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LOCAL DATES
OF INTEREST
IN LOS CABOS, MEXICO

JANUARY 1: Año Nuevo:
(New Year’s Day) is an official Mexican holiday.

JANUARY 6: Día de Los Santos Reyes:
is the day when Mexicans exchange Christmas presents in accordance with the
arrival of the three gift-bearing wisemen to Jesus Christ. This day culminates the
Christmastime festivities.

JANUARY 17: Feast Day of de San Antonio de Abad
a religious holiday during which the Catholic Church allows animals to enter the
church for blessing.

FEBRUARY 2: Día de la Candeleria
or candlemass, is a religious holiday that is celebrated with processions, dancing,
bullfights in certain cities, and the blessing of seeds and candles.

FEBRUARY 5: Día de la Constitución
commemorates Mexico’s Constitution.

FEBRUARY 24: Flag Day
This Mexican national holiday honors the Mexican flag.
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MARCH 19: The Birthday of Benito Juárez
This Mexican national holiday honors a famous Mexican president and
national hero.

MAY 1: Primero de Mayo
This Mexican national holiday is equivalent to the U.S. Labor Day.

ON THE COVER:
‘Tis the season.....the
Whales have returned to
Southern Baja. One of the
many wonders of The Gulf
of California.
Photography by Oscar Ortiz.

MAY 5: Cinco de Mayo
This Mexican national holiday honors the Mexican victory over the French army
at Puebla de los Angeles in 1862.
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Spreading Our Wings
Long gone are the days
of trying to find a flight
to Southern Baja...

T

he first time I flew into Cabo
was 1998. As an American millionmiler I had seen a few airports.
The Los Cabos Airport was comfortable,
easy and basically non-eventful. You might
say all smiles.
Fast forward to 2018.
My, have things changed. The warm
greetings and smiles still remain.
Growing pains would be an oxymoron.
Cabo has been discovered by the world, and
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the amount of patrons making their way to
Baja is beyond belief.
It’s also far beyond what any airport
planner would have imagined.
Yes, it’s a very good problem to have.
And it’s not just commercial service. Private
aviation is exploding as well.
During the season, at certain times, it
is no longer easy. The opposite. It can be a
challenge coming and going from paradise.
As they say in Vegas, “the sooner we can
get them comfortable in the casino, the
farther ahead we are.”
People coming to Cabo are no different.
They want sun & fun now. With the current
facility, and continued growth, it’s an
increasing challenge.
There is an expansion currently underway.
There are improvements being made to help
ease the burden and expedite the process.
There is talk of a second runway.
There is also discussion about utilizing
the Downtown airport that has continued

to make improvements and has real, viable
potential outside of private aviation.
To be honest, much of what I am feeling
comes from a selfish side. Those of us who
come to Cabo on business want to be able to
hit the ground running. We have a hard time
adjusting to the new norm and faster pace of
our one time tiny fishing village.
But, with progress comes much good.
Certainly better then the dark days of the
Swine Flu or Hurricane Odile.
Cabo has been discovered, indeed. Such is
life in 2018 in southern Baja. Cheers!

Sincerely,

David H. Leathers/President/Editor
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It’s a New Year!

A

s we celebrate the arrival of the New
Year, I pause and think about this last
year and how quickly it has come and
gone and how much Los Cabos continues
to grow and change. And yet some things
will never change. It just seems endless with
the continuation of new resorts and hotels,
new housing projects in all price ranges,
restaurants, events, and simply more things
to do.
Which takes me to this current issue of
Cabo Living. Our first for this New Year. I
would like to point out a few articles that
I believe are noteworthy. The first is “Slow
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Boat to La Paz,” by Joan Tucker and Paul
Papanek. Now realize that what first brought
me to Cabo is the love of the water and
boats. And I am fortunate enough to enjoy
both when time allows. But this article
made me realize that there are so many more
options to fulfill one’s passions. I hope that
reading Slow Boat to La Paz inspires you as
much as it did me.
Shifting gears there are two other articles
that I would like to draw your attention to.
The first is “Changing Lives in Baja Sur,”
by Michael Koehn. Many may not know
how much Los Cabos is a giving back
community. For such a small community it
is amazing how much caring and attention
is given to help the less privileged and needy.
This article brings into focus many of the
organizations locally that do such a great job
of just that, helping others in need.
On another note, one of the biggest
concerns of those who come to Cabo is what

happens if you have an accident or become
ill. After all, we’re in Mexico and we have
all heard the horror stories. Well, that has
all changed and is well documented in
Diane O’Byrne’s article on medical tourism.
So set aside your concerns and know that
health care options have come a long way in
southern Baja.
I hope you will enjoy everything else in
the first 2018 issue of Cabo Living, and most
importantly, I wish you all a wonderful,
healthy and prosperous New Year!

Sincerely,

Bob Kirstine/Publisher
rkirstine@kirstineco.com
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One-of-a-Kind

Baja Pioneer

Ruksanna Retreat

I am interested in acquiring copies of your
Winter 2017 issue of Cabo Living Magazine.
The magazine did an amazing article on Sid
Hendricks. I would like to get three copies to
give our family as gifts. Can you tell me who
to contact or how I can order these? I would
be grateful.
Carla Hendricks Sady
Hailey, Idaho

I am looking for a copy of the issue with
Sidney Hendricks featured. Could you please
reach out to me to guide me in the direction
of where I can retain a copy.
Trisha Miller
Petaluma, California

I was at the Health & Wellness Retreat
when Cabo Living Magazine cameras
were there doing a piece on Ruksanna’s
meditation sessions and the beautiful estate
she has.
Before I came back to the states I searched
and searched for a copy of the magazine and
ended up returning to Minnesota without a
copy. My photo was in it and I would really
appreciate it if you could send me a copy of
the magazine to show my family.
The magazine had “Villa Palmilla”
scripted on the bottom of the cover.
Please let me know if you could send me a
copy, as it would mean a lot to me.

Red Rocker
I was wondering if you have back issues of
Sammy Hagar issues, one is from Summer/
Fall 2006 and an earlier one. One has his
wife, Kari, on the cover.
Brett Carroll
Los Angeles, California
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Wonderful Impact!
I was at the ranchero store that sells the
products from Las Animas yesterday, and the
woman was telling me that since your article
came out they’ve hardly been able to keep up
with demand. Thought you’d want to know
what a wonderful impact it has had on these
folks!
Bryan
Todos Santos Eco Adventures

Patricia Khan
Chanhassen, Minnesota

CASA GRILLO I PEDREGAL I Cabo San lucas I $3,400,000
5 BEDS I 5.5 BATH I 7,041 SQ.FT.
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Calle Morelos #133 I

Centro San Jose del Cabo I +52.624.146.9200 I Contact@TheAgencylosCabos.com
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JANET JENSEN +52.1.624.141.6726 | Janet@TheAgencyLosCabos.com
JASON SMITH +52.1.624.129.9492 | Jason@TheAgencyLosCabos.com

TheAgencylosCabos.com
An independently owned and operated licensee of UMRO realty corp.
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Looking Good.

FEELING
GOOD!
Los Cabos is alive & well with a growing number of
healthcare options.
~by Diane O’Byrne | photos by Francisco Estrada & courtesy of healthcare providers~

E

Endless beautiful beaches, translucent
sparkling azure water, succulent
flavors of the Baja, rhythmic
music and nightlife… we all
know the reasons Cabo is
one of the most popular
tourist destinations in the
world. Now visitors have one
more reason: medical tourism.
Continued on next page
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“...Changes in the US health insurance system have affected many people’s
coverage. Often dental care is not covered for many, especially retirees.
The sheer cost savings is the principal driver as most patients report a savings
of 30% to 80% for many dental and medical procedures...”

CABO LIVING • 43

As medical care costs in the US and
Canada continue to skyrocket, people are
seeking alternatives for procedures that
may be elective or not completely covered
by insurance. Estimates vary on the dollars
currently being spent on medical and dental
care tourism in Mexico; many say it’s well
over a billion dollars.
Why this surge in medical tourism in
Cabo San Lucas and San José del Cabo?
Changes in the US health insurance system
have affected many people’s coverage.
Often dental care is not covered for many,
especially retirees. The sheer cost savings is
the principal driver as most patients report a
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savings of 30% to 80% for many dental and
medical procedures.
For cosmetic surgery that’s not covered
by insurance, the allure of having a relaxing
vacation on the beach while you recuperate
and not returning home until healed can be
a powerful incentive. Friends back home may
not notice your facelift scars and only see a
sun-kissed refreshed glow on your face.
Physicians in Cabo have been quick to
recognize the opportunity and many are
now offering full concierge service to entice
medical tourists. H+ Hospital has been one
of the leaders in providing the full experience
for medical tourists. They take care of you

from the moment you arrive, picking you
up from the airport and delivering you to a
well-appointed hotel close by. All lab work
is done at the hospital as well as any preop and post-op visits. You’ll enjoy 4-5 days
of recuperation at the hotel next door and
certainly may opt for an extended stay at
one of Cabo’s beautiful resorts at your own
expense.
According to bariatric surgeon, Dr. Tomas
Escalante Tattersfield of H+ Hospital, the
growth in medical tourism continues to grow
as fears are allayed and patients share their
positive experiences. He stresses that the
training of your Cabo surgeon is comparable

to what your US or Canadian physician may
receive. Medical schooling in Mexico begins
right after high school and after receiving
a medical degree, doctors are required to
work in a government supported clinic for
a year. They may then enter private practice
or complete a residency program in their
specialty. Dr. Tomas attended the world
renowned Universidad Nacional Autónoma
de México (National Autonomous University
of Mexico) in Mexico City and then
completed a fellowship with the Cleveland
Clinic in Jacksonville, Florida.
Before seeking care from any physician,
it’s important to check out their credentials

at www.cedulaprofesional.sep.gob.mx.
Understand, you must have the exact spelling
of the doctor’s name. Most specialties require
re-certification every five years; check to
make sure your doctor is up to date by
Googling “consejo mexicano de” followed by
the name of the specialty.
You don’t have to look far to hear from
patients who are thrilled with the treatment
they have received here in Cabo!
Always self-conscious about her smile,
Wanda Robinson says a friend’s wedding was
Continued on next page

(FAR LEFT AND BELOW) | Opposite page: H+ Hospital
in San José del Cabo, B.C.S. This page: Dr. Tomas Escalante
Tattersfield of H+ Hospital.
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a turning point when a photographer seemed
to only catch her “bad side.” As someone who
loves life and loves to laugh, Wanda knew
she wanted to improve her smile. Living in
Alberta, Canada, she researched estimates
from local dentists which ranged from
$10,000-$15,000 dollars for bridges and
caps. With no dental insurance, she sought
care from a dentist in Cabo where she and
her husband live six months a year. Friends
recommended Dr. Jose Antonio Garcia
Montemayor who helped her at a cost of less
than $3000 Canadian!
“For us Candians, it is so reasonable and
we get great care. I see Dr. Garcia regularly
for follow-ups.” Wanda has simple advice for
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anyone considering medical tourism in Cabo:
“Be comfortable…don’t be scared of it. I have
no qualms at all since most of the healthcare
professionals get training that’s so good and
comparable to what we get in Canada.”
Wanda’s thoughts are echoed by
another patient of Dr. Garcia’s. Jeanne
Christofferson’s cousin in Chicago
recommended him and she now sees him
regularly for treatment. Both ladies had their
implants examined by their local dentists who
confirmed the completed work was excellent.
Although she lives in Napa, she will try to
get to San José for follow-up work. “I’d arm
wrestle anybody to be the president of Dr.
Garcia’s fan club!”

