dogs - Many animal 

lovers may be upset by the 
site of a dog spending the 
majority of its time on the 
roof of a house. But in many 
cases, there is a good rea-
son for this. That is, they are 
there for security purposes. 
Robbers, or “ladrones” are 
very adept at jumping from 
roof to roof to access a house 
for their misdeeds. Having a 
dog “live” on the roof is an 
inexpensive way of securing 
your home. Recently copper 
pipes were stolen from my 
roof in the still of the night 
and my neighbour men-
tioned this fact.

By Ana Fernández

THE SOLO SNOWBIRD

Surprising things 
about México PART ONE

Observations of things that are surprising, and sometimes 
shocking, that you can expect to experience or observe 
when living in México.
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positioning across all of our 
platforms (baseball, basketball, 
boxing, maratón, triathlon , soc-
cer, casual and sports clothing).

We launched 3 new stores 
(Golden Zone, Centro and Vil-
la Unión/Cuchupetas), and ex-
panded 2 stores (Gran Plaza 
Mall from 40 to 260 square me-
ters and Stadium store from 150 
to 290 square meters).

Just thinking about how big a 
task it all was makes me feel tired!

But it was all worth it as we 
are very happy with the results 
so far and we believe that ev-
eryone will really see the full 
impact and benefits of all these 
new things come next season.

I am pretty sure all of the 
actions we are taking over the 
next 1 or 2 years will be a sports 
marketing case to be followed 
by other organizations. Today 
Venados have at least one foot 
in the top 5 sports in México, in 
this order are: Soccer, Boxing, 
Baseball, Basketball, Running 
(Marathon and Triathlon). We 
are reinventing the business 
model of a baseball franchise to 
be a Sports Brand and Operator. 

Q. Are there lessons learnt 
and opportunities discovered 
that will make the fan experi-
ence even better next season?

A. Yes, the DNA of our or-
ganization is to be forever un-
satisfied with our performance 
and to try to get better and to 
upgrade ourselves and the ex-
perience we provide to the Ve-
nados fans. 

Q. Under your leadership 
there has been a very large in-
vestment into a new stadium, 
infrastructure and a champi-
onship winning team! 

Do you believe that you 
will be able to sustain that 
success next season (2019/20) 

BOOSTER CLUB

By Simon Lynds

T oday we get the chance 
to sit down with José An-
tonio Toledo, the Presi-

dent of the Venados, Mazatlán’s 
very own professional baseball 
team and sports franchise. 

Q. José, the 2018 rebuild of 
the baseball stadium and si-
multaneously, the launch of 
new branding and Venados 
sports franchise expansion, 
was undoubtedly one of the 
most ambitious projects, in that 
timeframe, EVER witnessed in 
Mazatlán!

How happy are you with out-
come so far?

A. We did a lot of things and 
made a lot of progress in 2018. 

But of course our largest 
body of work, was the total re-
construction of the Teodoro 
Mariscal´s stadium. 

We strived to create a top 
level stadium that provided a 
comparable experience to that 
of small version of a MLB field. 
It was an enormous challenge 
and the end result was the sum 
of the efforts and endeavors of a 
lot of people within the Venados 
crew. As you would expect with 
such a large project, we had 
some big challenges but I think 
our fans have the belief that we 
did something very special, we 
produced a stadium we can all 
be proud of and that next sea-
son our fans experience will be 
even better.

We also started Venados 
Boxing, (4 events all sold out), 
bought the Náuticos Basketball 
team and rebranded it as part 
of the Venados sports franchise, 
and joint ventured with Pacific 
Futbol Club to bring professional 
Soccer to the city.

In addition, we launched the 
new Venados Brand to embrace 
all the other sports divisions 
with an image that unifies our 

Meet The Team 

The Boss
Transportation - Multiple 

people on one motorcycle is 
actually not an unusual site. 
The most number of people I 
have observed at one time was 
a Dad, Mom, child and baby...
only one of which was wear-
ing a helmet. You can also of-
ten see vans travelling with 
the sliding side door wide 
open. I am sure this is for ven-
tilation purposes but one can’t 
help but worry about people 
falling out! And then last but 
not least, and most common 
during “Semana Santa” (Holy 
Week), are loads of family 
members and their furniture 
& goodies piled on the back of 
a pickup truck heading for the 
beach. Keep in mind too, that 
cars rule, not pedestrians, so 
look both ways before crossing 
any street, even a one way!

