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’s
ButchDesk
From

Butch Rivera MD
FASO PRESIDENT

To all our friends,

Our success lies in
us all working
together to make
the world a
better place.

First of all, I would like to thank all of you for spending your time and resources with us
to support an organization that is dear to the Filipino American Community of Greater
Cincinnati. FASO's mission is to continue to showcase the Philippine culture to all our
fellow Americans through educational programs, dances, cuisine and, of course, our
Filipino hospitality that is known around the world. It enhances everybody's awareness of
a vibrant culture that fosters family, togetherness, creativity and, most of all, expressions
of caring to all fellowmen. Through your continued support, we will be successful in
reaching these goals, as well as funding outreach programs that will benefit our
communities. Needless to say, all of these are possible thru the untiring and unselfish
energy given by our members, to make activities like this a reality.
We ask you to continue to join us in our journey. Our success lies in us all working
together to make the world a better place. We hope that FASO will be a place of
opportunity for people to share their talents and energies for this worthy purpose.
May God bless all of you for your caring hearts, and forward visions of harmony in us all.
Enjoy MASSKARA 2018!
Respectfully,

Butch Rivera

FASO President
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A Greeting from
our Guest of Honor
April 28,2018

Dear FASO,
I wish you a very successful Masskara Festival and Fundraiser. As the first Filipino-American
Mayor in the State of Ohio, I applaud your efforts to maintain and share our heritage
to everyone in the community and to help pass this down for generations to come.
We Filipinos have a rich culture filled with music, food, history, and of course our family
values. This is a growing part of a stronger, more diverse America. I am honored to be
a part of your celebration and honored to be part of helping to promote and pass on
our way of life.
Kindest personal regards,
Mayor Ron Falconi
Brunswick, Ohio
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EVENTS
Filipino American Association of Southern Ohio

SAVE THE DATE!
DISCLAIMER:
Please refer to Facebook, FASO emails and FASO Mabuhay website for
any update to the schedule and details of the events listed below
May 5 (4pm)

Mother’s Day Celebration -- sponsored by PNA Cin-NKy Chapter
Venue: St Anthony Shrine and Friary

May 12 – 13

Asian Food Fest
Venue: Venue: Washington Park, Downtown Cincinnati

May 19-20

World Affair – FACPA
Venue: Dayton Convention Center

June 2 (10am-2pm)

PNA-CinNKy and FASO Health Education
Venue: Galen College (TBC)

June 9

Philippine Independence; Phil. History Month
Venue: TBD

July

First Annual Ninfa GuinigundoDamayan Fund 5K Walk/Run
Venue: TBD

July

Summer Camp
Venue: TBD

August 18

Annual Picnic GA
Venue: Keehner Park West Chester OH

August

Comboni Missionaries “Taste of Mission”
Venue: TBD

September

First Annual Ninfa GuinigundoDamayan Fund Golf Benefit
Venue: TBD

September

Education
Venue: TBD

September 16

Feast of Our Lady of Peñafrancia
Venue: TBD Cultural / Events

October 20

Pumpkin Carving & Filipino Folklores
Venue: Blue Ash Nature Park; 6-10pm

October 21

World Mission Sunday (FASO/BLD Choir)
Venue: TBD Cultural / Events

November 17 / 18

Parol Making
Venue: Guinigundo Offices Cultural / Events

December 9

Simbang Gabi
Venue: St. John Neumann Catholic Church

December 14

FASO Christmas Party
Venue: Receptions in Fairfield Cultural

Our Mission
COHESION

To foster harmonious relationship
among members of the community
and other organizations

COLLABORATION
To interact, communicate, and
participate in the cultural activities
of the community

SERVICE

To perpetuate and promote the
finest traditions and rich culture
of the Philippines.
To help Filipino Americans within
our community in dire need of
assistance as well as the underprivileged citizens of the Philippines

Be a FASO Volunteer

As part of our community outreach, FASO aims to
be a source of support to our fellowmen who are
in most need of our assistance. We welcome all
who are willing to be a part of this effort to make
a difference in the lives of the needy or the sick.

About Maskarra Festival
The Philippines has a myriad of fiestas and festivals,
majority of them stemming from the pervasive Catholic
and Hispanic traditions and culture, having been colonized
by Spain for 300 years. From the churches at the center of
the town plaza came the practice of celebrating the feast
of the town’s patron saint with a fiesta.
Streets are festooned with colorful
banderitas and various décor; processions and parades with brass bands go
around town and every household is kept
busy for days preparing specialty foods
for the open house. Festivities last for
several days or weeks. Some local
festivals have evolved into bigger and
more elaborate productions because of
the popularity of the event. Bacolod’s
Masskara Festival has a different origin. Masskara, a play
of words meaning “many faces”, or masks, with smiles,
was only started in 1980.

