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N
ovember is my favorite month of the year. 
It’s when the landscape bursts with color. 
Morning glories line the roads, their vines 
growing over everything, creating a blanket 
o f  p u r p l e   o w e r s .  M a r i g o l d s 

appear—electric orange spots that ll the air with a scent 
that will always transport you back to Day of the Dead if 
you’ve been fortunate enough to celebrate it, even once. 
The ocotillo trees become laden with small white owers 
that almost instantly begin to dry, making the treetops 
look as though they’re draped in French lace from the 
1930s. The brilliant green of the rainy season softens 
into a muted shade that cloaks the hillsides, while 
bursts of pink blossoms poke through. It is easy to be in 
awe of nature when it’s right outside your door.

As I watched a hummingbird dig into a hearty breakfast 
from an elegant orange heliconia, I thought about how 
every animal, plant, mushroom, and mineral serves a 
purpose in the ecosystem. This is a community of living 
organisms interacting together, beneting one another. 
Bees feeding on nectar help owers with pollination. 
Butteries drift between hibiscus and bougainvillea, 
carrying pollen as they drink. Beneath the soil, fungi 
form unseen partnerships with roots, trading nutrients 
for sugars. And through the decomposition of fallen 
leaves and creatures, the earth renews itself again and 
again.

As a species, we have long prided ourselves on human 
exceptionalism. Most of our myths tell us we are at the 
top of the chain: the most intelligent, the ones who 
tamed re, we with our opposable thumbs and insatiable 
egos. As the world gathers for variations on “No Kings” 
marches, I wonder if this sentiment will ever stretch 
beyond our politics—if we might learn to organize 
ourselves with the same grace found in nature’s 
systems. 

Compared to the rest of nature, we lack elegance; we are 
like a rowdy classroom of kindergartners diving at a 
piñata. We are the destroyer species. Through pollution, 
habitat destruction, overexploitation, and the 
introduction of invasive species, we have scoured the 
planet—each of us wearing our little crowns, believing 
the Earth to be our right or inheritance.

The Earth does not ask for much—only that we 
remember we are guests here, not rulers. 
Welcome to the Green Issue.

See you in December,

“Human exceptionalism is at the root of the 
ecological crisis” 

Christine Webb, author of The Arrogant Ape
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Tuesday - Sunday 
8:30am - 10pm

Reservations:
WhatsApp 958 100 7339

We are located in
Tangolunda

(across from Hotel Dreams)
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Huatulco's Next Wave: 
Adapting to Mexico's Changing Tourism Priorities

E
ach year, when we 

arrive at La Bocana 

for the rst time, 

b o o g i e b o a r d s 

tucked under one 

arm, we stop to see how the forces 

of nature have reshaped the beach 

since our last visit six months 

earlier. The sand is never the same; 

s o m e t i m e s  s u b t l y  s h i f t e d , 

sometimes dramatically reformed. 

But we always adapt. We watch the 

waves, nd the rhythm, and surf. 

Huatulco, too, is shaped by forces of change, not only 

hurricanes and earthquakes but shifts in national policy and 

priorities. These changes may not be as visible as a redrawn 

shoreline, but they carry consequences just the same.

A New Presidency, Old Currents

This year, Mexico marks the rst anniversary of President 

Claudia Sheinbaum's term. She has been celebrated for 

breaking gender barriers and bringing a more academic tone to 

politics. But for resorts like Huatulco, the most signicant 

shifts began earlier. The rethinking of tourism as an economic 

driver, along with the changes implemented by agencies like 

FONATUR, took root under the administration of former 

President Andrés Manuel López Obrador. So far, Sheinbaum 

appears poised to follow those policies. 

The Fourth Transformation

To understand how Huatulco ts into this national 

realignment, it's helpful to revisit what AMLO called the Fourth 

Transformation, his sweeping effort to redene Mexico's 

relationship with markets, foreign investment, and 

development itself. Drawing on three foundational periods in 

Mexican history—independence from Spain, the 19th-century 

Reform movement, and the Mexican Revolution—AMLO 

positioned his administration as the next great change. 

AMLO's Fourth Transformation (4T) marked a departure from 

decades of neoliberal policies, aiming to reclaim national 

sovereignty and redistribute power away from economic elites, 

allowing the state to play a more active role in development. 

Whether the 4T will live up to its historical billing remains to be 

seen. Still, President Sheinbaum has made her stance clear: 

“We are going to deepen the transformation, not reverse it.” For 

Huatulco, like other destinations born under FONATUR's 

original vision, the Bob Dylan refrain still applies: The times, 

they are a-changin'.

FONATUR's Rise and Retreat

Mexico continues to invest heavily 

in economic development, but large-

scale, master-planned tourist 

r e s o r t s  a r e  n o  l o n g e r  t h e 

centrepiece. When FONATUR was 

created in the 1970s, its mission 

was to plan, nance, and build 

integrated tourism destinations in 

remote coastal areas. The federal 

government would install airports, 

roads, water systems, and other 

infrastructure, setting the stage for 

private investors to bring hotels, restaurants, and jobs. The 

result was supposed to be a trickle-down boost for nearby 

communities.

In the 1980s, FONATUR transformed a string of untouched 

bays along Oaxaca's coast into the resort of Huatulco. For 

some time, the concept seemed viable. But like the beachgoers 

adjusting to new surf, FONATUR found itself navigating 

shifting economic currents. The global tourism market for 

beach resorts became crowded, and other destinations, such 

as Caribbean all-inclusive resorts, and even competing 

FONATUR projects like Cancún and Los Cabos, offered 

cheaper and easier alternatives to Huatulco. 

From Resorts to Railways

Still, the lesson took some time to sink in. FONATUR continued 

launching new mega-projects, such as Loreto in Baja 

California. In 2007, Loreto briey topped destination real 

estate sales charts. However, the 2008 global nancial crisis 

and subsequent U.S. recession halted the momentum. 

Investors paused. Projects stalled. And gradually, Mexico's 

tourism strategy began to shift.

Under President Peña Nieto (2012–2018), a sector-wide review 

led to a curtailment of FONATUR's expansion. Funding to 

destinations like Huatulco focused more on infrastructure 

maintenance than growth. Then came AMLO, who 

dramatically reoriented the agency. FONATUR's traditional 

role in resort development and maintenance was signicantly 

reduced. Resources were redirected to the Maya Train, a 

controversial infrastructure project billed as a tourism 

initiative, although it is perhaps better understood as a 

regional economic development initiative. President 

Sheinbaum has embraced and extended this strategy, most 

recently announcing the Maya Train's expansion into 

Guatemala.

By Randy Jackson



For Huatulco, this conrms what many already sensed: the 

national spotlight has moved elsewhere. The cartoon image 

below may exaggerate the moment, but the message is real: 

while some of us wave tourists into the surf, a much larger 

wave of policy, budget, and priorities is cresting behind us.

