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Bienvenidos... Welcome to the Rainforest. It may be 
rainy season but that doesn’t mean we slow things 
down here in the central pacific. September and 
October are full of activities that should not be missed. 

The Humpbacks have arrived and is a must do tour 
this time of year that you will never forget. Marina 
Pez Vela is your whale watching headquarters 
for experiencing this annual migration . Brisa 
Elegante and Sunset Sails are ready to show you our 
spectacular coast and these majestic creatures so 
book your tour and enjoy the ride. 

Are you ready for some FOOTBALL? The NFL kicks 
off on September 5th and we’ve got all the action 
this season at Quepoa Sport Bar and Sunset 
Restaurant. Some come and enjoy great food and 
drinks and cheer for your favorite team. 

September15 is Independence Day in Costa Rica, 
marking 203 years of independence from Spain. 
Ticos are very proud of their freedom and love to 
celebrate and share the Pura Vida. Quepos will be 
hosting their annual parade along the seawall with 
bands, kids in traditional costumes, and dancing in 
the streets. Always a great time for the entire family 
to experience and celebration of our freedom. 

Halloween in the jungle is always a highlight event at 
Marina Pez Vela. This event is a favorite for families 
providing a great place to bring the kids for Trick 
or Treating, live music and restaurant specials. So, 
mark your calendar and start thinking about your 
costumes for fright night in the jungle. 

We want to thank Toni Tsay for this month’s 
incredible Quetzal cover and photos used in our 
Birds Eye View article, (Pg 57).

September/October is a double month issue so we will 
be back to guide you in November. We hope you have 
enjoyed our magazine and it helps guide you through 
this enchanting paradise we call home. You can 
always follow and share us at Quepolandia.com and 
Facebook/Quepolandia. We welcome and appreciate 
your  comments. 

Peace and Enjoy... D

Tuesday October 8 ................ QUEPOLANDIA DEADLINE

Mon Sept 2 ............................... Labor Day (NA)/New Moon
Sun Sept 15 ................................... Independence Day (CR)
Tues Sept 17 .................... Super Full Moon (Harvest Moon)

Tues Oct 1 .................................... International Coffee Day
Wed Oct 2 .......................................................... New Moon
Thurs Oct 17 .................. Super Full Moon (Hunter’s Moon)
Sat Oct 19 ..................................................... Sweetest Day
Sun Oct 20 .................................... International Sloth Day
Thurs Oct 31 ...................................................... Halloween
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Have you seen a classical two-masted sailship 
cruising along the coast of Manuel Antonio, the sails 
spread in the wind? Or have you visited Marina Pez 
Vela, where a wooden sail cruiser dominates the view 
of the marina? 

This is Brisa Elegante, the new landmark of Quepos 
and Manuel Antonio.

What kind of sailship is this?

Brisa Elegante was built in 2010 by the Fethiye 
Shipyard in Turkey. She is a Gulet, a type of sail cruiser 
known for its spacious and robust design. Shipbuilding 
in the south of Turkey has a long tradition. More than 
2000 years ago, even the Phoenicians had their ships 
built in this region. 

Gulet became popular in the 1930s in the Eastern 
Mediterranean, with growing popularity during the 
following decades. Today, Gulets are popular for day 
cruises and week charters in the Med, especially in 
Turkey, Greece, and Croatia.

But Brisa Elegante is special! Her hull is built from 
solid 3-inch mahogany planks, giving her a unique 
look and strength. She boasts a spacious foredeck, 
providing room for functions, weddings, and parties, 
and for your family and friends to enjoy a cruise on 
the Pacific Ocean.

Why does Brisa Elegante look like a pirate ship?

She is built in a very traditional way—like sailships 
have been designed for centuries. In the days of the 
Buccaneers, pirate ships were about the same size as 
Brisa Elegante. So, by boarding her, you will get the 
very feeling that generations of sailors had during the 
past 500 years!

How is sailing on Brisa Elegante? 

After leaving the marina and setting the sails, the 
long pacific waves gently roll the cruiser. This feels 
like sitting in a giant rocking chair on the front porch 
with a gigantic view! Watch the dolphins playing under 
the bowsprit and chasing each other. Just relax and 
enjoy the sound of the wind in the sails and the water 
murmuring under the keel.

What are our guests saying?

Daniela from Switzerland is taking a deep breath, 
saying: “Now I really feel like being on vacation!”

Anne-Marie from Canada is happy: “This is the single 
best experience I had during my stay in Costa Rica.”
After our return to the marina, Daniela from 
Switzerland recognizes, “This trip is packed with 
experiences and impressions; hard to believe that 
you can put this much in a half-day cruise.” Walking 
down the gangway, she says: “I will be back for my 
next vacation. For sure!” 

Contact us at brisa.elegante@sailcr.com. 
More information on SailCR.com.
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Jack Ewing was born and educated in Colorado. 
In 1970 he and his wife Diane moved to the 
jungles of Costa Rica where they raised two 
children, Natalie and Chris. A newfound 
fascination with the rainforest was responsible 
for his transformation from cattle rancher into 
environmentalist and naturalist. His many 
years of living in the rainforest have rendered 
a multitude of personal experiences, many of 
which are recounted in his published collections 
of essays, Monkeys are Made of Chocolate & 
Where Jaguars & Tapirs Once Roamed. His 
latest book is, Monkeys are Made of Mangos.

Memo’s Cornfield
When I began working at Hacienda Barú in 1972, 
the owners were a group of investors from North 
America. They had recently purchased the hacienda, 
and according to the sale contract the property was 
supposed to be free of squatters. That turned out to 
be false. About three months before the closing, a guy 
named Memo had felled seven hectares of primary 
forest on the upper slopes of the hacienda, built a 
one-room, dirt-floored shack where he lived with his 
wife and four kids, and planted corn on the land. He 
claimed it as his own.

My first job was to evict Memo. I didn’t have any idea 
how to carry out that task and was more than a little 
apprehensive.  I knew that the law was on our side. 
The land was titled in our name, and Memo had only 
been there a short time. I called our lawyer in San Jose, 

but he was a city slicker and had less idea than I did 
about how to deal with the situation. 

“For me to file charges and carry out a legal eviction 
would take several years and cost a fortune,” he 
informed me, “and I don’t think your employers would 
be too happy about that. Out in the boondocks people 
do things differently. Ask your employees. Ask your 
neighbors. They know how campesinos deal with 
these situations.”

Tonio, the head cowboy at Hacienda Barú suggested 
talking to the policeman in Dominical. I had already 
met Don Antonio. I liked him and liked the idea of 
consulting with him. I jumped on my horse and 
headed for Dominical. I found him in his office near 
Bar and Restaurant Miramar (today known as Roca 
Verde) and explained my problem. 

“I think all we need is to get Memo here and talk this 
out,” he commented calmly. “Talking is a great way 
to solve problems like this.” Don Antonio wrote a 
summons for Memo to appear at the police office at 
3:00 pm that afternoon, gave it to Tonio, and said: 
“Take this to Memo. He can’t read so you’ll have to tell 
him it says to be here at three.”

I was already there when a small, skinny, barefoot 
man appeared in the doorway. I assumed it was 
Memo. He was all fired up: “I know what you gringos 
are up to. You’re gonna take away my farm. I got 10 
manzanas of corn. I worked my butt off chopping 
down those trees and planting that corn. (Memo didn’t 
understand hectares. In those days he, and most 
other campesinos, used a measurement of area called 
a manzana. One manzana is equal to 7/10 of a hectare 
or 1.72 acres.)

Don Antonio interrupted Memo. “Hey man. You’re gittin 
all worked up. Tranquilo! We’re here to talk. We know 
you worked hard clearing that land and planting that 
corn. What do you figure your work is worth? Maybe 
Don Jack would be willing to pay you something.”

Memo’s face lit up. “I’d need at least 500 colones,” 
he blurted out. (In those days 500 colones were 
worth $58.34.)

Don Antonio saw me smile. “Whatta ya say Don Jack? 
Pay Memo 500 colones for his corn, and he’ll leave the 
land, the rancho, and the corn and go somewhere else.

“I’ll give him 250 colones right now, and the rest 
when he leaves.”

“Sounds like a good deal to me,” smiled Don Antonio.

Memo agreed. Don Antonio typed up a short note with 
the terms of the agreement, I signed, Memo put his X 
on the line, I gave him half the money, and everyone 
went home happy. Two days later Memo came by the 
house for the 250-colon balance. I sent Tonio up to 
make sure they were all gone and had taken all their 
belongings. He soon returned saying they had, I paid 
Memo, and that was the last we saw of him.