Law Enforcement - There 
are several types of policing in 
México that break down into 
3 main sections - municipal, 

THE SOLO SNOWBIRD

state & federal. At last count 
there was 7: “tránsito” (tran-
sit); “turística” (tourist); mu-
nicipal (city); “estatal” (state); 
“federales” (federal); “minis-
terial” (like the FBI); “fuerzas 
armadas de México” (Mexi-
can armed forces). Most if not 
all can often be seen carrying 
varying degrees of weaponry 
but the most scariest has to 
be the machine guns! When 
the cruise ships resumed 
their visits back to Mazatlán 
in 2014, the very first one to 
arrive was welcomed by sev-

eral levels of the the police 
and armed forces in full bat-
tle gear. While their intention 
was to illicit confidence in 
their port visitors, some were 
quite alarmed by the show of 
force. Fortunately it was toned 
down shortly thereafter.

Next month... Part Two: 
Strange habits, confusing/
misinterpreted words and the 
nuances of commerce. •

H During World War II, although México never officially declared 
war on Germany, it participated by helping to train American 
fighter pilots and by sending their “Aguilas Aztecas” (Aztec 
Eagles) fighter squadron overseas to help with the war.

H México uses the Napoleonic system of law that basically 
says you are guilty until proven innocent!

H Grande Prairie is the sister city to Mazatlán.

H Color TV was invented by González Camarena, who was only 17 at the time.

H México is the largest Spanish speaking country in the world.

Ana is a feisty, 
fun-loving Cana-
dian, eh?, origi-
nally from Ven-
ezuela. In 2011, 
after enduring 

one too many brutal winters, she 
finally made her move to Mazat-
lán. Ana manages two very pop-
ular Facebook groups: Mazatlán 
Snowbird Rentals (for landlords 
and tenants to connect) and the 
Mazatlan Solo Snowbird Activity 
Group (not just for singles!). 
Check out her blog:
www.TheSoloSnowbird.com

All of the actions we are taking over 
the next 1 or 2 years will be a sports 

marketing case to be followed by 
other organizations.
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and then, looking even further 
ahead to 2021, when Mazatlán 
& the Venados will host the 
Caribbean series?

A. In any circumstance Vena-
dos will always play to win. Our 
values as a team and as sports 
brand won't ever permit us to 
indulge ourselfs with a “ good 
job”, in our opinion there are no 
two words in english language 
more harmfull than a “good 
job”!, we will never suport or be-
lieve in a “good job”.  

Of course it is not possible 
to win all the time. Not even 
the New York Yankees, Golden 
State Warriors, Real Madrid F.C. 
or Canelo Álvarez and Zurdo 
Ramírez win all the time... but 
what is in our full control is to 
have the gut and the winning 
attitude all the time. We will 
never settle with a second place. 

Oh! and yes, we will be repre-
senting México in the Caribbean 
Series 2021 in Mazatlán, ready 
to be champion of this presti-
gious international tournament 
in our home again!

Q. What plans do you have 
(that you can share) for the Ve-
nados sports brand franchise?

A. For 2019, our plan is to 
bring the best experience for 
the VENADOS fans. In the sports 
angle of course the main goal 
is to be a serious contender for 
winning every championship in 
which we compete!. As a busi-
ness our goal is to consolidate 
financially so we can start an-
other phase of growth in 2020, 
something similar to what we 
did in 2018.

In the Venados stores divi-
sion we have 5 new stores in our 
plans for 2019 ( 2 in Mazatlán 
and 3 on the outside). 

Also to expand the distri-
bution of Venados content (Ve-
nados games in every sport) to 
the biggest audience possible. 
For example, in boxing we al-
ready distribute the TV content 
through TVP (Televisora Grupo 
Pacífico) in Sonora and Sinaloa 
to more than 5 million homes. 
We could expand this to 80 mil-
lion homes if we manage to do a 
nation wide TV deal that would 
put Venados Brand in a much 
bigger market. The same applies 
for all of our sports.

Our goal is to erase the borders 
of Venados territory, to make Ve-
nados an internationally known 
brand, that people of all over the 
world will enjoy following.