Still, FONATUR isn't gone. It remains a signicant landholder 

in Huatulco, controlling the unsold parcels from its original 

1984 expropriation. The question is whether it can be 

repurposed as a steward, rather than a builder, which is less 

about launching new resorts and more about maintaining 

what already exists.

A New Kind of Partnership?

A new pivot might align well with Sheinbaum's emphasis on 

sustainability. For Huatulco to ride the next wave, a new kind 

of partnership is needed —one that brings together FONATUR, 

the state of Oaxaca, and local stakeholders at the same table. A 

coordinated strategy could target essential needs, such as 

water and sewage infrastructure. Revenues from FONATUR's 

Huatulco land sales, combined with FIDELO's operational 

expertise and input from local businesses, could support a 

development plan that is realistic, sustainable, and tailored to 

the region's needs.

Surng Ahead

Whatever form it takes, the priority must be to protect what 

sustains Huatulco's economy while preserving the natural 

beauty that draws people here in the rst place. If successful, it 

could offer a model for other FONATUR-born resorts navigating 

similar transitions.

As President Sheinbaum completes her rst year in ofce, 

balancing domestic pressures and global uncertainties, this 

type of pragmatic regional initiative could represent a 

meaningful path forward. The wave of change is real, and while 

Huatulco may seem like a small sh in Mexico's broader 

political sea, it is of signicant importance to us Huatulcoites. 

And as the surfers at La Bocana know, timing and effort often 

make the difference between riding the wave and being pulled 

under.
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Plastic-free Vacation

Unlock the Flavors of Mexico in 
Our Cocktail Class!

https://www.bluhuatulco.com.mx/
https://www.facebook.com/elsabordeoaxacahuatulco
https://www.clinicasanmiguel.com.mx/
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Mexico's Energy Crossroads: 
Can Sunshine Power the Future?

By Raveen Singh

H
o w  d o e s 
Mexico keep 
the lights on? 
U n l i k e 
Canada, which 

g ene ra t e s  mos t  o f  i t s 
e lec t r ic i ty  f rom c lean, 
renewable hydro power, 
Mexico relies heavily on 
fossil fuels. Hydroelectric 
opportunities are limited by 
topography, rainfall, and 
geography. As a result, 
natural gas has become 
Mex ico ' s  workhorse  — 
providing about 59% of the 
country's electricity between 
August 2024 and July 2025.

Renewable sources — hydropower, solar, and wind — now 
supply roughly a quarter of Mexico's power. While progress has 
slowed in recent years, the potential for alternate, cleaner, 
more secure energy remains enormous.

Where Mexico Gets Its Power

The Federal Electricity Commission (CFE), the state-owned 
utility, still dominates the sector. It is the only electricity 
provider for small and medium consumers and is legally 
required to maintain 54% of national power generation. Its 
mandate is to ensure stability in the National Electric System, 
but this dominance has made it difcult for private or foreign 
investors to enter the market.

Mexico's National Electric System Development Program sets a 
bold goal: 50% clean energy by 2050. The vision is ambitious — 
the country's geography offers abundant sunshine and strong 
winds — but the reality is more complicated. Recent policy 
shifts have favored fossil fuel expansion and reduced 
incentives for renewables. This has caused a slowdown in new 
solar and wind projects and concern among investors watching 
Mexico's energy transition stall.

Hydropower: Limited by Landscape and Public Opinion

Hydropower may be clean and inexpensive once built, but it 
requires very specic conditions: a combination of terrain, 
consistent rainfall, and suitable geological foundations, work 
together for a viable project. Mexico's geography and climate 
offer limited opportunities for such large-scale projects. Even 
where feasible, public opposition often arises over the ooding 
of valleys and the displacement of communities, not to mention 
historical land ownership issues that are prevalent.

Large dams also take years — sometimes decades — to plan 
and fund. A good example of how megaprojects can attract 
political interference and public distrust is seen with Canada's 
SNC-Lavalin corruption scandals in the early 2000s.

S m a l l e r  “ m i n i - h y d r o ” 
installations have been 
developed across Latin 
A m e r i c a  t o  m i n i m i z e 
environmental impact, but 
they come at higher costs. 
Polaris Renewable Energy 
Ltd. ,  a publ ic ly-traded 
C a n a d i a n  c o m p a n y 
operating in the region, 
shifted its focus toward solar 
after nding hydropower and 
wind developments slow and 
bureaucratic, as well as 
expensive and with a higher 
environmental disruption. 
As their executives put it, 
solar projects are simply 

faster, cheaper, and easier to deliver.

Wind Power: Promise in the Isthmus

Mexico's southern Isthmus of Tehuantepec is among the 
windiest corridors in the Americas, making it the natural home 
for wind generation. The country currently has 87 onshore 
plants producing 8.67 GWh, with another 13 projects under 
construction. Yet few new ones are planned or approved.

The challenges are both technical and nancial. Wind farms 
must be designed to withstand hurricanes and tropical storms 
— risks that drive up insurance and construction costs. 
Irregular wind patterns mean projects require storage or 
backup generation. Battery technology is improving but 
remains expensive and imperfect. And as climate change 
increases the unpredictability of weather patterns, long-term 
investors grow cautious.

For now, Mexico's wind sector remains viable but uncertain — 
full of potential, short on momentum.

Solar Energy: The Bright Side

The clear winner in Mexico's renewable race is solar power. 
With 85% of the country enjoying ideal conditions, sunlight is 
Mexico's most abundant resource. Solar energy has expanded 
dramatically, from just 0.18 GW of installed capacity in 2016 to 
nearly 12 GW by 2024 — supplying 7.6% of national electricity.

Massive facilities such as the Villanueva Solar Plant in 
Coahuila (754 MW) and the Puerto Libertad complex in Sonora 
(405 MW) have positioned Mexico among the world's leading 
solar power producing nations. If expanded strategically, solar 
power could meet more than half of the country's energy 
demand within the next decade.

The benets are obvious: reduced dependence on imported 
natural gas, lower emissions, and greater energy security.
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The Obstacles to Going Solar

So, what's holding Mexico back?

Despite its potential, building solar farms in Mexico costs more 

than the global average. Financing is expensive, supply chains 

are underdeveloped, and grid infrastructure is aging. Much of 

the national transmission system lacks redundancy, meaning 

a single failure can leave entire regions without power — as the 

two-day blackout across Yucatán and Quintana Roo in 

September 2025 demonstrated.

Solar power also requires major investment in energy storage 

to balance generation during cloudy days or nighttime hours. 

Without large-scale batteries and modernized transmission, 

much of Mexico's sunshine will remain untapped potential.