I told the Hacienda Barú workers they could have the 
corn if they wanted it, but while they were waiting 
for it to ripen the monkeys ate it all. That seven-
hectare parcel was taken over by Mother Nature who 
returned the land to its natural state. In other words, 
She rewilded it. For the first 25 years the area was 
dominated by a fast-growing species of tree called the 
gallinazo (Schizolobium parahyba). The faster a tree 
grows, the younger it is when it dies and falls over. 
These gallinazos began toppling at about 20 years. 
New species of trees sprouted and filled the spaces 
where the gallinazos had been. Today more than 
two dozen tree species cover the parcel and lots of 
undergrowth. It looks just like the rest of the jungle. 
Memo’s cornfield was the first part of Hacienda Barú 
to be rewilded. Little by little and parcel by parcel 96% 
of the pastureland was rewilded. Today the hacienda 
is an officially recognized nature reserve called 
Hacienda Barú National Wildlife Refuge.

One day in the early 2000s I was driving to San Isidro 
and saw a heavyset man with a fancy cowboy hat, 
boots, and a big silver belt buckle standing at a bus 
stop. He had missed his bus. I felt sorry for him and 
gave him a ride. He told me all about his farm near 
Paquarito where he raised cattle. I told him I was from 
Hacienda Barú.

“Oh my God. You must be Jack. I thought you looked 
familiar. I’m Memo. Don’t you remember me?” 

“If you’re the Memo I think you are, you look a lot 
different than you did last time I saw you,” I exclaimed.
 
Memo went on to tell me the story of their life after 
being evicted. When they left Hacienda Barú they had 
gone to the Osa Peninsula where he and his two sons 
mined gold. They had a huge stroke of luck and found 
an enormous six-and-a-half-pound nugget. I figured 
it would have been worth about $75,000 at the time. 
Memo showed me a Polaroid photo of him with his 
two sons, each with a big cowboy hat, a pair of fancy 
boots, and a revolver strapped to his hip. I hope he 
bought something nice for his wife and daughters too. 
I was pleased to see that he had been smart enough 
to invest most of the money in the farm and cattle. 
Memo had come a long way since I first met him.

I wish I had a copy of that photo.

Hacienda Barú 1972

Memo’s Cornfield 50 years later
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A Story of Resilience 
A Young Howler Monkey's 
Journey After Losing Her 

Mother on Powerlines
On June 6th, at 6 a.m., we received 
an urgent call from Hotel Costa 
Verde about a howler monkey being 
electrocuted. Our team immediately 
rushed to the site. Upon arrival, they 
discovered an adult female howler 
monkey who had passed away after 
the shock. Clinging to her back was a 
juvenile, who we later named Athena.

The Initial Assessment and Treatment

Our veterinarian quickly assessed Athena's condition 
and began immediate treatment. She received fluid 
therapy to treat dehydration. Determining the severity 
of electrocution on the initial exam wounds can be 
challenging on the intake exam, as they often worsen 
over the first weeks. Our team monitored Athena’s 
external wounds and internal health, taking weekly 
blood samples to ensure her treatment was effective.

Athena’s wounds did 
worsen during the 
first weeks, prompting 
our veterinary team 
to use tilapia skin 
bandages, changing 
them weekly to check 
for improvements. 
Fortunately, she 
responded positively 
to treatments and 
began to recover, 
showing signs of 
improvement and 
starting to eat within 
the first two weeks.

Special Care for a Special Monkey

Howler monkeys 
are challenging 
animals to 
rehabilitate due 
to their specific 
dietary needs 
and social nature. 
Recognizing this, 
our team knew 
Athena needed to 
be with her own 
kind to continue 
her recovery. 
Working alongside 
CR Green Airways 
and International 
Animal Rescue, 
we arranged for 
Athena to be 
transported to 
Nosara. There, she 
would join a group 
of six monkeys 

her size and be introduced to a larger group of 26 
individuals, preparing them for release back into the 
wild later this year.

A Brighter Future for Athena

We are thrilled 
to have been 
part of Athena’s 
rehabilitation. Her 
resilience and the 
compassionate 
care from our 
team have given 
her another 
chance. We kept 
in touch with the 
veterinary team 
at International 
animal rescue 
and they gave us 
updates this week 
that she has made 
some friends with 
another juvenile 
the same age named Sky.

Athena's journey is a testament to the power of 
resilience and compassionate care. She has come 
a long way from that tragic morning, and we 
look forward to seeing her flourish in her natural 
habitat soon.
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“The meaning of life is to find your gift. The purpose of 
life is to give it away”, Pablo Picasso

Last month, I entered my fifty-third year of living 
and have been contemplating the essence of 
my motivation when I wake up each morning. I 
discuss this with my peers, the moment when 
consciousness returns after a night’s sleep, what 
is “it” that gets one out of bed. For me the answer 
is simple and unwavering. Creating positivity and 
to keep spreading the gift I have as a bodyworker, 
for it is an addiction. My tenured twenty-six years 
of physically manipulating bodies is also a workout 
and a meditation. I am a slave to it. I desire to 
do it every day and the physical, spiritual, and 
mental energy involved is simply a part of me 
that continues to grow. Whether it is one hour 
of work or seven, I am whole heartedly there to 
give everything I have. Each booking comes with 
gratitude, and each encounter with my clients is 
an opportunity to share and learn and the result 
is always two humans that feel better. I am often 
drained even wounded after my big days, yet I want 
more. Trust me on this it is not my earnings that 
keeps me going.  How many massage therapists 
do you know that are financially cruising through 
life? The entrepreneurs in my field open spas and 
become managers and owners. The grass root 
individuals massage on and earn their gratitude 
from each client. None of us are wealthy but in 
the world that I live in, that we live in, our gift is 
sustainable. The two dozen massage therapists I 
know never talk about income. We talk about our 
growth as practitioners and about the systems and 
commissions that try to control us.

For any government worker or a suit slave to the 
system this might sound strange. I never wake up 
and grind out my day with thoughts of the finish 
line pension and what is to come. I muster energy 
to give to my next client and hope to make them 
a better person by laying on my massage alter 
table. I desire to relax them, to de-stress them, to 
help “tune-in” their frequency. It is my oath and my 

direction for over a quarter century. I’m serious, 
massaging the world a day at a time has brought 
me riches beyond my dreams and so I dream 
bigger. My type of passion for any type of work that 
you the reader may have I applaud you as well. If 
it isn’t there now, change it up and seek out your 
desires. Find your gift and interweave it with your 
dream and go for it. Train your body and mind to 
be unwavering and be prepared to suffer until it is 
realized. It is not a complicated equation. You do 
not want to be courageous when there is no risk.

Tenacious. Unwavering. Laser focused. At any 
age. Every step is a moral decision. Independently 
employed is an option for everyone. I even found 
it without social media but now I am showing my 
age.  Don’t let all the questions of how, outweigh 
the energy of your desires. I warn that the path 
must be as true as the day turns to night. Discipline 
and sacrifice can realize all dreams. Drugs and 
alcohol and “retreats” based on yoga or ayahuasca 
or fasting or veganism might help but confidence 
is the major player. Trust funds and living easy 
are detrimental and can derail the goal. A state of 
liberation is the gratitude of one’s dreams, and the 
hard work that follows. I can feel with every client I 
massage if they are satisfied with the lives they have 
chosen. Be the person who is unafraid to make the 
hard decisions. It is never too late.  Embrace faith. 
Give your gift away....

(Todd can be reached on WhatsApp at 506-8830-
7727 or at tpequeen@yahoo.com. Todd runs a 
brand new, tree-top Bed and Breakfast in the heart 
of Manuel Antonio with his amazing photographer 
wife, Sarah Yunker. The website is sarahtoninbnb.
com. Their off-season is spent traveling the world and 
finding more dreams to turn into reality.)



24 25



Bake

After mixing well, with a fork is fine, grab about a 
teaspoon or tablespoon of dough, pat it down as 
flat as you can, maybe dip it in some toppings, and 
lay it onto the sheet. You might also refrigerate the 
dough for a couple hours and roll it out, then cut 
your crackers. Or, you can roll up the dough fat, like a 
biscuit tube, and slice off rounds. Toppings are always 
nice: dehydrated onion, chia, sesame…

Bake at 350F until dark brown and crispy. Air-frying 
also works well. If you want them as a raw food, use a 
food dehydrator (may not get crunchy).

Be sure to cook until completely crispy. The color 
needs to turn darker. Any remaining softness means 
moisture. If totally done, they will stay crunchy and 
fresh in a sealed bag easily long enough for you to eat 
them. They won’t last long!