Q. And finally as president of 
the Venados do you have a mes-
sage you would like to share 
with the readers?

A. Mazatlán is not just a city, 
it is a life style and Venados is 
the attitude!

To everyone thanks for 
choosing Mazatlán and for be-
ing part of the Venados story.

José, thank you again for 
spending time with us today and 
we all wish you and the Venados 
the very best for the future. •

Jose Antonio Toledo was talking 
to Simon Lynds

BOOSTER CLUB
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I t was just another normal morning when she turned on 
the television and changed the channel when something 
caught her attention. There it was, “Simply Quilts”, a show 

on the Home and Garden Channel. 

She stopped for a second thinking it looked kind of interest-
ing and said to herself, “I can do that”. The rest is history. 

She began to tape the shows so she could watch them more 
carefully. She studied every little detail and one day she went 
upstairs and started quilting. The result was…well, not perfect, 
but pretty good for someone who had never quilted before. Af-
ter all, she did have a sewing background as she once was a 
clothing designer.

“I was so worried I would get it wrong, I couldn’t put it 
together. I was so worried to make a mistake, I wanted 

it to be perfect”, said 74 year old, Linda Han-
nawalt, founder of the San 

Francisco Quilt Shop.

By Olivia Guzón

Little did she know in 2006 
that a TV show would take 
her down a road that would 
end in Mazatlán. 

For her, quilts are all about 
tradition. Most women who 
are quilters learned it from 
their mothers, who learned it 
from their mothers and so on, 
so it is a family tradition. 

“In my case I didn’t have 
that in my family”, she ex-
plained. “I’ve never received 
a quilt, and I wanted, in my 
family, to be the person to give 
those to my grandchildren”.

Linda’s story is not a short 
story, but it sure is a great one. 

She is what you would 
call “a professional volun-
teer”. She has helped differ-
ent causes in different ways 
at different moments in her 
life, but when she was asked 
to teach quilting to the ladies 
at Saint Madonna House for 
Senior Women, something 
immediately “clicked”.

In 2014, she visited Mazat-
lán with a girlfriend for a 
short one week vacation and 
even then she brought her 
sewing machine and fabric 
along. After all, once a quilter, 
always a quilter, right?

During her time in the port 
someone mentioned a group 
of ladies who were part of a 
sewing program organized 
by the Pro-México Women 
Association of Mazatlán, an 
organization that supported 
women from marginal areas 
through educational projects 
and training 
w o r k s h o p s 
in order to 
make them 

self-sufficient for a better fu-
ture. 

After meeting them, Lin-
da, being Linda, kept thinking 
of ways to help them. Finally, 
she asked if it was possible 
for some of the women to 
visit her in San Francisco so 
she could teach them some 
techniques. 

They were 10 women 
in the program, so you can 
imagine the reaction of the 
association: “We cannot do 
that! How could we choose 
who goes?”. 

Linda’s answer to that pre-
dicament was easy: “Bring 
them all.”

She flew them to SF and 
they stayed 10 days learning 
from her. After that she just 
kept coming back to Mazat-
lán to teach them more and 
more, as well as bringing 
them fabrics and materials.

“After a few months it be-
came really hard. Every time 
I brought something I left it 
and then it was just too much 
to pay for customs and every-
thing. Eventually it became 
easier to move here.”

By the end of the year, 
Linda already had a place 
in Mazatlán, although it 

was sup-
posed to 
be a six 
m o n t h s 

She is what you would call “a professional 
volunteer”. She has helped different causes in 
different ways at different moments in her life

PROFILE

on/six months off thing. Soon, 
10 women became 22, so she 
realized that she needed to be 
here full time.

“Every time I went back 
to San Francisco I ended 
up almost counting 
the days to come 
back. The city 
felt too crowd-
ed, too noisy, 
and I was al-
ways think-
ing about 
what will I 
do with my 
time here, so 
I decided to 
stay.”

it was supposed to 
be a six months on/
six months off thing
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“When you are 
passionate about 
something, you 
want everyone 
to know about 
it. It’s as simple 
as that”

PROFILE

She even introduced her 
first maid in Mazatlán to the 
program. Then the second one 
also showed interest in learn-
ing how to quilt, so she taught 
her too.