Dr. Garcia says his practice continues to
grow and he has opened up new space. He’s
added a periodontist who comes in regularly
from La Paz. He validates that his implants
and many other materials actually come for
the United States.
San José part-time resident Judy Zuccone
has a wealth of medical experiences in Cabo,
including emergency care, dental work and
physical therapy. Her favorite tale involves
her husband Jim’s plight with an upper back
injury he suffered while on a fishing trip.
Jim returned home to the States to have it
evaluated. An orthopedic surgeon gave him
a short, cursory exam, did an MRI of his
shoulder and gave him a cortisone shot. He

PHOTOS COURTESY OF DR. JOSE ANTONIO GARCIA MONTEMAYOR

also ordered significant amounts of narcotics
to control the pain all to no avail. Later,
the Zuccones returned to Cabo where Jim
continued to have severe pain. Judy called
Dr. Jose Luis Sanchez Musi who came to
the Zuccones’ condo to thoroughly examine
Jim. He referred him to a traumatologist
who identified that the issue was not with
Jim’s shoulder but with his cervical spine and
prescribed physical therapy for him at CIFO
in San José. He was successfully treated
without surgery and without drugs. Judy
says, “We never got to the bottom of this
until we went back to Mexico for care!”
A pioneer in the medical tourism industry

here in Cabo is Cathy Dammann who
opened Spa Cielo in 1998. Cathy started out
offering more traditional cosmetic procedures
but now has expanded her services to include
functional medicine. Cathy realized so often
what happens on the outside of someone’s
face is actually a projection of what is
happening internally in their body. The spa’s
motto is simply “Look as good as you feel
and feel as good as you look!” Cathy adds,
“The condition of your skin reflects your
health.” Spa Cielo now offers a wide range of

(FAR LEFT AND ABOVE) | Dr. Jose Antonio Garcia
Montemayor, in San José del Cabo, B.C.S.

Continued on next page

CABO LIVING • 47

services including DNA testing and followup consulting to help you navigate your path
to wellness.
Cabo is getting another service that
will help to build our reputation in
medical tourism. Care Jet is just now
entering the marketplace after successfully
building their business since 2006, in Guam
and the Philippines. Today, they offer in
Cabo full medical transport offering you
anything from private air service if you
don’t want to be “seen” on commercial
airlines to a full ICU to fly you to any
destination in the world.
Many medical tourism companies
offer clients comprehensive services and
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recommendations to physicians. Just as
you would check out a doctor, check the
reliability of the company you’re interested in
working with. Most are paid a fee from the
physician for the referral.
Rodrigo Esponda, Managing Director of
the Los Cabos Tourism Board, says, “We are
aware of the market’s drive towards medical
tourism in Los Cabos, and are in the process
of implementing a strategic plan to reach
these individuals in the near future. Out of
the 1.6 million visitors we’ve had in 2017,
we see the potential for those who’ve come
Continued on next page

(FAR LEFT AND BELOW) | H+ Hospital in
San José del Cabo, B.C.S. Opposite: Cathy
Dammann of Spa Cielo.
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“You don’t have to look far to hear from
patients who are thrilled with the treatment
they have received here in Cabo!”
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seeking medical attention; and as Mexico’s
premier tourism destination it is our
responsibility to ensure excellent services are
provided for all of our visitors.”
No question medical tourism will
continue to grow here at Land’s End and our
services will continue to expand. Be diligent
about carefully researching any service
provider before receiving treatment. Now’s
your opportunity to take control of your
healthcare, research all your options and see
the possibilities!
El Fin!
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Casa Bonita
h o m e

d é c o r
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One of the real treasures in the area, Casa Bonita Home Décor
is an interior design emporium tucked away in the middle of
retail enclave between Cabo San Lucas and San José del Cabo.
It’s owned and operated by Marsha and Jorge Flores, who first
opened for business in Los Cabos in 2008, inspired by the success
of their original retail location at the Lake of the Ozarks in Central
Missouri, which they had opened in 1998.
“We had a lot of customers in the States who
had second homes in Cabo, and they kept
asking us, ‘Why are you in Missouri? You
should be in Cabo,’” says Marsha Flores,
“That included Dave Leathers, who came by
to drop off copies of Cabo Living. Since the
merchandise we sold was all handcrafted in
Mexico, we decided to pay a visit, and once
we saw the place we decided it would be
great to have a second store there.”
Opening Casa Bonita in Los Cabos, Jorge
and Marsha filled the original 1,500 sq. ft.
location with beautiful, unique handcrafted
décor and furniture sourced from various
locations in Mexico. “We’ve traveled all
over the Mexico mainland and have had
working relationships with artisans in places
like Michoacán and Puebla for almost
twenty years,” Marsha explains. “At the
same time we were able to introduce well
known American brands here. We brought
in La-Z-Boy, for instance, and all of the patio

furniture, umbrellas and area rugs come
from the States.”
The configuration of the plaza where
Casa Bonita is located has allowed them
to grow over the years, and recently they
have been able to expand their display space
almost four-fold, increasing to more than
5,000 sq. ft. that includes space on the patio
fronting their store. With the additional
display area, customers can expect to find
a dazzling array of custom designed wood
furniture, lighting, sofas, handcrafted
pottery, wrought iron chandeliers, wall décor
and garden accessories.
Specializing in home decor created by
artisan craftsmen, Casa Bonita offers a
unique collection of designs for discerning
homeowners. Each piece is decidedly
sophisticated and elegant, usually one-of-akind creations designed to complement the
highest standards of home interior design.
An appreciation for the raw materials used

to create these pieces is evident, whether
it’s a lamp made of Onyx Stone, a framed
section of tree bark paper, or the character
of distressed wood used for a custom dining
table. Walking through the various rooms at
Casa Bonita, there is almost a museum-like
feeling to the displays, where each piece is a
treasure, solid and substantial, the kind of
designs that become the center of attention
in a room. The unique charm of the décor
items here is testimony to the creativity of
Mexican artisans who take pride in bringing
out the natural beauty in each piece.
With its expansion, Casa Bonita is able
to offer a large and varied stock of inventory,
and also works with custom orders when
desired by a customer. “We have the
ability to custom order fabric for our
sofas, for instance,” Marsha explains. “We
encourage people to come in and really sit
and make themselves comfortable, and once
they find something that suits them, if they
prefer a different covering then we can have
that made to their specifications.
We also specialize in creating custom
designed cabinetry to accommodate any
interior configuration.”
Customers at Casa Bonita also enjoy
the consistency of their staff and how each
customer is treated like family. “Most of
our customers have become friends over the
years and they enjoy stopping by just to say
hello,” Marsha says. “We also take a great
deal of pride in the level of customer service
we offer. Oliver has been with us for six
years and a customer recently wrote to tell us
they could not have asked for better service.
Addressing Oliver, they said: ‘How lucky
we were to come in this morning and you
showed us just the right wrought iron base
with the right top to meet our needs so well.
Thanks to your creativity, patience, flexibility

and knowledge, you sold us a table that we
can be very proud of for years to come. We
think we will call it Oliver’s Table.’”
The patio has become a key addition to
Casa Bonita’s operation, as it allows them
to display sculptures, ceramics, colorful
high-fired pots and a collection of outdoor
furniture and umbrellas. It’s also allowed
for the recent addition of a coffee bar,
which has become a welcome amenity, where
people can enjoy a great cup of coffee and
some artisan breads and pastries. It’s called
Cha la la, which is Spanish for “chatting,”
and has become a favorite place for visitors
to relax and enjoy the world-class view of the
Sea of Cortez.
“When we decided to add the coffee bar,
it became important to offer more than
just a regular cup of coffee, since we’re a

destination where people have come to
expect great taste and quality,” Marsha
explains. “Jorge and I found a coffee that
we liked in Chiapas, and he spent some
time there, learning the techniques needed
for proper extraction. We wanted people
to be able to come and visit and enjoy
great organic coffee and some very
delicious European-style pastries, which we
get from a local pastry chef who is originally
from Barcelona.”
Casa Bonita holds two events each year,
one in winter and one in the spring, for
customer appreciation, so if you’re there
at the right time you’ll be able to enjoy
flamenco dancers, cocktails and some of that
great coffee from Chiapas. And while you’re
wandering around the diverse and colorful
collection of art and home décor items you

will most likely stumble upon something
special, something that you will proudly
display and cherish in your home, a unique
creation that could become one of your alltime favorite pieces of art.
Casa Bonita Home Décor
•K
 M 17.5 Carr. Transpeninsular
Int. Glass Factory Plaza
Col. Lomas del Tule
Los Cabos, BCS 23400
624-144-1500 Mexico
573-552-4009 US Vonage
www.casabonitahome.com
• Stover/Lake of the Ozarks, MO
100 E. 4th St.
(Corner of Hwy 135 S. & 52 E.)
Stover, MO 65078
PH: (573)-377-2805
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High adventure on the Sea of Cortez,
at a more relaxed pace.
~by Joan Tucker & Paul Papanek | photos by Paul Papanek~