Bacolod City, the “City of Smiles” in the northwestern part of the Negros
Island, of the Visayan Islands of the Philippine Archipelago, is the highly
urbanized capital of the province of Negros Occidental; it is also known
as the “Sugar Bowl” of the Philippines. Along its highways, sugar cane
plantations are a typical scene. The festival was a response to a period of
crisis – the decline of the major source
of livelihood, with the price of the main
agricultural product at its lowest, and a
tragic event of a huge loss of Negrense
lives due to an inter-island vessel
accident. The local government
initiated the festival as a strategy to
overcome the grief and economic
depression and was first held on its
charter day celebration on October 19,
1980. The festival has since evolved
into a major tourist attraction - a three week Mardi Gras/Oktoberfest
style festival in October, with the featured street dancing competitions
on the last Sunday highlight of the event.
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Bacolod

Info from Wikipedia.org

Bacolod , officially City of Bacolod (Hiligaynon: Dakbanwa/Syudad sang Bacolod;
Filipino: Lungsod ng Bacolod) and often referred to as Bacolod City, is a highly
urbanized city in the Philippines. It is the capital of the province of Negros
Occidental where it is geographically situated but governed administratively
independent from it.
Having a total of 561,875 inhabitants as of 2015 census, it is the most populous
city in the Western Visayas and the second most populous city in the Visayas after
Cebu City.[4] It is the center of the Bacolod Metropolitan Area, which also includes
the cities of Silay and Talisay with a total population of 791,019 inhabitants,[4]
along with a total area of 578.65 km2 (223.42 sq mi).
It is notable for its MassKara Festival held during the third week of October and is
known for being a relatively friendly city, as it bears the nickname "The City of
Smiles".

Fun Facts
The entire landmass of the Philippines is made up of over 7,500
islands, making it the second-largest archipelago in the world. Only
2,000 are inhabited and nearly 5,000 are still unnamed on global
maps.

The Philippine Map

There are about 175 languages spoken in the Philippines, with 171 of
them considered “living,” while four tribal dialects have no known
living speakers. The country’s official languages are Filipino (based on
Tagalog) and English, with Cebuano and Ilocano also popular in some
regions. It is the fifth largest English-speaking nation behind the U.S.,
India, Pakistan, and the U.K.
Info from Wikipedia.org

About 11% of the population of the Philippines – more than 11 million
people – work overseas. In fact, the Philippines is the top supplier of
nurses in the world, with about 25% of all overseas nurses coming
from the country. In the United States, Filipinos are the second-largest
Asian-American group behind only the Chinese.

Situated in the western Pacific Ocean, Philippines consists of about 7,641 islands
that are categorized broadly under three main geographical divisions from north
to south: Luzon, Visayas, and Mindanao. The capital city of the Philippines is
Manila and the most populous city is Quezon City, both part of Metro Manila.
Bounded by the South China Sea on the west, the Philippine Sea on the east and
the Celebes Sea on the southwest, the Philippines shares maritime borders with
Taiwan to the north, Vietnam to the west, Palau to the east and Malaysia and
Indonesia to the south.

from an article by Norm Schriever
Posted on Huffington Post
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Filipinos are crazy about basketball! You’ll see makeshift hoops erected
on every street corner, young men commonly wearing NBA jerseys, and
local teams playing in every community hall. Their professional league,
The Philippines Basketball Association (PBS) is the second oldest in the
world after only the NBA! In fact, a good number of players with U.S.
college and NBA experience come to play in the PBA.

Filipino American Association of Southern Ohio

Recipes from the Region
ood has always been an integral part of
any Filipino gathering, but even more so
during the local Town Fiestas. If you are
so lucky as to attend the original Masskara
Festival in Bacolod, you would have an unforgettable gastronomic experience, feasting on
salty and savory favorites like succulent chicken
“inasal” or crispy fried fish “danggit” to the flaky
and sweet “piyaya” or the local adaptation of
France’s mille-feuille, “napoleones” which is an
irresistible custard-filled pastry with a flaky
crust and sugar glaze on top. Can’t make it to
Bacolod? No worries. Here are a few recipes to
try at home to bring you the flavors of Bacolod’s
famous Masskara Festival. Enjoy!

