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Many of my close friends and family 
know that I will be doing a lot of 

international travel next year, mostly to 
Portugal, Spain, and Italy. But only a few 
know what I’m doing next week.

For the next 21 days, I will travel from 
Guayaquil, Ecuador to Santiago, Chile, 
then over to Buenos Aires, Argentina, 
and then finally take a 2-hour ferry ride 
to Montevideo, Uruguay. The airfare 
cost was less than $700 total and I 
am averaging $40 a night for decent 
lodging in some of the finest and most 
popular neighborhoods in each city. 

We have some great gifts for you this month. If you see a 
RED Cuenca Expats Magazine sticker on page 16, you’ve 
won FREE your choice of any clothing item at Urbano Shop on 
Calle Larga.  And if you see the RED Cuenca Expats Magazine 
sticker on page 23, you’ve won 2 pounds of fresh shrimp at 
Los Roques on Remiigio Crespo.  Just our way of thanking you 
for being loyal readers.

Important news for all expats living in Cuenca. The City with 
the help of the UN Program for Development is going to be 

FYI Welcome to 

Issue 14

Traveling within South America is very reasonable and very easy, whether you’re with a group or all by yourself. My 3-week 
adventure should come in at a little less than $2000, including food. 

So, once you are finished traveling through Ecuador, don’t be afraid to go out a little further. There are many beautiful places 
to visit. Maybe we will bump into each other! If we do, I’ll buy you a nice meal and we can share our experiences. 

www.ecuadorgeorge.com

distributing a confidential questionnaire to all expats. The goal 
is to measure the socio-economic impact of retirees (mainly 
from North America) on the City. Based on these survey results, 
the City will in turn be developing programs to serve the expat 
community.  So it’s very important for all expats to participate 
in this study. We have an opportunity for our voices to be 
heard.

Publisher’s letter
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presents 

Beer of the Month

An American  interpretation of a classic English style. A 

pale, refreshing, and hoppy ale yet still enough malt 

to balance. Citrusy, fruity, and floral Cascade hops 

dominate the aroma. 

Bitterness:      33 IBU, Color: 25 EBC, ALC: 6% ABV. 

Food Pairing:  The Pub Cheeseburger with beer 

            battered fries.  

The Pub has 12 taps pouring our own versions of classic 

beers from around the world. All made on site from 

imported malts and hops.  

Miguel Cordero 1-104 y Francisco Moscoso  
Tue - Wed: 5pm - 11:30pm / Thu - Sat: 12pm - 11:30pm 
    098 332 7839        thepubcuenca        thepubcuenca  
    Ventas@culturacerveceria.com
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Miguel Illescas C.  - Art Gallery
Calle Larga 1-209 and Miguel A. Estrella

Cuenca, Ecuador 

     miguelillescas@gmail.com

     Miguel Illescas Cabrera
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Miguel Illescas C.
The Soul Within

by Mike Herron - Photographs by Ruffolo Design Photography 

Seldom in life are we given the opportunity to personally witness the transformation of 
not only an artist but of an art form. Yet you can have the chance to experience just 

that for yourself when you visit Miguel Illescas Cabrera’s Galeria de Arte on Calle Larga 
in Cuenca. Not only that, you have a major treat in store!

Even before you set foot inside of the gallery, your senses are bombarded with an 
array of varying colors and differing textures from the numerous mixed media sculptures 
displayed wherever your eyes happen to land. Colorful metallic iguanas nestle in the 
grass outside the showroom. When you cross the threshold, blue-footed boobies frolic 
playfully inside. Musicians of every shape and size perform all around you on a variety 
of native instruments.

Transfixed, you cannot help but marvel at the figures surrounding you in all their 
multi-hued glory. But hold off a minute, because still more awaits you as you venture 
further. Much more!

It is only after you have entered this 
magical showroom and happen to glance 
into a recess off to your left that the trans-
formation you have been privileged to see 
becomes readily apparent.

You suddenly realize that up until now 
the art you have been viewing only depicts 
the surface facets of the indigenous life and 
culture of Ecuador. So far you have just 
been able to see what lies on the outside. 
The visible external colors of the world were 
on display.

Here, in this small alcove you have just 
entered, it is the soul of Ecuador that has been 
laid bare before you. Before this moment you 
have been experiencing Miguel’s artistry 
with your eyes; now it has broken through 
the surface and the internal feelings of the 
world have penetrated deep inside of you 
and made their way into your heart. 
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sculptures of permanent beauty for others to appreciate and enjoy. 
Sometimes his ideas come from the materials he finds; other 

times the ideas spring forth in his mind and he seeks out the 
necessary materials to bring them to fruition. An integral part of 
his sculptures involves the use of stainless steel. Creating works 
of art from this material is difficult, but he feels it is definitely 
worth the extra effort and work required. 