Enjoy!

Taking charge of your snacking in this way is 
tremendously self-satisfying. It’s also a wonderful 
expression of self-love. Not to mention how easy it 
is to open up new meal possibilities, especially while 
travelling, and impress all your friends with your 
delicious ingenuity!

Experiment with small batches. What do you like best?
Enjoy!

Dr. Michele Poff is a professional writer, editor, 
instructional designer and qualitative researcher, 
working primarily in formal spaces and healing sciences. 
She hosts well-being tours in the Brazilian Amazon, 
paradisefoundretreat.com. Her latest endeavor, The 
Alignment Portal website, thealignmentportal.com, 
hosts materials to help people find and follow their life 
purpose, aiming at fulfilling their life potential. She lives 
on the Central Coast and gets a lot of great thinking done 
in the jungle.
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It’s the usual conundrum. You want a salty snack but 
don’t want to eat junk. Or maybe you’re not in the mood 
for a meal at dinnertime; you really just want crackers. 
Here, that means basically saltines. Even back home, it’s 
tough to find crackers that you feel good about eating—
that nourish your body, not just fill your gut with white 
flour. Wouldn’t it be great to find crackers that you can 
munch on and get your nutritional needs met? Or grab 
some for a plane ride rather than trying to deal with 
airport food? And kids? Don’t we little humans come out 
naturally liking crackers?

The most excellent news is that you can make your 
own crackers at home very easily, from any kind of 
ingredients you want. Beans, tofu, garbanzo flour, 
oats—whatever you want. Gluten-free, no problem. 
Hi-protein, done. Hidden veggies for the kids? We’ve 
got you covered. Crackers are fast, easy, delicious, 
nutritious, highly transportable, and easily kid-friendly.

The Cracker Strategy

Before we talk about how to construct the perfect 
cracker for your own personal delights, let’s 
deconstruct the cracker so we know what we’re 
working with.

Like all baked items, crackers need ingredients from 
certain specific categories so that they’ll behave like 
we want them to once we cook them. We are making 
a dough. That means we are combining wet items with 
dry items. We need the following: 
•	 Base ingredient(s) (may be wet or dry)
•	 Tablespoon ground flax in water as binder
•	 Liquid if working with dry base
•	 Fat. Helps bind to limit crumbling and helps the 

crackers not taste dry.
•	 Grain
•	 Rising agent. Otherwise they’re just hard little 

pucks.
•	 Salt
•	 Flavorings

This list is actually the fundamentals for all things you’ll 
want to bake. Let’s see how this works for crackers.

Cracker Construction

Base Ingredients

You can use any legume or grain as a base. Legumes 
may be wet, such as tofu, a bowl of beans, or bowl 
of sprouted lentils. They may also be dry, meaning 
any kind of flour or even whole rolled oats. Use any 
combination for any nutrient goals you may have.
Wet items will need to be crushed. Tofu and soft 
beans may be mashed, but otherwise use a blender 
on low. They don’t need to be completely smooth but 
they can if you prefer.

Ground Flax

Mix a tablespoon of ground flax with a tablespoon water 
and let set 5 minutes. It’ll gel up and make a nice binder.

Liquids & Veggies

Here is where you can sneak in some vegetables. 
Puree whatever veggies you want or use a lower 
blender setting and leave them in tiny chunks. 
Zucchini has a lot of water while carrots do not. 
Spinach, you can’t even tell is there except the color. 
Peppers add a bit of flavoring. Add spicy peppers if 
you dare. Also consider something zesty like kimchi or 
sauerkraut.

You can also just add water or vegetable stock. 

If you’re working with a base that’s already wet, like 
tofu or beans, you won’t need to add any more liquids. 
You can, of course, add as many veggies as you want. 
The wetter your mixture, the more flour you will need, 
so keep that in mind. Sometimes intended small 
batches get very big very fast when a lot of flour needs 
to be added to soak up the liquid.

Some Fat

Coconut oil, olive oil, ripe avocado, or nut butter. Your 
recipe; you choose the quantity.

Some Grain

It’s great to experiment with any kind of flour desired 
for this ingredient. Whole rolled oats also work well. 
About one-third-to-one-quarter of the overall mixture 
should be a grain. If you want to make the crackers 
grain-free, use a legume flour instead. Better results 
tend to come with including a grain or grain flour. You 
need to add enough of this to make your dough easy 
to handle without it sticking to everything.

Rising Agent

Baking soda or baking powder. About a half-teaspoon.

Flavorings

Salt is the most important flavoring, so it gets its own 
ingredients line. About a half-to-full teaspoon.

Whether or not you want to eat your crackers all 
comes down to your flavorings. Use strong flavorings, 
and a lot of them. Err more on the side of overdoing 
the flavorings than underdoing them.

Rosemary and fennel are both excellent choices. Both 
are strong flavors and very nice in a cracker. 

Other ideas: miso paste, veggie stock/cube, soy sauce, 
Bragg’s aminos, mustard (powder), vermouth, and/or 
your favorite spice blend. Brine of pickles, sauerkraut, 
olives, capers. Dehydrated onion, powdered garlic and 
onion, chili powder, ground pepper. And anything else 
with flavor.

Also consider adding chopped nuts and seeds: 
almond, hazelnut, walnut; chia, flax, hemp, sesame—
whatever you like in a cracker and whichever nutrients 
you’re targeting.
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Benn Gilmour, Jackpot Sport Fishing
Marina Pez Vela, Quepos
Cell: 8458 4997
info@jackpotsportfishing.com
jackpotsportfishing.com

Welcome to the September and October edition of 
That’s Fishin for a quick round up of all things Fishing 
in the Quepos area. 

OFFSHORE FISHING

August produced 
the best Marlin 
fishing of the year 
so far, after a quiet 
few months on 
the Marlin front 
which had us all 
wondering where 
the Marlin were 
this year.  Hawaii 
experienced some 
of their best Marlin 
fishing ever this 
season leaving us 
to believe that our 
usual run of Blue 
Marlin had taken a 
different migration 
route this year and 
made their way to 
Hawaii.  Thankfully 
during August the 
Marlin arrived and 
the Quepos and Los Suenos fleets were delighted to get 
back into some epic Marlin fishing.  

The 35’ Monkeyshine released 5 Blue Marlin during one 
day’s fishing and then 3 Blue Marlin the very next year. 
GOOD DAY released a Black Marlin, Blue Marlin, Sailfish 

GRAND SLAM on August 15th to celebrate CR  mother’s 
day with the fish of the day being a 350lb Black Marlin.  

Now that the Marlin are here and with water 
temperatures in the 81-83 range the Marlin bite 
should continue throughout September and October, 
a Full Day Offshore trip or a trip out to the Costa Rica 
FADS & SEAMOUNTS will give you your best chance of 
catching a Marlin. 

There have been good numbers of Sailfish showing also, 
TOOSEA released 6 Sailfish & 1 Blue Marlin in a day and 
we are still seeing Sailfish on most Offshore charters.  

The Wahoo fishing over the Offshore reefs has been 
solid with most fish in the 15-40b range and some 
bigger fish possible too. There was some great Tuna 
fishing during August with lots of 30-40 pound fish and 
some big guys also. Expect this to continue through 
September and October during full day Offshore 
charters in the 20-40 mile range. 

INSHORE FISHING

The next couple of months can be the most 
challenging for Inshore fishing here in Quepos due to 
the afternoon/evening rains and the run off from the 
rivers making the inshore waters murky. There will 
still be opportunities to catch Roosterfish, Snapper, 
Mackerel, Jacks and more during Inshore trips.   
Catching livebait 
can sometimes be 
a challenge at this 
time of year but if 
you can get good 
bait then you 
will be in with a 
chance of success.  
Our Offshore 
bottom fishing 
is also a great 
option at this 
time of year for 
Snapper, Grouper, 
Tilefish & Congrio. 
Bottom fishing 
and jigging at our 
Offshore reefs 
can also produce 
Amberjack, 
Pompano, 
Snapper and 
more.   

We have some excellent inshore boats available at the 
Marina Pez Vela to suit all budgets and sizes, just let us 
know if you would like an Inshore trip of your own.    

DORADO DERBY TOURNAMENT   

The first tournament of the new season are just 
around the corner, the Dorado Derby 1 & 2 taking 
place on 9th & 16th November. We cannot wait for this 
one!! The Dorado Derby is most definitely one of our 
favourite tournaments of the year with more boats, 
more prize money and more FUN each and every year. 

