
Day 10 – Huatulco, Mexico 
3/11/2012 – Weather 
 
Huatulco comes from the Náhuatl word cuaúhtolco, meaning “the place 
where the wood is adored”. Ancient legend says that long before the 
Spaniards arrived, a bearded white man, wrapped in a white gown, 
disembarked at the place known today as Huatulco. The Indians identified 
the man as Quetzalcoatl. He left the inhabitants a huge wooden cross; it 
has never been found.  
 
After the Spanish Conquest in 1519, 
Huatulco thrived as a port under Hernán 
Cortés' control, serving as a vantage 
point for Spanish galleons and a 
distribution center for supplies on the 
Pacific coast. This attracted pirates 
during the second half of the 16th 
century, including Drake and 
Cavendish, causing the local 
inhabitants to flee. Later, it became a 
fishing village and coffee growing area 
until the Mexican government began 
developing it as a planned tourist 
complex in 1983. 
 
It was while flying over the area in 1969 
that the 9 beautiful bays of  
Huatulco were discovered. Today,  
Huatulco’s tourism industry is centered  
on its bays and the peaceful beaches, 
which have a fine, white sand covered 
by the smooth waves of the Pacific. 
 
Originally, this was to be a short port call, noon ‘til 
5 pm. In early December, Holland America pulled  
Acapulco from this itinerary due to the violence  
there, and lengthened the stay in Huatulco to  
11 pm. And when we couldn’t get into Puerto 
Caldera a couple days ago, the stay here was  
extended to start earlier, at 8 am. So the shortest  
stop on our cruise became the longest. 
 
Our plans to sleep in vanished, for our tour was moved up from 12:30 pm to 9 am. Another room service 
breakfast: juice, fruit and yogurt for me; juice, mueslix, omelet and toast for Dale.   
 

We had booked the Rural Communities & Traditions shore excursion, an opportunity to 
get off the beaten (tourist) path and see how families in the surrounding area live. We met 
our tour guide on the dock, and boarded 10 passenger vans – and, lucky us, we got the 
one with inadequate air conditioning and a driver/narrator who spoke so softly only the 
person sitting next to could hear him. Oh, yeah, “rural” means unpaved roads. But the 
stops were nice . 

 
First stop was a cactus farm. Sitting in the shade was good – at least 20˚ cooler than in the van. I asked one of 
the tour guides if all the vans lacked air conditioning – she talked to the driver and assured me we had AC. 
Oooo-kaaay. 



The particular cactus grown on this farm is Nopales which is used much as we use bell peppers, green beans, 
spinach or any green vegetables. The farmer flexed his biceps to show how strong it makes you.  

 
 

 
 

 
He broke off a “leaf” and cut it into small pieces so we could taste it. Different, not bad. This farmer raises the 
cactus for his family and neighbors. He does not try to sell it commercially as he has no truck to take it to town 
and he wouldn’t get enough money to pay for the costs to get it there if he did. So he sells it to his neighbors 
for the same price he’d get in town and everyone’s happy. 
 

We walked a few steps to another open wall 
structure (it had a woven roof for shade) to 
see what the farmer’s wife does with the 
cactus. She grills the baby cactus, and uses 
more mature cactus in salads, mixed with  
 scrambled eggs, in salsa and a few other 
things. We were invited to fill a homemade 
tortilla with the various fixings to sample them.  

 
Back to the van and off to see how adobe bricks are made. But first… 
a look at what several families in the area make and sell: 
 

 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
  
 
 
 
  
 
 
 
 
Adobe bricks are made by mixing mud, straw and water, 
then pressing it tightly into wooden frames.                  
 
Once set, the brick is turned out (bottom 2 photos). The 
brick maker can make up to a hundred bricks a day this 
way. 

 
We were invited to write our 
names or initials, and the date, 
into a brick which would be used 
to add to the low wall surrounding 
the palapa (huge, woven 
umbrella-like structure we were 
sitting under). 

 

These colorful little wooden creatures have become 
popular souvenirs, and even collector’s items.  



We also saw several medicinal plants they were growing…  
 

 

 
 
 
 
 
 
 
 

 
…and an area where they brush their teeth and wash their dishes, both under another palapa. 

 
 
 
 
 
 

 
 
 
 
 

 
Finally, we were offered some healthy snacks: 
finger, apple and purple bananas; fried bananas; a sesame seed snack; and much more. 
 
Our final stop was at a home to view their kitchen, a small separate building 
where they prepared home-made tortillas and tamales for us. It was too hot for us 
to go into the kitchen because they had been cooking all morning. But we did get 
to see their pet parrot and some hand-made crafts. 

  
 
 
 
 

 
No one was bartering, and at one point I saw the woman who made these items and her husband exchange a 
look like “I can’t believe these people are paying so much!” On the other hand, it’s good to see them getting 
much needed money – their small local economies are not particularly good. 
 

Dale really liked the orange, green and white 
crocheted doily at the far left but refrained from 
spending $8 on it because he knew Mom could, 
and would (birthday gift!), make it for him.  



We got back to the ship too late for the dining room again and grabbed a burger at the Terrace Grill. Dale also  
ran into the Lido to get desserts (of course!). Then off to the cabin for a quick shower (remember the lack of AC 
and the unpaved roads on our tour?), up to the spa for a nap soothing session on the heated loungers – even 
when it’s hot outside, or more accurately, especially when it’s hot outside, the ship is quite cool inside and 

those heated loungers feel great. 
 
In the Main Dining Room for dinner, Dale had a kiwi and lychee (small white fruit with a maraschino-cherry 
flavor, according to Dale) appetizer, chilled sour cherry soup, pancetta penne bake, and cherry pavlova for 
dessert. I had a Greek appetizer made of phyllo dough with a spinach filling, Caesar salad, spinach ricotta 
lasagna, and cherry crisp. 
 
The Indonesian Crew Show was tonight, which, like the Filipino Crew Show a few 
nights ago, gives crew members (volunteers) an opportunity to share their cultural 
heritage. We first saw this show back in the late 90s and were disappointed that 
the Saman Dance (Dance of a Thousand Hands) lacked the precision it had then 
and, while it was so very dignified before, had the participants laughing at their 
mistakes; and the Balinese Kecak Ramayana Dance (a skit telling the story of 
Rama and the Monkey King) had adlibs that detracted from its cultural meaning. 
We will watch it again on the return trip and hope that these are just anomalies. 
 
Aaah, bed-time after a long day! 
 
Tonight’s towel animal: 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Entertainment tonight  
Showroom at Sea: Big Screen Movie: The Help 

Ocean Bar: The Neptunes (HAL’s in-house band), cocktails and dancing 
Mix: Will Wyatt, guitarist; Lee Strubeck, Piano Man 
Explorer’s Lounge: Adagio Strings 
Crow’s Nest: Elvis Hour, Name That Tune, DJ Mark Spins the Hits 
Movie: From Mexico With Love 
 



 