He is now a world-renowned artist. His works are housed in 
public and private collections around the globe. If he wanted, 
he could rest on his laurels. His financial future would be assured 
if he did nothing more than continue to produce sculptures of 
animals from the Galapagos and indigenous musicians.

That, however, is not enough for Miguel. He wants to try 
new things and explore 
new techniques. He wants 
to do something no one else 
has done before. Changing 
directions is challenging, 
exciting, and motivating for 
him. 

When asked where he 
sees his work going, Miguel 
replied that he doesn’t 
know. He knows where 
he started, but he doesn’t 
know where he’ll end up. 
Wherever it may be, he will 
undoubtedly find an eager 
audience awaiting him.

The change is dramatic. 
When you glance back at 
the figures of the birds and 
the musicians you were 
admiring earlier you now 
notice that, while colorful, 
they pale in comparison 
to what you are viewing. 
Before, those figures were 
sometimes perched on a 
gleaming, smooth surface, 
but the figures themselves 
were coarser and less 
refined. 

Now you have penetrated 
that shiny surface that lay 
beneath those figures to 
reveal shimmering masses of 

vibrant colors. Despite the more abstract shapes you can feel 
the life pulsating inside each one. They are alive and speak 
directly to your spirit. Their power is overwhelming. You have 
now entered the next phase of Miguel’s art. You have entered 
the soul within.

About The Artist

Miguel is a self-taught artist. He learned to weld at the age 
of 14 and before long was fashioning metal sculptures. For the 
most part he uses recycled materials to create his art, reclaiming 
discarded rubbish from the environment and turning it into 
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Other Latin American Artists

Another room not to be missed at the Miguel Illescas C. Galeria de 
Arte is devoted to other Latin American artists. Here you will find works by 
artists from such far-flung places as Ecuador, Columbia, Peru, Cuba and 
Venezuela. 

One example of them is Mauro Phazán. He was born in Ecuador, but 
has lived in Colombia for the past fifty-five years.

Miguel’s daughter, Micaela and his wife, Sandra holding 
“Virgin de Cobre” from Mauro Phazán backed by tapestry 

“Naturaleza Viva” by Jorge Erazo.

Calle Larga 1-209 & Miguel A. Estrella
Cuenca, Ecuador 
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STREET 
ENTERTAINMENT

by Ruffolo Design Photography

Sunny days in Cuenca bring out the street entertainers! 
You can see them at intersections in Cuenca, around 
many parks and sometimes just inside a shop that might 
otherwise be passed by. They may have traveled from 
Argentina, Columbia, or Peru and will greatly appreciate 
the kind donations of passers-by or auto drivers stopped 
at the red lights. Some are residents of Cuenca and 
just enjoy playing music. Often in Parque de la Madre 
young break dancers will be practicing daring moves 
on softer ground to later perform their moves in the 
gazebo in Parque Calderón. Now we are beginning to 
experience more sunny weather days. Take a stroll and 
see what delights you, too, might come across.

>  p h o t o  e s s a y
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Susan Schenck 
Photograph by Nate Resnick 

S usan Schenck was born in Indiana, did a lot 

of traveling as an ESL teacher and later got 

a second master’s degree in Chinese medicine.  

She lived in San Diego for 23 years where she 

practiced acupuncture and was a teacher.  Just 

before moving to Cuenca, she made her living 

as an author.  

Why Cuenca?

I moved here because all the online newsletters were hyping it 
up. I always thought I’d retire in Mexico, but in 2010 the drug 
lords had taken over the country!

What do you like most about living in Cuenca?

I love it here so much I wrote a book about it (on Amazon): 
Expats in Cuenca: The Magic & the Madness. I love all the 
C’s: Climate (perfecto!), Cost of living, Culture, Cuencanos, 
(expat) Community, Currency, Calmness. I love that I can teach 
my raw food/healthy cooking classes, which I feel passionate 
about, at affordable prices for expats. I just love my life here 
and have never been happier!

If you could go back in time, would you do something 

different and if so, what? 

There are not too many things I’d change, but I think I would 
have avoided the public schools.

What’s the magic formula for success?

Focus on what you are passionate about and good at! 

If you could star in a re-make of a classic film, who 

would you want to play?

The lead female role of my two fave all-time movies: Groundhog 
Day and Somewhere in Time

How do you maintain a good mental attitude?