Chicken Inasal
For the marinade:

2 pounds boneless skinless chicken thighs
½ cup garlic cloves
2 thumb-sized knobs of ginger
¼ cup calamansi juice (use ½ cup lemon juice if no calamansi
juice available)
1 cup lemon-lime soda (or use lemon or calamansi juice and 1
tablespoon of brown sugar)
2 cups soy sauce
1 cup brown sugar
2 lemongrass stalks

For the baste:

1 tablespoon margarine (optional)
1 packet achuete powder (aka achiote or annatto) It can
usually be found in Asian grocery stores or some specialty
stores like Whole Foods
Jufran banana ketchup (also found in Asian grocery stores)
2 tablespoons cooking oil.

Marinade: Mince garlic and ginger, and mix with all liquid ingredients,
brown sugar, and chicken. Pound lemongrass stalks on chopping board until
they open, then chop so you have about 1/2 cup. Add to marinade and let
the chicken marinate for at least an hour and up to overnight.
Baste: Mix margarine, achuete packet, a few dollops of banana ketchup, and
cooking oil.
Grill thighs on both sides until grill marks form. Turn over, basting each side
until you see char and a reddish-orange coloration on the meat for "inihaw"
(barbecue) flavor. Cook to an internal temperature of 165.
(If you cannot find ready annatto/achuete oil, you can make your own: 1 ½
Tablespoon of annatto seeds for every 4 Tbsp of vegetable oil.. Heat oil and
annatto seeds in a saucepan under medium heat. When it starts to bubble
around the seeds, remove from heat. DO NOT overcook or they will get
bitter. Let cool down to room temperature. Separate the seeds from oil
using a strainer.)
(If annatto seeds are also not available, mix some Paprika and turmeric
powder in oil as a substitute to achieve that orange-yellow hue.)
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Recipes from the Region

Piyaya
Ingredients:

2 cups all – purpose flour
10 tbsp. oil
½ cup muscovado sugar
(aka as “Barbados sugar”)
4 tbsp. water
2 cups all purpose flour
8 tbsps. Oil
7 tbsps. Water
½ cup sesame seeds

Napoleones

Cooking Instructions:

In a bowl, combine half of the flour and
half of the oil:
mix well
Divide into 20 portions and set aside.
Add some water to the muscovado
sugar to make it
moist. Divide into 20 portions, set aside.
Mix the remaining flour, oil and some
water. Knead to a
cylinder and divide into 20 portions.
Flatten each portion and top with the
flour and oil
mixture. Roll out and stuff with
muscovado filling. Close

Ingredients:

2 cups milk
1 vanilla bean, split lengthwise
5 egg yolks
12 tbsp. granulated sugar
2 tbsp. cornstarch, sifted
3 tbsp. unsalted butter, softened
2 (8" x 18") sheets puff pastry
1⁄4 cup confectioners' sugar

Instructions:

To make the pastry cream, put milk into a medium saucepan. Scrape seeds from vanilla bean, add seeds and pod to milk, and bring to a simmer over medium
heat. Remove pan from heat, cover, and set aside to steep for 1 hour. Strain milk into a bowl, discarding pod. Return milk to saucepan and bring to a simmer
again over medium heat.
Meanwhile, beat egg yolks, 10 tbsp. of the granulated sugar, and cornstarch together in a mixing bowl with an electric mixer on medium speed until pale
yellow and mixture falls from beaters in thick ribbons, 3-5 minutes. Gradually add 1 cup of the hot milk to egg yolk mixture, whisking constantly; then
gradually add egg yolk-milk mixture back into hot milk in saucepan. Cook over medium heat, stirring constantly with a wooden spoon, until custard is thick
enough to coat the back of a spoon, about 5 minutes. Transfer to a medium bowl and stir constantly until custard is very warm (about 125° on an instant-read
thermometer), 5-10 minutes. Add butter, 1 tbsp. at a time, whisking well after each addition. Cover surface of pastry cream with plastic wrap to prevent a skin
from forming and refrigerate until ready to use.
Preheat oven to 375°. Put 1 sheet of puff pastry on a parchment paper-lined baking sheet, cover with another sheet of parchment, and refrigerate until chilled,
20-30 minutes. Put another baking sheet directly on top of parchment-covered pastry to weight it, then bake until pastry begins to turn brown, 10-15 minutes.
Remove baking sheet and parchment from top of pastry. Sprinkle pastry with 1 tbsp. granulated sugar, then bake, uncovered, until pastry is golden brown, 6-8
minutes more. Transfer pastry to a clean surface and remove parchment from bottom. Set aside to cool. Repeat process with remaining 1 sheet puff pastry and
1 tbsp. sugar. Using a serrated knife, cut each pastry into twelve 4" x 2" rectangles, making 24 rectangles in all.
To assemble the napoleones, spoon 2 tbsp. of the pastry cream down center of each sugared side of 8 pastry rectangles and stack another pastry rectangle on
top. Repeat process with remaining pastry cream and pastry rectangles. Sift confectioners' sugar over napoleons.
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Exclusive