Another challenge is policy. While the 2013 constitutional 

reform opened the energy sector to private and foreign 

investment, subsequent administrations have reasserted state 

control. This has made Mexico less attractive to international 

investors, even as global capital for renewables has surged 

elsewhere in Latin America.

Acciona: A Case Study in Renewable Investment

Spanish contractor Acciona Energía has been one of the most 

active foreign developers in Mexico, operating both wind and 

solar projects and building transmission infrastructure for the 

CFE. The company's portfolio includes the 183-MW El Cortijo 

and 138-MW Santa Cruz wind farms in Tamaulipas, four wind 

projects in Oaxaca totaling over 550 MW, and the 405-MW 

Puerto Libertad solar complex in Sonora.

Acciona has also supported rural electrication through its 

non-prot arm, acciona.org, providing solar power to remote 

communities in Oaxaca and San Luis Potosí.

Yet even Acciona has signaled uncertainty. In August 2025, it 

announced a review of its entire Mexican portfolio as part of an 

“asset rotation process,” citing a tougher business 

environment. For Mexico — once considered a regional 

renewable leader — this retreat is a worrying sign.

The Road Ahead

Mexico has pledged to reach 45% clean energy by 2030 and 

50% by 2050. Achieving that will require streamlined 

permitting, modernized transmission lines, and predictable 

policy to attract both domestic and international investment.

Experts agree the sun offers Mexico its brightest opportunity. 

But technology alone isn't enough — political will must align 

with the nation's natural advantages. A modern, reliable grid 

could make Mexico a continental powerhouse of clean energy.

Until then, the country stands at an energy crossroads: one 

road leading deeper into fossil fuel dependence, and another 

toward a self-sustaining, solar-powered future.

Acciona's Renewable Projects in Mexico

Owned Wind Farms

· El Cortijo (Tamaulipas) – 183 MW, commissioned 2018

· Santa Cruz (Tamaulipas) – 138.6 MW, commissioned 

2020

· Oaxaca Complex – Four farms totaling 556.5 MW

Wind Farms Built for Clients

· Ventika Complex (Nuevo León) – 252 MW

· Mesa La Paz (Tamaulipas) – 306 MW

Solar Projects

· Puerto Libertad (Sonora) – 405 MWp, joint venture with 

Tuto Energy

· Supreme Court Building (CDMX) – 1,000 m² of PV 

panels providing 12% of power

Transmission Projects for CFE

· Empalme II Grid (Sonora/Sinaloa) – 117 km

· Topolobampo III Lines (Sinaloa) – two lines and two 

substations

Rural Electrication

· acciona.org projects bringing solar home systems to 

low-income households in Oaxaca and San Luis Potosí

Huatulco Wind Sports

For reservations, please contact 
Randyredmon999@hotmail.com

WhatsApp: 958 106 2258

Hobie 16 sailing 
Rides
Rental 
Lessons



El Sueño Zapoteco A.C. / Bacaanda Foundation: 
Smart Rural Schools That Transform Lives

W
ith nearly 17 years of 
uninterrupted work, El 
Sueño Zapoteco A.C. / 
Bacaanda Foundation 
works tirelessly to 

open paths of opportunity in the most 
vulnerable rural communities along 
the coast and in the southern Sierra of 
Oaxaca. Recognized as an authorized 
nonprot organization in Mexico, the 
United States, and Canada, it is 
committed to a clear purpose: to 
provide children and young people with 
a dignied, equitable, and quality 
education.

Today, that dream has taken shape through the Smart Rural 
School project—an innovative initiative designed to strengthen 
learning in Spanish and mathematics by incorporating 
technology, ongoing teacher training, and educational 
mentorship as essential pillars. This comprehensive model 
combines digital tools, pedagogical development, and nancial 
support for rural teachers, dignifying their work and reducing 
teacher turnover—one of the main challenges in rural areas.

The program’s goals include expanding meaningful learning, 
encouraging the use of technology in teaching, developing 
digital and socio-emotional skills, and ensuring that teachers 
remain in their communities. In addition, systematic 
evaluations track academic progress, guaranteeing 
continuous improvement in educational outcomes.

Each classroom is equipped with a 
smart screen, iPads (one for every two 
students), educational applications, 
satellite internet, and digital programs 
for Spanish and mathematics. Thanks 
to joint efforts and the commitment of 
our partners, all of our rural schools are 
n o w  c o n n e c t e d  t o  s a t e l l i t e 
internet—opening the doors of 
knowledge to the world.

For the 2025–2026 school year, the 
program is being implemented in 52 
rural schools, beneting 57 teachers 
and more than 550 students. The 
results are evident: improved reading 

comprehension, stronger logical-mathematical thinking, more 
motivated teachers, and school communities strengthened by 
hope.Yet much remains to be done. We invite you to be part of 
this dream:Sponsor a school and transform the life of a 
community.

Contribute to the monthly cost of satellite internet that keeps 
the connection to learning alive.Support teacher training or 
sponsor a rural teacher, ensuring their development and 
permanence.  Every donation plants the seeds of the future. 
Join El Sueño Zapoteco A.C. / Bacaanda Foundation and 
together let’s continue building an Oaxaca where education 
transforms lives and keeps dreams alive.

By Britt Jarnryd

Transform a Child’s Future in Rural Oaxaca

For nearly 17 years, El Sueño Zapoteco A.C. / 
Bacaanda Foundation has been creating Smart Rural 

Schools—equipping classrooms with technology, 
training teachers, and connecting communities through 

education.Your donation helps provide satellite 
internet, digital tools, and ongoing support for rural 
teachers—giving hundreds of children access to 

opportunity.

Be part of the change.
Sponsor a school. 
Support a teacher. 

Keep kids connected. 
Donate today at www.bacaanda.org

El Sueño Zapoteco A.C.  Bacaanda Foundation
Authorized nonprofit in Mexico, the U.S., and Canada

www.bacaanda.org
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Huatulco
Food Tours

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.

 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
The Eye 14
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Bring Your Own Bottle:
 A Small Choice with a Big Impact

W
hen you come to 

M e x i c o  o n 

vacation, one of 

the easiest and 

most meaningful 

w a y s  y o u  c a n  r e d u c e  y o u r 

environmental impact is by bringing 

your own reusable water bottle. It 

may seem like a small gesture, but it 

can make a big difference.

A c r o s s  M e x i c o ’ s  c o a s t l i n e s , 

discarded single-use plastic bottles 

are one of the most common forms of litter. Many travelers, 

trying to stay hydrated, accept dozens of small water bottles 

throughout their stay—on excursions, in hotel rooms, and at 

restaurants. Unfortunately, most of these bottles end up in 

landlls or, worse, in the ocean.

By bringing your own bottle, you can help shift this pattern. 

Most restaurants, cafés, and hotels are happy to rell your 

bottle with puried drinking water if you simply ask. In fact, 

many properties now have rell stations or large garrafones 

(19-liter jugs) available for guests.If you’re staying at a large 

resort, do your part by politely declining small plastic bottles 

whenever possible. Instead, ask where you can rell your own. 