Correct diet, exercise (for me, dancing, walking & yoga), and 
mediation. I consider these three things to be the three pillars 
of health, which means body-mind-spirit health. 

What are you most passionate about?

Health and spiritual growth. I have a library of nearly 2,000 
books, most of which are on those two topics.

What accomplishment in your life are you most proud 

of?

My book on the power of eating a high raw diet, The Live 
Food Factor. I was a marketing mad hat and got it to no. 23 
on Amazon.com (all genres) in Jan of 2009. But the book itself, 
which I had help with from several leading experts, includes 
over 66 scientific studies proving the superiority of a raw diet. 

What is your favorite “pig-out” food?

Popcorn made with coconut oil. I am thrilled that popcorn has 
not been genetically modified---anywhere! 

What do you do for exercise?

I believe in the power of walking to stay healthy and prevent 
the blues. I walk everywhere in Cuenca except for the early 
organic market Saturday morning or if I stay out past 10 pm. I 
sometimes go WEEKS with neither cab nor bus. 

If you were president, what is the first thing you would 

do?

Get rid of the Federal Reserve 

What song best describes you?

HAPPY by Pharrell Williams

What are you reading lately?

I’m reading lots of books on the gut microbe’s effect on health, 
and also a few books on transcendental meditation.

If you could be anyone else who would it be?

Ramana Maharshi 
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A night of art and music at “Casa Azul 
Galeria-Café” in Plaza San Sebastian.

Photographs by Keith and Tina Paul

Bob

Dan and Denise

Juan Francisco, Catalina, Gregory, Marcela, and Ed

Vicky, Julie and Charles

Kike Pacherres

Francesca

Expats in   the NewsExpats in   the News
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Expats in   the News

A taste of Brazil at the new Feijoada 
Restaurant located in the El Rocio building

Photographs by Alison Mae Weber

Maite

Luis

Amarasiri

Brian

Johanna

Expats in   the News
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set up a drop-off point in Cuenca, where 
she received around twenty-five hundred 
cookies. Friends from the coast offered 
to drive up to Cuenca to take back the 
cookies, toys, and clean water for the 
victims. The friends took many pictures 
showing the smiles on children’s faces. It 
seemed to offset, in a small way, the de-
vastation caused by the 7.8 earthquake.

After the earthquake, a friend of Katy’s 
came from the States with several puppets 
for the children. The puppet show, “Run, 
Duck, and Cover”, was created and translated into Spanish 
with the goal of informing kids about safety measures they 
could take during an earthquake event.

She and other volunteers loaded up a three-car caravan 
with another thousand cookies, puppets, and other supplies 
and set off to the coastal city of Olón where an orphanage 
was taking in children from the danger zone. They realized 
that many people didn’t know what to do during a disaster, 
and this was an uplifting way to educate during the earthquake 
recovery. Katy recalls seeing the smiles on the children’s faces 

A fter the April 16 
earthquake on the 

coast of Ecuador, one 
woman decided to help 
with disaster relief by using 
cookies and puppets. The 
idea sparked for Cuenca 
resident, Katy Rovetto, 
while she was baking 
a batch of cookies for a 
local orphanage. She 
decided to aide in disaster 
relief by bringing a bit of 

The Cookie Parade Project, Helping Children

by Kirstie Taylor

joy to the children affected by the earthquake. 
The decision to help through delectable treats needed 

some assistance. She went to Facebook to gather people 
who would be willing to help bake cookies for the cause. 
An overwhelming amount of support poured in to help. Katy 

when the team was 
setting up for the play 
at the orphanage. One 
little girl even grabbed 
onto Katy’s leg, and 
she looked down 
to see “the biggest, 
sweetest smile that 
only a child can give.” 
After performing the 
puppet play on how to 
react in a disaster, the 
volunteers handed out 
a variety of cookies to the children. They were ecstatic, not only 
because of the sweet treats but because someone was thinking 
about them. The volunteers also encouraged the children to 
draw their experiences during and after the earthquake to help 
them deal with any emotions they may have. 

The Cookie Parade’s second trip to 
the coast was such a success that 
Katy continues to work on helping the 
children. She is in the process of writing 
a children’s book titled, “The Cookie 
Parade,” which is filled with the artwork 
that the children drew about their expe-
riences with the earthquake.  The book 
also seeks to inform children in schools 
about what to do when there is a natural 
disaster and to encourage them to talk 
about their emotions after one occurs.