D

Driving from Loreto to La Paz takes a little over
four hours, depending on how many slow-moving
trucks you have to pass. Compared to other parts of
Highway 1, it’s not a particularly pretty or interesting
drive; it’s a home-stretch kind of a drive. Unless
you’re going to stop in Lopez Mateos or Puerto San
Carlos to go whale watching, you just can’t wait for
it to be over.
Continued on next page
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(ABOVE AND FAR RIGHT) | This page: The wonderful
Captain Bill Bailey, in the pilot house. The original ship’s
wheel - still steering the Westward 93 years after it was
installed! Yet more original equipment - this time, the
ship’s compass. Some of the original rigging aboard the
Westward. Opposite page: The deck of the Westward
with the Baja coastline in the background. One of the four
staterooms on board, each with a full size bed, a single
bunk, plenty of storage, and a full ensuite bathroom. The
MV Westward is, quite proudly, on the National Register
of Historic Places! The ship’s original gauges keep a
steady watch over the massive Atlas Imperial diesel. The
beautifully restored salon where we would curl up during
the day with a book, and where Captain Bailey, after
dinner, would read us passages from Steinbeck.
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Recently, it took Joan and me seven days to
cover that same distance aboard the historic
boat – the MV Westward - in the Sea of
Cortez. The world is a much different place
at nine miles per hour.
We had been told to look for a guy with
a grey beard who would be waiting for us
outside of immigration and bag claim when
we arrived at the Loreto airport. Of course,
this being Loreto, there were three guys with
grey beards all standing next to each other as
we cleared through the immigration doors.
Somehow, we made our way to the right one
– Bill Bailey, the owner and captain of the
Westward. Wearing a Hawaiian shirt, shorts,
flip-flops, and a baseball cap, he just looked
the part.
We loaded our suitcases and camera
equipment into his minivan and set out for
the port where the Westward was awaiting
our arrival. We were getting to the boat a few

days late - the other guests having arrived
two days earlier to explore the prehistoric
cave paintings in and around Mulegé with
the Westward’s on-board naturalist, Carlos.
Scheduling conflicts prohibited us from
making it down for that part of the trip, but
our real goal was the upcoming week on the
Westward, exploring the remote coves, bays,
and islands of the Sea of Cortez, as well as
seeing all of the wildlife on, below, and above
the water. We were excited!
We were welcomed onboard by first
mate (and, we would soon learn, Culinary
Institute-trained chef extraordinaire who
had cooked at some of the best restaurants in
San Francisco) Tracie Triolo, who ushered us
into the salon and then down below to our
cozy stateroom. There are four cabins on the
Continued on next page
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(BELOW AND FAR RIGHT) | This page: So many parts
of the boat are original and still perform their designed
function. This is the “Forward” & “Reverse.” A flock of
Eared Grebes. Communal dinner on the afterdeck after a
great day. Opposite page: Joan taking a break from the
Steinbeck’s Log From The Sea of Cortez to experience…
well...the Sea of Cortez. View from one of the staterooms
into the center hallway below-decks. First mate and
chef Tracie is wearing the latest spring fashion: a t-shirt
advertising the Westward’s sister boat - the Catalyst.
Everything we need to enjoy the beautiful sunsets! From
this small, compact, well-equipped kitchen, comes one
incredible meal after another from Chef Tracie Triolo. Jerk
Chicken Breast, Kale, Roasted Cauliflower, and Pine Nut
Salad, Apricot and Raisin Quinoa.
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boat – all identical, with a generous double
bed and a single bunk bed, plus a full en-suite
bath, closet, plenty of drawers, and three
portholes that open to let fresh air in. It’s an
ingenious design and use of space – and it’s
really comfortable.
As we pulled out of port and began to
make our way to our first anchorage, we met
the other six guests and the naturalist, Carlos,
and learned quite a bit about the boat.
At 86 feet, she was designed to be the
first purpose-built charter boat to take
guests on expeditions to the Inside Passage
of Alaska. Constructed in 1923 around a
rather massive Atlas Imperial 4-cylinder
diesel engine, she was launched in 1924
and has been in continuous service since
then. At the time, guests included Bing
Crosby, George Eastman, E F Hutton, Walt
Disney, and other luminaries who wanted to

experience the wilds of Alaska up close and
in real comfort.
The Westward still makes those voyages to
Alaska during the summer and fall months,
and then makes her way down to the Sea of
Cortez where she runs regular trips between
La Paz and Loreto during the winter. The
company also includes an overland trip to the
cave paintings or whale watching in either
Bahía Magdalena or San Ignacio, depending
on the time of year.
The boat has had several refits throughout
the years, including one fairly recently,
during which major repairs and upgrades
were made – including the new cabin design.
One thing that has remained a constant,

Continued on next page
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though, is that beautiful, shiny, impeccably
maintained Atlas Imperial engine. It’s the last
one of its kind still in operation, and Captain
Bailey has been having a love affair with it
since he purchased the boat in 2012. While
the boat is running, he has to hand-oil 120
points on the engine every three hours. He
disappears down the ladder to the spotless
engine room, grabs his oil cans (different
viscosities for different parts), and proceeds
to place the most minute-appearing droplets
on every visible part of that mammoth,
churning engine. It’s part of the Zen of
owning and operating a vessel like this: one
becomes one with it in every sense, fully
attuned to every sound, vibration, motion
and need. Captain Bailey appears to be busy
all the time, but it’s a busy he loves.
There isn’t a set itinerary on this Westward
“Sea of Cortez” cruise, other than to be in
La Paz seven days after leaving Loreto –
or the other way around. Everything is

dependent on weather, sea conditions, and
that we make it to a safe and protected bay
or cove to anchor in for the night. Since it
was already late in the afternoon, we didn’t
go far, and set anchor just before sunset not
far from Loreto.
It was about then that we all realized
that there was no cell service aboard – and
for the next six days, there wouldn’t be. The
tension was palpable, as everyone looked
longingly at their devices in the hope that
they could coax one more brief access to a
social media platform out of them. But after
we reluctantly put our phones in our cabins,
we also became acutely aware of how quiet
and peaceful it was around us. The sounds of
the water gently lapping against the sides of
the Westward was the only sound we heard,

(ABOVE AND FAR RIGHT) | Opposite page: Baja coastline
between Ague Verde and Isla Danzante. The great,
throbbing Atlas Imperial diesel - the engine that the boat
was built around in 1923. Captain Bailey starting up the
engine. The spotless valve lifters. A Great Blue Heron
guarding its nest. Two Frigate birds taking a break on a
rock. This page: Captain Bailey hand-oils the engine.

Continued on next page
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(ABOVE AND FAR RIGHT) | This page: Vultures scouting
their next meal. One gigantic Mobula Ray giving us a show
as he launched himself out of the water. They can jump
more than two meters! Just two Mobula Rays out of a
school of over a hundred rocketing out of the water. They
belly-flop back onto the surface with a huge slap. Opposite
page: Exploring the rocky coast and arches on the east side
of Isla San José. Another arch on Isla San José provides a
perfect picture frame for the stately Mexican giant cardon
cactus. She watches over the El Coyote Island fisherman
every day. Isla Cardinal Harvested Red Clam and Spinach
Stuffed Triggerfish, Serrano Ham, Charred Red Pepper
Puree. Coffee cups to greet the morning with. In the Zodiac
with Carlos, the naturalist, as we head out to explore the
estuaries and lagoon on Isla San José.
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and after a perfect dinner of green ceviche
of scallops, fresh clams, with avocado,
tomatillos, cucumber and jalapenos and a
few bottles of outrageously good wine, that
sound rocked us all to sleep.
The next morning, after an eye-opening
breakfast of grilled nopales with chorizo
and fried eggs, gluten-free apple cinnamon
muffins, really great coffee, and a selection
of teas, we pulled up the anchor and set
out to begin our explorations of the coast
and the islands.
It wasn’t long before we heard a crazy
sound of something smacking the water.
We were in the middle of a school of at
least a hundred Mobula Rays and we all
watched, in absolute awe, as they rocketed

themselves about six feet out of the sea,
flew through the air with the help of
their enormous winged bodies, and bellyflopped themselves back onto surface of the
water. We looked at Carlos and asked why.
“Scientists don’t know,” he said. “It might be
to attract a mate, get rid of parasites, or it’s
a form of communication.” Then he added
“But I think that they just do it for the fun
of it!” We decided that that was the best
explanation of all.
Since this is pretty much a free-form
itinerary, we motored where Captain Bailey
felt the weather was best and the seas were
Continued on next page
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the most calm. As each relaxing day drifted
into the next, we’d choose our favorite spots
on the boat as we made our way to the next
adventure: in the salon reading a book, or
on deck with a cold beer, binoculars and
a camera, watching for more Mobulas or
dolphins (we saw lots of each), or on the aft
deck, just taking in the scenery.
One morning we piled into the
Westward’s inflatable Zodiac to explore the
estuaries on Isla San José. We saw countless
species of sea birds – each one identified and
described by Carlos as he steered us slowly
through the mangroves, finally ending up at
a large lagoon called Amortajada. The lagoon
was separated from the sea by a narrow strip
of land, and the waves crashing over it, with
the other islands visible in the background,

was gorgeous. After a couple of hours, we
headed back to the Westward and sat down
at the communal table on the aft deck for
a lunch of Baja-style fresh fish tacos with
roasted tomatillo and avocado salsas. This
pretty much became our daily routine. A
good night’s sleep, a fabulous breakfast, a
mid morning adventure, a wonderful lunch
and then… whatever else the day offered.
And – of course! Carlos turned out to be
quite the bartender, mixing margaritas, piña
coladas, or just about anything else we asked
for to enhance the already beautiful sunsets.
As we motored along, Tracie was either
hard at work in the compact galley getting
Continued on next page

(FAR LEFT AND BELOW) | Opposite page: A doublecrested cormorant gliding above the water on its way to
the lagoon on Isla San José. Thousands of Frigate birds
make their home in Bahía San Gabriel, on the southwest
end of Isla Espiritu Santos. The entrance to estuaries of Isla
San José. A snowy egret in deep contemplation. Dolphins
escorting us on our trip. This page: Bahía San Gabriel, on
Isla Espiritu Santo, is home to thousands of Frigates. Here,
two Frigate hatchlings wait for their meal while other
Frigates are nesting around them. A tiny fiddler crab found on many of the island beaches. The estuaries of Isla
San José.

CABO LIVING • 77

(ABOVE AND FAR RIGHT) | This page: Lamb and Broccoli
Vietnamese Style Soup with Wide Rice Noodles, Crisp Tofu
and Shallots. The surprise dinner of the trip: sushi! Tracie’s
herb and veggie garden in a boat on the boat, on top of the
salon. Opposite page: El Coyote Island - the only populated
island in the Sea of Cortez. Japanese Style Crab Steamed
Egg Custard. One of the many schools of dolphins we saw
during the week swimming with the boat. Guests enjoying
a cold beer on the afterdeck just before sunset. One of the
El Coyote fisherman salting the Manta Ray.
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our meals ready or lifting and carrying
and hauling and doing everything that a
first mate does. She is a force of nature and
a culinary genius. Her menus are global,
and ingredients are always locally sourced.
In fact, she has her own garden on board,
which resides in the hull of an old skiff on
top of the pilothouse. In addition to herbs,
she grows potatoes and other veggies, and
is always experimenting with different
varieties to see what can grow best in these
challenging conditions.
On any given night, she might prepare a
chile relleno with shrimp and white wine,
avocado salsa, and lobster oil, or marinated
flank steak with roasted grapes, Gorgonzola
polenta, and asparagus, or – and this
really blew our minds – a Japanese dinner