Prizes for Heaviest Dorado, Top Lady Angler, Top 
Junior Angler plus a host of other cash Jackpots and 
prizes will be up for grabs. We hope to see you there 
either to join us for the tournament or to come down 
to enjoy the weigh in and live music at the after party.  
If you would like to fish the Dorado Derby please start 
looking for your boat immediately and just let me or 
the Team at the Marina Pez Vela Guest Centre know if 
you need some help finding a boat. 

Tournament Dates

The rest of the 2025 tournament calendar is coming 
together and you can find our full event schedule at 
marinapezvela.com/tournaments 

Nov 9   Dorado Derby 1 
Nov 16  Dorado Derby 2
Jan 9-12 Pelagic Rockstar 
Feb 1  Roosterfish Rodeo 
Feb 20-22 Pescadora Billfish Championship  
  (Ladies Only)
Mar 8  Sailfish Slam 
Apr 5  Marina Pez Vela Open
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Hawaiian Coconut Syrup 
for Pancakes

Out of maple syrup? Try this delicious tropical Haupia 
sauce and never look back.

Ingredients

• 1 can (400 ml or 13.5 ounces) of coconut milk 
• 1 tablespoon of cornstarch
• 1/2 cup of white sugar
• 1/2 teaspoon of salt
• 1 tablespoon of light corn syrup
• 1 teaspoon of vanilla

Directions

1. Pour the coconut milk and cornstarch into a 
saucepan and mix completely before turning on 
the heat to medium. 

2. Add the sugar, salt, and corn syrup. 
3. Stir continuously until the sauce thickens, bubbles, 

and pops. 
4. Stir in the vanilla and serve with pancakes, waffles, 

crepes, French toast, ice creams etc.

Bonus recipe: Japanese-style fluffy 
pancakes

Ingredients

• 4 eggs, separated
• 1/4 cup sugar
• 1/2 cup of flour
• 1/2 teaspoon of baking powder
• 1 pinch of salt
• 3 tablespoons of milk (any type)
• 1/2 teaspoon of vanilla
• 4 tablespoons of water for cooking
• 4 pats of butter

Directions

1. Combine egg yolks, milk, and vanilla in a bowl.
2. Add flour, baking powder, salt, and mix well. 
3. Beat egg whites with beater until frothy. 
4. Add sugar and continue beating until 

marshmallow-like. 
5. Gently fold everything together while melting one 

pat of butter in a nonstick pan. 
6. Spoon batter onto the hot pan and cover with a lid 

for 3 minutes. 
7. Flip over, add 1 tablespoon of water into the pan 

and cover again until pancakes are cooked through. 
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WHALES ARE WHAT’S SHAKING! 

The world’s longest mammal migration with 
humpback whales from both hemispheres 
coming to our pristine waters to have 
their young, teach them the art of survival, 
breaching and feeding and begin the migration 
to the colder waters of both hemispheres. The 
Humpbacks are the main attraction and can be 
found just off the coast of Manuel Antonio and 
during these two months the whale watching 
tours are jaw dropping experiences with these 
majestic giants. Costa Rica has become so well 
known for once-in-a-lifetime experiences and 
the experience of seeing these mammals up 
close, marveling when they breach with the 
dramatic background of Manuel Antonio is 
unforgettable.

The Marina Pez Vela Guest Center has created 
opportunities for every budget and every style 
traveler so do NOT mis out on this opportunity 
to create memories with friends and family and 
also to support the local tour operators and 
economy during what are traditionally the most 
challenging months of the year.

Costa Rican Independence Day, September 15

Come by the Marina as we will have some 
events, typical foods, some traditional 
folk dances, and music popping up in and 
around the monthly long celebration of our 
Independence.

Halloween, October 31

What was once an expat holiday, hidden in the 
bars of the area, has become one of the most 
enjoyable family evenings and cultural fusion of 
the entire year.  The Marina, with an easy and 
safe trick or treating has become the PLACE to 

be for Halloween. Seeing both the expat and 
local families come together with their kids 
and extended families to celebrate everything 
that is so special, but our community and 
this project is one of the highlights of the 
year. As the dates approach, stay tuned for 
restaurant specials and details on the schedule 
and security measures to insure a safe and 
enjoyable Halloween here at Marina Pez Vela. 

TOURNAMENTS ARE COMING  

Get ready for the iconic Dorado Derby which 
is coming soon on November 9th & Dorado 
Derby Dos on November 16th. These are super 
fun tournaments, ideal for families, friends, 
first time anglers and anyone just looking 
to experience a day on the water, the fun of 
fishing at a great price in a great environment. 
Inquire now at the Marina Pez Vela Guest 
Center for your reservation and more details 
(+506 2774-9006).
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when choosing meats and seafood especially is how 
far it must travel to get to your fryer. Shopping at local 
stores and farmer’s markets are often the best option 
when it comes to a short travel distance, which almost 
always guarantees a fresher batch as well. The less 
energy it takes to get a food from its source to your 
pantry, the more sustainable it is considered. Farmer’s 
markets take place nearly every Friday and Saturday in 
Quepos, making supporting local workers and purchasing 
sustainably even easier. 

Checking Your Utility Usage

Utility usage primarily refers to water, electricity, and gas. 
Preserving these resources doesn’t only mean saving 
money, it means saving energy. Electrical power is the 
second largest emitter of carbon dioxide into the Earth’s 
atmosphere. This not only contributes to climate change, 
but also possesses an abundance of human health risks. 
Potable water, although a natural resource, is not as easy 
to come by as it may seem. Many places throughout the 
world do not have consistent access to a reliable and 
safe water supply. Thus, we must use water safely and 
respectfully so as to conserve it for those in need both 
now and in the future. Natural gas is a highly toxic and 
flammable liquid. Burning natural gas releases methane 
into the atmosphere, which is the second most significant 
climate pollutant. Natural gas is a finite resource that 
cannot be quickly replenished naturally, so conserving 
our supply is vital.

Getting Around Locally

Most motorized vehicles today are powered by gas. 
These vehicles are responsible for about half of all 
nitrogen oxides present in our air. This gas and countless 
others are responsible for burning a small hole in our 
ozone layer, which protects us from the sun’s harmful 
ultraviolet rays. The best way to limit the further spread 
of these toxins is to carpool with others, take public 
transportation, and walk when given the opportunity. 
These simple choices also help out the local community, 
where bus and taxi drivers make their livings by driving 
other people where they need to go.

So, You think you can help and take a couple of these steps? 

All of these actions and more will ensure Quepos as 
well as many beautiful places around the world remain 
able to welcome visitors for generations to come. When 
in doubt, check labels, ask questions, shop local, and 
respect all life!

Sustainable Practices 
in Tourism:  

Steps You Can Take 
To Be A Green Visitor 

Marine 
Conservation

Oceans 
Unlimited

Tourism brings visitors to the Quepos and Manuel 
Antonio area from all across the world They come to 
experience incredible sport fishing and scuba diving, as 
well as the many natural wonders available for view just 
down the road. It is an integral aspect of Quepos and its 
economy, but is it becoming “too much of a good thing”? 
It is important that we keep a balance and encourage 
sustainable tourism as much as possible to conserve 
our environment. 

Sustainable practices in tourism can be a source for 
mitigation of the problems brought on by the growing 
number of foreign visitors flowing in and out of any area. 
But what is sustainability?

“Sustainability” refers to the use of resources in a 
means that protects and preserves them for the sake 
of future generations. The following simple actions can 
be implemented by all of our visitors and encouraged 
by residents in order to maintain a beautiful, thriving 
Quepos and Manuel Antonio

Use of Safe Sunscreen

Coral reefs are vital organisms that are crucial to 
supporting Costa Rica’s rich marine biodiversity. They are 
extremely sensitive to even the slightest of environmental 
changes, including exposure to chemicals commonly 
found in sunscreens. It is our duty as naturalists and 
stewards of the Earth to take care of these organisms 
for the sake of all living things. Although a brand may 
display itself as “reef-friendly” or “reef-safe”, it does not 
guarantee their product is completely free of dangerous 
materials. Before purchasing, be sure to look out for the 
following ingredients:
• Oxybenzone
• Octinoxate
• Octocrylene
• Homosalate
• 4-methyl benzylidene camphor
• PABA
• Parabens
• Triclosan
• Any nanoparticles or “nano-sized” zinc or titanium
• Microplastics, such as “exfoliating beads”

Any of these chemicals can cause deterioration, illness, 
and contamination to corals, who often struggle to 
recover efficiently due to a multitude of environmental 
stressors occurring at once. Next time you need a new 
bottle of sunscreen, do your part for our oceans and 
check labels carefully!