The earthquake affected many along the coast, but putting 
a smile on the faces of those who can’t help themselves is 
the ultimate reward for The Cookie Parade Project. With the 
demand of “Run, Duck, and Cover” rising and the develop-
ment of the educational book in progress, The Cookie Parade 
Project seems to have a bright future in not only helping the 
coastal children but all the children of Ecuador.  

Katy Rovetto’s book, The Cookie Parade, is being published 
under the banner of the Hearts of Gold Foundation at 
www.heartsofgoldfoundation.org
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What do Cuenca expats Bob Higgins, Jennifer Alm, 
Sheila Johns, and Mary Mullowney have in common? 

They all are using turmeric. Like many who have moved to 
Ecuador, they are finding an abundance of natural substitu-
tes for staying healthy. Turmeric is a bitter, warm, deep gol-
den-colored spice. You may know it from its use in curries 
and Southeast Asian food. Apart from its place in tasty meals, 
the spice is renowned the world over for its extensive health 
benefits. In India for example, it is used to fight cancer, arthritis, 
diabetes, cardiovascular disease, and osteoporosis, just to 
name a few. Although this versatile herb has been used for 
centuries by many cultures to treat disease, it has just in the 
last decade exploded in popularity in western world simply 
due to its anti-inflammatory properties. For example, studies 
have shown that turmeric is as effective as ibuprofen for pain 
but without the side effects. It has been especially helpful for 
arthritis sufferers who can’t take anti-inflammatories or who just 
refuse to take pharmaceutical drugs.     

Another property of turmeric that is grabbing the attention of 
many people is the finding that curcumin, the active component 
in turmeric, inhibits plaque formation, thought to be a major 
factor in the development of Alzheimer’s disease.   

Turmeric is having a moment in the spotlight for more than 
its ability to fight inflammation and reduce plaque. The list of 
benefits from the active curcumin in turmeric goes on and on. 
It improves heart health. It can help treat an upset stomach or 
heartburn. Turmeric has also been proven to lower LDL cho-
lesterol and prevents its oxidation, which suppresses plaque 
build-up in arteries. At the same time, it increases HDL, known 
as “the good cholesterol,” helps prevent high blood pressure 
and lowers triglycerides. Turmeric increases libido and helps 
with erectile dysfunction by increasing NO (nitric oxide), which 
promotes vasodilation.  

The primary challenge when using turmeric is that it is hard 
to absorb. You can increase its bioavailability by mixing it with 
black pepper, healthy fat, and heat. 

If you go online, you will find hundreds of recipes for turmeric 
pastes, drinks, smoothies, and soups. Here is my favorite one 
for paste, because it is so simple: 

Mix 1-1/2 cups pure water with 1/2 cup organic turmeric 
powder in a pan. Slowly heat it up to a boil and stir it until you 
get a thick paste. Add 1-1/2 teaspoons of black pepper and 
5 tablespoons of healthy fat (coconut oil, olive oil, or butter 
from grass-fed cows) and continue stirring until all the ingre-
dients are fully mixed. Then turn off the heat. After the paste 
cools, add some raw honey to make it palatable (for me, that’s 
about three heaping tablespoons.) Use a heaping teaspoon as 

Pacha Kuna your source for natural living.
Juan Bautista and Timoleón (corner) 

Hours: Mon - Fri: 10am - 1:30pm / 3:00pm - 7pm 
099 384 9750

www.pachakuna.com

Turmeric, an Ancient
Superfood Found in Ecuador 

by Susan Schenck and Dr. Tina Paul - Photograph by Ruffolo Design Photography

a sauce three times a day. Put it on vegetables, meat, or rice 
or add some oil and vinegar to it for a salad dressing. Keep 
refrigerated in a glass jar for up to two weeks.  

In Ecuador, Turmeric is called Curcuma. Turmeric found 
in commercial spice bottles sold at supermarkets has usually 
been irradiated for long shelf life, losing much of its potency. 
Sources for organic powdered turmeric in Cuenca include 
Natural Spirit, Live Green Super Foods, and the Pacha Kuna 
brand offered at the new natural food store Pacha Kuna. You 
can also find the Curcuma roots at local, traditional markets, 
such as Feria Libre. They look like ginger, but are orange in 
color. They are probably not organic, but they can be peeled 
and cleaned.

Sponsored by:
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Cheese of the Month

Brie is a soft cheese made from cow milk.
It originates from France and it takes at 

least four or five weeks to age.
It's strong taste allows it to be combined with 
sweet and salty snacks such as rosemary bread, 
roasted peppers, sundried tomatoes, honey, nuts, 
figs, prunes or pistachios.

