


WE SELL REAL ESTATE | SERVING HUATULCO AND THE OAXACA COAST

Layne Ulmer Karla Mendez Mike Leon Lindsay Harder Erin May BrentMay Leah Guzmdn Hector Cisneros Bryan Paschke Mario Devcic

e sl

Haienda Huatulco #63930 Ocean View Luxury Villa #50955 Beachfront 2 Bedroom Penthouse ~ #51257 Ocean & Marina View Condo #65225

$2,195,000 USD $799,500 USD $799,000 USD $649,000 USD
10,753 ft2 move-in ready ocean view villa with 4,664 ft2, 3 bdr, 4 bth ocean view villa with pool, 2,180 ft2, 2 bdr, 2 bth fully furnished beachfront 1,856 ft2, 3 bdr, 3.5 bth fully furnished condo with
3 bdr, 7 bth, salt water pool & beach access! palapa roof, open living concept & steps to beach penthouse w/ lagoon pool & direct beach access! beach access and panoramic ocean views!

>

2 Bedroom Residence Condo #68065 2 Bdrm Bocana Beach Vistas #68408 Beachfront 2 Bedroom Condo #68413 Biya-Na Huatulco Luxury Condos  #68176

$599,000 USD $549,000 USD $519,000 USD $499,000 USD
1,965 ft2, 2 bdr, 2 bth move-in ready ocean view 1,400 ft2, 2 bdr, 2 bth move-in ready ocean view 1,004 ft2, 2 bdr, 2 bth modern move-in ready Luxurious ocean view condos with modern finishes,
condo w/ multiple pools & direct beach access! condo w/ pool & steps to La Bocana Beach! beachfront penthouse ideally located on Santa Cruz! rooftop terrace, infinity pool & steps to the beach!

Ocean View Lot #66040 Ocean View Bungalow #47408 Delonix Homes #64845 Sta Ana Luxury Condos #69288

$459,000 USD $440,000 USD $395,000 USD $317,000 USD
Build your dream home on this 10,760 ft2 beach & 1,302 ft2, 2 bdr, 2 bth furnished bungalow w/private 2,843 ft2, 3 bdr, 5 bth single family homes with 2 bdr, 2 bth modern condos with large terraces,
ocean view comner lot w/ easy access to amenities! pool, spacious terrace & steps to the beach! rooftop terrace & easy access to multiple beaches! swimming pool, gym & steps to Tejon Beach!

Ocean View Condo #62209 Entre Nubes #62792 2 Bedroom Beach Condo #66840 Cala Chahué #41954

$259,000 USD Starting at $209,000 USD $200,000 USD Starting at $192,000 USD
1,133 t2, 2 bdr, 2 bth fully furnished oceanfront 3 bdr villas located steps to Arrocito Beach w/ 645 ft2, 1 bdr, 1 bth move-in ready condo w/ roof- 1 & 2 bdr condos located steps to the beach
condo with swimming pool & easy beach access! private pool, kitchen appliances & private rooftops! top amenities, infinity pool & steps to the beach! with pool, rooftop terrace, grill area & elevator!

&y MX (+52) 958.587.4543 | BaysideHuatulco.com

Vacation Rentals Property Management Residential & Commercial Real Estate

VISIT US AT ONE OF OUR LOCATIONS! BLVD CHAHUE | BLVD BENITO JUAREZ
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Editor’s Letter

He that has been bitten by
a snake is afraid of a rope.
Edward Albee

s we step into the Year of the Snake, it feels like

the perfect time to reflect on the power of

shedding—Iletting go of what no longer serves

us. Snakes, with their ancient ability to shed

their skin, have long been symbols of
transformation and renewal. And in this upcoming year, I
find myself asking: How can we, like the snake, release what
holds us back and make space for growth, healing, and the
things that truly align with who we are becoming?

In Mexican culture, the snake carries a deep and powerful
meaning. On Mexico’s flag, the eagle grips a serpent in its
beak while perched on a cactus. This image isn’t just about
the nation’s founding—it’s about balance, transformation,
and the struggle that leads to wisdom. The snake here is not
just a symbol of danger; it’s also a symbol of the great god
Quetzalcoatl, the feathered serpent who represents life,
knowledge, and the cycles of nature. It reminds us that
sometimes, our greatest victories come from the struggles
we face, and that embracing change—however
uncomfortable—can lead to deeper wisdom.

Compare this with the serpent in the Garden of Eden. In
this story, the snake is often seen as the tempter, the one
who introduces sin into the world. But, in reality,
temptation is a catalyst for change. It’s a break from the old
way, a shift that forces us to reconsider, to evolve. Just as
the snake sheds its skin to reveal something new beneath,
we too can let go of old beliefs, outdated habits, and things
that no longer serve our growth. In this Year of the Snake, I
think it’s time to ask ourselves: What are we still holding
onto that no longer serves us? And not only personal habits,
but about the larger mindset we’re living in. Our culture of
overconsumption, greed, and constant striving has
disconnected us from what truly matters. We’re so focused
on acquiring more—more stuff, more money, more
distractions—that we've forgotten the peace and wisdom
that comes from living more simply, from living in harmony
with nature. What if we decided to shed that?

What if we let go of the pursuit of more and started
reconnecting with the earth, with each other, and with the
deeper parts of ourselves that are calling for attention? The
snake’s ability to shed its skin is a powerful reminder that,
sometimes, we need to let go of the superficial layers in
order to reveal what’s underneath—the authentic, the raw,
and the life-giving.

So let’s take a cue from the snake and shed the old patterns
and return to nature, to what’s real, and to the deeper,
quieter truths that sustain us. By letting go of what no
longer serves us, we make space for renewal—both in our
lives and in the world around us. Because, in the end,
sheddingisn’t aloss. It’s the beginning of something new.

See youin February,

Jane
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50% Sold
2 & 3 Bedrooms
Private Plunge Pools
Direct Beach Access
Ideally Located
High Rental Revenue

Starting at $315,000 USD

MX (+52) 954.559.9159 = www.BaysidePuertoEscondido.com
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PROUD SPONSOR OF LOCAL SURFERS ROGER RAMIREZ JR, MAYA LARRIPA, SEBASTIAN WILLIAMS & NESHER DIAZ
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Huatulco after FONATUR

By Randy Jackson

n 2023, a milestone agreement was reached that would
alter the development path of the federally planned
tourism resort of Huatulco. This agreement transfers the
assets, responsibilities, and obligations of the developer,
FONATUR (Fondo Nacional de Fomento a Turismo), to the
State of Oaxaca and the municipality of Santa Maria Huatulco.

Huatulco was conceived, built, and financed by the federally
run tourism development organization known as FONATUR,
responsible for Mexico's nationally developed resorts known as
CIPs — Centros Integralmente Planeado, or fully-planned
[tourism] centers, the first of which was Canctn in 1974. Prior
to development, the Huatulco area was a pristine collection of
bays and isolated fishing villages without road connections.
Since 1984, FONATUR has developed, maintained, and
operated Huatulco through the administrations of several
different presidents. Under the recent presidency of Andrés
Manuel Lopez Obrador (AMLO), in a bid to decentralize tourism
management in Mexico, the entire resort of Huatulco, along
with the Mazatlan Marina, Los Cabos, Ixtapa, and parts of
Cancun and Cozumel, were all slated to be transferred from
FONATUR to state and local authorities. For Huatulco, this
transition has begun.

In this article, I outline what we know about Huatulco's
FONATUR transition, its implications, and some of its current
challenges.

The Transfer Agreements

1) Convenio General de Colaboracién (General Collaboration
Agreement), dated May 30, 2023. The agreement states
that FONATUR transfers public services and
infrastructure management in Huatulco's CIP to the state
government, including roads, water systems, lighting, and
waste management. FONATUR will donate related assets
and collaborate with the state of Oaxaca during the
transition.

2) Anagreement dated December 29, 2023, effective January
1, 2024. This agreement formalizes the transfer of
infrastructure and public service management in the
Huatulco CIP from FONATUR to the state of Oaxaca and
the municipality of Santa Maria Huatulco. It includes
transferring assets like water systems, waste management
facilities, roads, green spaces, and financial support of
$143.8 million MXN ($7.2 million USD) in 2024 to ensure
seamless operations.

3) Amodification agreement, dated January 4, 2024, amends
the above agreement to designate FIDELO (Fideicomiso
para el Desarrollo Logistico del Estado de Oaxaca, or the
Trust for the Logistical Development of the State of
Oaxaca), a state-run entity, as the primary entity to
manage the transferred assets and oversee services like
water supply, sanitation, and waste management.
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The transfer agreements also state that FONATUR remains the
legal title holder of the properties until all legal and
administrative approvals are secured. It also states that
FIDELO is to provide quarterly and annual reports to
FONATUR detailing the operation and maintenance of the
transferred infrastructure and services. These reports are to
include financial statements, operational metrics, and
compliance with established service standards. These reports
have not been made public.