The more guests who make this simple request, the more 

hotels will prioritize rell options in the future.

Traveling responsibly doesn’t mean giving up comfort—it 

means being thoughtful about the small daily choices that add 

up. Bringing your own bottle is a simple way to stay hydrated, 

save money, and help protect the beautiful landscapes you 

came to enjoy.

Bottled water waste: The average 
traveler staying one week at an all-
inclusive resort can easily go 
through 30–40 small plastic bottles 
of water. Multiply that by hundreds 
of guests, and a single hotel can 
generate thousands of bottles per 
week.

Global picture: An estimated 1 
million plastic bottles are sold every 
minute worldwide, and less than 
30% are recycled.

Ocean impact: Every year, 8 million 
t o n s  o f  p l a s t i c  e n t e r  t h e 

ocean—much of it from disposable food and drink packaging.

Rellable wins: A single reusable bottle can replace hundreds 
of disposables each year.

Travel Tip: If you plan to order takeout or eat on the beach, 
consider packing a reusable food container (a simple 
Tupperware works perfectly). Many local restaurants will 
happily pack your meal into your own container if you ask—it 
reduces waste and keeps your food fresher on the go.

By Alicia Flores

Seafood Tacos
Handmade Tortillas
Must-visit in Huatulco!

Calle Bugambilia 904
La Crucecita

Tuesday-Saturday
1pm-9pm

Sunday 1pm-7pm

https://www.facebook.com/profile.php?id=100076338744664
https://www.facebook.com/profile.php?id=61573079530284
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Where Does Huatulco Get Its Electricity?

By Julie Etra

H
uatulco's electricity 

c o m e s  f r o m  a 

comb ina t i on  o f 

sources—so la r , 

h y d r o e l e c t r i c , 

geothermal, and fossil fuels—but 

by far the largest contributor is 

wind. Think about it: have you ever 

seen any power-generating plants 

nearby?

La Ventosa

Huatulco gets almost all its power 

from the La Ventosa Wind Farm near the municipality of 

Juchitán de Zaragoza—its full name is Parque Eólico La 

Ventosa. The name makes sense, sort of: viento means wind, 

and ventosa translates to “windy” (or, as Google Translate 

might amusingly suggest, “sucker”).

This is one of the windiest stretches of highway in Mexico. 

Tractor-trailers are known to tip over in gusts reaching 90 

km/h (55 mph). In February 2022, nine rigs rolled along this 

stretch of federal highway, and during a cold front in January 

2025, gusts hit 110 km/h (68 mph).

These intense winds, locally known as El Tehuantepecer, 

Vientos Tehuanos, or Tehuantepecanos, originate north and 

east of the Isthmus in the Bay of Campeche on the Gulf of 

Mexico. They sweep southwest through the narrow Chivela 

Pass—at an elevation of just 225 meters (735 feet)—funneling 

and concentrating cool, dry air that collides with the hot air of 

the Juchitán region. This section of land is the second 

narrowest part of the Western Hemisphere, after Panama.

The wind farm consists of 104 turbines that generate 85 

megawatts of electrical energy. Built by the Spanish company 

Iberdrola Renovables, it opened on November 10, 1994. 

Production has likely increased since Kathy Taylor, one of The 

Eye's early writers, covered the project back in 2012   

(www.theeyehuatulco.com/2012/01/01/going-green-in-

huatulco). Of course, wind turbines aren't maintenance-free. 

Regular inspections involve lubrication, cleaning, and repairs 

to gearboxes and electrical components.

For comparison, the Revolution Wind Farm off the coast of 

R h o d e  I s l a n d — b u i l t  b y  Ø r s t e d ,  a  D a n i s h 

government–majority-owned rm—will generate 400 MW for 

Rhode Island and 304 MW for Connecticut once completed. It 

will consist of 65 turbines located about 15 nautical miles 

offshore.

Solar Power

Although there are hot springs in the 

municipality of San Miguel del 

Puerto, Huatulco has no local source 

of geothermal power. Hydroelectric 

and fossil-fuel plants operate 

elsewhere in Oaxaca, feeding into 

the national power grid through 

substations.

Solar power, however, is a readily 

available and practical solution for 

those living off the grid—such as in 

Playa El Mojón. Electricity supplied 

by the federal government (Comisión Federal de Electricidad, or 

CFE) is expensive in Huatulco. The CFE billing system uses 

three tiers, with rates increasing as consumption rises. Once 

you exceed a higher tier, it takes several billing cycles of 

reduced use to return to the lower rate.

Casa Flores Bellas

In 2015, faced with Huatulco's hot climate, the occasional 

sticky Tehuantepecers, and a sky-high third-tier power bill, we 

decided to install a solar system. Our system feeds energy back 

into the CFE grid, which credits us kilowatt for kilowatt on our 

bill.

The setup includes 14 panels and a Fronius IG Plus inverter, 

powering three A/C units, the refrigerator, and the pool pump 

(recently replaced with a more efcient model). Our contractor 

handled all the paperwork for the CFE tie-in.

The total generating capacity is 3,780 watts, with an average 

daily production of 15,120 watts. The cost of the photovoltaic 

generator and panels was $7,808.31 USD (at an exchange rate 

of 16.72 pesos per dollar), plus 10,000 pesos (about $600 USD) 

for the roof-mounted frame. We got two bids—the other was for 

32,000 pesos for the frame—so we chose wisely.

We began the process soon after arriving on the coast in 

November 2015. The Fronius inverter, presumably imported 

from Austria, and the Chinese-made panels were delayed in 

arriving through the port of Salina Cruz. It took ve months to 

complete and activate the system—waiting for parts, 

contractors, and, nally, the CFE hookup, which happened the 

day before we returned to the U.S.

In the end, it was one of the smartest decisions we've made. We 

rarely exceed our system's capacity, and our bimonthly bill 

now averages just 45 pesos (about $2.50 USD).

Last year, we noticed construction of a small solar eld in 

upscale Conejos but couldn't nd details on cost, permits, or 

end users. Driving around town, though, you'll see solar panels 

popping up on many new rooftops.

Ironically, installing a similar system wouldn't be cost-effective 

for us in sunny northern Nevada. Go gure. Go Mexico!

https://www.facebook.com/mazmezcalhux
https://www.facebook.com/mazmezcalhux
https://www.facebook.com/mazmezcalhux


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


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


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


https://www.alma-huatulco.com/
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Best Books of 2025: 
Short Stories and Series

By Carole Reedy 

A book is a device to spark the imagination.

Allan Bennet

In terms of Bennet's observation, I found this year of reading 

disappointingly lacking. Each new season we seek a great read, 

but what exactly are we looking for? 