We are an artisan goods store focused 
on the needs of the expat community. We 
sell italian aged cheeses and complements 
such as wine, olive oil, honey and much 
more. We also specialize in New York style 
pastries and other baked goods.

Súpermaxi Plaza de las Américas. Shop #15. 

Av de las Américas and Tejar Street.

Mon to Sat:  10am - 8pm / Sun: 10am - 6pm

07 407 4878  |      0994396619   

beneplacitoec@gmail.com  |             beneplacitoec
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ONE-Bar is ONE of a Kind
by Keith Paul - Photographs by Keith Paul

One-Bar is truly a one of a kind restaurant and bar in 
Cuenca. Hotel Owner Glenn Childs and business partner 

Bruno Posadas combined their hotel and restaurant experience 
to create a place that everyone can go to enjoy unique food 
and drinks that you can’t get anywhere else in Cuenca.  The 
restaurant, located on the terrace of the Kiwi Riverview Hotel 
(formerly the Villa Nova Hotel) has seating under a covered 
patio overlooking the Tomebamba River making this a beautiful 
and relaxing dining experience.  

At the fully stocked bar, you can have a craft beer, a favorite 
cocktail or have the bartender create you one of their signature 
drinks.  They have a happy hour from 5 -7 pm where you get 
a tapas plate and a beer or cocktail for $3.95.  

Start your day with an international breakfast from $2.50 
including unlimited coffee.  Or try their fantastic lunch where 
you get your choice of a starter, main dish, and dessert and 
unlimited juice for $3.95.  How about a sandwich made with 
fresh bread delivered daily?  For dinner, a signature steak is 
a must.  What is very special about One-Bar is that the meat 
that they serve is served nowhere else in Ecuador.  Their meat 
products are purchased exclusively from a German rancher 
in Ecuador that until now, were only exported.  Glenn says 
“The steaks rival the best steakhouses in the U.S.”  This writer 
sampled the signature T-bone, and I have to admit, the flavor 
was the best I’ve tasted since my days in L.A.  In fact if you like 
your steak you can buy one to take home to grill yourself.  All 
of their dishes are made with organic vegetables and fruits that 
are sourced from local farmers.

One-Bar wants to appeal to all your food cravings and 
budget, so located on the lower level is One-Bar Express where 
everything is a dollar for such things as fries, hamburgers, 
humitas, empanadas and fruit salads.  Soon you’ll be able to 
get a healthy smoothie.  

They are already talking about expansion with a One-Bar 
Garden that will have outdoor garden seating, a fire pit, and 
a grill at the end of October.   Home delivery service is also 
being planned.  

Open for lunch, breakfast and dinner, the One-Bar restaurant 
and bar will be sure to satisfy any craving at an affordable 
price.

HOURS: 
Tues - Sun: 7:00am - 11:00pm 

Calle Paseo 3 de Noviembre and Escalinatas, across 
the Tomebamba river from Parque de la Madre

(+593) 7 283 6790         One Bar

Riverview dining area

Chefs Yamile and Marlene

Bartenders Matias and William
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Where did you live before moving to Cuenca?

M: Although I was originally from Nahant, MA, where I went 
to Boston University, we moved to Cuenca from San Antonio, TX.
C: I am a Texas girl born and bred and spent most of my life 
in Houston. I later moved to San Antonio where I met Mike.

What did you do before moving to Cuenca?

M: I joined the Air Force to fulfill a dream…to fly, and retired as 
a Lt Col. I was also a financial officer for a printing company 
and my last job was teaching for 8 years. 
C: I was a manager at Chico’s for 5 years. My knack was 
“dressing” people, showing them what looked best on them.

What were your family’s and friend’s reaction when 

you told them you were moving to Ecuador?

M: We had quite a range of reactions to our move to Cuenca. 
From, “Are you kidding me” to “You’re moving where?”
C:  …to “Oh GREAT, we have another place to visit!”. It was 
interesting to say the least.

When did you arrive in Cuenca?

M: We arrived in December 2015.
C: It was great because we arrived just in time to see all the 
celebrations and traditions during the holiday season.  

When and why did you start thinking about living 

overseas?

C: Around November 2014 I saw women come into 
Chico’s, where I worked, and immediately they would go 
to the off-season sales rack. Over time I eventually struck up 
conversations with them and found out they were expats from 
South America. They all raved about South America. 
M: Because of all the positive comments Carla heard from the 
expats, she began to do a lot of research on the computer. 
Everything we read drew us closer to making a change in 
our lives. We knew we couldn’t keep the lifestyle we had 
once we retired, so we started looking around. Through 
International Living and other internet sites we narrowed it 
down to Ecuador, Panama, Costa Rica and Belize.
C:  We came down in June 2015 with friends for an exploratory trip.