Enter FIDELO

FIDELO is a parastatal entity (a public corporation) created by
the state of Oaxaca on February 15, 1997. Its main objective is
to position the state as a competitive region for developing
various productive sectors through the promotion and
execution of logistics, social, commercial, and tourism
projects. Among the functions of FIDELO are to:

e carryoutinfrastructure and urbanization works
e obtain credits and grant guarantees for financing
e enter into agreements with public and private entities to

promote the state's economic development

FIDELO has been involved in various projects in Oaxaca,
notably revitalizing the Parque Industrial y Magquilador
(Industrial and Manufacturing Park) in Magdalena Apasco,
Etla (outside Oaxaca City). However, public information on
FIDELO's other projects is limited.

FIDELO has now assumed the public services and
infrastructure management previously performed by
FONATUR in Huatulco. This includes the water and
wastewater systems, parks and boulevard maintenance, solid
waste collection, landfill operations, infrastructure
maintenance, and all areas of administration required for such
services. FIDELO has appointed Lorenzo Lavariega Arista, a
former president of the municipio of Santa Maria Huatulco, as
Director of Tourism Center Development. He has an office in
Huatulco.



When FIDELO assumed its current Huatulco obligations from
FONATUR, it incorporated all the FONATUR staff who provided
the transferred services. There followed a staff reduction of
about 25%. Lavariega has said he expects the staffing level to
increase as the budget allows. Both state and federal 2025
budgets are expected to be approved before the end of
December 2024.

Transfer Implications for Huatulco

Transferring the Huatulco CIP from federal to local
management has sparked significant concerns for residents
and visitors. Oaxaca, the second poorest state in Mexico, may
struggle to manage the project's financial and operational
demands. This is particularly alarming given the current
inadequacies in critical infrastructure, such as potable water
and sewage treatment, which are insufficient to meet existing
needs. Urgent upgrades and maintenance are required to
ensure sustainability and support future growth.

Additionally, FONATUR had outlined a vision for Huatulco's
future development. However, with its departure, the long-
term strategy and prospects for Huatulco's growth under state
and local administration remain unclear beyond the
immediate transition of services. While FONATUR has
relinquished operational responsibilities, it retains a
significant presence as the owner and marketer of undeveloped
properties in Huatulco.

HUNGRY ?
DIVE INTO THE

FONATUR's underfunding of Huatulco in recent years has
significantly contributed to the current challenges in critical
infrastructure, leaving the state of Oaxaca, with at least some
federal funding, to prioritize much-needed upgrades. Despite
these pressing issues, the transition of operational control
from FONATUR to the state of Oaxaca began over a year ago,
but the state has not announced a comprehensive plan or
future vision for Huatulco.

According to Director Lavariega, Huatulco is of great
importance to the state of Oaxaca as a key driver of tourism
and economic development. There are no plans for the
municipio of Santa Maria Huatulco to assume the obligations
currently held by FIDELO following the transition. Looking
ahead, Lavariega anticipates that CIP Huatulco's needs will be
prioritized and addressed depending on the allocation of
federal and state resources.

The transition from FONATUR to state and local control marks
a pivotal moment in Huatulco's development, and its future
remains uncertain. While FIDELO has taken over essential
services and infrastructure management, significant
challenges persist, particularly regarding the adequacy of
funding for infrastructure to support the area's growing needs.

With Huatulco positioned as an important driver of tourism
and economic growth in Oaxaca, the coming months and years
will reveal whether the state can rise to the occasion and deliver
a sustainable vision for Huatulco's future. As residents,
businesses, and visitors await some news of the path forward,
the story of Huatulco after FONATUR is far from finished—its
next chapter has yet to be written.

For comments or contact, email: box95jackson@gmail.com.
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BEST BUFFET IN TOWN

7:30 AM - 05:00 PM
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ADD YOUR FAVORITE DRINK

Best
Western.
Posada Chahué

HUATULCO, OAXACA
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A favorite spot for
seafood in Huatulco
(Fish & Chips, Tacos,

Chimichangas,
Ceviches and much
more) Giant
Margaritas and Fish
Bowls are a must!

Open from 1:00 pm - 9:00 pm
Flamboyan 104
La Crucecita Center (Behind
Banorte Bank)
Lamermeja.com / 958 131 9472

Sector M, Vialidad 7

(behind Coppel)

Tel: 958 583 4996
Breakfast/Bakery 8am - 1pm
Argentine Grill 1pm- 10pm
Closed Mondays
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Meet the Musicians of
The Caravan Blues Tour

By Avril Dell and Jennifer Desor

ocal favorite David Rotundo is set to launch his

latest collaboration, The Caravan Blues Tour.

Joining David for this spectacular event are 2025

double Grammy nominee Steve Strongman, Igor

and Yuri Prado from Brazil, and the legendary
Jimmy Z.

These world-class musicians have performed in over 60
countries and shared stages with icons such as Joe Cocker,
Robert Cray, Buddy Guy, B.B. King, Rod Stewart, The
Eurythmics, The Fabulous Thunderbirds, and many more.

This extraordinary tour promises soul-stirring performances,
showcasing the best of blues, roots, and rock. Each artist
brings a unique style and passion, ensuring a captivating
experience for all attendees.

Meet the Artists
David Rotundo: A Juno Award nominee and multiple Maple
Blues Award winner, David Rotundo’s soulful voice and
masterful harmonica skills make him a standout in the blues
scene.

The Prado Brothers Band: Known as the top blues band in
Latin America, Igor and Yuri Prado fuse blues, rock, and Latin
rhythms, creating an infectious and dynamic sound.

Steve Strongman: A 2025 Grammy nominee and Juno Award-
winning blues virtuoso, Strongman'’s passionate performances
and expert guitar work are unforgettable.

Jimmy Z: A legendary harmonica player and vocalist, Jimmy
Z’s raw energy and authentic blues style are deeply rooted in
the genre’s traditions.

The Caravan Blues Tour is more than a concert—it’'s a
celebration of music that will leave you energized and inspired.

Don’t miss this unforgettable showcase of talent and passion.

www.CaravanBluesTour.com
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ANIGHT OF BLUES,
ROCK & SOUL

DAVID ROTUNDO PRESENTS

THE CARAVAN
BLUES TOUR

QUEENBEACHCLUB
JANUARY 16-17,2025
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Sneak Preview 2025:
A Few New Gems by Our Favorite Writers

By Carole Reedy

he end of the year creates a wondrous feeling of

bookish anticipation that helps move us through the

post-holiday doldrums. To whet your appetite for our

upcoming reading pleasure, here's a brief preview of

new books by several favorite authors, both fiction
and nonfiction. Publication dates are, as always, subject to
change.

Fox: A Novel, by Joyce Carol Oates (July 2025)
Lolita for feminists! In yet another of her original
novels, the prolific and amazing Joyce Carol
Oates this time takes on Vladimir Nabokov's
classic Lolita (19595), shifting the perception to
that of the woman in the tale, a temptress
schoolteacher named Frances Fox.

I try to read everything Joyce Carol Oates

creates. Despite writing more than 100 books, she still finds
new, varied, and creative paths to entertain and captivate her
readers.

Flashlight: A Novel, by Susan Choi (June 2025)
Susan Choi won the National Book Award for
Fiction in 2019 for her novel Trust Exercise: A Li¥izl8lelzh1
Novel (2019).

Her newest novel, Flashlight, tells the story of
Louisa and her family after her father
disappears when she is ten years old. By
focusing every other chapter on a different
family member, complicated stories are
revealed through time, patience, and memory.

Sounds challenging and intriguing.

The River Is Waiting: A Novel, by Wally Lamb (May 2025)
We eagerly await new novels from this sKilled p—
writer of the best sellers She's Come Undone = '
(1992) and I Know This Much Is True (a Novel)
(1998).

RIVER
Advance press for Lamb's new novel refers to a 1S
great deal of pain created by the protagonist's VISR FNTe
own mistakes. He goes to prison, where, e

pondering his errors, he wonders if he can ever
be forgiven. Is there a possibility of atonement
for the unforgivable?

Fever Beach: A Novel, by Carl Hiaasen (May 2025)
With 14 novels and many best sellers — Skinny
Dip: A Novel (2004), Sick Puppy: A Novel (2000),
and Squeeze Me: A Novel (2020), among others —
under his belt, Hiassen returns with two unique
characters who continue yet another laugh-out-
loud adventure story in the author's home state
of Florida.
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Don't Forget Me, Little Bessie, by James Lee Burke (June
2025)
Burke, who spent most of his life in the US JAMES LEE
South, is one of the most popular mystery

writers of our time. Currently splitting his time B |.I R KE
between Montana and Louisiana, he says the s |
greatest influence in his life was the 1929 novel
The Sound and the Fury by William Faulkner.

SHELLIRE MtREL

{"HON'T

His latest takes place in Louisiana and New
York City and is told through the eyes of 14-
year-old Bessie Holland. Holland finds solace in
her mentor, a suffragette English teacher who encourages her
to always keep fighting, but the challenges presented at the
beginning of the 19" century seem almost insurmountable.