Novels are rich in character development, have an engaging 

plot with vivid descriptions of the ambiance of period or place, 

and possess a distinct writing style. Well executed, these 

characteristics allow the reader to emotionally connect with 

the author's themes, leading to reection long after the nal 

word is read.

In light of my general dissatisfaction (though a few novels made 

it into my forthcoming column), I turned to some other genres: 

the short story for one, as well as essays and series. Here I 

found the literary satisfaction I was seeking. 

 

Savory Series

One might think a series is merely a collection of novels, but for 

the reader gratication relies on continuing character 

development along with detailed, continuing stories of the 

characters' lives that cannot be achieved in a single volume.

The following ve series, which will take you around the world, 

provide all of the elements needed for a deeply satisfying 

season of reading.

 

The Shetland Island Mysteries by Anne Cleeves

This remote and modest part of the world 

provides more action and richly developed 

characters than you might expect. The 

isolation of the islands and their harsh 

weather and barren landscape all play roles 

in the psyche of the population as well as 

providing an eerie ambiance. 

 

I'm guessing you'll get hooked on the characters, beautifully 

crafted throughout the series. Cleeves has a style and method 

that is simply compelling. Readers of the series have even been 

inspired to put the Shetland Islands on their travel list.

 

Cleeves has two other series to enjoy: the Vera Stanhope and 

Matthew Venn series. All three of Cleeves' series have been 

adapted for TV.

The Leaphorn, Chee, and Manuelito Novels by Anne 

Hillerman 
We are fortunate that Anne Hillerman's mother and friends 
encouraged her to continue writing her father's Navajo tribal 
police series.

 

The revered writer Tony Hillerman (1925-
2008) and his ctional Navajo Nation 
detectives Joe Leaphorn and Jim Chee 
charmed mystery lovers in the 1970s, 
80s,and 90s. Hillerman's close eld of vision 
of this Native American population 
contributed mightily to the popularity of the 
series. Through his deeply felt descriptions 
of Navajo culture, Hillerman brought us a 
new vision of the rst Americans. 
 

Anne Hillerman's earnest effort to continue the series has been 
a wondrous surprise to fans. She has successfully added 
detective Bernadette Manuelito (Jim Chee's wife) to the series, 
giving her room to be a forceful character in her own right. 
Manuelito's relationship with her mother, sister, and Chee 
adds an exciting new element to the detective unit as well as to 
the personal lives of the old favorites.
 
The series re-creates the world of American native citizens of 
Arizona and New Mexico. The plot weaves in the age-old 
traditions and beliefs of the people of the southwest in a way 
that's engaging and educational. The vivid imagery is so 
powerful it feels as though the dust might settle on your 
tongue.
 
 

The Sean Duffy Series by Adrian McKinty 
McKinty's hero arrives in the unlikely gure 
of Belfast Detective  Sean Duffy, an 
independent thinker and rule breaker, not 
traits usually found in Ulster policemen. 
 
But McKinty's style is pure genius. 
 
Even if you're not personally connected to 
history's violent political environment of 
Northern Ireland, the eerie atmosphere of the 
region and the affairs of the population will 
entrap you…and Sean Duffy will eventually charm you.

The Commissario Guido Brunetti Mysteries by Donna Leon
All 33 (so far) novels take place in the 
ethereal state of Venice, in the mysteriously 
diverse country of Italy, where detective 
Commissario Guido Brunetti leads a small 
group of police that attempts to solve myriad 
crimes in their district. 
 
However, and this is key, the mysteries 
always entail more than simply a crime.
 
Leon gives us sharp glimpses into the social 
and practical aspects of daily Venetian life. 
Her characterizations, not only of the police and perpetrators 
but of Brunetti's family, are brilliantly colorful in depth and 
intensity.  

https://amzn.to/43kBUqb
https://amzn.to/4on54gv
https://amzn.to/42J8guD
https://amzn.to/479ODx1
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Societal and political issues and concerns of the city, as well as 
other parts of the country, lurk in the background of whatever 
crime the team is investigating. A few of the novels particularly 
impressed me with their richness of commentary on Venetian 
society and personal concerns: Willful Behavior, Friends in 
High Places, A Noble Radiance, and Uniform Justice.
 
The Ruth Galloway Novels by Elly Grifths
It's nearly impossible to write about favorite 
series without a shoutout to Elly Grifths 
and her memorable archaeologist professor 
Dr Ruth Galloway, who analyzes buried 
bones found in Norwich.
 
Galloway inadvertently (or not) nds herself 
in the middle of various crime investigations 
when the bones her archeological students 
nd are not centuries old, but newly 
emerged. And police investigations ensue. 
 
The real joy in reading this series lies in Grifths' keen 
characterizations—of Dr Ruth Galloway, Detective Nelson, and 
the Druid Cathbad among others. 

Satisfying Short Story Collections 
Good and Evil and Other Stories by Samanta Schweblin, 
translated by Megan McDowell 
 
Argentine writer Schweblin has already 
tasted success with her 2014 National Book 
Award-winning Seven Empty Houses. And 
now this, her latest, is receiving accolades  
from many sources, most importantly from 
the prolic Joyce Carol Oates in The New 
York Times Book Review. 
 

Oates sums it up: “Beautifully translated by Megan McDowell, 
in prose that shimmers with a sort of menacing lyricism, the 
stories of 'Good and Evil' are powerfully evocative and 
unsettling. They seem to hover, indeed like fever dreams, 
between the reassuring familiarities of domestic life and the 
stark, unpredictable, visionary ights of the unconscious. 
Everything exists in a state of tension, charged with 
contradictions.”

Each story, though unique, possesses an unnerving surprise, 
never taking the expected path. 
 
 

Dictation by Cynthia Ozick
Recommended by a fellow book club 
member, I immediately downloaded this 
quartet of stories. The mention of Henry 
James and Joseph Conrad as characters in 
the rst story prompted my automatic 
interest.  
 
Nonetheless, the stars of this short story are 
the women who take dictation from the 
masters. The nale is astonishing yet 
plausible. The other three stories, though 
without the notable characters of the rst, are equally 
deserving of praise. 

Part two of the Best Books of 2025 next month will offer a 
glimpse into the handful of novels I read in 2025 that satised 
my reading obsession. 
 

www.laspalmashuatulco.com
https://amzn.to/4ooblII
https://amzn.to/3WEB8R8
https://amzn.to/498s9Pz
https://www.opentable.com.mx/r/casa-bocana-la-bocana-de-copalita


https://baysiderealestate.com/


Nothing Wasted: The Beauty of Leftovers

By Jane Bauer

I
 once met someone who told me their least favorite food 
was leftovers. When you hear the word leftovers, you 
might picture day-old pizza or a casserole that has 
overstayed its welcome. But leftovers can be the start of 
something delicious—far beyond simply heating them up 

for another round of the same old, same old.
Here are a few dishes that are enhanced by leftovers:

Leftover: Stale Bread
Solution: French Toast
In French, it's called Pain 
Perdu—“Lost Bread.” I've always 
found the name poetic. It 
conjures an image of a piece of 
stale bread sitting on the 
counter of a Parisian apartment. 
This isn't bread for the birds or 
the trash, it’s magic waiting to 
happen.