2018 Membership Benefits:
1
2

FREE admission/food during the FASO annual picnic;

3

Discounted ticket fees to FASO event: Pista sa Nayon
“Masskara”

4

5
6

7

8
9
10

FREE access to most seminars and programs
organized by the FASO Education Committee;
excludes cost of food if the event is held in a special
venue;

10% discount to Dai Trang Bistro (Filipino/Vietnamese) Discount applicable for dine-in only
https://www.facebook.com/daitrangbistro/ ; Phone:
(513) 860-3777
Address: 4970 Union Centre Pavilion Dr., West
Chester, Ohio 45069
Beechmont Toyota VIP Pricing on new and all
pre-owned vehicles, parts and service
(please contact: ANDY WIESMAN 513-518-5147).

Tuloy po kayo!

JOIN FASO and support an organization dedicated to preserve
and promote our rich Filipino tradition and culture and serve
our Filipino American community in the greater Cincinnati area.

How to Join:
· Online:
Log on to FASO Mabuhay website: http://www.fasomabuhay.com/
Click on “Membership Form”; enter the required information and pay online; OR print the online
form and mail the form and payment to the address indicated in the page;

· By Mail:
If you received a membership form in the mail, please fill out the form with the required information and mail the form together with your payment; · Upon Request: Email fasosecretary@gmail.com to request for a membership form to be mailed to you OR contact any FASO officer.

15% discount on published rates at Body Harmony
and Wellness, LLC services (excluding gift
certificates, hot stone therapy and wellness packages) https://bodyharmonyandwellness.com/
Address: 511 Nilles Rd. Ste D Fairfield OH 45014; Call:
513-939-2639
10% discount at Christine’s Casual Dining & Drinks,
5770 Harrison Ave. Cincinnati, OH 45248;
Call: (513) 574-1273; http://www.christinescasualdining.com/;
https://www.facebook.com/Christinescasualdining/

Friends of
Dai Trang

Christine’s
CASUAL DINING & DRINKS

Galbraith

10% discount on services at Meineke Car Care Center.
7760 Reading Road, Cincinnati, OH 45237
(Roselawn); (513) 761-9900
10% discount on services at Galbraith Professional
Dry Cleaners; 4041 E. Galbraith Rd.
Cincinnati, OH 45236.
Additional discounts & benefits for members to be
announced later.

Terms/Considerations:
* FASO Membership card must be presented at time of purchase to avail of discounts.
Digital copy/picture of your card using your phone is acceptable. Friends of FASO
participating businesses have the right to disallow discount if customer is unable to
present a valid FASO membership card at time of service.
* FASO Membership card will be valid only from date of issuance up to the month and year
indicated in the membership card.

website at
Visit the
www.fasomabuhay.com

* FASO member benefits are non-transferable and should not be used by non-members.
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Please present your FASO membership card to avail of discounts.

10

Filipino American Association of Southern Ohio

The Filipino Veterans
Congressional Gold Medal
After three quarters of a century, Filipino WWII veterans were finally given the
recognition for their distinguished war service when veterans and their representatives were honored in a National Awards Ceremony at the Emancipation Hall in the
Capitol Visitor Center, Washington DC last October 25, 2017. Enacted as Public Law
114-265, the “Filipino Veterans of World War II Congressional Gold Medal Act of 2015”
awards a Congressional Gold Medal, collectively, to Filipino, Filipino American, and
American veterans, in recognition of their service to the United States during World
War II. The Congressional Gold Medal is one of two highest civilian awards in the
United States.
Local Filams were able to register their veteran and accepted the awards on their
behalf. The Filipino Veterans Recognition and Education Project (FilVetREP), a major
advocate for this, has made it their mission to raise awareness through academic
research and public education; the organization is also raising funds to award replicas
to eligible veterans or their next of kin. For more information, visit www.filvetrep.org

Have you ever wondered
what the FASO logo
actually means?
In 2014, newly elected FASO president Suzy Hussey and
her Board of directors decided it’s time to redesign FASO
branding as the organization was entering a new chapter
in its history. FASO needed an identity that would appeal
to Fil-Ams across different generations . Paul David, a local
Fil-Am Graphic Designer was asked to develop the brand
identity. Clarity and simplicity were key considerations in
the design process. Elements of both American and
Filipino flags were adopted in the graphic. By August 2014
it was unanimously approved by FASO’s Board of Directors
as the official logo and has been used and published in all
of FASO’s communication efforts.