with miso soup, various sushi rolls, seared
yellowtail with cactus ponzu, and pickled
shitake mushrooms. Lunches were equally
imaginative: boat-made duck sausage, kale
and sweet potato soup, shrimp and pea
shoot fried rice with seared whitefish cumin
papadum are just a few. Her wine pairings,
as well as her desserts, were amazing:
a pineapple and coconut tamale with
caramelized jimaica and Damiana liqueur, a
Cruzan rum cake with bittersweet granache
and mango puree, and more.
After dinner, we would all head to the
cozy salon where Captain Bailey might read
us passages from John Steinbeck’s The Log
Continued on next page
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from the Sea of Cortez, or show us a short
documentary film about the area. We’d
recap the day, have a brandy or tequila, and
hangout until it was time to head down to
our cabins for another peaceful night at sea.
During the remaining days on board, we
snorkeled with the sea lions at Las Islotes,
kayaked in more beautiful bays that we can
remember, explored Bahía San Gabriel, the
home of a magnificent colony of thousands
of breeding Frigate birds, hiked up Isla
Partido, and paddle boarded in another
calm, translucent aqua cove. We ate one
incredible meal after another, and – most
important of all - we became part of the
crew. The intimacy and atmosphere on board
made us all feel that we wanted to pitch in
and, within certain parameters, Captain
Bailey, Tracie, and Carlos let us. We helped
set the table, carried food out of the galley,
and made drinks for everyone if Carlos was
busy. They allowed us to “supervise” as they

played out the anchor and brought it back
in, and I seem to recall that, in a moment of
weakness, they let me hold the rope attached
to one of the kayaks as we were coming back
onto the boat.
It was that kind of an adventure.
As we came around Isla Espiritu Santo,
we heard from below the faint sound of
someone’s cell phone chiming over and over
as it delivered an endless stream of backed up
emails and texts.
OK – it was mine.
In no time, all of our heads were once
more bent over our tiny screens as we
came within view of La Paz. But just as
quickly, each one of us looked up sheepishly,
buried our devices in our pockets, grabbed
a cold beer, and enjoyed the last half-hour
of the journey in silence – the only sound
being the chug of that giant engine delivering
us into port.
Contact: www.pacificcatalyst.com El Fin!

(ABOVE AND FAR RIGHT) | Opposite page: One of the
roughly 400 sea lions that populate Las Islote. Hiking up
to the incredible overlook on Isla Partida. The beautiful
overlook on Isla Partida. Captain Bailey and Chef/First Mate
Tracie showing us how paddle boarding is done. Paddling
one of the Westward’s kayaks to explore the east side of
Isla San José. This page: Sunset over the Baja peninsula
between Ague Verde and Isla Danzante. Snorkeling with
the sea lions at Las Islotes “rookery” - a protected marine
park. The Westward at anchor off of Isla Partida as we
went off on the Zodiac to explore the island.
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BETWEEN THE PAGES

L.A. Mexicano
By Bill Esparza
Photographs by Staci Valentine
~by Michael Koehn~

T

There’s so much to love about Mexican food. That
becomes abundantly clear when perusing Bill Esparza’s
cultural cookbook L.A. Mexicano, an encyclopedic guide
to the people, places and plates of Mexican food available
throughout southern California.
The book is clearly a labor of love,
documenting the vibrancy, complexity and
soulfulness of one of America’s favorite
cuisines. Beginning with an introduction,
where Esparza documents his early years
growing up in a Mexican household in
Stockton, CA, where his father disparages
the use of Spanish in the home, to an
education that led him to work as a
professional musician, touring Mexico
and sampling the local cooking styles as
he travels, Esparza chronicles his growing
appreciation for the vast gastronomical
landscape covering the thirty-one regions
in Mexico and how they eventually
translated to the restaurants in Los Angeles.
“On tour as a musician I would explore the
markets, fondas and street stands of each
of the cities that we visited,” Esparza says.
“That led to my passion to explore and
eventually document the cultural richness of
the country.”
Once off the road, returning to Los
Angeles, Esparza started to seek out the
regional foods he had discovered in Mexico.
“In L.A. I’d look for Sinaloan food, and
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discovered that it wasn’t the same as I had
found in Sinaloa. But even in that state I
would be able to go to fifteen areas and find
that the food was different in every city. Over
time I changed my perspective and found out
the more I learned, the less I knew.”
Esparza eventually started to document
his discoveries, starting a blog to keep
track of his explorations. His passionate
documentation eventually earned him a
James Beard award for journalism. “As I
started to write more I also began to
work with Andrew Zimmern and did
more TV shows and all of a sudden people
were very interested in this information.”
Esparza explains. “I suddenly found
out that I knew more about regional
Mexican food than most Mexicans born
and raised in Mexico.”
As his reputation grew, Esparza found
himself in demand as the local expert on
Mexican cuisine, writing for the Los Angeles
Times, Los Angeles Magazine and also
appeared regularly on CNN, KCRW’s radio
show “Good Food” and television shows
like Phil Rosenthal’s “I’ll Have What Phil’s

Having” and “Bizarre Foods.” Esparza
also began curating the annual Tacolandia
festival in Los Angeles, the largest food
celebration of its type in the world.
Those were the credentials that brought
him to the attention of Colleen Bates of
Prospect Park Books, who had the idea for
L.A. Mexicano in mind and decided Esparza
was just the person to put it all together.
“The goal for the book was to document
all of these culinary subcultures, who didn’t
necessarily know each other, and show how
they were all distinct and different and yet
were all of the same family, to show what was
great about this cooking in Los Angeles and
put a spotlight on the Mexican community,
the people who create the food and also tell
some stories that other people may not know
about,” Esparza explains.
In putting the book together, Esparza has
done just that. Vividly photographed by Staci
Valentine, L.A. Mexicano is comprehensively
organized, beginning with Esparza’s personal
history, a list of culinary regions and their
indigenous dishes, kitchen essentials and
techniques and the treasure trove of recipes,
which include everything from chicken stock
and white rice to wild boar chilaquiles. (If
you’ve ever stopped for the iconic taquitos at
Celito Lindo on Olvera Street, which dates
from 1934, you’ll be pleased to see the recipe
for those rolled tortilla treats and avocado
sauce printed here. “We didn’t think Susanna
Continued on next page
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MacManus would give us that recipe, but she
said ‘Sure, why not?’” Esparza says.)
L.A. Mexicano covers an enormous range
of southern California Mexican cooking,
from restaurants in the outlying valleys,
to the Eastside, Westside and Southeast
regions, central L.A., the Northeast areas
including Pasadena and Eagle Rock and
Harbor and Long Beach areas. Within that
vast geography, Esparza also breaks down
the cooking styles into three categories:
pocho, defined as a style created by secondand third generation Mexican-Americans,
which includes the legendary Hollenbeck
burrito and Ciro’s Steak Picado. Regional
Mexican Cuisine is the more traditional style
of cooking, the rich, complex full-bodied
dishes brought to Los Angeles by cooks from
their hometowns in Mexico. These often first

showed up at street stands or private kitchens
before moving into bonafide restaurants,
and include tacos of great variety, moles,
birrias, and ceviches. The third category, Alta
California, is the result of the elevation of the
traditional techniques, taking them to a fine
dining level using sophisticated ingredients
and presentations. Mexican chefs who
went to cooking school often returned with
creative ideas that led to a blend of styles that
included international influences, resulting in
a unique culinary style that could be enjoyed
in a more formal setting, or even delivered
from one of the popular food trucks that
traverse the southern Californian terrain.
If you’re a fan of Mexican food - and
who isn’t? - then L.A. Mexicano is likely
to become your go-to guide for authentic
Mexican cooking in all its richness and

variety, even if you don’t have the access to
the dozens of restaurants represented in the
book. For the home cook, L.A. Mexicano
is a resource that includes recipes for the
classic dishes of Mexico from their various
regions and profiles the cooks who brought
those dishes to southern California. Esparza
includes the story of Soledad Lopez, who
started bringing Oaxacan ingredients to Los
Angeles in the late 1980s when there were
none available, selling them to the Oaxacan
community and eventually opening the
lauded Guelaguetza restaurant group. You’ll
also learn about Ricardo Diaz and Thomas
Ortega and the advent of Alta California
cuisine, and Wes Avila and his moveable
feast of Guerrilla Tacos. These are just some
of the people who innovated and enhanced
the local dining culture, providing both old
world traditions and unique, personal takes
on a cuisine that hadn’t been available in
Los Angeles before. There’s also a lengthy
tribute to David Mora and his dedication to
bringing his own version of craft beer to the
Mexican American cerveza enthusiast.
After you go through L.A. Mexicano you
can’t help but come away with a much better
understanding of the breadth and depth
of Mexican food in all its variety. I’m sure
there are many people in southern California
who are now using the book as a guide to
the culinary landscape that Bill Esparza
has outlined with such obvious care and
passion. As I write this I’m planning to visit
Mexicano in the Baldwin Hills Mall where
I hope to get the book signed by Ramiro
Arvizu and Jaime Martin del Campo and
sample their Chicken with Pipian Rojo, one
of the classic dishes they first offered at their
revered La Casita Mexicana when it opened
some twenty-seven years ago. Their recipe is
just one of the treasures that are so proudly
El Fin!
shared in L.A. Mexicano.

“On tour as a musician
I would explore the
markets, fondas and
street stands of each of the
cities that we visited...
That led to my passion to
explore and eventually
document the cultural
richness of the country.”
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CHANGING LIVES
in

BAJA SUR

The many non-profits that help mold the fabric of a growing, diverse community.

W

~by Michael Koehn~

We’ve come to appreciate all of the greatness
that Los Cabos has to offer. The area continues
to develop in terms of its luxury lifestyle, and
has become a Mecca for those seeking outdoor
adventure, world-class golf, and the finest big
game fishing on the planet.
The riches here are undeniable, but every
once in awhile we have to take a look behind
the curtain to see the reality of how many of
the less privileged citizens live here. When
met with community or social challenges,
we have found that there are local agencies
who spring into action to help assist local
families. Much of the time the good work
is done quietly, on a day to day basis, often
with limited funds and volunteer assistance
and the good hearted contributions of many
visitors and locals who seek to improve the
lives of those who live here and keep Los
Cabos functioning in so many ways.
Once we started looking into it, we
realized there were so many people and
organizations working in a wide variety of
efforts that it would be impossible to cover
them all, but here are some of the agencies
dedicated to improving the lives of the
people of Los Cabos.

Casa Hogar de Cabo San Lucas
Providing security, shelter, food, education
and loving home environment for children,
Casa Hogar is a comfortable, safe and
nurturing home for both boys and girls set
in a camp-like environment. Like a lot of
the charitable organizations in Los Cabos, it
came about through the simple recognition
of need.
“In 1990 two local families recognized
the need for a children’s home in Cabo
San Lucas,” explains Jayson Stirrup, the
Executive Director for Casa Hogar. “From
that vision grew a plan to build a facility
now known as Casa Hogar to assist at risk
children in the community. After a strong
beginning with many volunteers and donors
participating, the vision began to take shape
in the form of a 900-square meter building
on one hectare of donated land situated in an
industrial sector of the city.”