Crack an egg into a bowl, pour in 
a little milk, and add a dash of 
cinnamon or vanilla. Beat with a 
fork until blended. Slice your 
bread, then heat a frying pan 
and add just enough fat—butter 
or oil—to keep things from 
sticking.

Dredge the bread in the milk mixture until the outer layer 
absorbs some of the liquid—don't let it get soggy. Fry until the 
slices turn a beautiful golden brown. Plate and drizzle with 
syrup.

Super hack: Have a jar of jam that's been sitting in your fridge 
forever? Add the jam to a small saucepan with a bit of water. 
Simmer slowly, stirring until you have a warm jam sauce. Add 
more water as needed to reach your desired texture.

Leftover: Corn tortillas

Solution: Chilaquiles (a.k.a. Nachos for Breakfast)

One of the best Mexican 
breakfasts is, in essence, a 
celebration of leftovers. 
Tortillas are typically sold 
by the kilo—a lot for just a 
couple of people. You can 
wrap them in a dishtowel 
and place them in a plastic 
bag to stretch their life 
another day, but really, 
tortillas are best eaten 
fresh.

So what to do with the extras? Make totopos—corn chips. Cut 

the tortillas into quarters. Heat about an inch of vegetable oil in 

a saucepan. When it's hot, drop in a few pieces and fry until 

rm, but not brown. They'll continue cooking after you remove 

them, so if they're already brown in the pan, they'll end up 

overdone. Place on paper towels to drain.

Now you're ready for chilaquiles. Heat about half a cup of your 

house salsa (because of course, you always have one). When 

it's hot, toss in a handful or two of totopos, stirring gently until 

they're coated in the sauce. Plate immediately—don't let them 

linger or they'll get soggy. Top with cheese, sliced onions, 

avocado, and a dollop of cream.

Salsa Roja

8 Roma Tomatoes

1 jalapeño

3 garlic cloves

½ teaspoon of salt

Roast or boil ingredients. Blend. Season to taste. For extra heat 

add a couple of chile de arbol (small dried chiles).

Leftover: Boiled or roasted potatoes

Solution: Bauernfrühstück (Farmer’s Breakfast)

My last name is Bauer and 
as a girl my father would 
often make this dish on 
Sunday mornings. This 
German dish is all about 
t u r n i n g  y e s t e r d a y ’ s 
po ta t oes  i n t o  t oday ’ s 
comfort food. —it’s a rustic 
skillet of fried potatoes, 
eggs, and whatever else is 
on hand.

Slice up your leftover boiled or roasted potatoes. Heat a 
generous spoonful of butter or oil in a frying pan, and toss in 
the potatoes until they start to crisp and brown at the edges. 
Add chopped onions, peppers, or bits of ham if you have 
them.When everything smells irresistible, pour in a few beaten 
eggs and let them set slightly before stirring. You want a 
balance between soft and crisp, not scrambled. 

Season with salt and a generous amount of pepper, maybe a 
sprinkle of fresh herbs if you have some around.

Each of these dishes celebrates the beauty of using what’s 
left—transforming the forgotten and the stale into something 
comforting and new. A reminder that good food doesn’t begin 
with perfection. It begins with creativity, care, and respect for 
what we already have. In the kitchen, as in life, nothing needs 
to go to waste.

Jane Bauer is the owner/operator of Café Juanita and 

the Chiles & Chocolate Cooking School.
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ENTRE
TIERRAS

An 8-Course Culinary Experience

 Fridays- Pick up 5pm

Huatulco, Mexico

Cost per person 2200 pesos

Includes transport, all food and drinks

Spots are limited. Book early

www.EntreTierrasHuatulco.com

Entre Tierras is an intimate dinner rooted in the 

flavors of Oaxaca — shaped by the seasons, guided by 

local ingredients, and nourished by the act of 

gathering.

Each course tells a quiet story — of land and labor, of 

memory and migration. Food has never stood still; it 

moves, adapts, and connects. Entre Tierras honors 

that movement — between time, place, and people.

Creed and prepared by 

Chef Jane Bauer

https://www.entretierrashuatulco.com/
www.EntreTierrasHuatulco.com


Los Pream to Open the Winter Season 
of Amigos de la Música Huatulco

By Jesús López Aguilar 

F
rom Santa María Tlahuitoltepec and heirs to 

the Ayuujk Jää musical tradition, Los Pream is a 

collective of musicians whose artistic paths are 

as broad as they are diverse. Through their 

evolution, they have forged a new sonic identity 

rooted in the rhythmic foundations of the Mixe communities of 

Oaxaca's Sierra Norte, blending these with improvisational 

elements from genres such as jazz, funk, Balkan, and suun.

The Mixe musicians — Vladimir Medina (keytar), Konk Balam 

(guitar), Mario Rubén Cardoso (trumpet), Andrés Vargas 

(trumpet), Facundo Vargas (trombone), Oscar Martínez 

(tuba), and Jonás Uriel (drums) — make up Los Pream. Most 

are conductors of philharmonic orchestras and accomplished 

composers who merge the musical traditions of their homeland 

with global sounds.

During their recent European tour, Los Pream performed with 

Africa Express, a project led by musician and producer 

Damon Albarn, best known for his work with Blur and 

Gorillaz. Critics praised the group for their bold and innovative 

fusion of sounds, as well as their electrifying performances and 

commanding stage presence.

In Albarn's own words, following their performance at the 2024 

Bahidorá Festival in Mexico: “We needed a brass band — 

something to strengthen the Africa Express show. Los Pream 

brought an essential sound throughout the entire performance 

and creative process... A group like theirs was exactly what the 

project needed.”

Los Pream embodies a rare fusion of tradition and innovation. 

Their music celebrates cultural diversity and creativity, 

offering a window into the evolving Ayuujk sonic identity.

They will open the Winter Season of Amigos de la Música 

Huatulco with a Gala Concert on December 6 at 7:00 p.m. at 

Hotel Dreams Huatulco. The concert will take place outdoors, 

in the seaside garden of this stunning venue.
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https://www.facebook.com/amigosdelamusica.huatulco
https://www.facebook.com/CielitoLindoFineJewelry
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The Memorable Green Stones of Mexico
By Marcia Chaiken

T
wo brilliant green gemstones of 

Mex i co  e t ched  themse l ves 

permanently in my memory over 

fty years ago. They were the 

jadeite eyes of the Red Jaguar 

throne. Reached in the state of Yucatan by 

climbing upward and upward through 

claustrophobic passages inside the Temple of 

Kukulcan, aka El Castillo, in the center of the archeological 

Mayan site of Chichen Itza, the visitor eventually emerges from 

a dusky passage to see green eyes seemingly blazing.  