Passive Interaction with Wildlife

Costa Rica is famous for its rich biodiversity, both on 
land and in sea, but it’s crucial to know how to interact 
with any wildlife you may come across. The first rule 
of thumb is to observe species from afar and to not 
physically interact with them. As we are often taught by 
our mothers, treat others as you wish to be treated; this 
principle applies with wildlife as well. 

Stay quiet and calm around animals to avoid disturbing 
them. Don’t chase or harass wildlife, as they may react 
defensively or aggressively (it’s also illegal). Wounds 
like bites or scratches could result in more serious 
complications, like infection, if not properly treated. So, 
the next time you wish to feed bananas to the capuchin 
monkeys, just let them be. When exploring underwater, 
it’s vital to be aware of your movements and avoid 
thrashing about or kicking any wildlife that may be 
residing beneath you. Be sure to stay streamlined when 
scuba diving, keeping all attachments and gear close 
to your body. Always observe from afar, and be sure to 
keep your flash off when taking photos and/or videos, so 
as not to cause disruption. 

Before you begin exploring the jungles and oceans of 
Costa Rica, be sure to read up on potentially dangerous 
species that you might encounter. For example, Costa 
Rica is home to the Bullet Ant, which has the most painful 
sting according to the Schmidt Sting Pain Index. Lastly, 
it’s best to follow the “Leave No Trace” policy whenever 
you’re in a natural habitat. The purpose of this motto is 
to leave each space better than you found it. This means 
picking up after oneself and leaving all nature where it 
was found, as well as taking care of any other trash you 
may encounter during your adventures.

Sustainable Food Choices

Costa Rica has an extensive menu of incredibly flavorful 
and traditional food to offer. However, it’s important 
to keep in mind where and how your food makes it to 
your plate. In order to maintain a truly sustainable diet, 
ensuring your meals come from locally and responsibly 
sourced places is the number one rule to follow. When 
possible, always ask your server or vender where and 
how your meat or seafood came to arrive in their hands. 
If they cannot answer, it’s best to go with a more plant-
based meal item. Additionally, a sustainable diet is made 
up of diverse and well-rounded sources of plant-based 
nutrients, like beans and lentils. Generally speaking, the 
less meat, the more sustainable. Another consideration 
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TIDES for SEPTEMBER 2024

The chart is for Puntarenas. The tides for Quepos are about 15 minutes earlier than Puntarenas. Do not use 
this tide chart as a basis  for any decisions that could result in harm to people, other organisms, or property. 
Check these predictions against officially sanctioned  tables. Agencies like NOAA exist because there is a need 
for certifiably correct tide predictions. Do not rely on these predictions if you  need guaranteed results. And 
remember that weather conditions affect tidal ranges and current speeds, sometimes very strongly.

Photo: Frank Schulz
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TIDES for OCTOBER 2024

The chart is for Puntarenas. The tides for Quepos are about 15 minutes earlier than Puntarenas. Do not use 
this tide chart as a basis  for any decisions that could result in harm to people, other organisms, or property. 
Check these predictions against officially sanctioned  tables. Agencies like NOAA exist because there is a need 
for certifiably correct tide predictions. Do not rely on these predictions if you  need guaranteed results. And 
remember that weather conditions affect tidal ranges and current speeds, sometimes very strongly.

Photo: Frank Schulz
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If you’re interested in making a difference, please 
contact playalindaturtlepatrol@gmail.com for 
more information. Whether you can commit to 
one or two days a week or just a few hours on the 
weekend, your support will have a profound impact 
on sea turtle conservation. We look forward to seeing 
you on the beach!
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Saving Sea Turtles 
at Playa Linda: 

A Call for Volunteer Beach 
Patrols

Elly King, Volunteer Coordinator at The Sloth Institute

The Sloth Institute is 
excited to continue 
our collaboration 
with the Playa Linda 
community! Together 
we have previously 
addressed significant 
deforestation issues with 
the installation of Sloth 
Speedways in the area 
and also teamed up with 
a local landowner to 
plant over 300 cecropia 

saplings from our tree nursery. We’re delighted to 
report that these saplings are thriving and will soon 
provide essential habitat for sloths and other wildlife.

Playa Linda has recently launched Conservación de 
Tortugas Marinas Playa Linda (CTMPL), an initiative 
approved by SINAC, aimed at protecting this vital sea 
turtle nesting site. This time of year sees Olive Ridley 
and Pacific Green turtles nesting, while Hawksbill and 
occasionally critically endangered Leatherback turtles 
visit at other times.

Sadly, these sea 
turtles face serious 
threats from poachers 
who illegally harvest 
their eggs, putting 
their populations at 
risk. To combat this, 
Playa Linda is seeking 
passionate volunteers 
to assist with beach 
patrols. Volunteers will 
help monitor nesting 
activities and conduct 
surveys, these findings will aid the relocation of eggs 
to safer areas and ultimately ensure the successful 
release of hatchlings back into the ocean. This hands-
on involvement is a meaningful way to contribute to 
the conservation of these magnificent creatures.

The CTMPL conservation project is teaming up with 
Reserva Playa Tortuga, local volunteers from The 
Playa Hermosa project as well as a local landowner, 
where the community has seen significant success 
in reducing poaching. We deeply appreciate the 
efforts of all involved and are enthusiastic about our 
continued collaboration.
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Quepos to 
Puntarenas

4:30 AM
5:30 AM
6:30 AM
7:30 AM
9:30 AM

11:00 AM
12:30 PM

2:00 PM
3:30 PM
4:30 PM
6:00 PM

Puntarenas  
to Quepos

4:30 AM
5:00 AM
7:00 AM
9:00 AM

10:00 AM
11:00 AM
12:00 PM

1:00 PM
2:30 PM
3:30 PM
4:30 PM
5:30 PM

Quepos to  
Villa Nueva

4:50 AM
6:30 AM
9:00 AM

11:30 AM
1:00 PM

*4:00 PM
*6:00 PM

8:15 PM

Villa Nueva  
to Quepos

5:20 AM
7:30 AM

10:00 AM
12:00 PM

2:00 PM
5:00 PM
7:00 PM
9:00 PM

Quepos to 
Dominical  

& San Isidro
5:00 AM
8:00 AM

11:30 AM
3:30 PM

San Isidro to  
Dominical  
& Quepos

7:00 AM
11:30 PM

3:30 PM

Quepos to 
Dominical  

& Uvita
6:00 AM
9:30 AM
2:30 PM
5:30 PM

Uvita to  
Dominical  
& Quepos

4:30 AM
1:00 PM
4:00 PM

Quepos to 
San Jose 

 4:05 AM D
 5:00 AM  C
 7:30 AM D
 8:15 AM  C
 9:30 AM D
 1:00 PM D
 2:30 PM D
 5:00 PM D

San Jose  
to Quepos 

 6:00 AM D
 9:00 AM D
 10:30 AM D
 12:00 PM  C
 1:15 PM D
 2:30 PM D
 4:45 PM D
 7:30 PM D

C: Colectivo 5 hrs on ruta 27   /   D: Directo 3.5 hrs 

BUS SCHEDULESBUS SCHEDULES
MAY CHANGE FREQUENTLY WITHOUT NOTICE.  
We strongly recommend confirming departure times at the Quepos Central terminal.

Buses between Quepos & Manuel Antonio beach leave Quepos & the beach every 30 minutes, on the  
hour & on the 1/2 hour from 7 AM to 7 PM. During peak periods, there may be more frequent service.  
The cost is approximately 60 cents.