Continued on next page
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PHOTO COURTESY OF CASA HOGAR DE CABO SAN LUCAS

After hitting some bureaucratic
roadblocks, the project became dormant
until 2005 when the local Rotary Club of
Cabo San Lucas was asked to consider taking
on the task of opening Casa Hogar. Members
of the Rotary Club of Boulder City, Nevada
heard of the project and a very generous
donation provided the funding required to
finish the first phase of the construction.
“The existing building was adapted and
finished to include two dormitories, a living
room, kitchen, dining room, office space,

ALL PHOTOS, THIS PAGE, COURTESY OF CASA HOGAR DE CABO SAN LUCAS

Casa Hogar de Cabo San Lucas
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laundry and infirmary,” explains Stirrup. “In
its opening ceremony, the key for the lock of
the front door was buried, symbolic of the
commitment to never close its operation.
Casa Hogar received its first child, February
28th, 2008.”
Up until August 2016, Casa Hogar
operated as a home for boys only, but now
accommodates an equal population of
boys and girls. This allows for siblings and
cousins of different genders to share the same
property. Operating a home for both boys

and girls has brought a great deal of benefit
to the kids of Casa Hogar. Overall behavior,
focus on academics and social interaction are
areas that have seen improvement.
“Our plans are to continuously improve
mentor relationships,” Stirrup says. “We
really want to provide an opportunity for
our staff to interact with our kids in small
groups or one-on-one during simple outings
off property. A walk along the marina, an
ice-cream cone, a visit to a park. We will
be setting aside specific times for these
mentoring relationships. The children and
teens living at Casa Hogar benefit from
several services including comfortable
housing, three healthy, home cooked
daily meals, medical attention, emotional
restoration, tutoring to supplement public
school education, transportation, on and
offsite recreational and sports activities,
music, dance and painting classes and
professional internships for older teens. In
particular internship opportunities with Las
Ventanas al Paraiso Resort have provided
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teens training opportunities that have led to
post-high school employment.”
In addition to caring for the boys and
girls, Casa Hogar prepares them for adoption
and to be reunited with their families. Those
still with Casa Hogar after completing high
school are provided with future options of
advanced education, employment, military
choices or housing when leaving Casa Hogar.
www.casahogarcabo.com

Amigos De Los Niños, A.C.
Amigos de Los Niños (Friends of the
Children) took the first steps toward grass
roots community service in 1991 when a
group of people living in Cabo San Lucas
showed interest in helping their less fortunate
neighbors. During the holiday season, they
dressed one of their members as a “Cabo”
Santa Claus and distributed Christmas
gifts to marginalized children. Although a
Continued on next page
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lot of laughter and smiles were provoked,
they found that this was not a solution
for the problems that these children and
their families faced each day. “Amigos de
Los Niños was Los Cabos’ first charitable
organization and since then through 26
years of hard, continuous efforts and the
generous support of our loyal donors, ADLN
has been the leader in effecting better
medical attention for the children of our
community,” says Executive Director Gay
Thatcher de Herrera. “We have taken on
children’s cancer, pediatric cardiology, and
orthopedic surgeries with great success in our
ADLN Special Case Children Program and
hold twelve major ADLN Free Clinics each
year in pediatric medical specialties including
dentistry, audiology with free hearing aids
and corrective eye surgeries for cases of
strabismus. But all this work is not enough to
counteract the rapid and unorganized growth
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Los Cabos Children’s Foundation, A.C.

of the poor communities that surround both
San Lucas and San Jose. Children living
in these neighborhoods are vulnerable to
sickness, addiction and despair and all of us
are called upon to be there for these children,
government, NGOs and the private sector
must work together to overcome this deficit
because it affects us all and because it is the
right thing to do.”
www.adlncabo.org

Los Cabos Children’s
Foundation, A.C.
Los Cabos Children’s Foundation was born
in 2002, prompted by Tom Walsh’s desire
to help children In Los Cabos with cancer
and had no options where they could receive
treatment in the state of Baja California Sur.
He never imagined then that his initiative,
generosity and commitment to help these

children would benefit thousands more in
the 15 years since its founding. LCCF is now
a non-profit organization dedicated to the
health of the children of Los Cabos and all
Southern Baja.
After more than 60 children were treated
in medical programs outside our state
borders, in 2012, LCCF was finally able to
give the children from Los Cabos and all of
Baja California Sur the opportunity to be
treated locally. They currently support the
pediatric oncology, cardiology and intensive
care programs at Salvatierra General
Hospital in La Paz, in a successful model
of cooperation between the government
and the community represented by nonprofits. LCCF continues to be a source
of support for local organizations that do
their part in children’s health and provides
medical, educational, and humanitarian
assistance to the children, their families,
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Amigos de Los Niños, A.C.

and the supportive organizations of the
Los Cabos area. In 2016, Los Cabos
Children’s Foundation was able to help
more than 3,000 children in Southern Baja
by supporting health programs that attend
children with cancer, congenital heart defects
and critical health among others.
www.loscaboschildren.org

Building Baja’s Future
The seed for BBF was planted in 2006
when Cecilia Portilla and her husband,
Jacinto Avalos, along with two friends,
began offering college scholarships to
a few well-deserving Los Cabos college
students. With the promise these young
students demonstrated, a decision was made
to quickly formalize the effort. By 2008,
Continued on next page
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more than 30 young scholars had received
financial help for college.
BBF was incorporated in early 2012 and
began offering specialized programming to
scholars in areas that go beyond financial
support. Next, BBF expanded its offerings to
help as many young college-aged men and
women as possible and the number of BBF
scholars has grown exponentially since 2008.
Building Baja’s Future works continuously
to help educate bright, promising teens
who are determined to overcome limited
opportunities to reach their full potential
as individuals and become community
leaders. BBF awards deserving young men
and women scholarships for their college
education. With BBF, young scholars also
gain access to well-rounded programs where
their talents are recognized, nurtured, and
strengthened. BBF is committed to providing
opportunities through education, and also
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works to identify areas of life and learning
that some of its scholars missed out on at
home or at school to enhance their lives and
help fulfill their potential.
www.buildingbajasfuture.org

Solmar Foundation
With a mission statement designed to
“dignify the most needy and help them
achieve a better life through community
programs and activities of the Solmar
Foundation,” this organization is
committed to helping women and children
living in poverty.
Los Cabos is growing in large part due to
the immigration of families from mainland
Mexico. Many of them arrive penniless and
unemployed with hopes for a better future
that may never materialize. While waiting
for their situation to improve, families often
find temporary housing in shantytowns

under subhuman conditions. These families
need support and Fundacion Solmar is often
the first point of contact for assistance.
The Solmar Foundation often supplies
critical social services that are not offered
by the government. The foundation also
works with other public agencies and nongovernment organizations to combine
resources and direct assistance to the areas
where it will do the most good. The focus
is on education and the development of
marketable skills. Medical and mental health
assistance is also provided.
http://solmarfoundation.com

Inspire Mexico Foundation
The people at Inspire Mexico help facilitate
educational opportunities for children,
youth, and adults that will allow them
to continue their studies and ultimately
promote professional growth. The Inspire

Mexico Foundation is a nonprofit that
partners with NGOs (non-government
organizations) working in the field of
education in Los Cabos. Their mission is
to provide educational opportunities to
children, youth and adults and assist them to
continue schooling, pursue higher education
and ultimately career advancement. Their
work is accomplished through the publicly
funded Inspire Mexico Foundation grant
program. Working closely and strategically
with our grantees, Inspire Mexico partners in
programs designed to empower individuals
in their development of problem solving,
consultation and leadership skills. These
skills when applied to the social issues in
their community, allow our organizations
and their members to realize their full
Continued on next page
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potential, creating the confidence to
participate, to have a voice in their future
and to truly become agents of social change.
We’re also pleased to report that John
Pentz, the foundation’s Board President and
Chairman (and a selection as one of Cabo
Living’s 15 most significant people in the
area), recently broke ground on a new youth
center in San José del Cabo, as part of an
alliance with Gente Joven Por Un Cambio,
Mobilize Mankind, Ilumíname and the Boys
& Girls Club of Los Cabos.
When complete the youth center will
include a two-level building providing
80,000 square feet of space and offices for
each organization, a multipurpose room,
common areas to be used for meetings and
classes, a community garden, a playground,
an adult learning center and Los Cabos’ first
food bank.
www.imfdn.org
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Los Niños del Capitan, A. C.

Liga M.A.C. (“MAC” stands for Mexican,
American and Canadian, the nationalities
of the majority of LIGA MAC volunteers
and supporters assisting the San José del
Cabo community) is an organization that
organizes fundraising events to assist those
in need in the local community. They work
on the principle of “Mano con mano,”
where a helping hand is offered to a hand in
need, primarily to the low-income families
and individuals to ensure that they are well
nourished, have access to medical care, and
to provide children and adults with the
opportunity to continue their education.
Their goal is to make sure that none of
the families or individuals of San José del
Cabo be deprived of basic needs, education
or medical treatment due to financial
constraints.
www.ligamac.org

Los Niños del Capitan provides a daycare center for children of single parents,
providing breakfast and lunch, and
medical, dental and psychological care. The
organization was founded when Señora
Herminia de Losada Robles recognized the
problematic situation of children of single or
abandoned mothers/fathers, or very lowincome families. She saw how they were
left in the care of siblings or neighbors and
family members and how the children were
in constant danger of abuse, accidents and
malnutrition. She began to invite clients and
community members to join her cause, and
in 1999 Capitan Alberto Vargas Aguiñaga
joined in her efforts and donated property.
Los Niños del Capitan (The Children of the
Capitan) began as a day care caring for seven
children who had been abandoned by their
mother and in 2001 the first stone was placed
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Los Niños del Capitan, A.C.

for a palapa that became the first structure
used for the center. Today the organization
assists many children whose families come to
Los Cabos looking for a better life.
www.losninosdelcapitan.com
PHOTO COURTESY OF CASA HOGAR DE CABO SAN LUCAS

Un Refugio de Amor para la
Mujer y sus Hijos, A.C.
The main objective of Un Refugio de Amor
para la Mujer y sus Hijos, A.C., is to provide
a shelter that gives help in a temporary way
to women who have suffered violence or
some kind of physical or psychological abuse
and who have no means of survival or a way
to live a stable, normal life. The Refugio’s
capacity is for 10 to 15 families at a time.
The organization also creates workshops
to provide skills to the women: hair dressing,
Continued on next page
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(BELOW) | Non-Profit Queens: Dinorah De Haro, Solmar Foundation; Vanessa Figaroa Los Cabos
Children’s Foundation; Cynthia Wickerink International Community Foundation; Lemonia Aretos
RED Autismo, Marisa Comella Los Cabos Children’s Foundation, Gay Thatcher, Amigos de Los Ninos.
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The Palapa Society of Todos Santos, A.C.

beauty culture, computation, basic English,
cooking, handcrafting and other activities
to access better sources of employment and
the creation of a job market that elevates
the quality of life for the women and their
children.
Contact Leticia Salgado Nava,
Cell: (624) 135-7907
E-mail: leticia@refugiodeamorac.org.mx