>  m e e t  y o u r  n e i g h b o r s

Mike
&

Carla
Michaud

by Susan Herron
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What, if anything, do you miss most from “back home”?

C: I miss our friends and family, but we make a lot of phone calls 
to them to where we don’t feel so far apart. I also miss the malls 
back home because I can find everything in one place.
M: My least favorite thing is not being near the children and 
grandchildren. But, when we do go back, the time we spend 
with them is somehow more memorable and special.

What one item do you wish you would have brought 

with you?

C: A bread maker.
M:  My water bed. But, that would have been impossible.

Are you retired? Do you work from here?

M: We are both retired and plan to stay that way.

Do you have any advice for people planning to move 

here?

M: Be patient and take every day as it comes

Do you have anything to share with newcomers to 

Cuenca?

M: This is not an original from me, and it doesn’t just apply 
to Cuenca. But, a friend told me this and I’ve found it very 
good advice especially now: “If you get one major thing done 
today… It’s been a very good day!”

M: We fell in love with Cuenca, went back home and made 
all arrangements to move down. So….in December we took 
a leap of faith and moved.  

Why Ecuador and specifically Cuenca?

C: We looked at Cotacachi and Quito but they just didn’t 
feel right. Although they were beautiful, Cuenca’s old world 
charm and gracious people really attracted us 
M: Like everyone else we talked to, we were looking for a 
lower cost of living, good climate, simpler time, and warm, 
caring people. Cuenca fit all of our requirements.

What do you like to do for fun?

M: We love to explore different restaurants with good friends. 
Going to the symphony is one of the highlights we would not 
want to miss. 
C: We also love to travel in and around Ecuador. At the end 
of the year we plan to take a South American Cruise.

  
What are your favorite things about Cuenca?

C: I love the climate: not too hot and not too cold. I am also 
enjoying the opportunity and challenge of learning Spanish.
M: I love the fact that everywhere we go we meet new 
people and make new friends. It just seems like everyday is 
an adventure and there is always a pleasant surprise around 
the next corner.
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Brassa Bar Restaurant

New Flavors from the Grill
by Cecilia Chabla Walters 

Photographs Courtesy of Brassa

“Al fuego vivo” (“on the open fire”) is the new trend in 
food around Cuenca. Although grilling meat is not new, 

some young chefs in town are trying new grilling techniques 
and gourmet sauces. Pablo Rodas, 28, is one of these chefs 
and he promises to do this in his new restaurant, Brassa, which 
opened less than a month ago.

Studying at cooking schools in Cuenca and Guayaquil 
helped develop Pablo´s taste for “all things grilled,” though his 
passion for food started long ago. “I started to cook with my 
mom since I was four, and by the time I was six I could make 
a whole breakfast by myself,” proudly remembers this native 
Cuencano.

Working as head chef in hotels in Guayaquil and Galápagos 
trained Chef Pablo to service his foreign customers´ demands. 

Here in Cuenca his creativity is let loose. At Brassa he offers 
a wide range of options, from seafood dishes to sandwiches. 
For meat lovers there´s a lot you can get from prime beef to 
ribs, all butchered by the chef himself, and served with “salsa 
de la casa,” their specialty. The salads in Brassa feature some 
locally grown vegetables and fruits such as “uvilla,” or golden 
berry. Their crunchy “mote” puts a twist to an old staple in 
Cuenca.

At Brassa´s you get your money´s worth: from a salad for 
$4.00 to their most expensive plate, “mar y tierra,” which 
includes 200g of prime beef and jumbo shrimp in seafood 
sauce, served with native French fries and house salad, all for 
$16.00, IVA and service included and Monday thru Friday 
they offer lunches at $3.

HOURS: 
Mon - Fri: 11:00am - 3:30pm  / 6:00 pm - 10:00 pm

Sat - Sun: 11:00am - 4:00pm

Juan Iñiguez 1-30 y Remigio Crespo, across from 
Monte Bianco          BrassaRestaurante

Crunchy Shrimp Salad

Delicious Ribs

Yummy Sandwiches
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Producer Mara Gano arranges and promotes the house 
concerts. Her former life as a kindergarten teacher for almost 
30 years and an amateur musician, never prepared her for the 
rapid success the concerts have become. Her attendee email 
list of over 200 ensures sellouts at every event. Technically it’s 
not a sellout because they sell no tickets, and the musicians 
depend on generous contributions from the audience. Daniel 
Brito, pianist and lead musician, loves music and wants all 
of Cuenca to experience it. He feels Cuenca is a destination 
for artists and he would like to see the same happen with 
musicians. Mara and Daniel met almost a year ago when 
Daniel was going to perform at the Museum of Modern Art. 
The event wasn’t advertised much which is why Mara hadn’t 
heard of it. She offered to help him promote the event which 
resulted in a full house. They then came up with the house 
concert idea and they have been a hit ever since.  The house 
concerts are typically once a month.