Warhol's Muses: Artists, Misfits, and Superstars
Destroyed by the Factory Fame Machine, by Laurence
Leamer (May 2025)

Bestselling biographer Leamer explores the
lives of 10 superstar women Andy Warhol
manipulated for his own artistic benefit while
also revealing the mysteries of Warhol's
turbulent life and work. Surely meant to
sensationalize!

Leamer is the author of Capote's Women: A True
Story of Love, Betrayal, and a Swan Song for an
Era (2023), Hitchcock's Blondes: The
Unforgettable Women behind the Legendary Director's Dark
Obsession (2023), and The Kennedy Women: The Saga of an
American Family (1996).

Men in Love, by Irvine Welsh (July 2025)

This much-anticipated sequel to the 1993 cult
classic Trainspotting joins the two existing
sequels, Porno (2005) and Dead Men's Trousers
(2018), but this new novel takes place
immediately after Trainspotting.

MEN IN
LOVE

IRVINE

Recall the characters in Trainspotting (Renton, WELSH

Spud, Sick Boy, and Begbie) were heroin users
in Edinburgh. In this new novel, the crew is
dispersed to Scotland, London, and Amsterdam
where they try to substitute love for heroin. The author tells us
he has never stopped writing about these strange, beloved
characters from Trainspotting.

Three years after Trainspotting was published, Danny Boyle
converted it into a successful movie starring Ewen McGregor,
Robert Carlyle, and Johnny Lee Miller.

Vianne, by Joanne Harris (May 2025

We know Joanne Harris for her multi-million- IR
copy bestselling Chocolat (1999). Vianne is the JOANNE
story that takes place six years before the HARRIS
famous chocolaterie opens.

It appears this newest novel is equal to its
predecessor both in its sensuality and its ability
to provoke thought.
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Mark Twain, by Ron Chernow (May 2025)
Ron Chernow is the Pulitzer Prize-winning
biographer who has tackled the challenge of
relating the varied and exciting life of the
famous journalist, satirist, and performer Mark
Twain.

M A RIS

We know Mark Twain for his two novels [MEMEANEN
Adventures of Huckleberry Finn (1884) and The RUEKEEIRIN
Adventures of Tom Sawyer (1876), but there is
much more to his life and story that comes via
his thousands of letters and unpublished manuscripts.

Samuel Langhorne Clemens adopted the moniker Mark Twain
and thus gave the world hundreds of hours of entertainment in
his vast library of writing. More than a hundred years after his
death, Twain, who travelled the world and wrote about it, is still
voraciously studied in schools worldwide.

His clever use of words, description, and phrases is still
quoted. Some of his most famous aphorisms include, “A classic
is a book that people praise and don't read.” Then there's “I
have never let my schooling interfere with my education,” as
well as the popular, “Never put off until tomorrow what may get
done the day after tomorrow just as well.”

Speak to Me of Home: A Novel, by Jeanine

Cummins (May 2025) .SI)IWMi

Cummins is the author of the Oprah Winfrey-
recommended and highly controversial novel g.
American Dirt (2018), in which a woman and her ' et

son must escape their home in Acapulco when g CUrIENS
they are pursued by narcos. The journey

through Mexico and the doubts arising from the purpose of
their adventure are the basis for the book.

This new novel takes place in Puerto Rico and the US, telling
the tales of fifty years and three generations of immigrants. It is
ultimately a story of mothers and daughters and the decisions
they face and are haunted by.

This is only a sampling. Many more book recommendations
forthcoming over the next few months.

Happy Reading New Year 2025!

English Language Alcoholics Anonymous
Every Monday at 7pm at
Cafe Casa Mayor, La Crucecita

K Hacnboo b Best Ooiom Food
Tt

Mln! Folb
Bugambilia 301
La Crucecita
Open 2 pm - 9:30 pm
Closed Tuesdays
Tel: 958 117 9193

Facebook: Thai-Pei Huatulco
Instagram: thai_peihuatulco

YOUR SOURCE FOR FINE FURNITURE

We work with the best manufacturers in Mexico, US and Canada to bring the
highest quality indoor furniture / outdoor furniture, window coverings
to our customers. Palliser, Bassett, Mobla, Carlevaro and Farz
are a few of the names that we work with.
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Quality and Huatulco Reputable Inspec fion
Warranty Warehouse Suppliers Upon Delivery
STAY CONNECTED!

© Palacio Huatulco L 5. Tangolunda | B +52 958 173 5368
(=] info@coastalinteriorshuatulco.com
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Tilcoatle: The Nice Snake vs. the Fer-de-Lance,
the Not-So-Nice Snake

By Julie Etra

ow many ways are there to say "snake" in

Spanish? The answer is three (or four, depending

on interpretation): serpiente, culebra, vibora

(which also refers to vipers, a specific type of

snake, including pit vipers), and cascabel, which
refers to rattlesnakes. On the Oaxacan coast, we’re home to
many snakes. While over 170 species of reptiles exist
here—including lizards—this article focuses on two specific
snakes: the Tilcoatle (Drymarchon melanurus ssp. erebennus)
and the Fer-de-Lance (Bothrops asper). The Tilcoatle is
fascinating, while the Fer-de-Lance is equally so but thankfully
absent from the Oaxacan coast.

Taxonomy: Understanding the Tilcoatle
The Tilcoatle, also known as :
the blacktail cribo or middle
American indigo snake in
English, goes by an .
impressive variety of names
in Spanish: alicante, rey
negra (king snake),
ratonera negra (black rat
killer), culebra arroyera | =/
(arroyo snake), babatua,
culebra azul (blue snake),
zumbadora (buzzer), culebra prieta (brown snake), culebra
negra (black snake), palancacoate, sabanera (savannah
dweller), and sayama enjaquimada. Its scientific name
originates from Greek: “Drymos” means “forest” and “archon”
means “governor,” while “melano” translates to “black” and
“urus” means “tail.”

Morphology and Physiology: The Tilcoatle’s Traits

The Tilcoatle is a large snake, measuring an average of 6.5 feet
(2 meters) in length as an adult, with some specimens growing
up to 3 meters. Its tail constitutes 20% of its overall length.
This snake is a visual marvel, with smooth, shiny black scales
and an underbelly that can be reddish or yellow. Juveniles
often feature faint bands that fade as they mature. While it has
teeth and a strong jaw, the Tilcoatle lacks fangs. It is diurnal,
meaning it is active during the day, and shelters at night in
holes among rocks, rotting roots, or burrows. Breeding occurs
annually in winter, with females laying 4-12 eggs under rocks
or roots, which hatch in about 80 days. Hatchlings can
measure up to 26 inches (66 cm) and reach maturity in two to
three years. Their lifespan averages 11 years.

Habitat and Diet: Where the Tilcoatle Thrives

The Tilcoatle is found from the southeastern United States to
northern South America. Its adaptability allows it to thrive in
various habitats, from forests to deserts. In Mexico, it often
inhabits riparian and lacustrine areas and is particularly
common around Lake Chapala in Jalisco.An active and
voracious predator, the Tilcoatle preys on lizards, bats,
rodents, fish, frogs, toads, carrion, and even other snakes,
including rattlesnakes and its own species. It has been
observed consuming Pituophis deppei (Mexican bull or pine
snake) and nauyacas (Fer-de-Lance). The Tilcoatle’s method of
predation is unique; rather than venom or constriction, it kills
prey by breaking their bones with a powerful bite. Remarkably,
its blood is resistant to rattlesnake venom but not to coral
snake venom.
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Defensive Behavior

Despite its size and predatory capabilities, the Tilcoatle is not
aggressive. When threatened, it prefers to flee. Alternatively, it
may take a defensive stance by contracting its body and
whipping its tail against dry leaves, producing a sound similar
to a rattlesnake’s warning. It also emits a foul-smelling odor
from its cloaca as a further deterrent.

Myths and Legends Surrounding the Tilcoatle

The Tilcoatle is the subject of numerous myths. One tale
suggests that the snake sneaks up on a nursing mother and
her baby, sedates them with its breath and tail, and then
drinks the mother’s milk, leaving the baby malnourished.
Though untrue, this legend is widespread in Mexico, possibly
originating in pre-Hispanic times when snakes were revered as
deities like Quetzalcoatl, associated with fertility.Other myths
claim that the Tilcoatle can deliver a painful whip-like injury
with its tail (“chicotazo”). Supposedly, if killed, the snake’s
stomach reveals a magical stone that becomes a talisman for
the slayer. Some believe the best way to kill a Tilcoatle is by
placing a machete upright in the ground so that the snake,
striking out, injures itself fatally.Interestingly, the Tilcoatle
lends its name to a local cooperative supporting musicians and
cultural activities, including free performances at the Mercado
Organico de Huatulco.