Cabo Carolina A.C.
Cabo Carolina A.C. provides therapies and
rehabilitation for people with disabilities, and
advises the parents and relatives of patients
about the importance of doing home therapies
to improve their quality of life without
depending on other people or institutions.
The organization provides exercise devices
that help make therapies more accessible and
effective. Cabo Carolina AC also provides
families of people with disabilities enough
information to understand the importance of
receiving their therapies at home.
www.facebook.com/CaboCarolinaAC

The Palapa Society
of Todos Santos, A.C.
The Palapa Society of Todos Santos,
A.C., founded in 2003, focuses on the
development and administration of
scholarship, educational, medical and
environmental programs for the benefit of
local children and their families. This is
accomplished by teaming up with various
community entities and through the efforts
of our dedicated volunteers.
The Palapa Society considers children
to be the most precious resource of all and
continually works to improve the quality
of their lives. They believe the secret to the
future of Todos Santos, and the promise for
a better world, resides in the education and
welfare of the local children.
Since its inception, the basic goal remains
the same: optimizing opportunities for
local children. Thanks to Peter Buck,
Chloe Johnson and the Todos Santos
Music Festival, the organization’s improved
financial health has allowed them to broaden

the levels of educational and medical
support provided locally. The Palapa Society
is now in a position to expand their local
development to include environmental and
cultural programs that further involve and
benefit the children of our community. As
with all of these charitable organizations,
their effectiveness is dependent on the
continued donor support and the success of
the Palapa Building Fund Campaign that
will allow them to create a permanent home
for the Palapa Center in Todos Santos.
www.palapasociety.org
What becomes evident when you start
telling the stories of the good charitable
work being done is that there are many
people involved in efforts to improve
peoples’ lives. These are a few of the local
organizations that continue to do that,
and they all rely on fundraising, donations
and volunteer work. Thanks to the efforts
of the many good people in Los Cabos
there will always be options for those in need
El Fin!
of a helping hand.
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GIANTS
OF THE

GREAT AQUARIUM
OF THE WORLD

The waters of Baja provide a haven for our beloved large marine mammals.
~by M. en C. Michelle Valdes & Oscar Ortiz | photos by Oscar Ortiz~

T

The Gulf of California has been described as “the aquarium of the
world” by the famous naturalist Jacques Yves Cousteau, since it
provides the perfect habitat for an amazing array of wildlife, from
colorful reef fish and sea turtles to rays to majestic marine mammals.
Continued on next page
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(ABOVE AND FAR RIGHT) | Humpback whales, gray
whales, and other cetaceans find sanctuary in the warm
Sea of Cortez.

Marine mammals have been long been
a source of inspiration for naturalists,
photographers, artists, writers and
researchers, who observe and study them
to try and understand important aspects of
their biology.
We’re curious about these fascinating
creatures in part because, as mammals, we
share many of their physical characteristics.
Marine mammals, being warm-blooded,
maintain constant temperature in their
bodies, have lungs and breathe air, have hair
at least at some stage in their development
and the calves are breastfed at birth.
Marine mammals are divided into
two distinct groups, the Odontocetes and
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the baleen whales. The Odontocetes
have teeth and their diet consists of fish,
crustaceans and small animals. This group
uses a blowhole to breathe, and are very
social animals. Sperm whales (Physeter
macrocephalus), for example, form large
groups where each family has its own form
of communication. These cetaceans are great
divers and may spend up to 90 minutes
underwater, reaching depths of up to 1,500
meters (4,921 ft.). This helps make it easier
for them to capture prey such as the giant
squid that inhabit the deep canyons of the
Gulf of California.
The ability to dive so deep probably
has something to do with the speramaceti
organ. Scientists are still trying to explain
the function of this organ, which is a kind of
waxy bag in the head which may help with
the absorption of excess nitrogen, or perhaps
contributes to the capacity to float. A third

possible function is to help in the process of
communication. Sperm whales emit clicking
sounds, apparently to communicate, and it
is possible the spermaceti organ helps in the
resonance of these sounds and echolocation.
On the other hand, the Delphinidae
family has at least 12 members, including
the long-beaked common dolphin (Delphinus
capensis). This species has a very characteristic
coloration, with the back being dark and the
belly being white, with an hourglass pattern,
usually light grey, yellow or gold in front and
dirty grey in back, on their sides. This species
also has a rounded melon on tops of their
heads used for echolocation, and is widely
distributed in temperate and tropical waters
of the world, forming herds ranging from a
hundred individuals to a several thousand.
Continued on next page
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(ABOVE AND FAR RIGHT) | The whales that swim
through the waters of Baja enhance both the ecology and
cultural atmosphere of Los Cabos.

Other well-known members of this family
are the orcas (Orcinus orca), which are easily
recognized with their distinctively black
back, white chest and sides, with a white
patch above and behind the eye. Calves are
born with a yellowish or orange tint, which
fades to white. Orcas have heavy bodies and
a dark grey “saddle patch” across the back.
Orcas are also distinguished by their large
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dorsal fin that can reach 1.8 m (5.76 ft.),
and also provides a distinction between the
sexes. On the male the dorsal fin is long and
triangular, and with females the fin is shorter
and slightly sickle-shaped. They have large,
rounded pectoral fins, inhabit a range of
temperate, tropical and cold waters, and are
sighted in the Gulf of California throughout
the year. Orcas form very small social groups
that can feed on sea lions, dolphins, young
whales, fish and turtles.
The Mysticetes, such as finback and
humpback whales, are characterized by a
symmetrical skull, paired blowholes, and rows
of baleen plates for feeding on plankton, small
crustaceans, krill or occasionally anchovies.
Within this group we have the blue
whale (Balaenoptera musculus), the world’s

largest animal, which is long and slender
with a body that can be various shades
of bluish-grey dorsally and somewhat
lighter underneath. The blue whale reaches
a length of 33.5 m (109 ft.) and up to
180 tons, reaching this size with a diet
made up almost exclusively of the tiny
shrimp called krill. The blue whale is the
largest animal that has ever existed on
the planet, and is present in all the oceans
of the world. They tend to be seen as
solitary animals or sometimes in pairs,
although occasionally you can see them
in small groups. Blue whales spend the
summer feeding in polar waters, and perform
extended migrations towards the Equator
as winter arrives. They are commonly
seen from December to April in the

Gulf of California near the islands of Loreto.
The gray whale (Eschirichtius robustus)
can grow to a size of 15 meters in length and
weigh 35 tons. The skin, befitting its name,
is gray, with irregular white spots forming a
characteristic design that creates a distinct
look for each individual. Their bodies are
usually covered with barnacles and other
parasitic crustaceans, and have several lumps
along the back but lack a true dorsal fin.
The gray whale is the only species of whale
that stays close to the coastline, keeping to a
maximum offshore distance of 20 kilometers.
Although once common in the Atlantic
Ocean, they became extinct there, and today
live in two areas in the world: in Asia waters
from Russia to China and coastlines ranging
from Alaska to Baja California. In Mexico,
the gray whale takes one of the longest
migrations among all mammals, with a
Continued on next page
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route that runs between 15 and 20 thousand
kilometers during a round-trip from the icy
seas between Alaska and Russia, all the way
to the balmy waters of Baja.
Another popular member of this group,
humpback whales (Megaptera novaegliae)
can be sighted in the Gulf of California and
in the Pacific Ocean. The humpback is one
of the most acrobatic whales that exist, and
have very long pectoral fins that span roughly
a quarter of the total of their body length.
The caudal fin is distinct and attractive, and
each of them is marked and colored in a
way that makes them uniquely identifiable.
Humpback whales can be sighted in the

waters off Baja California Sur because they
favor warmer water, and the Sea of Cortez
has many canyons that serve as a refuge and
make an ideal place for reproduction.
Humpback whales are known to sing, and
when performing this activity they adopt a
vertical “singing position” with their heads
down, emitting tones that can last up to 30
minutes. Why do whales sing? It’s probably
related to mating, since this is the time when
most songs are recorded, although it could
also be a way to communicate between
members of the same family or some other
type of social behavior.
Within the whales songs there are rhymes,

verses, pace and variations, not just random
sounds. These songs are predictable and
original at the same time. It’s a cultural
characteristic that these singing whales never
sing the same songs.
The Gulf of California is a critical area
for the study and conservation of several
species of large cetaceans. Cabo San Lucas
specifically is one of the sites where you can
not only enjoy humpback whale watching
but also listen to them as they perform a
wonderful underwater concert. Enjoying
the companionship of whales is just one of
the incredible experiences that exist in “the
El Fin!
aquarium in the world.”
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SMOKY
SPIRIT
This mystical, magical drink, born from wormin-the-bottle movies, is making a comeback with
those looking for a different twist of Agave.
~by Michael Koehn | photos by Francisco Estrada~

T

That heart and soul of the
Mexican liquor industry, the
agave plant, has given us some
wonderful treasures over the
last three or four hundred
years. The world of tequila is
probably most closely associated
with the agave, as premium
tequila have ascended into the
stratosphere and become ranked
with some of the world’s finest
spirits. Technically, mezcal is
any distilled spirit made from
the agave plant, so tequila is
categorically a mezcal. And so,
of course is mezcal itself, the
smoke-tinged distillate that,
depending on legend, either
sprang from or was used to
please ancient gods and spirits.
Continued on next page
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“The meaning of the word mezcal or mexcalli
comes from the Aztec Nahuatl language,
metl for agave or maguey, and ixcalli for
cooked,” explains Nizunio Altamirano, the
sommelier at Don Sanchez Restaurante in
San José del Cabo. “Also, the word agave
comes from the Greek and means admirable.
With these etymologies we see the respect
given to a beverage that was created to amuse
or praise the gods.”
For a lot of us, the journey into the world
of the agave began in our youth with shots
of relatively bad tequila or mezcal, which

(BELOW AND FAR RIGHT) | Nizunio Altamirano,
sommelier at Don Sanchez Restaurante, presents various
mezcals and mezcal-based drinks.
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was often thought of as Mexican moonshine
and, if consumed in any quantity, was
a recipe for a bad tomorrow and often a
skull-splitting headache. Then, in pursuit of
better experiences, we found the good stuff,
the 100% blue agave tequilas that began
to show up in the States in the 1990s. As
income improved we were able to move into
the premium models, the aged reposados
and añejos, the kinds of fine distilled spirits
that moved tequila into a category with the
world’s best scotches and cognacs. Tequila
has since prospered and great agave products
can be found in bars around the world,
but as a sophisticated sipping spirit, mezcal
has so far run a distant second to its more
popular cousin.
But now there is a new kid in town. The
smoky, small-scale production relative is

giving premium tequila a run for its money
as a sought-after spirit. Good mezcal now is
as good as the best tequila, and has become
something of a trendy, artisanal drink
enjoyed in upscale bars either neat or blended
into some state-of-the-art mixology. A spirit
that has historically been made on a limited
scale for local consumption is now poised for
global appreciation.
While both tequila and mezcal are
distillates from the heart, the piña of the
agave plant (a member of the lily family, not
a cactus), tequila is a form of mezcal that by
law can be produced only in areas centered
on the state of Jalisco in western Mexico:
Jalisco, Michoacan, Guanajuato, Nayarit,
Continued on next page
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(ABOVE AND FAR RIGHT) | José presenting mezcal
at Pancho’s Restaurant. Roasted piñas are sometimes
crushed by a donkey-pulled “tahona.”