Although these green stones seemed unique at the time, after 

many years of exploring artifacts from archeological digs 

around Mexico, I realized that green gemstones were prized 

among many pre-Columbian populations, whether Mayan, 

Olmec, Aztec or other cultures such as the Toltecs. Jadeite 

(sometimes confused with jade) was extremely valued by the 

Mayans, not only for the mineral's beauty but for the belief in 

its spiritual properties. The color was thought to be an 

emanation from the God of Maize. By incorporating jadeite 

fragments into funeral masks, the intent was to close the gap 

between the earthly world and the world of the gods. And 

adorning oneself with jadeite objects, such as earspools, 

indicated the high status of the wearer.

Turquoise was the green gem preferred by the Aztecs. The 

stone was worked into a plethora of jewelry for priests and 

royalty, including necklaces, earrings, nose ornaments and 

bracelets. Ceremonial objects such as knife handles were also 

inlaid with turquoise by the Aztecs. Like the Mayans, the 

Aztecs believed that their green stones were integral to their 

cosmology and spiritual beliefs.

Emeralds, though very rare, were worn by the highest-ranking 

members of indigenous ruling classes of the Mayans, Toltecs 

and Aztecs. Montezuma reportedly wore emeralds in his rst 

meetings with the Spanish invaders. These jewels were also 

thought to be sacred and imbued with spiritual power.

lthough recent research has shown that the turquoise used by 

the Aztecs was derived from Mexican mines in the north of the 

empire, jadeite was mined in the area now designated as 

Guatemala. Emeralds were obtained through trade routes and 

originally mined in Columbia. In the relatively recent past, 

mining of greenstones became a thriving industry in the 

northern states as well as in Chiapas around San Cristobal. 

Today Mexican greenstone jewelry has widespread appeal, and 

the minerals used include turquoise, calcite, jadeite, 

malachite, and andradite. Malachite jewelry has become so 

popular that it has stimulated plastic imitations; buyers 

seeking malachite are instructed to nger possible purchases 

before paying since malachite always feels cool but the plastic 

imitations take on the temperature of the surrounding air.

Aone of the beautiful green 

stones that abounds in  

Oaxaca is not a gemstone at 

all but a rock formed from 

volcanic ash, cantera. Green 

cantara has been quarried, 

cut and carved since colonial 

days near Oaxaca City and 

used to construct buildings 

and furniture, pave roads, 

and provide walls.  

So, when I think of green stones in Mexico, I not only remember 

the brilliant green eyes of the Red Jaguar but the soft green 

glow of the streets, cathedral and other historic areas of 

Oaxaca.

Contact us to 
announce your 

activity or event.
TheEyeMexico@gmail.com

theeyehuatulco.com
https://destinationweddinghuatulco.com/


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!

Classes are held at Café Juanita, Huatulco 
Cost 800 pesos/ person
Reservations:
chiles.chocolate@yahoo.com 
Whatsapp +52 958 100 7339

Cocktail Classes

Thursdays 5pm- 7pm

Ziba
Santa Cruz
WhatsApp:958 124 5286

Haircut
Color
Style
Makeup

Do you have a favorite 
place in Mexico?

What are the 5 things we can’t 
miss?

Send us your list:
TheEyeHuatulco@gmail.com

https://www.hyperbaric-huatulco.com/
https://cafejuanitahuatulco.com/
https://www.facebook.com/studio.01huatulco
https://theeyemex.com/
https://theeyemex.com/
https://theeyemex.com/
https://theeyemex.com/
https://theeyemex.com/
https://theeyemex.com/
https://theeyemex.com/
https://theeyemex.com/
https://theeyemex.com/
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Poker of Queens
By José Palacios y Román

A
ny time is a good time to bring together talents. 

Just as in ancient times, Alexandria gathered 

wise men in its library; beautiful Athens, thinkers 

and philosophers; Florence was the cradle of the 

Italian Renaissance with artists, political 

scientists, inventors; and so, more recently, Silicon Valley, 

with technologists and innovators…

In Huatulco, four talented local women who love the art of 

painting and who have come to paint through different paths 

will converge to exhibit half a dozen of their most recent works 

on Friday, November 14th at 6:30 p.m. at the Copalli Art 

Gallery in the Tangolunda hotel zone. Each one will present 

their own creative proposal, creating a synergy that fosters 

recognition, enjoyment, and reection, sharing their most 

recent creations with the local population, seasonal residents, 

and visitors or tourists.

The four female gures resemble each other and join together 

to share the exhibition title "Poker of Queens," a symbolic game 

where, like a Tarot deck, there are hidden messages, subtle 

intuitions, chance, and the connection to other realities. The 

conjunction of the painters: Edna Guzmán, Julieta Valadéz, 

Aranza León, and Alma Drew, each with her own unique style, 

offers original pieces with the healthy desire to come together 

and exhibit their paintings, carefully chosen for this art show.

With this rst exhibition, the Copally Art Gallery inaugurates 

the 2025-2026 season of the Weekend Art Show series for three 

consecutive years. This edition focuses primarily on local 

artists. This time, the artists are Edna Guzmán, recognized for 

her extensive career; Julieta Valadéz, from a family of artists 

and expressive in her painting; Aranza León, trained in 

academia with great creative force; and Alma Drew, versatile in 

her proposals and tireless in her pictorial work.

The opening will feature live music by Ilhui LomeVal, a 

welcome cocktail, and the presence of the four artists for a 

shared love of art. Poker de Reinas will be on display from 

November 14th to December 6th, 2025.

Boulevard Benito Juarez, Tangolunda
Tel.: 958 124 7493

Looking for local art?
Come visit us

www.copalliartgallery.com

Huatulco English-language AA meeting

Please join us every Monday at 6:30 pm 
and Thursday at 9 a.m. for a wonderful 
English speaking meeting of Alcoholics 

Anonymous at 
Hotel Gran Juquila Huatulco. 



Check out our 
Huatulco Restaurant Guide

on the website!
www.theeyehuatulco.com/huatulco-guides/

Restaurant owner? Contact us
to make sure we have your up to date info.

Dogs of the Month 

We are Jack and 
Indy, brother and 
sister, and we need 
a loving family to 
adopt us. We were 
removed from an 
owner who kept us 
locked in a shed for 
our rst 8 months 
of life. After 4 
months at our foster 
home, we are 
playful and friendly 
with people. We get 
along with cats. We are scared of new dogs, but we 
quickly make friends with them. We do everything 
together. We play, explore, and sleep side by side. 
 