The Fer-de-Lance: A Cautionary Tale
The Fer-de-Lance, known
as terciopelo (velvet) in
Mexico, is scientifically
named Bothrops asper. Its
name combines Greek and
Latin roots: “Bothros” (“pit”)
and “ops” (“face”) refer to its
heat-sensing pit organs,
while “asper” means ¥
“rough.” In French, Fer-de- °
Lance translates to
“spearhead.” This highly venomous pit viper ranges from
southern Mexico to northern South America. Unlike the
Tilcoatle, the Fer-de-Lance is nocturnal and thrives in moist
environments near human habitation, where prey is
abundant. Its lifespan is up to 20 years, and females are
significantly larger than males.

A Deadly Reputation

The Fer-de-Lance is a dangerous snake with the ability to inject
an average of 105 mg of venom per bite; recorded yields go up to
310 mg. As little as 50 mg is enough to kill a human. Its venom
causes rapid necrosis, and even with antivenom treatment,
survivors often face amputation.Described as unpredictable
and excitable, the Fer-de-Lance can move quickly and reverse
direction with alarming speed. In Costa Rica, it is responsible
for 46% of snake bites and 30% of related hospitalizations.
Symptoms of envenomation include severe swelling, bruising,
blistering, fever, gastrointestinal bleeding, and even organ
failure. Fatalities are often due to sepsis, brain hemorrhage, or
kidney failure.



Reducing Fer-de-Lance Fatalities

The Clodomiro Picado Research Institute
in Costa Rica has significantly reduced
fatalities through antivenom production
and venom research. Founded in 1970 by
Dr. Clodomiro Picado Twight, the
institute plays a vital role in saving lives
across Central America.

Moral of the Story

While the Tilcoatle is a fascinating and
generally harmless snake deserving of
admiration and conservation, the Fer-de-
Lance commands respect and caution.
Give these creatures the wide berth they
deserve, and appreciate them from a safe
distance.
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Village to Table Dinner

Our 8-course tasting menu using
local ingredients with wine pairing is
an incredible culinary adventure!

This dinner is held on Fridays only
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Transportation is included, pick up is 5pm.
Cost 2100 pesos/ person
Reservations: WhatsApp 958 100 7339
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Wednesdays!
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3 course dinner and a cocktail

Tuesday nights are for fun dishes
that aren’t on our regular menu.
*vegetarian and mocktail option available

Tuesday 6pm - 9pm

400 pesos

Reservations required: 958 100 7339
January Menus

Tuesday, January 7

Nixta Spritz

Cucumber and Avocado Soup

Mexican Street Corn with Seafood
Creme Brulee with Pineapple Compote

Tuesday, January 14
Mezcal Margarita

Nopal Salad

Beef Wellington with Mole
Passionfruit Sorbet

Tuesday, January 21

Tepache Fizz

Watermelon and Peanut Salad
Miso butter noodles with Shrimp
Mango Parfait

Tuesday, January 28

Vermouth

Bread with Tomato and Jamon Serrano
Chorizo with Shrimp and White Beans
Orange French Toast

Live Music
Ben Indi

Paseo de Tangolunda
Huatulco, Mexico

www.cafejuanitahuatulco.com
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More than a Retreat, a Transformation

Reconnect with your true
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-women only

5 nights luxury accommodation
Gourmet Vegetarian Meals
Daily Yoga and Meditation

Ceremonial Temazcal
Transformational workshops
and More!

\Y%
Cost 1500 USD

Book before February 1st for a 15%
discount

Space is limited to 12 participants
Reserve your spot for 300 USD

March 31 - April 5, 2025
Huatulco, Mexico
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The Future of Healing Has Fangs

By Kary Vannice

nake venom, well
known for its
ability to save
lives as an
antivenom (see
the Chaikens' article
elsewhere in the issue), is
now gaining serious
attention for its potential to
both heal and fight disease.
New research shows that this
ancient, traditional
“medicine” has the potential
to change the way we
approach modern medicine.

This probably shouldn't come

as such a surprise since the Greek god of medicine, Asclepius,
is commonly depicted as a serpent, and the image of a staff with
two snakes coiled around it has been used as a symbol of
medicine for centuries. Snake venom has long been associated
with healing, renewal, and transformation, but it's never been
seen as a “take two of these and call me in the morning” kind of
cure —until now.

Snake Venom and Disease

In recent years, scientists have made significant strides in
understanding the complex components of snake venom and
how many of them can be harnessed for medical purposes.
Embracing this non-traditional, alternative approach to
healing has opened the doors to treatments for cancer, pain,
heart disease, and neurological disorders.

Cancer. One of the most remarkable discoveries is the
potential of snake venom to target specific cancer cells while
leaving healthy cells unharmed. Preclinical studies have
shown venom to be very promising and could revolutionize
cancer treatment by reducing the need for toxic chemotherapy,
leading to fewer adverse side effects and improved patient
outcomes.

In 2020, the British Pharmacological Society published an
article titled “The friendly side of snakes: Can snake venom
provide a treatment for blood cancer?” According to the article,
“Many snake-venom toxins and compounds have been shown
to possess selective toxicity and anticancer activity in breast,
cervical, and other cancer cell lines ... studies have also
identified snake-venom toxins and compounds effective at
killing blood cancer cells.”

Infections. Beyond cancer treatment, certain compounds in
snake venom have been used in combating drug-resistant
bacteria, offering hope in the fight against antibiotic-resistant
superbugs. Applying cobra venom in this area could pave the
way for a whole new approach to treating deadly infections.
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Pain relief. Cobra venom, in
very minute doses, has been
shown to be a more powerful
analgesic than morphine,
meaning it could provide a
safe alternative to addictive
opioid painkillers for those
suffering from chronic pain
and long-term health issues.

Heart treatments.
Researchers focused on
cardiovascular disease have
found that certain venom
components can either
promote or prevent clotting,
leading to potential
treatments for heart issues.
Adding snake venom to medications that dissolve blood clots
can improve blood flow to the heart and brain.

Neurological disease. Clinical trials are also being conducted
related to neurological disorders, with extremely encouraging
results. Venom has been shown to promote nerve regrowth
while shielding nerve cells from damage. If given the green
light, this could revolutionize treatments for degenerative
diseases that attack the nervous system.

In countries like Japan, India, and Australia, snake venom has
already been used as a treatment for Alzheimer's, Parkinson's,
and other neurodegenerative disorders. The venom may help
break down the amyloid plaques in the brain that cause
cognitive decline.

More Research Needed

While the potential benefits of snake venom are very promising,
researchers still face numerous challenges in harnessing its
power. One of the biggest hurdles is the complex nature of the
venom itself, which contains a cocktail of different toxins that
vary widely among species. Understanding and isolating these
components requires meticulous research and precise clinical
techniques to ensure safety and efficacy in medical trials.

Another challenge is the fear and misconceptions surrounding
snake venom. Many people associate snake venom with danger
and death, making it a tough sell as a cure for illness and
disease. Scientific research may be catching up, but
mainstream medicine is lagging far behind when it comes to
educating the public about the therapeutic possibilities of
snake venom. Without better information and education, it's
doubtful that snake venom will gain widespread acceptance
anytime soon.

Despite these challenges, the future looks promising, and
luckily, the healing potential of snake venom continues to
intrigue and inspire researchers. By applying cutting-edge
techniques to ancient healing wisdom, they are discovering
what role venom may play in combating illness and improving
human health in our modern world.



Chiles&Chocolate

Cooking Classes
Huatulco, Oaxaca

The best way to learn about a culture is through its food.

Morning Cooking Classes
pick-up is 9am

MAMA'S KITCHEN- Wednesdays
-Black Mole and Yellow Mole
-served with Rice and Chicken
-Handmade Tortillas

-Mezcal Margarita

FIESTA- Thursdays

-Beef Picadillo Tamales

-Poblano & Nopal Empanadas
-Guacamole

-Jicama, Cucumber, and Orange Salad
-Ancho Reyes Margarita

PIGS AND RUM- Thursdays

-Cochinita Pibil (slow-roasted pork in achiote)
-Corn Cakes

-Pickled Onion and Habanero

-Nopal and Radish Salad

-Rum Horchata

STREET FOOD- Fridays

-Red and Green Salsas

-Pico de Gallo

-Handmade Tortillas and Sopes
-2 types of Taco Fillings
-Tlayudas

-Jamaica Margaritas

SEAFOOQOD- Saturdays
-Fish Ceviche with Totopos
-Rosemary Shrimp
-Shrimp Mousse
-Baja-style Fish Tacos
-Beer Micheladas

Chiles&Chocolate Cooking Classes offer
delicious culinary and cultural experiences that
explore Mexican cuisine. Our hands-on classes
ensure you will leave prepared to recreate the

dishes when you get home.