“To this day I still don’t 
have anyone to do my laundry, 
cause they all keep wanting to 
learn”, she joked. 

you ask Linda about a spe-
cial one close to her heart, 
her mind goes to one with a 
very emotional meaning; a 
quilt made to raise awareness 
about teen suicide as a result 
of bullying.

“I was asked to make it 
in two weeks and I cried the 
whole time. It told the story 
of four kids who committed 
suicide and it was heartbreak-
ing”, she recalled. 

Now, Linda is working on 
her next big project; organiz-
ing the first Mazatlán Interna-
tional Quilt Festival with 300 
quilts on exhibition, including 
25 quilts over 100 years old, 50 
quilts that have won ribbons 
in quilt shows, and 25 quilts 
created by the youth of Méxi-
co. Past, present and future all 
together in one room. 

The event will be take 
place on March 29th and 30th 
at the El Cid Moro Resort. Its 

mission is to 
educate quil-
ters and future 
quilters about 
what is pos-
sible through 
innovation.

“When you 
are passionate about some-
thing, you want everyone to 
know about it. It’s as simple as 
that”, she said.  

For Linda, it turns out 
that “something” is “Simply 
Quilts”, so it seems that the 

TV-show was right after 
all... •

Olivia Guzón is a journal-
ist. She has worked and 
collaborated with news-
papers like EL NORTE in 
Monterrey, from Grupo 
REFORMA, and Noroeste, 
in Mazatlán. For the past 
three years she has been 
working with Televisora 
del Pacífico (TVP) as a copy 
writer and producer of a 
series of mini documenta-

ries for a new site called La 
Urbe.mx. She also teaches at 

TecMilenio university.

A quilt is a very 
personal gift, there 
is something very 

sensitive about them

With her working full time 
along with the ladies it became 
obvious they needed a bigger 
space for their workshop as 
well as to sell their creations 
and that is how the San Fran-
cisco Quilt Shop was born. 

Located on Carnaval street, 
one block in from Miguel 
Alemán, in Centro Histórico, 
the shop also 
offers quilting 
classes. Some 
of the classes 
are actually 
free, and it’s 
the operation 
center for their 
charity work. 

Four years after her first visit 
to Mazatlán, some of the ladies 
from the original Pro-Mexico 
program are still members of 
the team, and what an amaz-
ing team. Together they have 
made quilts for fire victims 
in California, victims of 
the recent hurricanes 
here in México, and oth-
er charities, including 
a school for blind kids, 
who will soon receive 
very special quilts incor-
porating different kinds 
of textures along with 
surprise pockets. 

“It’s a fabric hug. A 
quilt is a very personal 
gift, there is something 
very sensitive about 
them”, she explained. 

Quilts can also be a form 
of art to express emotions 
or messages. In fact, when 
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Last year they raised 
50,000 pesos for 

school supplies and 
repairs; this year their 

goal is 75,000 pesosFundamentally, a school 
should be a place where 
kids feel safe and moti-

vated to learn; a place where 
culture is part of their daily 
curriculum. But when it comes 
to the Josefa Ortiz de Domín-
guez Elementary School, there 
is nothing elemental about it.

Located at the corner of Mi-
guel Alemán Street and Paseo 
Olas Altas, just where the 
Paseo del Centenario begins, 
is the oldest school in Mazat-
lán. Founded in 1880, it sadly 
is falling apart piece by piece. 

And the worst part is that 
there are around of 145 kids be-
tween 6 and 12 years old who 
take classes there under pre-
carious conditions. I’m talking 
about ceilings falling down, 
humidity on the walls, broken 
windows, missing doors, light 
problems and more.

“There are no words. When 
I came in for the first time, I 
cried. The whole school was in 
such a state of disrepair”, said 
John Morrison, founder of the 
Olas Altas Beach Association, 
a community association to 
promote the culture and his-
tory of the neighborhood.  

But this column is part of 
the art section, so why am I 
talking about this 
school? You see, for 
the last two years, 
this association, 
mainly formed 
by Canadian and 
American residents, has taken 
the Josefa Ortíz de Domínguez 
school under their wings and 

they are planning to build a 
museum in an empty room on 
the property.