Our

LOGO
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Dancing
Kimonas

Dancing Kimonas Through the Years

Through the years, members of the Dancing Kimonas have
formed a bond of friendship, camaraderie, and trust. As a group
we volunteered our time to learn and perform these native
dances from the Philippines to help educate our community and
our young generation growing up in America.
Our adult dance team originally formed in the year 2012 under
the direction of Mrs. Carmen Mesina and costume advisor Cessie
Damo. There were only 8 members at that time. Most of the
members are still dancing except, Gloria Gomez, Janet Valdez,
Ninfa Gunigundo.
Currently, we have 15 members with Ching Hitzler as our dance
choreographer and Cessie Damo as our Dance Coordinator. Our
current members are: Mares Bermas, Cherie Bermas, Ella
Bonotan, Becky Dioneda, Cessie Damo, Vangie Scharf, Ching
Hitzler, Myrna Junker, Nancy Mathur, Fe Obach, Beth Piocos,
Romel Villegas-Ding, Jinky Fejer, Rachel Sta. Romana Roberts,

Perla Weigel. These ladies worked so hard to learn these dances and
sacrificed their time away from families.
Among the dances we have performed: Bulaklakan, Tiklos, Tiboli, Sinulog,
Salakot, Subli, Pandanggo Oasiwas, Binoyugan, Sayaw Sa Cuyo. We
performed the Hukilau and Bakya at Cessie’s birthday celebration. We even
got caught by the celebrant trying to surprise her with the Hukilau dance.
It amazes me how much time has gone by since we started. Just to name a
few, we performed in several events such as , The Asian Food Fest in
Washington Park, The World Mission Sunday, The Comboni Mission, EPA,
The Krohn Conservatory, Arts Wave in Wyoming, Natural History Museum in
Cincinnati Asian Fest, Private parties and Corporate events.
Performing under FASO, we support all FASO events such as: Our lady of
Penafrancia Fiesta, FASO Christmas, spring events, Independence Day and
Simbang Gabi. We are very proud to be part of FASO’s Cultural team.
Volunteers are always welcome to dance with us.

- Vangie Scharf

2014 @ Feast of Penafrancia

2015 @ Feast of Penafrancia

2018 @Artswave Days
2017 @ Artswave Fine Arts Sampler
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FACPA
Filipino American Association of Southern Ohio

Filipino American
Cultural and Performing Arts

Promoting Philippine Cultural
Traditions through Dance
Young Filipino Americans who have not been to the Philippines often have problems
associating themselves to a culture that they have not been exposed to. FASO-FACPA works
extremely hard to promote the Filipino Heritage and culture and reach out to the youth so
that they may connect with their roots and be proud of their heritage. Being a part of this
group helps the children identify and relate to their origins especially when they all get
together as a team.
This group practices almost year-round. They are usually invited to perform for
Cultural Nights in Schools and Major Asian Events such as the Asian Food Fest and the
APA-Annual Picnic (Asia Pan American Cultural Organization). Bernadette Miranda, LMT is
our dedicated dance instructor and choreographer who diligently works on our routine and
steps to ensure we deliver a great show every time. FASO-FACPA is also available for Private
and Corporate Events with a suggested donation. Offerings and grants obtained by the
group is used towards costumes, training materials and incidentals that help keep the team
moving and growing. Practices and performances count as community service credits for
youth that volunteer their time and efforts.
We are gearing up for major events coming – Asian Food Fest May 12 Saturday on stage at
4PM. World’Affair in Dayton Ohio May 19 and 20 formal and informal stage performance
time is TBD.
Now is the best time to be involved! Join the group and be part of the community
that showcases our culture through dances. We welcome all who would like to learn,
have the passion for dance, and have the desire to meet new friends.
Practices are Sundays 3:00-5:00 PM at
Business Management Services
1550 Magnolia Dr., Cincinnati, Ohio 45215.
--Leslie Abrenica

For more information you may contact:
Leslie Abrenica 513-259-8003
FASO-FACPA Coordinator, FASO BOD Member.