Please don’t separate us! 
Age: 12 months
Size: Small (36cm tall, 10 kgs)
Breed: MixedSpayed and Neutered

Contact Marlene 958-107-3398

https://sombracolor.com.mx/
https://theeyehuatulco.com/huatulco-guides/
https://theeyehuatulco.com/huatulco-guides/
https://theeyehuatulco.com/wp-content/uploads/2025/07/Huatulco-Restaurant-Guide.pdf
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AI May Be the Headline, 
But Nature Is Still the Story

By Kary Vannice

2025 has been a year xated on technology, articial 
intelligence, and man-made machines. It seems not a day's 
gone went by without some mention of AI, either as a “new 
hope” or an existential threat. 

Some of this year's headlines included: “Tech show features 
more robots and AI than ever before,” “AI Could Reshape 
Humanity — And We Have No Plan For It,” and “MI5's director 
warns of autonomous AI systems evading human oversight.”

The world is captivated by how motherboards, chatbots, and 
microchips might dene the next decade or two of life on Earth. 
And yet, with our eyes and attention focused on the inner world 
of AI, many seem to have forgotten that we still live on a planet 
of water, earth and sky.

Centuries — and even just a few decades — ago, humanity 
strove to explore and dene the world around us by seeking to 
decode nature and uncover what it could teach us about our 
own humanity and this place we call home.

Our planet is still evolving and we are still making striking 
discoveries in the natural world. So, in case you missed them, 
here are some of 2025's biggest discoveries in nature.

Earth's Deepest Ecosystem Discovered Six Miles Below the 
Sea – Nature Magazine
Scientists documented thriving 
an ima l  communi t i es  us ing 
methane/chemosynthesis more 
than 9,000 meters below the 
surface of the Pacic. These 
microbes possess biochemical 
adaptations that allow them to 
extract energy from compounds 
that are toxic to most life. The 
nding may help us harness deep-
sea enzymes to process industrial 
waste, create cleaner fuels, or 
break down methane emissions.

The Earth's Inner Core Is Changing Shape – ScienceAlert
New seismic data revealed that 
Earth's inner core, long believed to 
be a static metal sphere, is actually 
changing shape. Scientists found 
that it 's slightly deforming, 
rotating, and even slowing in 
certain regions.  This helps 
researchers understand how 
energy moves through the planet and how Earth's magnetic 
eld, tectonic motion, and heat ow interact. The discovery 
could improve forecasts of geomagnetic shifts that inuence 
navigation systems, satellite operations, and even climate 
patterns.

New Giant Amazonian Tree Species Identied – 
Environment News
In the Peruvian Amazon, botanists identied 
Drypetes oliveri, a towering 35-meter tree that 
had gone unnoticed until now. With more than 
7,000 tree species, the Amazon still holds secrets 
like this “hidden giant” — a reminder that 
protecting these trees is essential for global 
carbon storage and conservation.

The Discovery of a “Missing” Plant Enzyme – Nature 
Scientists discovered a special plant enzyme that had been 
missing from one of nature's most important chemical recipes. 
The enzyme, called iridoid cyclase, helps plants make 
compounds that protect them from bugs and disease. These 
newly identied compounds can now be used to create 
important medicines — including drugs that ght cancer and 
malaria. This missing piece in nature's chemistry set could one 
day help save lives.

Plants Have Hidden “Wiring” That Helps Them Handle 
Stress – Nature
Researchers studying tomato plants found a new molecular 
“switch” that helps control the rate at which fruits ripen and 
how they cope with tough conditions like drought. This shows 
that even familiar crops still have hidden systems that help 
them survive when water is scarce or weather turns extreme. 
By understanding this new wiring, scientists can help farmers 
grow stronger, healthier plants that need fewer resources and 
can better adapt to a changing climate.

The “Woolly Devil” Plant Discovered in Texas Desert – 
National Public Radio
In Big Bend National Park, 
bo tan is t s  ident ied  a 
completely new genus and 
species of owering plant, 
nicknamed the “Woolly 
Devil.” Covered in tiny hair-
like glands similar to those 
in plants that produce 
p o w e r f u l  m e d i c i n a l 
c o m p o u n d s ,  i t  c o u l d 
potentially lead to the development of new, nature-derived 
medicines. Its discovery in a well-studied national park is 
another reminder that unexplored biological potential still 
exists in plain sight.

In a world captivated by algorithms and automation, it's easy to 
lose sight of the fact that we're part of an ever-evolving 
ecosystem. And the more we uncover about Earth — from the 
shape-shifting core beneath us to the microscopic chemistry 
inside a leaf — the more we realize how little we actually know. 
The discoveries of 2025 remind us that nature is still alive, 
dynamic, and brimming with answers to questions we haven't 
even begun to ask.

Articial intelligence may help us build the future, but nature 
still holds the blueprint for how to live wisely on this planet. So, 
perhaps the real “new frontier” isn't the one we're coding in 
ones and zeros, but the one we're still discovering beneath our 
feet.



WEDNESDAYS
Mama’s Kitchen- 
-Black Mole and Yellow Mole
-served with Rice and Chicken
-Handmade Tortillas
-Mezcal Margarita

THURSDAYS
Fiesta- 
-Beef Picadillo Tamales
-Poblano & Nopal Empanadas
-Guacamole
-Jicama, Cucumber, and Orange Salad
-Ancho Reyes Margarita

FRIDAYS
Street Food-
-Red and Green Salsas
-Pico de Gallo
-Handmade Tortillas and Sopes
-2 types of Taco Fillings
-Tlayudas
-Jamaica Margaritas

SATURDAYS
Seafood-
-Fish Ceviche with Totopos
-Rosemary Shrimp
-Shrimp Mousse
-Baja-style Fish Tacos
-Beer Micheladas

Chiles & Chocolate
Cooking Classes

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

Chiles & Chocolate Cooking Classes offer 
hands-on culinary and cultural experiences 

that celebrate the rich flavors of Mexican 
cuisine. 

 -Hands-on
           -Instruction in English
 -Recipe Manual 
 -Free Gift Bag
 -Food and Drinks Included
 -Transportation Included

Cost: 
115 USD adults,
75 USD kids under 12
Pick up 9am
Return 1pm

Reserve your spot in the kitchen:
www.HuatulcoFoodTours.com
WhatsApp +52 958 100 7339

“We had amazing food, learned a lot about the 
region … HIGHLY RECOMMEND!”
— Lisa R., UK

“Street Food class is a gem! … we experienced an 
anthropological cooking class with Jane … in a 
small town.”
— Tom D., Canada

“Hands down the best cooking class I’ve ever 
taken — everything was delicious!”
— John M., USA

https://huatulcofoodtours.com/
https://www.huatulcosaltcompany.com/
https://www.huatulcosaltcompany.com/


https://baysiderealestate.com/
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