and Tamaulipas. It is made exclusively from
blue agave (Agave tequilana Weber var. Azul)
and the best tequilas (the ones you should be
drinking) are 100 percent blue agave.
Country cousin mezcal comes from the
area in and around Oaxaca in southern
Mexico, including the eight specific regions
of Oaxaca, Durango, Guanajuato, Guerrero,
San Luis Potosi, Tamaulipas, Zacatecas, and
the recently approved Michoacan. Oaxaca is
the center of the mezcal world, as 80-90%
of mezcals are made there, with many sold
locally in small batches. While mezcal can be
made from any number of varieties of agave,
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from the tree-like barril to the wild cupreata,
most of the production uses the spiky-leafed
espadin agave.
“There are many types of mezcal,
including bacanora, sotol, raicilla, tobala,
paplote, espadin, and tequila,” says John
Bragg well-known Tequilero, agave
aficionado and owner of Pancho’s restaurant
in Cabo. “The common denominator of all
these liquors is that the required source of
sugar used in the fermentation must come
from the agave family. The state of Oaxaca is
considered the ‘home’ of mezcal, but mezcal
is also produced in 25 of the 32 Mexican
states, using over 40 different agave species.
In comparison with the 7-10 year maturation
of tequila’s blue agave, some of the mezcal
agaves take almost 30 years to mature. The
fact that there are over 260 known names
for mezcal speaks for the deep historical past
of this drink and the numerous indigenous
consumers over the years.”
Talking with some local mezcal

aficionados I found that mezcal offers a
special imbibing experience all its own. I
visited with Mauricio Mercado and Rojelio
Ricardez of Baja Wines, two knowledgeable
experts on all kinds of spirits. They brought
along a colorful array of bottles and we
sampled as we talked. As the seductive glow
of the fine mezcal began to work its magic,
I learned that there are not only mezcal
categories that are established according
to age, the blancos, reposados and añejos
and extra añejos, like tequilas, but also very
specific categories in terms of production.
Traditional mezcals are something special.
Most if not all great mezcals are traditional
distillations that are handmade in small
family production facilities called palenques,
using recipes that have been handed down
for generations. This is old school production
at its best. While agave piñas for tequila are
generally steamed in large ovens, mezcal
small production techniques roast the agave
hearts underground in fire pits for several

to the essential local ingredients needed to
obtain authentic mezcal. Traditional mezcals
are, by nature, limited in production and
in some cases threatened, like many small
agricultural interests, by the lack of interest
from family members who want to move
away from tradition. They manage to stay
in operation as a representative part of the
community, an interwoven part of the
culture as strong as indigenous foods and
even religion.
If you can get your hands on them,
these traditional handmade mezcals are
something special, but most likely a great
mezcal experience will involve the category
Mauricio and Rogelio call artisanal mezcal.
These are the distinctive bottles you see in
the good bars around town produced by

maestro mezcaleros using some traditional
techniques but made to be marketed to
the now-expanding upscale market, not
consumed locally. Artisanal mezcals are
typically made using select espadin agaves,
and are produced to exacting standards to
make them consistent from bottle to bottle.
Like upscale tequila, artisanal mezcals can be
aged in oak and are commonly available in
blanco, resposado, and añejo versions.
Then there are the mass-produced
mezcals, made in large quantities using a
public water supply and cultivated agaves.
These are generally made by some sort of
production foreman instead of a maestro
Continued on next page
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days. The earthen pits are filled with hot
rocks and the roasting agave is covered
with earth, pinca leaves from the agave, or
sometimes a tarp woven from the pincas.
The roasting converts the complex sugars
in the agave into simple sugars that can be
fermented, and imparts the smoky flavor
that makes mezcal so distinct, enhancing
the earthy and herbaceous agave character in
combination with the smoky essence of the
wood. They also sometimes use the reliable
donkey-powered stone wheel (tahona) that
can weigh several tons to crush the roasted
piñas and extract the juice. Instead of copper
or stainless steel vats, in very traditional
mezcal operations earthenware pots are often
used for distillation. These operations also
use only local spring or river water, keeping
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(ABOVE AND FAR RIGHT) | Premium mezcals are
garnering greater interest amongst the patrons of Bar
Esquina.

mezcalero, and if you drink these industrial
brands in quantity, well, let’s just say there
may be a price to pay later. These industrial
mezcals we’re not concerned with.
At Bar Esquina, one of Cabo Living’s
favorite hangouts, Food and Beverage
Director José Luis Nuñez explained that
they are getting more interest in premium
mezcals than they did in the past. “When
somebody asks about mezcal, we take the
time to explain to them where it comes
from, the types of agave used and the process
used to produce it,” Nuñez says. “We let
them know how it is different from tequila,
and then we ask them about the types of
mezcal they would like to sample. For me
the biggest difference between tequila and
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mezcal, in the nose and on the palate, is the
slight smokiness and the spiciness that you
get with mezcal. I would compare it to the
aromas of dried chiles, or chipotle chiles and
charred wood. That happens because they
roast the piñas for mezcal in a big hole in the
ground over wood coals and that infuses a lot
of earthiness, smokiness, even hints of iron
from the soil in those piñas.”
Bar Esquina is also good with mezcal
in cocktails, using the smoky agave essence
as the underpinning of many of their
favorite drinks. Places like Mixology (inside
La Panga Antigua restaurant in San José)
also get creative and use mezcal to cater
to a young hip crowd looking for something
less common than tequila, something
artisanal, and mezcal, either neat or in
cocktails, is catching on in popularity there.
I had another stop to make, a visit to our
friends at Hacienda Encantada up on the

cliffs at Punta Ballena, a scenic overlook
if there ever was one. They had heard that
we were in search of the ultimate mezcal
experience, and pulled out all the stops to
explain and share the culture of Oaxaca
and mezcal. Under the guidance of Maestro
Mezcalero Francisco Collazo, I was escorted
to a gleaming array of some of the finest
available mezcals, which was accompanied by
a plate of sliced citrus and some freshly made
guacamole. I learned some new terminology
here, including the word barro for the
ceramic clay fermenting container used to
produce traditional mezcals. They served me
some mezcal-spiked Oaxacan cheese heated
in a sizzling molcajete, and then I heard
Francisco use the word chapulines to one of
his assistants and knew what was coming
Continued on next page
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(ABOVE AND FAR RIGHT) | Mezcal is often known for
containing caterpillars, which are sometimes referred
to as the “gusano rojo” (“red worm”) or the “chinicuil”
(“maguey worm”). The author sampled a variety of
mezcals at Baja Wines.

next. Yep, grasshoppers on a tortilla. It wasn’t
bad at all, but adding the fresh guacamole
and salsa helped a lot. The experience at
Hacienda Encantada amounted to not just
a mezcal tasting, but also an introduction
to a very rich culture of Oaxaca and its
indigenous pre-Hispanic foods.
Tadd Chapman owns three restaurants
in San José del Cabo, including the fine
dining location Don Sanchez, and is an
expert on many things, including mezcal.
He’s a big fan of high end Scotches, loving
the smokiness and peat flavors of the Islay
blends, and it was natural for him to pick up
on those same flavors and aromas in mezcal.
“Right now mezcal is my favorite spirit,”
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Chapman says. “For me it has to be a white,
unadulterated, high alcohol content mezcal,
something that hasn’t been put on wood
and aged, because that allows me to taste
the different agaves and the complex fruit
and vegetal qualities.” As a restauranteur,
Chapman sees mezcal trending with a
younger, sophisticated crowd, people who
are adventurous and looking for something
different. “We’re promoting it at Don
Sanchez, adding higher end mezcals as
they get better known, and also a nice mix
of mezcal cocktails on the drink menu.”
Chapman also plans to add his own mezcal
label to the mix, bringing a Don Sanchez
pechuga mezcal from Oaxaca to his lineup at
the restaurant. “Pechuga mezcals are made
by suspending a chicken breast over the vats
during the distillation process.” Chapman
explains. “Odd as it seems, it’s been going
on for hundreds of years, and as the chicken
cooks it adds a very nice accent to the
finished product.”
As you begin to explore the world of

mezcal you’ll discover that the traditional
old school mezcals are hard to find and are
something special and to be treasured like a
family heirloom. Luckily the artisanal brands
are now becoming popular at better bars and
spirits vendors in many parts of the world, in
addition to premium tequilas.
Here are a few guidelines to help you
select a top quality mezcal. If possible,
attend a mezcal tasting at a place with a
good selection, and you’ll soon be a fan
of this legendary part of Mexican history.
Sipping a fine mezcal is much more than a
connection to a specific producer or region
of the country; it’s also, with its fire and
complexity, a connection to the heart and
soul of Mexico.
“The history of mezcal is long, interesting
and provocative,” says John Bragg. “A trip
to Oaxaca and a mezcal adventure would be
time well spent.”
Continued on next page
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How to Identify a
Top Quality Mezcal

Smoky Roses
This mezcal cocktail shared by
Mauricio Mercado of Baja Wines and
Mixology in San José del Cabo:
• 1 ¼ oz. Mezcal, Peloton de la Muerte
• ¾ oz. Pomegranate Liqueur, La Pinta
• ½ oz. Fresh grapefruit juice
• ½ oz. Rose Pepper syrup
• ½ oz. passion fruit soda

If you’re going to pay $75 for a bottle
of mezcal, it’s important to know it’s
expensive because it’s the result of a small
scale production process that puts a lot
of time, hard work and passion into the
finished product. If you’re in search of
authenticity, a key component in great
mezcals, look for the white (joven, blanco)
varieties that haven’t been aged in oak so
you can taste the true essence of the agave
in an uncompromised state. Aged mezcals,
the reposados and añejos, have their fans
too, offering a generally smoother and
more complex taste profile, but with the
added accent of oak to the essence of the
distilled agave.
1. Look for an alcohol by volume
(ABV) consistent with the mezcal

NORMA (36-55%). Higher is better.
2. Look for a listing of “100% de agave” on
the label.
3. Ideally the agave is harvested by hand and
the mezcal produced in small quantities at
a palenque, not an industrialized factory.
4. Check the label for the state of origin, type
of agave plant and name of the maestro
mezcalero, or mezcal master. If they’re
listed, that’s the sign of a great mezcal.
5. Shake the bottle to check for the
formation of bubbles, or “pearls.” The
more bubbles, the higher the alcohol
content. More is better.
Finally, mezcal is part of Mexico’s
historical traditions and culture, but don’t
take it too seriously. Appreciate the tradition,
enjoy what goes into mezcal and let it work
El Fin!
its magic.