Hands-on

Instruction in English
Recipe Manual

Free Gift Bag

Food and Drinks Included
Transportation Included

Cost:

110 USD adults,

75 USD kids under 12
Activities are 3-4 hours
Zimatan, Huatulco

FRIDAY NIGHT
Village to Table Dinner

Our 8-course dinner using local ingredients is a
culinary experience not to be missed!
*This is not a cooking class
Transportation Included: Pick-up is 5pm

WhatsApp: 958 100 7339
chiles.chocolate@yahoo.com

www.HuatulcoFoodTours.com
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By Frances Lopez

1. Stay

Volga Boutique Hotel, located at Rio
Volga 105, is a masterpiece of design
and relaxation. The hotel’s
architecture, conceived by JSa
architects and interior designers
Aisha Ballesteros, Benedikt
Fahlbusch, and Javier Sanchez, is a
tribute to urban renewal and
sustainable living. The name Volga ties back to its street name but
also reflects the essence of life and movement, akin to the great
European river it’s named after. With a rooftop that features a
swim channel, cabanas, and a Day Club offering live DJ sets and
comfort food, this is the perfect spot to unwind. Don’t Miss: Minos
Sound Room: An underground coliseum-meets-venue featuring
live music, curated DJ performances, and mixology in an intimate
setting.

2. Visit the MODO Museum.

Immerse yourself in a nostalgic
journey through time at the MODO
(Museum of the Object), located on
Colima 145. This unique museum is
dedicated to showcasing the beauty of
everyday items, from vintage toys to
kitchen utensils. The collection spans over two centuries, featuring
more than 30,000 objects collected by Bruno Newman, telling
stories of design and communication history in a way that is both
whimsical and profound. Perfect for lovers of design, history, and
culture.

Do you have a favorite
place in Mexico?

What are the 5 things we can’t miss?

Send us your list:
TheEyeHuatulco@gmail.com
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Things:
la Roma, CDMX

La Roma is one of Mexico City’s most popular neighborhoods; blending history, art, and a
culinary scene that rivals the best in the world. From boutique stays to amazing dining
experiences, here are five must-try activities to explore in this area.

3. Shop Vintage Gems.

La Roma is a haven for vintage
lovers. Whether you’re on the hunt
for unique clothing or vinyl
treasures, this neighborhood has |
you covered.

Must-Visit Spots: ¢ The Vintage i
Hoe (Jalapa 27) * Goodbye Folk
(Cordoba 55). * Roma Vintage (Guanajuato 31) * Roma Records
(Alvaro Obregén 200)

4. Brunch at Huset.

Nestled in a lush courtyard at
Colima 256, Huset offers a dreamy
dining experience, whether under
the daylight sun or the glow of fairy
lights at night. This farm-to-table
restaurant serves mouth-watering
dishes that emphasize fresh, local
ingredients. Start your day with their decadent brunch or enjoy
a cozy dinner in their garden-inspired space.

5. Lunch or Dinner at Yoru Hand
Roll & Sushi Bar.

For sushi lovers, Yoru Hand Roll &
Sushi Bar is a must. Located at
Sinaloa 156, this intimate spot is
celebrated for its incredibly fresh
fish and expertly crafted hand
rolls. With a city full of excellent sushi options, Yoru remains a
standout for its authenticity and flavor.

SAY NO TO PLASTIC



YOUR ARCHITECTURAL SANCTUARY

OCEANFRONT COMMUNITY | BLEND OF ARCHITECTURE AND NATURE
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DESIGNED BY RENOWNED MEXICAN ARCHITECTS
JJRR/ARQUITECTURA & MODICA-LEDEZMA
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Set amongst the lush landscape of Huatulco, ALMA embraces visual
integration, low height, low density, sustainable design, and an elevated
living experience.

With perfectly framed ocean views, ALMA calls to those in search of a
balance of nature and architecture.


https://www.alma-huatulco.com/

CLOSE TO THE CITY, FAR FROM THE CROWD

ALMA is embraced by Playa Organo and Playa Violin, nestled between the National
Park and the Lighthouse. It boasts jungle trails to virgin beaches, impressive sea
views, 1,000 feet of oceanfront (300m), along with miles of biking lanes, sunrises
and sunsets.

While feeling completely secluded, enjoy a short 4-minute nature drive to the
conveniences of Santa Cruz, and an 8-minute drive to La Crucecita.

Huatulco’s first sector dedicated to modern architecture integrated into nature will
forever remain quiet and preserved, due to the recent National Park extension as
well as low density and low height regulations. Bike, walk, jog or drive into town
easily via a scenic road in perfect condition, all while relishing the silence of a
one-of-a-kind neighbor: Huatulco's National Park.

INQUIRIES: www.alma-huatulco.com
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The Snake on the Mexican Flag

By Jane Bauer

Mexican flag over time

iR

-1 00 B

Viceroyalty of First Empire Provisional First Federal Centralist
New Spain 1821 - 1823 Government Republic Republic
1521 - 1821 1824 1824 - 1835 1835 - 1846

Second Federal Second Federal Second Empire Restored Porfiriato
Republic Republic 1864 - 1867 Republic 1880 - 1917
1846 - 1855 1855 - 1864 1867 - 1880

Revolutionary Redesign Modern
Government 1934 - 1968 1968 - present

1917 - 1934

he Mexican flagis a symbol of pride that’s steeped in

istory and meaning. Its design is bold and

unforgettable: three vertical bands of green, white,

and red, with the Mexican coat of arms front and

center. While the colors have their own stories, it’s

the coat of arms that really draws you in—a golden eagle

perched on a prickly pear cactus, clutching a snake in its

talons and beak. This powerful image tells a story that’s deeply

tied to Mexican identity, blending mythology, history, and
nature.

The snake on the flag isn’t there by chance; it’s an essential
part of the founding myth of Tenochtitlan, the ancient capital of
the Mexica people. According to legend, the god Huitzilopochtli
told the Mexica to build their city where they saw an eagle
eating a snake while perched on a nopal cactus. This vision
supposedly appeared in the middle of a lake, a divine sign for
them to settle there. In 1325, they established Tenochtitlan on
an island in Lake Texcoco, which eventually became the heart
of the Aztec Empire. Today, the site of that legendary city is
Mexico City, one of the most vibrant and sprawling cities in the
world.

The eagle and snake image is loaded with symbolism. The
eagle, a predator of the skies, stands for strength, power, and
the heavens. It’s often seen as a symbol of the sun, which was
central to Mesoamerican beliefs. The snake, on the other hand,
is more complex. In many cultures, snakes symbolize fertility,
rebirth, and transformation because they shed their skin. In
Mesoamerican traditions, the snake is also tied to the earth
and the underworld, representing wisdom and duality. When
you put the eagle and snake together, they embody the balance
of opposing forces: heaven and earth, life and death, the divine
and the human.

So, why is the snake being eaten? Some say it represents good
triumphing over evil or chaos being brought under control.
Others think it reflects the Mexica’s ability to survive and thrive
in a tough, competitive world. Whatever the interpretation, the
image speaks to Mexico’s history of struggle and resilience, from
the rise of the Mexica to the challenges the country faces today.

The inclusion of this imagery on the flag ties Mexicans not just to
their indigenous roots but also to the natural world. The nopal
cactus, with its bright green paddles and red fruits, is native to
Mexico and a key part of the country’s environment and cuisine.
By placing the eagle and snake on the cactus, the story becomes
firmly rooted in the land itself, blending a heavenly vision with
earthly reality. It’s a reminder of the deep connection between
the people and the place they call home.

Over the years, the flag’s design has changed to reflect Mexico’s
shifting political and social landscape. But the core image of the
eagle, snake, and cactus has stayed the same, showing just how
enduring and powerful it is. During the fight for independence in
the early 1800s, the flag’s colors took on new meanings: green
for independence and hope, white for unity and faith, and red for
the blood of those who fought for freedom. Combined with the
coat of arms, the flag became a unifying symbol for a diverse
nation carving out its identity.

Today, the Mexican flag is more than just a national emblem; it’s
a source of pride for Mexicans everywhere. The story of the eagle
and snake is a reminder of the importance of resilience,
adaptability, and staying connected to our roots. It’s a visual
story that captures the complexity and beauty of Mexico—a
country shaped by myth, history, and the strength of its people.
Flag Day in Mexico is celebrated on February 24th.
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Antivenom Production in Mexico

By Marcia Chaiken and Jan Chaiken

pidemiologists

around the globe

agree that bites from

venomous snakes

constitute a major
worldwide health problem. The
World Health Organization
reports that over two million
people are envenomated by
snakes annually, resulting in
approximately 100,000 deaths
and four times as many
permanent disabilities. Although
data on snake bites are known to
be underestimates of the true incidence, a study of medical
records from 2010 to 2022 in Mexico found that 10,420 cases
had been registered.

The Venomous Snakes of Mexico

There are approximately 400 species of indigenous snakes in
Mexico. Three taxonomic groups are venomous: vipers
including rattlesnakes, coral snakes, and sea snakes. These
biological families consist of numerous species that are
indigenous in specific Mexican regions. For example, in the
state of Aguascalientes, there are seven indigenous species of
venomous snakes: one species of coral snake and six species of
rattlesnakes, including the enormous Crotalus basilicus. In
addition, in the northern and southern border areas there are
other venomous biters that have illegally crossed international
lines, such as the copperhead, predominantly found in the
United States. Although none of these snakes hunt for human
prey, if accidentally disturbed they can strike with disastrous
effects.