TRAVELERS’ TRAVELERS’ 
NUMBERSNUMBERS

AIRLINES
Air France .....2220-4119
American ... 2242-8800
Delta ... 2257-4141
KLM ... 31206490787 (WhatsApp)
Lufthansa ... 2221-7444
Martinair ... 2232-3246
Mexicana ... 2231-6814
Sansa, Quepos ... 2777-0683
Sansa, SJO ... 2290-4100
Spirit ... 2441-6522
TACA/Lacsa ... 2443-3555
United ... 2442-3151
US Air ... 800-011-0793

AIRPORTS
SJO Flight Info ... 2441-6069, 2437-2626
SJO Customs ... 2440-0274

AUTO RENTAL
Adobe ... 2777-4242
Alamo ... 2777-3344
Budget ... 2436-2000
Economy ... 2777-5353
Toyota ... 2777-2467
Excellent ... 2777-3052
Hertz ... 2777-3365
Payless ... 2777-0115
Thrifty ... 2777-3334

BUS
TicaBus ... 2296-9788
Transporte Blanco, San Isidro ... 2771-2550
Transporte Morales, Parrita ... 2779-9058
Transporte Morales, Quepos ... 2777-0263
Transporte  Morales, San Jose ... 2223-5567
Transporte Tracopa ...2773-3410
Transporte Tracopa, Quepos ... 2777-0263

BUSINESS SERVICES
Liberia Castro ... 2777-0646
Todo Foto ... 2777-1442

CREDIT CARDS
American Express ... 2295-9494
Diner’s Club ... 2257-7878
Master Card/Visa ... 4001-7931

EMBASSIES
Belgium ... 2220-4119
Canada ... 2242-4400
England ... 2258-2025
France ... 2234-4167
Germany ... 2290-9091/9092/9093 
Germany Emergency... 8381-7968
Holland ... 2296-1490
Israel...2221-6444
Italy ... 2234-2326
Nicaragua ... 2222-2373
Spain ... 2222-1933
Sweden ... 2288-3726
Switzerland ... 2222-7117
USA ... 2430-6690
USA Social Security ... 2291-1032

EMERGENCIES
Ambulance/Paramedics ... 8380-4125
Fire Emergencies ... 1118
Fire Department ... 2777-0308
Ebais, Matapalo ... 2787-5298
Hospital, Quepos ... 2777-1401/0922
Police/Fire/Medical Emergency ... 911
Police, Investigative (OIJ) ... 2777-0511
Police, Immigration ... 2777-0150
Police, Local ... 2777-3608
Police, Transit (MOPT) ... 2777-0329
Police, Matapalo ... 2787-5312
Red Cross (non-emergency) ... 2777-0116

MONEY TRANSFERS/TELEGRAMS
Banco Promerica ... 2777-5101
Western Union ... 4800-1703

POST OFFICE
Post Office ... 2777-1471
Post Office Fax ... 2777-0279

TAXI/TRANSPORTATION
Interbus ... 2777-7866/7867
Monkey Ride ... 8651-9090, 2787-0454
Sansa Vans ... 2777-0683
Taxi ... 2777-0425/0734/1207

TELEPHONE
Information ... 1113
International Information ... 1124
International Operator ... 1116
AT&T ... 800-011-4114
BT ... 800-044-1044
CN Direct ... 800-015-1161
MCI ...800-012-2222
Sprint ... 800-013-0123

2 Costa Rica Real Estate                2519-9415 2777-3270

Agua Azul Restaurant 2777-5280

Alcoholics Anonymous                   8814-6251 8485-9893

Amnet/TIGO Quepos - Cable TV   1722

AYA Water                                     800-737-6783 2777-0251

Beach Church 7079-6799

Blue Zone Real Estate 8882-0009

Camara de Comercio, Industria y Turismo 2777-0749

Cascada Verde 8607-0207

Chamber of Commerce 2777-0749

Coffee Stop 2777-9494

Coldwell Banker                         887-309-9238 2787-0223

Colina’s 6101-6007

Cracked Pot 8811-4961

Del Silencio a la Libertad 8749-0040

Desiree’s In-House Chef Service 8998-2204

El Mezcal Restaurante 6287-6755

Express Medical 8836-2669

Farmacia La Economica, Quepos & Delivery 2777-0079

Farmacia La Economica, Quepos Centro 2777-2130

Farmacia La Economica, Quepos Hospital 2777-7421

Gelateria Amorosi 2519-9494

Hidden Bay Realty    8366-1759  8885-2525 2777-0212

ICE Emergency - Electric 2777-0126

ICE Emergency - Electric San Isidro 2771-0442

ICE Emergency - Telephone 1119

ICE General Information - Electric 2777-0123

ICE General Information - Telephone 2661-0166

Iglesia Católica, Quepos 2777-0230

Jackpot Sport Fishing                     8458-4997 8458-5049

J.P. King                                                             800 558-5464

Kids Saving the Rainforest 8568-5335

KR’s Cocina 8497-1168

La Langosta Feliz 2787-5214

Latitude 9 Real Estate                    8843-3636 2777-1197

Light of Dawn 8467-8210

MA Rental Properties               855-999-8101 8888-8850

Manuel Antonio Spanish School 8861-8377

Marina Pez Vela 2774-9000

Marina Pez Vela Villas           1-844-723-4519 2519-9415

Massage Todd 8830-7727

Melissa Klassen 8882-0009

Mini Stop Market 2777-0056

Miquelito's Pizza                               2777-4236 2777-0838

Mira Olas 8787-1600

Modern Primitive Living 2777-7797

Mot Mot Gallery 2777-7887

Narcotics Anonymous                     8337-3855 8933-0051

Nauyaca Waterfall Nature Park 8771-4222

Osa Property Management    763-306-8981 8670-2572

Palmex 2786-5126

Pura Vida Pest Control                   8706-7341 8927-5238

Quepoa Sport Bar 2102-9125

Quepolandia 8632-7489

Ronny's Place - Mirador Mi Lugar 2777-7575 2777-5120

Royal Palm Interiors, Uvita 2743-8323

Seguros Metropolitanos 8998-8102

Spice Girls                                           8459-2862 8721-1809

Sunset Restaurant 2100-8608

Sunset Sails    1-888-268-5671     8317-5072 2777-1304

Tentacion 2777-3663

Tico Pod 2643-2068

Uvita Law Firm                                  2743-8416 2743-8619

Quepos to  
Londres
6:45 AM
7:15 AM

10:00 AM
12:00 PM

2:00 PM
4:00 PM
6:00 PM

Londres  
to Quepos

5:00 AM
6:30 AM
8:00 AM

11:00 AM
1:00 PM
2:40 PM
5:00 PM

*Domingo 4:30 PM & 6:40 PM



54

Iglesia Católica Inmaculada 
Concepción de Maria
Schedule of Services

Mass Saturday at 6 pm
Sunday 10 am & 6 pm.
Every evening at 6 pm.

Priest: Daniel Torres
Parish Telephone:  2777-0230

ALCOHOLICS ANONYMOUS
The Pacific Group of Manuel Antonio 

Every Day 9:00 - 10:00 AM  
At El Avion Restaurant 

2nd Floor 
Tim 8814-6251 cdnguy59@yahoo.com 

Amy 8485 9893

NARCOTICS ANONYMOUS 
6:00 P.M. Thurs. English 
7:30 P.M. Daily Español 

CODA Mon., Weds. & Fri. 9:00 A.M. 
Barrio Los Angeles, Quepos 

in front of Cable Tica 
Contact: 8337-3855 & 8933-0051 

Announcements are listed free of charge.
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JUST FOR
JUST FOR

LAUGHSLAUGHS
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A New York attorney representing a wealthy art 
collector called his client and said to him, “Saul, I 
have some good news and I have some bad news.”
 
The art collector replied, “I’ve had an awful day, 
let’s hear the good news first.”
 
The attorney said, “Well, I met with your wife 
today, and she informed me that she invested 
$5,000 in two pictures that she thinks will bring 
a minimum of $15-20 million. I think she could 
be right.”
 
Saul replied enthusiastically, “Well done! My wife 
is a brilliant businesswoman! You’ve just made 
my day. Now I know I can handle the bad news. 
What is it?”
 
The attorney replied, “The pictures are of you 
with your secretary.”

Tim decided to tie the knot with his long time 
girlfriend. One evening, after the honeymoon, he 
was organizing his golfing equipment. His wife was 
standing nearby watching him. 

After a long period of silence she finally speaks: 
“Tim, I’ve been thinking, now that we’re married 
maybe it’s time you quit golfing. You spend so 
much time on the course. You could probably get 
a good price for your clubs.”

Tim gets this horrified look on his face.

She says, “Darling, what’s wrong?”

“For a minute there you were beginning to sound 
like my ex-wife.”

“Ex-wife!” she screams, “I didn’t know you were 
married before!”

“I wasn’t,” he replied.

“If there are any idiots in the room, will they 
please stand up”, said the sarcastic teacher.

After a long silence, one freshman rose to his feet.

“Now then mister, why do you consider yourself 
an idiot?”, inquired the teacher with a sneer.

“Well, actually I don’t,” said the student, “but I 
hate to see you standing up there all by yourself.”

Putin is being held hostage by a terrorist. 

A Russian truckdriver stops at the back of a long 
queue on the motorway. He sees a policeman 
walking down the line of stopped cars to briefly 
talk to the drivers. As the policeman approaches 
the truck, the truckdriver rolls down his window 
and asks, “What’s going on?”