An Intimate Concert In Your Home
by Keith & Tina Paul - Photographs by Keith Paul

Imagine watching world class concert musicians, up close, 
playing Vivaldi without ever leaving your living room. Thanks 
to Colibrí Conciertos (Hummingbird Concerts) in Cuenca, you 
can host a house concert in your home.  

Depending on the size of the room they are playing in, 
there will be between two and four musicians. The largest 
event features a pianist, violinist, cellist, and a singer. Some 
of the past performers have traveled from as far as Quito to 
perform. They continue to evolve and further develop their 
repertoire.  Recently they included the classic from Porgy and 
Bess, Summertime  and soon they will offer a performance that 
includes an Andean instrument called the charango.

All that is required to host a concert is space for the musicians 
to play and a minimum of 20 people. The intimate setting 
of the house concert is enhanced by the “post-performance 
social time” with food and drinks shared by fellow audience 
members and musicians. The host could supply the food or 
have it catered, or organize a pot-luck. The host can provide 
the refreshments or have a caterer sell them. If the host doesn’t 
have enough chairs, they can rent them for .50 each. The 
event can be entirely private by inviting only friends, or if you 
just want to be a host, Mara 
would send out an email and 
have the event filled in a day 
or two. 

If you don’t have the space 
to host a concert, then you can 
get on the email list to attend 
one.  Just know that you have 
to be fast to respond because 
performances fill up quickly.  

To get on the house concert 
list or to host a show yourself, 
contact Mara at gmgano@
icloud.com

Concert in a private house

Concert at the Mansion Alcazar
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Sunday Morning Matinee
Photography by John Keeble

I t’s Sunday morning in Cuenca, and more than 100 expat 
moviegoers are streaming into the matinee performance of 

the latest Star Trek release, BEYOND, with their giant popcorn 
tubs and colas. Local Trekkies have eagerly awaited the movie, 
and the excitement is palpable. 

David and Juan, of Cuenca Car Share, started special 
morning matinees at the Milenium Plaza cinema in March. 
“All the movies we wanted to see were being shown late – 
9.30pm – and we wanted to see them early,” said David. 
“We could not do it alone, so we wondered if others would 
like to share the cinema for special matinees in the morning. 

“All the movies have been selling out. They remind me of 
going to matinees as kids and seeing all our chums there.”

Four of Cuenca’s expat writers, fresh from 
exploring the universe with James T Kirk, 
remember their early experiences of kids’ 
matinees in America, Canada, and England.

Jeremiah Reardon, age 8, Flushing, Queens, NY, 1953: 

This is a birthday treat with my brothers. We each have a dime 
for a ticket and a lot of excitement. The movie, The War of The 
Worlds, promises to be a scary thriller, with aliens invading 
Earth. But it overwhelms my expectations and frightens the heck 
out of me. I close my eyes. I tuck my head between my legs. I 
put my hands over my ears because the music is scary too. My 
brothers feel the same, and we all agree to stick to our usual 
Saturday matinee of cartoons, newsreels, serial westerns and 
feature films with Abbot and Costello and Laurel and Hardy 
with their British accents.

Wayne Materi, age14, Montreal, Canada, 1970: 
Chitty Chitty Bang Bang! A kid’s movie in high school? Even 
knowing Ian Fleming created it couldn’t make that acceptable. 

Still, it was a movie, and it got us out of class. Movies came on 
reels of film back then. Someone messed up that day, and we 
got to watch reel three before reel two, so we knew the end 
before we had any idea how they got there. That was when I 
learned life didn’t always flow in a linear manner; you had to 
take the plot twists and turns and figure out the story as best you 
could. Forty years later, watching the latest movie in Cuenca, 
Ecuador, I’m reminded of that lesson. 