(leslie.abrenica@gmail.com)
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Filipino Food: A Cuisine of Many Influences
This article is adopted from The Splendid Table interview of Chef Amy
Besa by host Philip Lam on September 22, 2017 (https://www.splendidtable.org/story/filipino-food-a-cuisine-of-many-influences)

When we set out to produce an episode all about
Filipino food, we knew we'd need a general
overview of the cuisine of the Philippines: what
it's like, what influenced its past, and how it's
evolved to become the hottest new thing in the
food world. We couldn't think of anyone better to
turn to for this important lesson than Amy Besa;
she's the award-winner author of Memories of
Philippine Kitchens, and lovingly known as the
"godmother of Filipino food in America." Besa and
her chef-husband Romy Dorotan also own the
Purple Yam restaurant in New York. Bring a taste of
the Philippines to your table with her recipe for
Ukoy, Filipino crispy shrimp and vegetable fritters.
Kinilaw is like our version of ceviche. The sinigang
is a sour broth, soured by citrus and sour fruit. And
adobo has a Spanish name, but as the American
food scholar Ray Sokolov said, he looked up all the
adobos in the Latin hemisphere, and we're the

only ones that braise our adobos with vinegar.
When I traveled all over the Philippines I found
these three dishes were cooked universally. What is
great is that they are eaten from the richest to the
poorest people. That's why I call them foods that
were always ours. They are united by sourness;
that's why I know they belong to us.
FL: In a place that's as hot, sunny, and tropical as
the Philippines you have lots of native citruses. But
anything with sugar – fruit or anything like that –
will ferment pretty quickly, so you have all these
vinegars that are natural to the place.
AB: You can make vinegar out of anything.
I define Filipino food as everything that grows in
our environment, and what people do to it to eat
and survive. That's the food that was always ours.
FL: In a dish like adobo, which is meat – I often see
it as chicken – but it can be pork, it can be fish.
When I see recipes for adobo with a mixture of soy
sauce and vinegar, sometimes it's almost
one-to-one and I think, “Man, that's a lot of
vinegar!” But every time I've had it, you can taste
the sourness, but it's always balanced.

AB: Soy sauce is not the original ingredient for adobo;
that's a Chinese influence. It’s really about balance and
harmony between salt, vinegar, and the protein. The
soy sauce came later.
Adobo is a cooking method that plays with sourness
and saltiness. The saltiness can come from different
sources as well as the sourness can come from different
vinegars. There are many types of adobo that do not
use soy sauce all over the Philippines. There is adobo sa
dilaw (yellow) which uses turmeric and many Visayans
use achuete or annatto to give it color. Soy sauce is
primarily used for color as well as a source of salt. The
Philippines is an archipelago of more than 7000 islands
so the primary source of flavor is salt coming from the
seas surrounding our islands. The Chinese came very
early on. The first recorded transaction between
Chinese and Filipino natives was in the 10th century
hence the influence of soy sauce came at around that
time. The history of soy sauce is also interesting as I
have read that soy sauce came as a result of vegetarianism. Fish sauce came from Southeast Asia and as it
reached China, soy sauce came about as a vegetarian
alternative to fermented fish sauce.

Filipino American Association of Southern Ohio

FL: The Philippines was colonized by the Spanish in the 1500s. At
the same time, there was a big rise in the Chinese traders who
were moving there. What are some of the dishes we still see today
that show the influence of the Chinese traders and the Spanish
colonists?
AB: We have pancit luglug, lumia Shanghai, and pancit canton.
Those are all noodles and spring rolls. And yet, even though it's
called lumpia Shanghai, if you go to Shanghai, you will never see
that. Pancit Canton is not from Canton – it’s not Cantonese – it’s
Filipino.
FL: What are in those dishes?
AB: They’re all like cabbage and shrimp, and all kinds of toppings,
which they call sahog. They they mix it with different types of
noodles. We have bihon which is rice noodle and egg noodle.
FL: And what are some of the dishes that show the Spanish
influence?
AB: We have the afritada, morcon, and embutidos. All the stuffed
dishes like rellanong manok, which is stuffed chicken. There are a
lot of dishes that have tomato sauce and olive oil; that's very
Spanish. But those are expensive ingredients, so they're
considered fiesta fare – like the food of the rich and the elite.
FL: And even your use of the word – fiesta. That's the Spanish
word for party, which has been taken by Filipinos. In your book,
you mention that when the Philippines was a Spanish colony, it
was run out of the Spanish colony in Mexico.
AB: Yes.
FL: That means there’s a huge Mexican influence in Filipino food.
You mentioned dishes like chicken pipian, which is a Mexican dish,
a stew of pumpkin seed sauce. You say there's a Filipino version of
that and tamales. Can you describe some of those Filipino dishes?
AB: Tamales are a dish that came over, but Filipinos have
indigenized it. Instead of corn meal wrapped in corn husk, we
usually use ground rice and wrap in banana leaves. But the
Mexican aspect of our culture is quite hidden. Most of the Mexican
influences that I knew were from the fruits and vegetable that
came in through the galleon trade. When the Spanish started to
colonize the Philippines, the first settlers were Mexican – actually
Spanish who were already settled in Mexico. When the Spanish
came, they spoke Mexican Spanish. We have a lot of Nahuatl
words in our language like nanay and tatay, which means mother
and father. The Nahuatl terms are nana and tata.