This museum will be dedi-
cated to Olas Altas Beach his-
tory. It will be a tribute to all 
the students who have gone 
through the school since its 
foundation, as found in old ar-

chives that were abandoned. 
The museum will include 
old pictures and descriptions 

By Olivia Guzón

ARTS

Culture in the Courtyard: 
restoring the heart 
of Olas Altas history

about important events in the 
zone’s history by local histori-
ans like Gustavo Gama Olmos.

“It’s needed in order to 
bring people to this area for 
them to understand and ap-
preciate its history and know 
what they can find here”, ex-
plained Morrison. 

Of course, the room 
is far from being ready. 
At this point it doesn’t 
even have electricity 
but, thanks to the in-

sistence of the association, the 
government is taking care of 
that and many other structur-

al repairs, not only in the mu-
seum area, but in the whole 
school. 

Morrison’s idea is for the 
museum is to become an in-
formation center for tourists, 
so they might buy some sou-
venirs and the school will ben-
efit from the source of income.

He plans to have the mu-
seum presentable for January, 
but this kind of project usual-
ly takes time and the school 
needs money NOW. 

That’s why Olas Altas Beach 
Association, formed by almost 
90 businesses in the neigh-

borhood, is organizing their 
second annual fundraising to 
help the school. Last year they 
raised 50,000 
pesos for school 
supplies and re-
pairs; this year 
their goal is 
75,000 pesos. 

The event is 
called “Culture 
in the Court-
yard”, not just 
because of where it will take 
place, but also as an inspira-
tion for the future.

“We want to start after 
school programs: English class-
es, music, dance and plastic 
arts”, explained Morrison. “We 
want the kids to have a safe 
space to stay until four pm and 
try to involve local artists so we 
could eventually have an an-
nual event where the kids can 
perform with them, right here 
in the courtyard.” 

The fundraising will take 
place on January 27th, from 
6:00 pm to 9:30 pm at the 

school. Appetizers and des-
serts will be provided by Gus-
tavo’s Kitchen and music by 

Rob Lamoni-
ca and Santa-
na MazWays, 
with the per-
formance of 
M a l a V i s t a 
group and Lyra 
Curiel as spe-
cial guests. 
Beverages are 
not included, 

but there will a cash bar for 
beer, wine, tequila and non 
alcoholic drinks. Tickets are 
$500 pesos. 

The money raised will be 
used to buy more school sup-
plies and teaching materials, 
fix two broken pianos, incor-
porate a garbage recycling 
program as well as a nutrition 
program, and continue with 
the museum project.

For more information go to 
olasaltasbeach.com, look for 
Olas Altas Beach on Facebook 
or send an e-mail to info@ola-
saltasbeach.com.  •

This museum will be dedicated 
to Olas Altas Beach history. 
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E mail is passé. The speed 
with which millennials 
text – and some older 

folks, too – is truly impressive. 
Personally, I’d rather have a 
voice conversation (surely a 
more advanced technology?), 
but I appreciate that texting al-
lows people to take their time, 
and to respond as they please. 
Still, as we all know, the lack 
of nuance in a text can lead to 
misunderstandings and hurt 
feelings.

Back in the day, the pre-
miere texting technology 
was the telegram. I recall be-
ing overseas and missing my 
cousin’s wedding in New York 
City in the 1980s. So, I sent a 
telegram. Even then the tele-
gram was somewhat quaint. 
Apparently, a family member 
stood up before the assembled 
guests and read my costly, 
brief, and clunky good wishes.

To the best of my knowl-
edge, that telegram didn’t 
screw up my cousin’s marriage, 
but in México a hundred years 
ago, during the First World War 
– and right at this time of year 
– a telegram was sent from the 
German foreign minister to 
México that almost turned the 
world upside down.

It was January 19, 1917. The 
Germans had got the bright 
idea to propose combined mili-

Don’t start a war 
with a new year’s text

tary action with México against 
the United States, thinking 
quite rightly that the Ameri-
cans were about to sign up for 
the fight in Europe. The encod-
ed telegram originated in Ger-
many, and was sent to Wash-
ington, where the German 
ambassador retransmitted it to 
the embassy in México. 

Why on earth would Méx-
ico want to join forces with 
Germany against the United 
States? According to the Ger-
man Foreign Minister, Herr 
Zimmerman, if the assault 
were successful México could 
reclaim much of the territory 
lost during the Mexican–Amer-
ican War, specifically Texas, 
New Mexico and Arizona.