Francisco Collazo
displays various
mezcals at Hacienda
Encantada.
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Pour all the ingredients except the
passion fruit soda into a shaker.
Shake it strongly for 10 seconds.
Strain and pour in a cocktail glass.
Finish it with a splash of passion
fruit soda. Garnish with a grapefruit
peel twist.

“Mezcal is one of the
world’s great spirits:
complex, gorgeous
and endlessly intriguing,
distinguished like
great wines by
a strong sense of place.”
From “Mezcal,
Tequila’s Smoky, Spicy Cousin.”
By Eric Asimov, New York Times
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Bajo La Luna - ‘beneath the moon’

A hidden Gem
in downtown cabo
Live Dinner Music

On Vicente Guerrero facing Cabo Wabo in downtown Cabo San Lucas
Free parking next to Cabo Wabo - Accepting Amex, Visa & M/C
Reservations (624) 144-4911 facebook.com/bajolalunarestaurant www.bajolalunarestaurant.com
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DINING OUT

La Deriva Cucina Italiana

W

~by Michael Koehn | photos by Francisco Estrada~

We’ve been excited about the latest generation of luxury developments around the coast of
southern Baja. From the Four Seasons Costa Palmas to Chileno Bay Resort and Residences
to the resurrected Twin Dolphin/Maravilla/Montage property, the new additions to the area
have significantly elevated the luxury lifestyle in Los Cabos. And now there is Solaz Los
Cabos, the elegant, low slung new resort situated at Km 18.5 near San José del Cabo. While
we look forward to its scheduled opening on March 31, there’s a compelling reason to visit
the property right now. A flagship restaurant, La Deriva, has been open since early 2016,
and the resident Chef Patron Emanuele Olivero offers an exciting take on some of the Italian
classics. While you’re there you’ll be able to enjoy not only his beautifully executed dishes,
but also a world class view of the Sea of Cortez and an early look at one of the newest and
most impressive additions to the Los Cabos landscape.
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The riches in dining experiences in Los
Cabos continue to expand. As the number of
luxury resorts and hotels continue to expand
along the coastline, from Todos Santos to the
East Cape, so do the number of fine dining
options for those lucky enough to live in or
visit Los Cabos.
Case in point: the beautifully conceived
La Deriva at the still under construction
Solaz Los Cabos. While we’ll have to wait
for the luxury property to fully open in early
2018, we have this world-class restaurant
open as an indicator of the gastronomical

delights that will be available to guests and
owners at the resort.
La Deriva opened on Valentine’s Day
2017, and though there was still a lot of
construction going on during our visit, you
couldn’t ask for a better location for a fine
dining experience. La Deriva (for “adrift”)
is well named, as it sits overlooking the Sea
of Cortez, providing an almost nautical
perspective, as if the new dining spot were

(FAR LEFT, ABOVE AND BELOW) | Opposite page: Filetto
Al Pepe Rosa: Beef tenderloin, pink peppercorn, bone
marrow, wood fire-grilled potatoes. This page: Elegant
landscaping and design make La Deriva an attractive
destination at new Solaz Los Cabos. Cozze Al Gorgonzola:
Mussels, white wine, Gorgonzola cheese, rosemary. A
pallet of grey, mahogany ocean green and indigo blue is
accented with contemporary style Italian lighting along
the length of the restaurant.

Continued on next page
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(BELOW AND FAR RIGHT) | This page: Gianduia: Nutella
and breadsticks. Burrata cheese, heirloom tomatoes and
basil. Inspired by the architectural styles of the Amalfi
Coast, La Deriva also provides sophisticated mixology in a
modern outdoor space overlooking the mesmerizing Sea
of Cortez. Opposite page: The décor at La Deriva features
a tasteful array of furnishings and lighting to achieve an
atmospheric balance of traditional and contemporary.
Carpaccio Di Manzo: Sirloin tip, arugula, tomatoes,
wood fire-grilled mushrooms. Bucatini All’Amatriciana:
Guanciale, onions, pomodoro sauce, red wine.
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almost at sea instead of merely overlooking it.
But the true identity of La Deriva resides
in the man who has created the menu here,
Chef Patron Emanuele Olivero. Like a lot of
great chefs it was his grandmother’s cooking
that inspired him. Growing up in Piedmont,
Italy meant that there were many great dishes
and strong culinary traditions that were part
of his heritage.
Olivero spent five years at a professional
culinary school in Italy and then began
cooking in Italy and Spain. As part of
his travels he came to Cabo on a vacation
and decided to stay, eventually working
under Volker Romeike at what was then
the Sheraton Hacienda del Mar. Settling
in, Olivero also worked at El Galeón, Las
Ventanas and Sunset Mona Lisa Restaurant,

and in 2009 he opened Restaurante DOC
Wine Bar, which became a beloved local
favorite. And now he has La Deriva, and
we’re excited to experience it.
In terms of location, La Deriva has one
of the premiere spots overlooking the Sea
of Cortez, slung low along the coastline
and designed with “visual details inspired
by the architectural style of the traditional
and colorful Amalfi coast.” The design of La
Deriva is the essence of modern cool, full of
right angles and finished in a calming palette
of indigo blues and sea greens complemented
with gray, mahogany and sand tones,
reflective of the sea and desert environment.
Continued on next page
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You’ll take in the open, spacious, tasteful
design as you settle in and order a cocktail,
maybe a White Negroni or a carefully
constructed martini made with an artisanal
gin. In a place this sophisticated those would
be obvious choices, but there’s also a good
selection of wine, with an emphasis on the
Valle de Guadalupe and the vintages of Italy.
I’m a big fan of platters and we opt for
the Tagliere Di Salumi E Formaggi, an
eye-appealing launch pad of beautifully
processed Italian meats and salamis, along
with a section of cheeses and locally-sourced
habanero honey. It’s a delicious way to
kick off the service and each bite offers a
sense of something artisanal. Much of this is
locally made, and Olivero tells me that they
make their own burrata and mozzarella at
the restaurant.
The menu at La Deriva is full of the

kinds of dishes familiar to anyone with an
appreciation of Italian cooking, the kind
of cooking where the term “vecchia scuola,”
for “old school,” would apply. But there are
additional touches in play here that elevate
the cuisine above that category. “As my
style began to evolve I would use the same
traditional classic Italian cooking style I
learned from my family and incorporate the
wonderful fresh local ingredients available
here in southern Baja,” Olivero explains.
“That’s my fusion.”
Primi plates here include classics
like risotto in a couple of versions with
mushrooms and seafood, linguine alle
vongole, spaghetti alla carbonara and
ravioli filled with locally made ricotta, a
touch of guero chile that’s finished with a
lobster sauce. “We’ve also recently added a
new pasta dish made with a tomatillo sauce,

fresh shrimp from Lopez Mateo and the
really big macaronis called paccheri,” Chef
Olivero says.
With these plates you’ll be enjoying solid,
traditional, soulful food with interesting
accents, but without a trace of fussiness or
affectation. This is honest cooking, elevated
through Chef Olivero’s refined techniques
Continued on next page

(FAR LEFT AND BELOW) | Opposite page: Seemingly
“adrift,” La Deriva has a nautical feel as it sits overlooking
the Sea of Cortez. Tagliere Di Salumi E Formaggi: Variety of
Italian cold cuts and artisanal cheese, jams and habanero
honey. This page: Risotto Al Frutti Di Mare: Arborio Rice
cooked with fish broth and a medley of seafood.
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(ABOVE AND FAR RIGHT) | This page: The sleek, modern
design at La Deriva allows for both indoor and outdoor
seating overlooking the Sea of Cortez. Opposite page: Chef
Patron Emanuele Olivero with kitchen staff: (left to right)
Yamilet Cortes, Raul Prieto, Miguel Angel Lopez, Chef
Patron Emanuele Olivero and Jose Guadalupe Campos.
Panna Cotta La Lavanda: Sweet Vanilla and lavender
scented cream with chocolate fudge and strawberry sauce.
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and the use of the freshest possible local
ingredients to a place of opulent simplicity.
There are six secondi dishes offered at
La Deriva, each benefitting from carefully
chosen sources, including three beef dishes
and we order the classic Bistecca alle
Fiorentina, with cannelloni beans and a
fresh green salad, and a beef tenderloin in a
pink peppercorn sauce with bone marrow
and wood fired potatoes. “So many great
resources are here, and we also have access
to the highest quality free range rabbit, quail
and poultry,” Olivero says.
We partake, with some Nebbiolo
from Italy’s Piedmont region, and things
get quieter, as we abandon language
and communicate through a series of
“mmmms” and groans. This is food that is
simultaneously classic and also innovative, as
if you’re experiencing what you thought was
a familiar dish for the first time.

There is also a traditional chicken dish,
with a pomodoro sauce benefitting from
those beautiful locally grown tomatoes and
of course a couple of catch of the day menu
items, served with either a sauce of white
wine and lemon or a tomato sauce with
olives, anchovies and capers.
With a kitchen putting out plates this
satisfying you might want to call it a night
after the second plate. But then later you
might regret missing the traditional dolci
treats offered here. A tiramisu is on the
menu, of course, but we decide on the panna
cota, which arrives pretty as a picture. We
completely forget about Instagram, however,
as spoons scoop through the creamy delight
and it’s gone in a matter of minutes.
It gets quiet again as the meal comes
to an end. You could also add an espresso,
grappa or even some Damiana if the mood
strikes, but we decide to take in a little sea

air, moving to the outdoor tables where
the moonlight on the water serves as the
digestif, the ancient cycles of light and water
providing the rhythms that both stimulate
and relax.
It’s been a memorable night and it seems
like we’ve found a place in La Deriva that
makes you want to become a regular, where
you can sit down and feel, for a couple of
hours, much happier to be alive than you
were when you first walked in.
And, if you happen to be Italian it’s the
kind of place where, after a meal, you may be
inspired to call your mother and tell her how
much you miss her.
La Deriva Cucina Italiana
Carretera Transpeninsular Km 18.5,
Cabo Real, 23450 San José del Cabo
Phone: +52 624 144 1800
Web: www.laderivarestaurant.com
El Fin!
Reservations: opentable.com.mx
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PA R T N E R · T H E AG E N C Y LO S C A B O S

With 21 years of experience in the Los Cabos
market, Janet Jensen specializes in luxury
beachfront properties. Janet´s knowledge
extends to properties within the resort
communities of Hacienda Beach Club &
Residences, Maravilla, Montage,
Villas del Mar, Palmilla, Querencia,
Pedregal, Puerto Los Cabos, Cabo Real
and throughout Los Cabos (Cabo San Lucas,
San Jose del Cabo, East Cape).

JA N E T J E N S E N
21 years experience in the Los Cabos market
Office +52 624 146 9200
MX Mobile +521 624 141 6726
BC Vonage +1 604 595 2444
janet@theagencyloscabos.com · janetjensencabo.com · theagencyloscabos.com
https://www.facebook.com/JanetTheAgencyLosCabos/
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