Policeman: “A terrorist is holding Putin hostage 
in a car. He’s demanding 10 million rubles, or he’ll 
douse Putin in petrol and set him on fire. So we’re 
asking drivers for donations.”

Driver: “Oh, ok. How much do people donate on 
average.”

Policeman: “About a gallon.”

A guy said to God, “God, is it true that to you a 
billion years is like a second?”

God said, “Yes.”

The guy said, “God, is it true that to you a billion 
dollars is like a penny?”

God said, “Yes.”

The guy said, “God, can I have a penny?”

God said, “Sure, just a second.”

Donald Trump was walking through Manhattan 
and saw a long line. Wondering what is was for, he 
joined it. 

People would look over their shoulder, see that 
is was Donald Trump behind them, and leave the 
queue, so he would proceed closer and closer to 
the front. 

As he was getting closer to the head of the line, 
he asked one guy, who also looked and was about 
to walk away, “Wait a second, what is this line for 
and why are you now leaving it?”

The man said “This is the line for Canadian 
Immigration Visas, but if you are getting one, I 
don’t need one now.”

The Resplendent Quetzal (Pharomachrus mocinno costari-
censis) is a small bird found in Central America and south-
ern Mexico that lives in tropical forests, particularly cloud 
forests. Like other quetzals, the resplendent is mostly 
omnivorous; its diet mainly consists of fruits of plants in 
the laurel family, but it occasionally also preys on insects, 
lizards, frogs and snails.

It is a small bird found in Central America and southern 
Mexico that lives in tropical forests, particularly cloud 
forests. Like other quetzals, the resplendent is mostly 
omnivorous; its diet mainly consists of fruits of plants in 
the laurel family, but it occasionally also preys on insects, 
lizards, frogs and snails.

The species is well known for its colorful and complex 
plumage that differs substantially between sexes. Males 
have iridescentgreen plumes, a red lower breast and 
belly, black innerwings and a white undertail, whilst 
females are duller and have a shorter tail. Grey lower 
breasts, bellies, and bills, along with bronze-green heads 
are characteristic of females. These birds hollow holes in 
decaying trees or use ones already made by woodpeck-
ers as a nest site. They are known to take turns while in-
cubating, males throughout the day and females at night. 
The female usually lays one to three eggs, which hatch in 
17 to 19 days. The quetzal is an altitudinal migrant, mi-
grating from the slopes to the canopy of the forest. This 
occurs during the breeding season, which varies depend-
ing on the location, but usually commences in March and 
extends as far as August.

Resplendent quetzals generally display shy and quiet 
behaviour to elude predators.  In contrast, they are 
rather vocal during the mating season and their behavior 
is designated to exhibit and attract mates. Their known 
predators include the ornate hawk-eagle, golden eagle, 
and other hawks and owlsas adults, along with emerald 
toucanets, brown jays, long-tailed weasels, squirrels, and 
kinkajous as nestlings or eggs. The resplendent quetzal 
plays an important ecological role in the cloud forests, 
helping disseminate the seeds of at least 32 tree species.
 Its scintillating green tail feathers, symbolizes spring 
plant sprout, were venerated by the Aztec and Maya. 
The Maya also regarded the quetzal as representative 
of freedom and wealth on account of quetzals dying 
in captivity and the worth of their feathers along with 
jade, correspondingly.  Mesoamerican rulers and some 
high ranked nobles wore diadems created from quetzal 
feathers, symbolically linking them to Quetzalcoatl. Since 
the killing of quetzals was forbidden under the Mayas 
and Aztec criminal law, the bird was merely seized, its 

prolonged tail feathers deplumed, and was set loose. In 
ancient Mayan culture, the quetzal feathers were consid-
ered so precious that they were even used as a medium 
of exchange. Thus the name of the Guatemala currency, 
the quetzal. In various Mesoamerican languages, the 
word quetzal can as well mean precious, sacred, or king, 
warrior, prince.

The resplendent quetzal is considered near threatened 
on the IUCN Red List, with habitat destruction being 
the main threat. It has an important role in Mesoamer-
ican mythology, and is closely associated with Quetzal-
coatl, a deity.

One Mayan legend has it that a resplendent quetzal ac-
companied the hero, Tecún Umán, prince of the Quiché 
(K’iche’) Maya, during his battle against Spanish con-
quistador Pedro de Alvarado. Tecún, equipped with just 
an arrow and bow, nevertheless is able to incapacitate 
Alvarado’s horse on the first strike. Alvarado was then 
given a second horse and counter-charged against Tecún, 
running his chest through with a spear. A quetzal flew 
down and alighted on Tecún’s body, drenching its chest 
in his blood. It was then that the species, which used to 
be completely green, obtained its characteristic red chest 
feathers. Additionally, from that day on, the quetzal, 
which sang delightfully before the Spanish conquest, has 
been mute ever since; it will sing anew solely when the 
land is fully liberated.
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BURÛ SEASIDE
2777-0331 

 fb: restaurantburuseaside

Pura Vida Band (Latin) 
Mon & Wed, 5:30 - 8:30

Los Almendros (Latin & Variety)
Tues & Thurs, 5:30 - 8:30

  
Los Howlers (Rock & Variety)

Fri, 5 - 8:30 pm

 Live Wire Blues Band (Blues)
 Sat, 5 - 8:30 pm

Los de la Costa
Sun, 12 - 4 pm

Mikando (Piano Jazz)
Sun, 5 - 8 pm

EL ARADO
2777-0928

elaradorestaurante.com

Arturo (Latin Music)
Fri , Sat, & Sun, 6 - 9 pm

EL PATIO AT CAFÉ MILAGRO
2777-2272

elpatiocafemilagro.com

Live Music
Every Night, 7 - 9 pm

EL RANCHITO  - PLINIO’S
2777-6123

fb: profile.php?id=100057355214007

Live Latin Music
 Sat, 6:30 - 9:30 pm

EL RANCHO (PAQUITA)
2777-9483
fb: hotelrancho

Son Duo (Latin Music)
Thurs, 7 - 10 pm

LA COLINA 
2777-0231
lacolina.com

John O’Connelll Open Mic
Sun, 7 - 10 pm

Howler Duo (Rock & Variety)
Wed, 7 - 10 pm

QUEPOA SPORT BAR
2102-9125
fb: quepoasportbarbyaguaazul

Son Duo (Latin Music)
Fri, 7:30 - 9: 30 pm

Occasional Music 
Other nights

TENTACION
2777-3663
fb: profile.php?id=100069923671965

Latin Fusion Music
Fri,  7:30 - 9: 30 pm

TORTILLA FLATS (DOMINICAL)
8815-0961
fb: tortillaflatsdominical

Live Music
Sat,  6 - 9 pm & other nights, call

If you are a venue that has live music and would like to be included here, or you would like to make changes/additions to your existing listing please email: 
benjaminorton@gmail.com    

Si usted es un lugar que tiene música en vivo y desea ser incluido aquí, o si desea realizar cambios/adiciones a su lista existente, envíe un correo electrónico 
a: benjaminorton@gmail.com

Suduko2 on Page 4

Crossword2 on Page 45

LIVELIVE
MUSIC MUSIC 

SCHEDULESCHEDULE

Suduko1 on Page 4

Crossword1 on Page 44
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More and more people are choosing bold colors for 
their curtains. This is changing how we see curtain 
design. With the right colors, your windows can 
become a focal point. Using contrasting colors or 
patterns is a trendy way to design curtains now. It 
really catches the eye. Color blocking, where different 
parts of a curtain show unique colors, is another way 
to make them interesting. With these bold choices in 
curtain design, you get to show off your style. It’s a fun 
way to make your home unique.

Linen, cotton, and silk blends are very popular. They 
look elegant and feel warm in a room. These fabrics 
work well in all kinds of design styles, like minimal or 
boho.Using eco-friendly drapes is also a trend. Many 
are picking organic cotton and linen draperies.These 
materials are made without hurting the environment. 
So, they’re good for the planet and your home.

More and more people are choosing bold colors for 
their curtains. With the right colors, your windows 
can become a focal point. .Using contrasting colors 
or patterns is a trendy way to design curtains now. It 
really catches the eye. Color blocking, where different 
parts of a curtain show unique colors, is another way 
to make them interesting.With these bold choices in 
curtain design, you get to show off your style. It’s a fun 
way to make your home unique.

You might love daring jewel tones or prefer soft, 
calming pastels. Jewel tones like emerald green, 
sapphire blue, and ruby red are great for making a 
room stand out. If you want something more peaceful, 
pastel colors like blush pink, light blue, and mint green 
help create a serene environment.