This wasn’t a new idea.  The 
Germans had made numerous 
attempts to promote Mexican 

hostility to the US and the 
Germans had some reason for 
optimism. At the outset of the 
war, one of their ships had at-
tempted to enter the harbor at 
Veracruz, and was detained by 
the US navy. This was followed 
by a US military invasion of 
the Mexican port.  

Which is to say, the Amer-
icans weren’t winning any 
popularity contests in México. 
But Mexican President Venus-
tiano Carranza knew very well 
that his military was no match 
for the US army, given that his 
own country was in the midst 
of a civil war.

It was the British who in-
tercepted and cracked the 
coded message. Back in 1917, 
the telegram service was the 
WhatsApp of its day. The mes-
sage sent by Zimmerman was 
supposed to be secure, as it 
had an added layer of security: 
it was in code. Unfortunately, 
as with many modern-day at-
tempts at encryption, that too 
could be hacked.

The British knew they were 
sitting on a bomb. They had a 
few options. Keep it tight and 

wait for the moment to strike. 
Work the diplomatic back-
channels. Try some blackmail. 
Or just blow it wide open, 
and engage in some first-rate 
country-shaming.

They went for the latter. The 
contents enraged the Ameri-
can public and offered moti-
vation for the US to join in the 
fight against Germany – exact-
ly what the British wanted.

Carranza got what he de-
sired too. He promised to stay 
out of the conflict, and his 
government ended up being 
recognized by both the Ger-
mans and the Americans. He 
could, perhaps rightly, claim 
that México was an innocent 
in the fiasco. At that time, the 
oil industry was ramping up, 
and Carranza was doing a lot 
of business with the British, 
who needed the oil for the war 
effort. Fearing the Americans, 
who were open about their de-
sire to swoop down and take 
direct control of the oil fields 
in Tampico, Carranza engaged 
in some bare-knuckle diplo-
macy, and threatened to set 
the fields on fire.

The moral of this New 
Year’s story? Even if you’re us-
ing social media in code, don’t 
assume you won’t be hacked. 
Might be wise to make a res-
olution for 2019: if someone 
sends you a really dumb and 
outright reckless proposition, 
best not to engage. Just to ig-
nore it. After all, it worked for 
Carranza back in January, 1917.

TE Wilson is a journalist and the 
author of the Detective Sánchez 
series of crime novels.

by TE Wilson

The Germans had made numerous 
attempts to promote Mexican 

hostility to the US and the Germans 
had some reason for optimism. 

The telegram service was 
the WhatsApp of its day

PROFILES
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20
MAZATLAN COMEDY CLUB
In its 5th year, Mazatlan comedy 
Club presents Al Ducharme 
and Bernadette Pauley at the 
Hotel Playa Mazatlán’s Venado 
Showroom. This is this pair’s 
second appearance in Mazatlán! 
All tickets are purchased at the 
Concierge Desk cash only. To 
reserve a table contact Marie at 
concierge@hotelplayamazatlan.
com or call 913-5320 www.
mazatlancomedyclub.com HOTEL 
PLAYA MAZATLAN / 17:30 hrs 
/ Tickets are $700 pesos and 
include open bar and a buffet.

22
FLORESER HOME FOR 
GIRLS FUNDRAISER
Photography scavenger hunt! 
$100 pesos to enter. All proceeds 
go to the home. Meet in front 
of Pedro & Lola’s at 2pm where 
Lenny Wollitz and Darlene Perkin 
will help with photography tips. 
List of 10 items to shoot will be 
handed out. Shoot between 2:30 
- 4pm then regroup at Puerto 
Viejo Bar. MUST RSVP to Lenny 
by JAN 17th  mazlenny01@
gmail.com PEDRO & LOLA / 
14:00 hrs / ENTRY is $100 pesos 
CONTACT Lenny as above.