The venoms from different species are not composed of exactly
the same proteins and toxins, so the effects of bites can vary.
But in general, rattlesnake venom causes excessive bleeding,
the death of tissue around the bite, neurological damage
ranging from tingling to paralysis, and comas or kidney,
respiratory, and heart failure, possibly leading to death. Coral
snake venom can be even more toxic than that of the
rattlesnake.

The Only Remedy? Antivenom

There are a host of folk remedies for snake bites, but none are
advisable. The only medically approved treatment is a dose of
antivenom. Antivenom was first developed in France over a
century ago, based essentially on the same research and
treatment developed by Louis Pasteur in his work on
combatting smallpox and rabies. Basically, a nonhuman
mammal is repetitively injected with small doses of a toxin,
venom or other disease-causing substance, with the result that
the animal's immune system produces antibodies that
essentially neutralize the virulent invader. A relatively small
portion of blood is removed from the immunized animal, and
the serum in the blood that contains the antibodies is
separated and used to inject humans who have been
envenomated. The antibodies in the serum counteract the
venom. The animals used for research are often mice — but for
practical production of antivenom, horses have been used for
decades to produce enough serum for medical purposes.

The problem remains, however,
that the effectiveness of the
antibodies produced is dependent
on the specific venom received
during a bite. Because different
species of snakes produce venom
with chemically distinct
properties, the antibodies that are
formed in response to venom from
one species may be ineffective in
combatting venom from another
species. In the 1990s, faced with
this reality and the need for
increased supplies of antivenom (for scorpion and black widow
spider bites as well as for snake bites), Mexico revolutionized
the antivenom industry by establishing a number of large
horse farms entirely devoted to producing sera containing
diverse antibodies.

Antivenom Production in Mexico

Three Mexican companies compete in this enterprise: Instituto
Biocion, Inosan Biopharma, and BIRMEX, all headquartered
in Mexico. They are aided by research conducted at the
Institute of Biotechnology at Mexico's National Autonomous
University (UNAM), which houses a large herpetarium with
over 60 species of venomous snakes from around the world.
Each pharmaceutical company runs its own horse farms. One
farm, the Ojo de Agua Ranch in Puebla, has over 160 Criollo
horses; its work has received much publicity, but the
production process appears similar throughout the industry.

The snakes are “milked” for their venom by electrical
stimulation or by carefully guiding them to bite down on the
porous cover of a specialized sterilized container. The venom
naturally flows from the venom glands into the container and
then is stored in vials for injection. Horses are injected with
small doses of venom from multiple types of venomous snakes
for approximately six months or until the antibodies produced
in reaction to the venom reach a designated concentration. The
horses are then periodically bled, removing several liters of
blood. The antibody-rich plasma is separated from the rest of
the blood, and the blood without the plasma is transfused back
into the same horse. If you have ever donated blood or received
a blood transfusion, you know that, except for the initial needle
prick, this is a painless procedure.

Up to this point, antivenom production is carried out in much
the same way it has been for over a century. However, the
collected horse serum naturally contains, in addition to the
desirable antibodies, components to which humans are
allergic. So pharmaceutical companies conduct research and
develop processes for ridding the serum of components that
produce negative reactions in humans. The process has
reached the point where the ever-vigilant US FDA has
approved several products.

Continued on page 26
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Other research being carried out by the current antivenom
companies focuses on ways to enhance the shelf life and
stability of antivenom medications, ways to standardize the
amount of antibodies in a given dose, the mechanism through
which the antibodies neutralize the toxicity of the venom, and
perhaps in the near future, ways to produce the antivenom
antibodies in vitro rather than using horses as an intermediate
step. The companies are also studying the possibility of using
some components of venom for treating diseases. For more
about this, see the article in this issue by Kary Vannice.

Although Mexico is one of the leading countries in the
production of antivenom, the best way to deal with venomous
snake bites here is to avoid them. Pay attention to signs
advising caution on hiking trails. Be aware that construction
sites are disturbing indigenous critters and send snakes on the
run (actually, a determined slither). And most snakes,
venomous or not, are more likely to be on the move in the rain.
If you have an encounter of the toxic kind, call for help to
rapidly move you to the nearest health clinic and then thank
the horse that provided you with lifesaving antibody-rich
serum.

Oceanfront Weddings = Retreats in Paradise

Phone MX: 958.109.1448 Phone US: 909.241.2324

www.LasPalmasHuatulco.com
courtney@laspalmashuatulco.com

Playa Violin, El Faro, Camino a Playa La Entrega

——— 4 BEDROOMS | 4.5 BATHROOMS | SWIMMING POOL | SOLAR PANELS | 3,832FT2 ——

4y EEwTTEE

MX (+52) 954.559.9159  www.BaysidePuertoEscondido.com



www.laspalmashuatulco.com
https://baysiderealestate.com/

MERIDIAN

CONDOS & PIAZA

607 SOLD!

# 2 INFINITY POOLS

* FITNESS CENTER

*# SPA & YOGA SPACE

* FIBER OPTIC WI-FI

+* COMMERCIAL SPACES

* BAYSIDE HEADQUARTERS

2 & 3 hedrooms
/ L2302 - 2,036 12

STARTING AT $289,000 USD

— 85,739,615 MXN —

MX (+52) 958.587.4543 www.BaysideHuatulco.com

4y EEwTTEx

PROUD SPONSOR OF LOCAL SURFERS REGINA PIOLI, MAX MUNOZ & CORAL MUNOZ
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Mark your calendar and
support the Huatulco Food Bank

he Huatulco Food Bank is a cornerstone of

community support, dedicated to ensuring

that no one in the region goes hungry. It was

established to address food insecurity and

operates through the generosity of donors and
the dedication of volunteers.

The food bank provides essential supplies like rice,
beans, oil, and other staples to families facing difficult
circumstances, particularly during economic
downturns or natural disasters.

More than just a source of food, the Huatulco Food Bank
creates a ripple effect of hope and solidarity. By bridging
the gap between those who can give and those in need, it
fosters a stronger, more connected community. The
organization also raises awareness about the
importance of collective responsibility in fighting hunger
and poverty.

Through its work, the Huatulco Food Bank embodies the
spirit of generosity and resilience, helping families not
only survive but also look toward a brighter and more
secure future.

4th annual
FOOD BANK & SAFE SHELTERS

Fundraising event
Giving from the heart

WimBhigy Shey
o 5\'& ,’1}-

§ % Nourish and Shelter

Families in Need

%"*uwﬂ#_ Fygruie®
RE/MAY

;.m o

Plaza San Carlos SectorT
February 18, 2025

Live music
Dancing

Games of chance
Food / Drinks
Giving tree

Silent auction

Don't forget to bring pesos
for the auction

* P % e

Tickets will be on sale starting
Saturday January 25
at the organic market
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Hop on!

By Randy Redmon

h e first

mechanical bull

was introduced

at Bertrand

I s 1 and
Amusement Park in New
Jersey in 1933. It was
called the “Ride 'Em
Cowboy.” While the
electric version of the bull
came out in the 1930s,
earlier versions were
mechanical, often built
with a rope-and-pulley
system and an old tire or
barrel. Riders would sit on
the makeshift bull and bounce for hours, but when the ropes
broke, it could get a little dangerous.Despite the risks,
mechanical bulls continued to evolve, and today they are still
used by the Professional Bull Riders Association to train riders.

The popularity of mechanical bulls grew steadily throughout
the 20th century, but one event in particular gave them a huge
boost: the release of the 1980 film Urban Cowboy. Starring
John Travolta, this movie introduced many people to the
mechanical bull. After its release, country bars across the
country began purchasing their own bulls, and the ride quickly
became a popular attraction.

But how much tequila did it take to get on one? Mechanical
bulls today start at a mild pace, with the rider having full
control over the speed and intensity. Most bulls have 10 speed
settings, with 10 being the highest and most challenging.
Modern mechanical bulls are also much safer, thanks to
inflatable cushions surrounding the bull. So, if you’re an
inexperienced rider and happen to fall off, there’s no need to
worry.What do you think? Are you ready to take on the
challenge?

Ride the mechanical bull at Country Fest!

Check out our
Huatulco Restaurant Guide
on the website!
www.theeyehuatulco.com/huatulco-guides/

Huatuleo
Restaunant Guide

Wihure o oat, whon they're open ard everpihing eles you ned 1o know |



https://theeyehuatulco.com/huatulco-guides/
https://theeyehuatulco.com/wp-content/uploads/2024/11/Huatulco-Restaurant-Guide.pdf

ESTD * 3024

HUATULCO

TESTAVAL

@ S)aéuvdca,

@ FEB 81':1
@ Crcen Keact. C86

Tickets available at Bayside Real Estate


https://www.instagram.com/countryfesthuatulco/

Specializing in eventz under 100 peoople

Customized avants to make your dreams come true.
14 years of experience planning svents in the Huatulce area.