Sandra Materi, age 6, Vancouver, 1966: 
The line-up inches along for what feels like days until we reach 
the window. “Two, please!” One for me and one for my sister. 
We race away clutching little red “Admit One” stubs as if 
our lives depend on them, and wriggle our way through the 
noisy concession crowd to claim our golden prize. Nestled 
in our seats, we munch, speculate and chatter until the lights 
go down. For a few precious, hushed seconds, we sit poised 
between the real world and the impossible. It doesn’t matter 
what’s showing; the movie is a bonus. Fifty years later and 
a continent away, here we sit, excited children waiting for a 
movie to start. We stop breathing and give ourselves over.
 
John Keeble, age 9, Barkingside in southern England, 

1954: 
Saturday Morning Pictures, the trolley bus there, excited chatter 
with my sister Marilyn and our friends as we queue for tickets 
and ice cream before crowding into the auditorium. The show 
opens with us all singing.  Then, wow, Mickey Mouse and 
cowboy films, black & white B movies that seem like the best 
in the world at this austere post-war time. We love ‘the flicks’ 
as we call films and, on a rainy afternoon, we go to see The 
Barefoot Contessa and cannot understand it; then Moby Dick 
that frightens us; and, sometime, my parents take me to see 
The Wizard of Oz and my father sensibly slips out for a beer.
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I was standing in a garden center when my cell phone rang. 
It was my former oncologist. He had received the results of 

a biopsy and told me, quite bluntly: “You have pancreatic 
cancer. You have about three weeks to put your affairs in 
order.”

Fortunately, he was wrong. But I recall thinking: 
“What now?”
A cancer diagnosis is 

a shock certain to face 
between 1 in 2 and 1 
in 3 people according 
to statistics currently 
published in the United 
States and the UK. It 
does not respect the 
good or bad, the rich 
or poor, the powerful or 
disadvantaged. 

It is that moment 
when the individual 
must make critical 
choices on whether to 
seek treatment and, if 
so, whether to choose 

Cuenca, A Home For 
Cancer Survivors

by John Keeble - Photography by John Keeble

Dr. Anthony Castiglia 

talking to the Cancer 

Support Group about disease 

prevention and holistic ways 

of assisting recovery.

western medicine, holistic treatments, or a mixture of both.
Jolene Wilson-Glah, an American retired trial lawyer 

now living in Cuenca, developed breast cancer in 1988 
and had a double mastectomy – but, in 2011, the 
cancer returned with a tumour “the size of a golf ball.” 
She had four months of chemotherapy, five surgeries, 
and six radiation treatments.

“The saving grace for me was that my surgeon was 
absolutely committed to alternative treatments and he 
brought to the hospital: acupuncture, yoga, meditation, 
massage and nutrition counselling,” said Jolene.

“If I faced the same choice now, I would probably go 
the (western) medical route to start but I would not feel 
as good now without all the alternative medicine help.”

The place that Jolene finds most help and comfort is 
Cuenca’s free Cancer Support Group, also known as the 
health and wellness group, which meets fortnightly at the 
Cuenca home of its coordinator, Bob Higgins.

“This group made me know that there is a place to go 
beyond fear,” said Jolene. “I have built up knowledge 
about my body, I enjoy activities like hiking. Periodically, 
I get pain and I meditate through it. I go to my doctor for 
my check-up.”

“Cuenca is an ideal location to be a cancer survivor. 
Here, I live without stress. I eat better than in the US. I walk 
five miles a day. The emotional support I find here is fantastic.”

Jolene is not alone in finding knowledge and comfort 
at the Cancer Support Group, the free arm of the Cuenca 
Holistic Health Network which has minor commercial 
interests in occasional health exhibitions, promoting holistic 

health practitioners 
and offering some 
items for sale. The 
support group does 
not diagnose or 
offer treatment sug-
gestions, and it is 
not required to be 
licensed.
“The group is designed 
to support people 
with cancer, their 
families, caregivers 
and support people, 
and for people who 
do not have cancer 
but would like to 

learn more about how 
to prevent cancer from 
becoming a part of their 
lives,” said Bob.

As the group evolves, he added, other aspects of health are 
being included; anyone with a health issue or concern about 
living a healthier life is welcome.

Speakers, including medical doctors with special interests in 
holistic health, give detailed briefings at group meetings and 
answer questions. The focus is on alternative medicine and ways 
that health can be improved.

“To maintain health, we need to look at the challenges 
affecting our lives, like environment, stress, lifestyle and 
childhood traumas,” said Bob. Holistic Health aims to strengthen 
the immune system and manage disease. 

Making lifestyle changes before the onset of cancer or other 
diseases can benefit people greatly, he added. The support 
group regularly discusses that course of action for those who 
want to live healthier lives. 

More informtion at:
www.cuencaholistichealth.com/cancersupportgroup