12
12TH ANNUAL HOSPICE GOLF 
TOURNAMENT FUNDRAISER

Hospice is a foundation that 
helps people with an end of 
life diagnosis, along with their 
families, deal with the most 
difficult moments of their 
life. It is an exceptional work 
that needs to be promoted. 
That’s why, every year, Hospice 
organizes a golf tournament 
at Estrella del Mar, to raise 
money to continue their good 
work. FOR MORE INFORMATION 
call 182.1486 or (669) 929.03.76 
or contact trudi@yahoo.
com / hector@trevitel.com

ART EXHIBITION: HP

Discover the contemporary 
art of sculptor David Fagioli 
in his plastic arts exhibition 
“HP”. MADE A.C., located at Ave. 
Miguel Alemán #927 at Centro 
/ 20:00 hrs. / FREE ENTRANCE 
/ MORE INFORMATION on 
Facebook @madeasociacion.

16
ARTWALK IN GOLDEN ZONE
Get to know the art scene from 
Golden Zone area, walking 
through Playa Gaviotas street, 
from the Mazatlan4Rent agency 
to The Shrimp Factory. It is a 
nice 20-30 minute walk featuring 
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.

18
LOS LIMONES RANCH FIESTA!
Experience the beauty of a 
150 year old family ranch 
where you’ll be able to enjoy 
a dancing horses show, live 
mariachi music by the local 
band Kannon, delicious food 
provided by chef Diego Becerra 
from El Presidio Restaurant, and 
an open bar. Transportation is 
included leaving from either La 
Chupetería in Centro, Soriana 
Plus (also known as old MEGA) or 
Walmart at La Marina. HACIENDA 
RANCHO LOS LIMONES / 
TICKETS are $1,000 PESOS 
/ FOR MORE INFORMATION 
contact marcela377@yahoo.
com.mx, (669) 116. 97.98, (669) 
176.18.49 or (669) 116.08.29.

20
MÚSICA ROMÁNTICA 
MEXICANA
The Gordon Campbell Season 
2019 series of concerts, in its 
seventh year, will showcase 
Ventura Quartet. Founded in 
1997, it is a group that blends 
traditional Latin American music 
with fresh musical arrangements. 
Among their repertoire you will 
find ballads, boleros, huapangos, 
rumbas, rancheras, Peruvian 
waltzes and traditional Mexican 
and international folk music. 
TEATRO ÁNGELA PERALTA / 
12:00 hrs. / TICKETS are between 
50 and 350 PESOS, on sale at 
the theater’s box office. 

4
ARTWALK IN CENTRO 
HISTÓRICO
This is a free self-guided walking 
tour of artists’ 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.

11
OPERA
The 11th, 18th & 25th of 
January the amazing voice of 
tenor Ezequiel Ojeda will not 

disappoint you in this 
opera concert. MUSEO 
DE ARTE MAZATLÁN 

/ 19:00 hrs. / 
TICKETS are 

$300 PESOS, 
on sale at 
museum’s 
box office. 

BEST
BETS
JANUARY

27
CORKY SIEGEL AND HIS 
CHAMBER BLUES ENSEMBLE
Also part of the Gordon 
Campbell Season 2019 series of 
concerts, Corky Siegel is known 
internationally as one of the 
world’s greatest blues harmonica 
players and is a celebrated 
composer, blues pianist, singer, 
and band leader. If you like blues, 
this is a MUST SEE! TEATRO 
ÁNGELA PERALTA / 12:00 hrs. / 
TICKETS are around $350 PESOS, 
on sale at the theater’s box office. 

28
MAZATLAN ROCK’S THE BEACH
A six-hour performance of five 
of the best local bands: Kannon, 
ZAZ 2.0, KraKen, Adiccion 
and The Beggars Banquet. Cold 
beer, sunshine, surf, food and 
dancing! A great way to have fun 
and help at the same time, as 
$50 pesos of each pre-purchased 
ticket will be donated to “Amigos 
de los Animales”, an animal 
shelter and “Refugio Mazatlán”, 
a home for disadvantaged 
teenage boys. There will also 
be a 50/50 draw at the event 
to help these local charities. 
SUMBAWA BEACH CLUB / starts 
at 11:00 hrs. / TICKETS are $250 
PESOS on sale at different spots 
around the city, such as Looney 
Bean Coffee Shop, Rico’s Café at 
La Marina, the Organic Market 
at Zaragoza each Saturday 
morning, the food market at 
La Catrina every Wednesday, 
and at the Venados Stores in 
the Golden Zone and Centro. 
MORE INFORMATION at (669) 
116.97.98 and (669) 994.18.72.