We have budget-friendly pricing.

We hove an efficient, orgonized team.
We provide stress-free and prof 1 weddi

ish and Spanisk

Personalized Sarvice

Get in touch for a free consvitation]

0 huatulcoweddings@gmail.com

& www.destinationweddinghuatulco.com

BLU

HUATUOULLCO

Indulge yourself with fresh
inspired food, drinks and
ocean views from our
beachfront patio or
air conditioned dining space

' Cﬁafé We are located in
Fouanils Tangolunda

(across from Hotel Dreams)

www.cafejuanitahuatulco.com
e P ; 4

_a\- :-
hilke: ¥ I

Tuesday - Sunday
8:30am - 10pm

Our Sunday brunch is the loveliest way to
end the week!
Sundays from 9gam-3pm

Thursday to Tuesday: 12pm-10pm
Wednesday: 5pm-10pm

Located at Sea Soul Beach Club
Chahue, Huatulco
www.bluhuatulco.com.mx
(958) 100 3223
Reserve via opentable.com



https://www.bluhuatulco.com.mx/
https://www.bluhuatulco.com.mx/
https://www.destinationweddinghuatulco.com/
http://cafejuanitahuatulco.com/

Your Qasis of Tranquility
Amidst Life's Hustle

M VILLAS

BIZNAGA

Discover a hfestyle focused on
bqlance, nature and serene living
on the Costa Chica of Oaxaca, Mexico.

Starting at 489,000 USD

MX (+52) 958.587.4543 = www.BaysideHuatulco.com
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iOjos! Watch Out!!!
Avoiding the Venomous Snakes of Oaxaca

By Deborah Van Hoewyk

ne of Huatulco's major attractions is its natural

setting. From the famous “nine-bays-and-thirty-

six-beaches,” to waterfalls and wildlife, to

mountain trips and horse-back riding, being

active outdoors is just at your doorstep. And
going farther afield in Oaxaca, you find the lagoons and
mangroves of the coast, the frozen white waterfall of Hierve el
Agua (literally, “boil the water”), and the hiking trail between
the eight villages of the Pueblos Mancomunados (hard to
translate, sort of a “community of towns”), to name just a few
outdoor adventures.

In all of these environs, you will find snakes. Some are
venomous, and some are harmless. Left alone, all of them will
leave you alone. But should you not be looking, and step on
one, it may well attack you. Here are the venomous ones, what
they look like, and where you should be watching out for them.

The Vipers

Rattlesnakes. There are two kinds of vipers in Mexico, and
most belong to the genus Crotalinae, the rattlesnakes. In the
articles in this issue on snake venom, you will learn that
Oaxaca has its share of rattlesnakes. Rattlesnakes are “pit”
vipers — they have pits near their eyes that contain heat-
sensing organs. The sensors let the snake “see” warm-blooded
prey. Most hunt at night, so the heat-sensing is key to being
able to strike at their prey in the dark.

There's the pygmy rattlesnake (Croatalus
ravus, with three subspecies) — it's 18-30
inches long and is found in the mountains.
It is the usual mottled brown you associate
with rattlesnakes.

There's the black-tailed rattlesnake
(Crotalus molossus oaxacus) — it grows to
over 4 feet long, and is found in the
desert, mesquite grasslands, and pine-
oak forests (in the Sierras between 7,000
and 10,000 feet). It comes in varied
colors — brown, yellowish, olive-greeny —
but the scales on its tail are black.

The small-headed rattlesnake
(Crotalus intermedius) — is small all
over, growing to about 24 inches
long. It is found in the pine-oak
forests on the mountains, and looks
like your idea of a rattlesnake.
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The famous fer de lance.
Another pit viper, even more to be
avoided than the rattlesnakes, is
the fer de lance (“spearhead,”
Bothrops asper). Various species
of Bothrops have been called fer

de lance, so herpetologists prefer '_ S
the term terciopelo (velvet) for | =
Bothrops asper (see Julie Etra's
article elsewhere in this issue).
The terciopelo looks pretty much like a rattlesnake, although
its head is somewhat bigger and flatter, dark on top and light
on the bottom. The female terciopelo grows much larger than
the male; males can be 4-6 feet long, but females can exceed 8
feet.

You are not likely to see any terciopelos in Huatulco, as they do
not like the dry winters.  Unlike rattlesnakes, they prefer a
moist environment; if you visit the tropical rainforests or cloud
forests of the Yucatan or Chiapas, you could indeed find them;
young ones like to climb trees.

Given that vipers hunt at night, using their heat sensors, you
might want to reconsider any nature adventures scheduled for
after dark.

The Elapids

The Elapidae family of
snakes are the stuff of
nightmares - they have
permanently erect fangs
(rattlesnakes and
terciopelos have hinged
fangs) and when ticked off,
are exceedingly testy, not to
mention exceedingly
venomous. Some rise up
and spread out the skin of their neck like a hood — think
Indiana Jones and cobras.

The Oaxacan coral snake g !
(Micrurus ephippifer and §- e e
Micrurus ephippifer .
zapotectus) is found in
tropical deciduous forests, =
as in the Huatulco National %
Park, or farther up in the -
pine-oak forests of the
mountainsides. These
snakes can be quite small,
and almost never exceed 3
feet. They like to burrow under leaf litter, logs, forest debris —
youwon't see them before you step on them. They are also fond
of wetlands, so watch your step on marshy ground.




Sea Snakes

The subfamily Hydrophiinae contains the sea snakes. Note
that there are very rarely Hydrophiinae in the Atlantic (a few
have been sighted in the Caribbean, but it is thought that
humans released them or perhaps they made it through the
Panama Canal).

Sea snakes do, however, occur in the Pacific waters of
Huatulco, and they are poisonous. They do not attack
humans, preferring to strike fish, paralyzing them with their
venom so they can chew them up at leisure.

The only one you are likely to see in
Huatulco waters is the yellow-bellied sea
snake (Hydrophis platurus). This snake is
extremely venomous. While its coloring
can vary, it is usually black on top and
yellow or light brown on the belly, and the
colors are clearly separate. Its tail is
flattened from top to bottom, has a marked
pattern (usually spots), and helps the
snake swim. Males are less than 30 inches
long, while females can be up to 35 inches
long. The water needs to be above 61°F
(16°C) for long-term survival.

On the other hand, I myself have seen what appeared to be an
aquatic coral snake (Micrurus surinamensis) while out
watching dolphins. Definitely red, white/yellow, and black. If
that's what it was, it was considerably off course, since its
usual habitat is the Pacific waters off northern South America.
Of course, it could have been a Oaxacan coral snake wandering
off from the wetlands of the Parque Nacional ...

Ay titppry e frelir

(INM assistance)

(‘u’isa assistance)

Unlock the Flavors of Mexico in
Our Cocktail Class!

Dive into Mexican ingredients like never before. Join us
for a hands-on cocktail class where we’ll mix, shake,
spirits inspired by Mexican ingredients such as corn,

agave, and chiles.

We will make 3 unique cocktails and pair them wih 3
snacks that complement each flavor profile.

Bring your curiosity and taste for adventure—no
experience required, just a love for all things Mexican.
Reserve your spot today and taste the spirit of Mexico!

Thursday, January 16th 5pm

Thursday, January 30th 5pm

Classes are held at Café Juanita
Cost 800 pesos

Reservations:
chiles.chocolate@yahoo.com
Whatsapp +52 958 100 7339

Tt wwe do

@dd itional services)

Buyers'
transactions,

RFC, and more...

c,%c.am:m:

PLAYA SANTA CRUZ,
PLAZA SAN MIGUEL
(NEXT TO SCOTIA BANK)
LOCAL 9B

representation

assistance with notary proceedings,
d Seniors card, bank account openings,

Don't get overwhelmed, confused or frustrated with
paperwork!
In no moment we leave you alone, we got you.

Estate

in Real

@ Whatsapp

(HESIDENCYINMEKICO.CDM)

G:DNTACTO@IMMIGFIATETGME}(IGD.CO M)

(+52 9585334035)



https://residencyinmexico.com/
https://residencyinmexico.com/
https://www.instagram.com/cafejuanita.huatulco/

Protecting Corn

By Jane Bauer

exican President Claudia Sheinbaum recently

announced plans to constitutionally safeguard

non-genetically modified (non-GMO) white

corn, highlighting its critical role in Mexico’s

biodiversity, agriculture, and cultural heritage.
The proposed amendment seeks to enshrine protections for
native corn varieties, reflecting the nation’s commitment to
preserving its agricultural legacy.