Amy Besa and her chef-husband Romy Dorotan (right) own Purple Yam in New York City. The menu
includes Lechon Pork Belly and Ube Tar with Blueberries. [Photos: Neal Oshima]

L: Let’s move forward in history to the early 20th century, where the United States colonized the
Philippines for almost 50 years, right up until around the time of World War II. How do you see
that influence in the food today?
AB: The first thing the Americans did was to prove to Filipinos that our diet of rice and fish was
inadequate. We were a good market for American products, if you look at what was happening
in the United States at that time: canned goods, evaporated milk, skim milk.
FL: Canned meat and corned beef in a can.
AB: Yes. All of those were brought to the Philippines because there's something about what the
Americans produce – they do know how to capture your taste buds. I remember the first time I
tasted Spam; I thought, “This is heaven! How could anyone invent something like this?”
I got so addicted to it. I would look forward to that for breakfast.
For me, one of the most obvious indigenized American products is the buko pie, the young coconut
pie. Americans are all about the double-crusted pie, right? But then we filled it with young coconut,
and it is such a classic. People think of it as Filipino. There are also a lot of chiffon cakes everywhere.
Even the Chinese stores make chiffon cakes. So, that's the influence of the United States.
Whenever people say our food is getting lost – with all the influence from fast food –
I never get worried, because we are a people who know how to preserve our food and embrace
foreign foods at the same time.

Our Philippine
1st in 5 Series

By Elizabeth Piocos Ph.D
the waves of migration that were
supposed to inhabit the Philippines,
i.e. the Negritos, the Indonesians, the
Malays. Isn’t it time to reframe our
history?

S

Image Source: http://www.gmanetwork.com/news/story/197541
/news/nation/researchers-discover-fossil-of-human-older-than-tabon-man

Someone overheard a Pinay remark this to her American
husband at a past Asian Festival at Cincinnati’s Union
Terminal, “Yes, the Philippines was discovered by Mexico”, or,
as Yoyoy Villame’s famous ditty says “On, March 16, 1521 –
the Philippines was discovered by Magellan”.
Let’s pause for a second: the first is downright wrong, the
second well – that’s what most Filipinos were taught at
school – and it is only partially
correct. So when our FASO
president requested me to write a
series of columns on our Philippine
history, I jumped at the chance. I
am not an expert on the subject
but I am a scientist by training.
Genetics, radiocarbon dating of
fossils found in our beloved
3-archipelago country, along with ethno-linguistic studies
and other tools have shed new light on our Philippine roots. I
also had my idealistic formative years in the 1970’s, which
saw the flowering of nationalist views of our history by the
likes of Teodoro Agoncillo, Renato Constantino and others.
Before these historians, our history was taught to us from
the point of view of our colonizers. One consequence of this
is that not much was taught to us before 1521 other than