The drapery trends  are focused on nature and 
expressing yourself. They’re also about changing how 
we see patterns. Bold, vibrant colors are in for drapes 
this year. Forget about the neutral tones of the past. 
Today’s window treatments strive to stand out. With 
colors like rich jewel tones and vivid primary colors, 
your room can show off its personality beautifully. 

Panels with eye-catching patterns are also popular. 
Whether you prefer florals or geometric shapes, these 
curtains grab attention. They let you bring in unique, 
global flair, turning your drapes into a form of art.

Lightweight and sheer drapes are timeless 
favorites. They let in natural light and add a soft, 
sophisticated touch. They are perfect for spaces 
that need a bit of lightness.

Layering curtains is a trend that’s both stylish and 
useful. Mixing different fabrics adds a contemporary 
flair. Plus, it offers more privacy and better insulation. 
Think about combining linen, cotton, and silk for a 
multi-faceted look.

The aim is to bring the outside in, with a big love 
for earthy textures and eco-friendly fabrics. Mixing 
textures and fabrics is also important. This creates a 
modern, eye-catching vibe.

New ways to hang curtains and smart designs are 
trends that we will discuss in our November issue. 
They’re making window fashion more exciting. 
Cultural designs and high-tech touches are turning 
curtains into art.

It’s all about making homes stylish and personalized  
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To continue the theme from the last article, I am 
sharing my experiences of being robbed in Costa Rica 
so other travelers will not have the same misfortune. 
These are the times I had things stolen from my 
vehicles, both my own and rentals. It has happened 
four times in the last 28 years. I am not trying to 
scare anyone, but want to ensure that every traveler 
has a great experience in Costa Rica so they want to 
come back.  

The first time was in Jaco back in 1999. I had been 
living in Dominical for about a year and had a friend 
come visit from the United States. He worked in the 
surf industry and brought down a bunch of gear - 
sunglasses, t-shirts, surf trunks, fins, and packed them 
in two brand new travel backpacks. I took the bus to 
San Jose and we rented a Toyota Rav4 for the ride 
back to Dominical.

We stopped for lunch in Jaco at Soda Marea Alta. 
Since we had boardbags on the roof we parked right 
in front of the restaurant so we could keep an eye on 
the vehicle. However, while we could see the roof, we 
were not looking into the locked vehicle. Someone 
used a butter knife to pry out the rubber seal around 
the back panel of the back seat window on the far side 
of the car (in the middle of the street) and reached in 
to unlock the door.

They were able to open the door and slide out both 
backpacks without us seeing anything. We were 
shocked when we approached the car. Sadly my 

friend had his passport inside one of the packs so we 
decided to drive back to San Jose to get a replacement. 
We still got to surf Boca Barranca and Ollies Point, but 
the theft left a bad taste in my mouth about Jaco.

The second time was in my truck in San Jose in 2002. I 
was staying at a hotel downtown and arrived late. Their 
lot was full so I had to park in the street. I locked up the 
1992 Toyota, thinking I had nothing of value inside so 
nothing would happen to it. When I came back in the 
morning I saw that the rear side window was broken 
out. They had stolen my $30 tool kit from behind the 
front seat as there was nothing else to steal.

The third time I was visiting Costa Rica on a two week 
trip. I had rented another SUV and was back in Jaco. I 
parked it inside a secured lot at my friendâ€™s house 
who had lived there for 20 years. We took his SUV 
down to Esterillos Oeste and parked it in front of a 
busy elementary school right off the beach. I knew 
that area was known for car break ins, but with surf 
looking so good and all the kids and teachers walking 
around I was not cautious enough.

We surfed for two hours and when we came in, we 
saw the passenger window was broken and they had 
taken my beach bag. I had just left it along with my 
shorts in the front seat, too easy to see and snag. In 
that bag was my wallet and the rental key, which cost 
$450 to replace. There was not one person around 
to ask if they witnessed anything. I filed a report at 
the police department in Jaco and then filed a claim 
through my travel insurance, which after a few months 
reimbursed me for my loss. It still sucked, especially 
after that epic surf session.

The lesson to be learned is to not leave anything 
valuable in your vehicle. I know that sometimes it has 
to be done, like when you paddle out and have to 
hide your keys and phone. What I do is find a dried 
out coconut shell and hide the keys inside, and then 
hide it amongst other beach driftwood or up in the 
dunes. Be sure it stays above any rising ocean tide. 
And for the phone, I try to hide it inside the vehicle 
as far as possible from any windows, like back where 
the spare tire is. At least this way the thief needs to 
take some time to find it. Keep in mind that the thief 
may be watching where you hide things, so try to 
be inconspicuous. The longer it takes a thief to steal 
something, the less likely they will attempt to break in.

If you own a vehicle you could cut a small hole in the 
floorboard rug and slide a phone or money into that. 
Or you could install a small safe with bolts or welding 
just for your phone/wallet/purse under the seat. Those 
combo locks that hold keys seem to be too visible and 
easy for a good thief to break open.

If you are renting a vehicle, first try to park where there 
is a paid security guard. Even if they look like they just 
showed up for the job and put on an orange strap, 
they still will take your money and tell you where it is 
safe to park. At least that is one less person who may 
steal your belongings and for a few dollars offers a 
little piece of mind. Of course never leave your luggage 
in the vehicle, or backpacks, cameras, computers, or 
passports. If you stop to eat and there is no guard, then 
park in a spot so you can easily see all the doors and 
the trunk. You could also put a surf sticker on the back 
of the vehicle or a Saprissa flag under the rear view 
mirror so your vehicle looks more local. And if you get 
it dirty it will look less flashy. If you are on an empty 
beach and someone walks by offering a pipa or some 
pastry or a copa, buy it. They may actually be the thief 
and if you are nice to them they will not break into your 
car when you go into the water. But also be aware they 
may be checking to see where you keep your money 
and what valuables you have so stay vigilant.

One final tip, new technology allows thieves to block the 
electrical signal from your key to the vehicle. You think 
you locked the car when you heard the beep, but you 
really didnâ€™t. So everytime double check it is locked 
by pulling on the driver’s side handle.
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AD SIZE (in inches – width X height) BLACK & WHITE COLOR
Full Page (8.5x11) Must have a 5/8”( 1.5 cm)  margin with NO text or important graphics that may be trimmed off. $140 $265
2 Facing Pages $240 $515
Half Page Vertical (3.54 x 10) $85 $175
Half Page Horizontal  (7.25 x 4.9) $80 $170
1/3 Page (Horizontal-7.25 x 3.25 & Vertical-3.54 x 6.65)   $65 $130
1/4 Page (Horizontal-7.25 x 2.4 & Vertical-3.54 x 4.9) $55 $110
1/6 Page (3.54 x 3.25) $50 $100
1/8 Page (3.54 x 2.4) $40 $80
Back Cover Sold  Sold
Inside Front Cover Sold  Sold
First Inside Page Sold  Sold
Inside Back Cover Sold  Sold

Special Placement - Add 10%
Discounts for advance payment of three editions - 5%
Discounts for advance payment of six months - 10%

Discounts for advance payment of one year - 15%

Let us design your ad. Full-page $120, 1/2-page $60, 1/4-page $40, 1/6-page $20 &1/8-page no charge. 
For ad design please contact us at least 1 week before deadline at info@quepolandia.com

 
File format: tif, pdf, or jpg at minimum 300 dpi resolution.

Large graphic files must be sent to info@quepolandia.com via Dropbox or WeTransfer.
Please do not send graphics by WhatsApp because it compresses the file.
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All prices are per issue in US$. Payment may be made 
in dollars or in colones at the current exchange rate.

PAYMENT FOR ADVERTISING MUST BE PAID IN 
ADVANCE BY THE DEADLINE DATE PRIOR TO 
PUBLICATION. ACCOUNTS 30 DAYS PAST DUE WILL BE 
CHARGED AN ADDITIONAL 10%.

We publish 10 times per year. May-June & September-
October are double-month editions. We distribute 
2500-3500 copies (depending upon the number of ads) 
the first week of the month primarily in the immediate 
area through our advertisers and travel/tour agencies, 
hotels, super markets and also points from Quepos/
Manuel Antonio to Jaco to Uvita.

Payment Options:
Deposit to BAC San José:  Quepolandia S.A. 
 Dollar Account 902973890 
Bank transfer: 10200009029738906
IBAN#: CR30010200009029738906
Cedula juridical: 3-101-308980 • Quepolandia S.A.   
Please email your deposit information to 
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