Sheinbaum’s announcement comes shortly after a trade
dispute panel ruled that Mexico’s restrictions on U.S.
genetically modified (GM) corn imports violated the United
States-Mexico-Canada Agreement (USMCA). Despite the
ruling, Sheinbaum expressed confidence that Mexico’s
Congress will legislate a ban on planting GM corn by early
2025. “With the help of Mexico’s Congress, we are going to
reverse this resolution because very soon, in February, they
are going to legislate,  am sure, that you can’t plant genetically
modified corn,” she stated at a recent public event. She
emphasized the need to protect Mexico’s biodiversity,
declaring, “Without corn, there is no country.” Corn holds a
special place in Mexican culture and cuisine, serving as the
foundation of traditional foods like tortillas, tamales, and
pozole. Revered since pre-Hispanic times, it is deeply
intertwined with Mexico’s identity, mythology, and daily life.
Mexico is home to 59 native varieties of corn, many of which are
cultivated in regions like Oaxaca, a hub for traditional farming
practices and biodiversity. This reverence extends to native
corn varieties, which are seen as a treasure to be preserved for
future generations.
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While Mexico imports significant quantities of GM yellow corn
from the United States for livestock feed, the proposed
constitutional amendment underscores the need to balance
trade obligations with safeguarding Mexico’s agricultural
heritage and ensuring the survival of its native corn varieties.
The potential ban on GM corn planting would not prevent
imports of GM varieties but aims to shield native crops from
contamination and protect the cultural significance of corn.
Critics of GM crops argue that their safety for human health
and the environment remains unproven, while proponents
highlight their utility in disease resistance and productivity.

The current impasse stems from a February 2023 presidential
decree that banned the use of GM corn for tortillas and dough,
advocating for alternatives in industrial production for human
consumption and animal feed. Sheinbaum’s proposed
measures seek to uphold this vision.

Source: Reuters

Walking Food Tour

A Walking Food Tour is a fun way to discover Mexican culture in a
personal way. Join us for a delicious journey through the streets of
La Crucecita, Huatulco!

Enjoy seeing where the locals shop, eat, and hang out.

ood Tours

,gf‘&%&

Our guide will meet you and take you on a culinary adventure.
During the tour, you will taste at least 7 different snacks so be sure
to bring an appetite!

Morning Tours
Tuesdays and Thursdays 10am

Evening Tours
Wednesdays and Saturdays 5pm

Cost 65 USD/ person
Includes food. drink, and a gift bag.
WhatsApp 958 100 7339

www.HuatulcoFoodTours.com



https://huatulcofoodtours.com/
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Meet Our Team of Professionals

Beach View Villa #62116 Cabeza de Tortuga #68955 Casa Piedra #65845 Casa Polo #50649

$2,395,000 USD $1,850,000 USD $1,600,000 USD $1,500,000 USD
Expansive 8,217 ft2, 4 bdr, 6 bth panoramic beach Beachfront 4 bdr, 5 bth tropical Bauhaus villa with Beachfront estate with 3 bdr, 3 bth main house Multi-family ocean view residence with 3 buildings,
& ocean view villa with pool & palapa roof terrace! expansive pool, ocean views & direct beach access! featuring jacuzzi + 4 rental rooms & 4 bungalows. 6 bdr + 5.5 with pool, steps from Zicatela beach!

La Escondida Oceanfront Villa #42491 Escondida Palmarito #54291 2 Bed Beachfront Penthouse #42629 2 Bed Ocean View Condo #50494
$1,250,000 USD $999,000 USD $383,000 USD $319,000 USD

4,122 ft2, 4 bdr, 4.5 bth fully furnished villa, private 3,832 ft2, 4 bdr, 4.5 bth beachfront villa with 1,254 ft2, 2 bdr, 2 bth beachfront penthouse 1,087 ft2, 2 bdr, 2 bth ocean view fully furnished
plunge pool & walking distance to the beach! swimming pool, solar panels & natural finishes! with pool, fitness center & prestigious location! condo steps to beach with pool and rooftop palapa.

'@‘*&
Q‘o

Puerto Bambu #59004 ZUL Residences #65159 Costa Cumana Lot #51471 2 Bedroom La Punta Condo #66480
Starting at $299,000 USD Starting at $295,000 USD $265,000 USD $258,000 USD

16 single family homes, 3 bdr, 3.5 bth with optional Luxury ocean view development with expansive Build your dream home on this 28,255 ft2 1,152 ft2, 3 bdr, 2 bth condo with swimming pool,
private plunge pool, common pool & beach access. terraces, plunge pools & steps to the beach! ocean view lot with access to Ventanilla beach! club house & steps to endless amenities!

P >
La Punta

Paxifico Zicatela #42656 Suuel Tamarindos #66479 Casa Zee . Sleeps 20 Proud sponsors Of local surfers
Starting at $249,000 USD $138,000 USD $3,000 USD per night (R ) R _ M i

1 & 2 bdr beachfront condos with private plunge 936 ft2, 2 bdr, 2 bth condo with swimming pool, Luxurious beachfront villa with private pool, Ogei. aml_refzejr’ gvg arrlpa,
pool & direct beach access! Now selling phase 2! club house & steps to endless amenities! yoga room, full-time staff & chef services! Sebastian Williams g Nesher Diaz.

FULL SERVICE REAL ESTATE SOLUTIONS

Vacation Rentals | Property Management | Residential & Commercial Real Estate

MX 954.559.9159 info@BaysidePuertoEscondido.com www.BaysidePuertoEscondido.com
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Huatulco
Salt Company

sal marina artesanal

handcrafted sea salt for cooking

At Huatulco Salt Company, we craft premium salts infused
with local ingredients like porcini, hibiscus/ jamaica, lime,
rosemary and chile. Our women-run team is dedicated to
delivering the highest quality salts, carefully blended to
enhance every meal. Whether you're a home cook or a
gourmet chef, our salts will elevate your dishes.

Taste the difference of Huatulco's finest—where quality
meets flavor, and every sprinkle tells a story!
Take home the perfect souvenir

Free from additives, preservatives, and artificial
flavors. Just pure, natural goodness.

Rosemary Huatulco
Greyhou nd Salt Company

3 sprigs of fresh Rosemary ngywlp,

/2 cup fresh grapefruit juice
1.5 ounces of vodka
Teaspoon of maple syrup
Pinch of rosemary sea sait

sal marina artesanal

Muddle 2 sprigs of rosemary
in a highball glass

Add ice, maple syrup,
vodka and grapefruit juice
Mix gently

Add pinch of rosemary sea
salt

Garnish with a slice of
grapefruit and a sprig of
rosemary

Available at Café Juanita, Chiles&Chocolate Cooking School,
Huatulco Airport, La Verduzca,and on Amazon Mexico

www.HuatulcoSaliCompany.com



www.huatulcosaltcompany.com

BEACHFRONT | INFINITY POOL | 4 BEDROOMS | 4 BATHROOMS | 5,941 FT2

PRICE $2,390,000 USD

MX (+52) 958.587.4543  www.BaysideHuatulco.com
-

PROUD SPONSOR OF LOCAL SURFERS REGINA PIOLI, MAX MUNOZ & CORAL MUNOZ
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What's better than a massage...a couples’
massage shared with a loved one!

Plus, you can elevate your wellness and aromatherapy
benefits with our calming and alleviating add-on options.

Ask for our December special price with the purchase of
an 80-minute Couples Relaxation Massage

ADD-ON $15 USD
Diamond Well Living Dry Oil & Vagheggi Essential Oil

PROMOTIONAL PRICE
$229 USD

REGULAR PRICE
$398 USD

(Valid only in January)

@ pevonid

FOR MORE INFORMATION PLEASE CONTACT THE SPA EXT 7902
OFFER CANNOT BE COMBINED WITH OTHER PROMOTIONS, CERTIFICATES
DISCOUNTS OR COUPONS



https://www.hyattinclusivecollection.com/en/resorts-hotels/dreams/mexico/huatulco-resort-spa/?src=corp_lclb_google_seo_drehu&%3Futm_source=google&utm_medium=organic&utm_campaign=lmr

ROMANTIC
DINNER
@

SECRETS’
: %/(f/ (‘% Y7,

RESORT & SPA

Reserved a special dinner, enjoy d
5 course menu accompanied by
wines selected by our sommelier

and live a marvelleous evening as

a couple, in an romantic
atmosphere.



https://www.hyattinclusivecollection.com/en/resorts-hotels/secrets/mexico/huatulco-resort-spa/?src=corp_lclb_google_seo_sechu&%3Futm_source=google&utm_medium=organic&utm_campaign=lmr

OAX m MEX

[LUXURY e i
BEACHFRONT
LIVING IN LA BARRA % _

DESIGNED BY THE
ACCLAIMED MICHEL ROJKIND
A VISIONARY IN MODERN
ARCHITECTURE.

PRICED AT $750,000 USD

MX (+52) 954.559.9159 www.BaysidePuertoEscondido.com
4y

PROUD SPONSOR OF LOCAL SURFERS ROGER RAMIREZ JR, MAYA LARRIPA, SEBASTIAN WILLIAMS & NESHER DIAZ
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