29&30
WINE CULTURE & 
TASTING WORKSHOP
Enjoy a wonderful time among 
friends in this two day long 
wine tasting event, where you’ll 
taste amazing wines and learn 
about their origins and their 
uniqueness. This event will be 
held in Spanish only. MUSEO DE 
ARTE MAZATLÁN / 16:00 to 19:00 
hrs. / TICKETS are $600 PESOS 
for both days, on sale at the 
museum’s box office. LIMITED 
AVAILABILITY: 12 persons. MORE 
INFORMATION at 981.55.92. 

27
CULTURE IN THE COURTYARD
Second annual fundraiser 
organized by Olas Altas Beach 
Association to help the Josefa 
Ortíz de Domínguez elementary 
school. It will be a beach jam 
and toast event, appetizers 
and desserts will be provided 
by Gustavo’s Kitchen, music 
by Rob Lamonica and Santana 
MazWays with a special 
performance by the Malavista 
band and Lyra Curiel. Beer, 
wine, tequila and non alcoholic 
beverages are not included but 
there will be a cash bar. FRONT 
COURTYARD OF THE SCHOOL, 
located at Miguel Alemán and 
Paseo Olas Altas / 18:00 to 
21:30 hrs. / TICKETS are $500 
PESOS / MORE INFORMATION 
at olasaltasbeach.com, Olas 
Altas Beach on Facebook or 
at info@olasaltasbeach.com
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Dr. Francisco Bouttier General Dentistry. 
GOOD PRICES! We’ll come pick you up for 
your first appt!  Phone 669 982 4767 / 24 
hours & emergencies. Excellent reviews. 
English spoken. Rio Baluarte #139 Near the 
Aquarium. ddsbouttier@hotmail.com

La Rosa de Las Barras  “Intimate Beachfront 
Retreat.” A private México 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.

 Dental

 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

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 
eva@evaprattrealty.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 

 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

M! Business Directory

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

Design
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

 Real Estate
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Centro / Olas Altas
Melville Hotel
Hotel Machado

Le Bohemia
Pedro y Lola

Theater Box Office
NidArt

Helarte Sano
Via Condotti
Villa Serena
Athina Spa

Allegro Café
Morena’s Rest.

Gaia
Waters Edge
Casa Etnika

Mazatlan Property
Tippy Toes
Macaw’s

Art Museum
Angelina’s

Casa Bonita
Casa Lucila

Belmar Hotel
La Fonda Chalio

Looney Bean
 Topolo

Hostel Mazatlan
Cultura Office

InsurJuanChong

Los Pinos & Malecon

Las 7 Maravillas
YWAM

Agua Marina Hotel
ParadiseBayGrand

Tourism Office
Hotel del Cima

Las Gavias
Don  Pelayo
Las Palomas

Golden Zone on Gaviotas
Designer Bazaar

Ramada Inn
US Consulate

Hotel Playa Mazatlan
Azteca Inn
Lucky B’s

Hotel Las Flores
Athina Spa
Maz Book
Onilikan

Camarón Sábalo

Munchkin’s
Rico’s Café 

FISH
Myo Massage

Mary’sIceCream
Casa Country

Palapa del Mar
Rincon de Nasha

La Catrina
Bungalows Mar-Sol

Fish Market
El Cid Marina
Rico’s Marina

Hacienda Reynaud
Canada Consulate

Jaibas RV Park 
Looney Bean 

Cerritos RV Park
Mr. Lionso
Riu Resort 

Mayan Palace
Torres Mazatlan

360 Tower
Costa Bonita

Las Gavias Grand
Marina del Rey Condos

Solaria Tower
Hacienda Blue Bay

Tiara Sands
Playa Escondido Condos

Marina Yacht Club
Costa BonitaMarina
Portofino Condos

Puesta del Sol Condos
Costa Veleros

Marina Hospital
Mazatlan Appliances

Gaby’s Salon
Diego’s

Pueblo Bonito
Palms Resort

El Cid
Rico’s

Inn at Mazatlan
Costa de Oro
Royal Villas
Las Casitas
Allegro Café
Starbucks

Post & Ship
PuraVida

Sharp Hospital
I-Diagnosticas

M!
M

DISTRIBUTION POINTS
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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

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