So let me begin this series with pre-colonial
Philippines, before the western world discover
us via Magellan. And yes, Yoyoy should have
said “the Philippines was discovered by [the
west via] Magellan.” Before the guy came, the
Philippines had a rich culture… But more
on that period in later installments.
So who are the Filipinos? Who were our
earliest ancestors? What was their culture?
The oldest human remain discovered in the Asia-Pacific
is that of the Callao man – discovered in 2007 in
Northern Philippines - and believed be over 67,000
years old, and is considered a modern man (homo
sapiens). Remains of animals (deer, pigs, extinct form
of cattle) nearby the discovered
remains showed Callao man
knew how to use tools to
butcher these animals. Though
no stone tools were found,
archaeologists’ theorize that
Callao man may have used
organic tools made of bamboo –
which are easier to make into
tools but will decay.
The more famous Tabon man, discovered in
Palawan in 1962, is the next oldest human remain,
believed to be 47,000 years old. Discovered
nearby were remains of stone-age tools, earthen
ware vessels, and remains of cooking fires.
Scientists believe that Tabon man is also a homo
sapiens species like Callao man, and most likely
looks similar to Australian aborigines. Genetics
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and Ethno-linguistics studies have started to show
that early Filipinos were in the Austronesian /
Micronesian family. So how did these pre-historic
people came to be in the Philippines?
There are several theories but the most popular one
that we were taught at Philippine schools before
1970, i.e. waves of migration, is now highly disputed
by experts and scholars. Instead, there are 3
theories that are being favored of how the early
peoples came to be in the Philippines.
One is the “Out-of-Taiwan” hypothesis, which theorise
that people from China migrated to Taiwan,
which then differentiated into at least 3 groups that
peopled South-east Asia. This is disputed by the
next hypothesis called the “Island Origin Theory” –
with the maritime (and therefore, mobile) location
and history of Southeast Asia, this theory instead
believes that the migration started from the south and
spread westward and north to ChinaThe last one,
which Philippine nationalist historians favor is the
“Local Origins” theory put forward by F. Landa Jocano.
He points out that “there is no definitive way to
determine the "race" of the human fossils discovered
in the Philippines; the only certain thing is that the
discovery of Tabon Man proves that the Philippines
was inhabited as early as 21,000 or 22,000 years ago. If
this is true, the first inhabitants of the Philippines
would not have come from the Malay Peninsula.”
Jocano further postulates that “present Filipinos are
products of the long process of evolution and
movement of people”. He also adds that “this is also
true of Indonesians and Malaysians, with none
among the three peoples being the dominant carrier
of culture”. He suggests that “ancient humans
whopopulated Southeast Asia cannot be categorized
under any of these three groups… thus, it is not
correct to consider Filipino culture as being Malayan in
orientation.”

Our Philippine
From 4,000 to 2,000 Years Ago

Far left: Philippine Idjang
Top: Japanese Gusuku

In the first installment, the discovery of the oldest remains in southeast Asia
of a modern human being in Cagayan Valley, Philippines (Callao Man),
along with the remains of Tabon Cave Man firmly establish that the
Philippines was peopled during early human existence.
In this installment, we cover the period starting from the time when the
oldest human writing begun in Sumeria (about 4,000 years ago) to the time
when Jesus Christ was born (about 2,000 years ago, or what is now called
the beginning of the Common Era, CE).

What is remarkable about these structures is its uncanny similarity to those
found in nearby Japan (Ryukyu Island) which they call “Gusuku” (lower figure
above). Builders of these structures were
strategic in their choice of where and how they were built. The similarities
strongly point to an interaction among our ancestors and their neighbors.
Anthropologists believe that the Ivatans likely used these structures as fortresses
in times of war.

Little is known about our pre-colonial history because the Spanish conquerors (starting in the year 1561) committed what is now known as “CULTURAL
GENOCIDE”, the systematic destruction of traditions, artifacts, values,
language, and other elements which made us distinct. The Spanish
conquest also begun making us feel inferior... but I am getting ahead of
myself - that is for the next few series yet!
But, here I recast a known saying, sleeping dogs NEVER lay. Landmark
structures will remain where they are, skulls and bones of our dead people
in fancy vessels show up in places where current population begin to farm
and develop. And our indigenous people (who were barely colonized) are
vestiges of our pre- colonial past.
Let’s begin with the oldest landmark structure that has been dated to be
about 4,000 years old: the Batanes Castle or more simply, the Idjang (see
higher figure above). These are “triangular-shaped hills [4 of them] in
Savidug, which is a municipality in Sabtang, Batanes” where the Ivatan
people still live. (Ivatans are one of Philippines’ ethno-linguistic group.)
Yawning Burial Jar of Leta-leta (1,000 – 1,500 BCE)
Palawan, Central Philippines
Manunggul Burial Jar
(890–710 BCE)
Palawan,
Central Philippines

Another landmark structure that every Filipino knows which was traced to be
built 2,000 years after the Idjangs is the Banaue Rice Terraces of the Ifugaos in
the Mountain Province of northern Philippines. These are considered to be the
OLDEST rice terraces in the world. The fact that Ifugaos, one of Philippines’
indigenous peoples, still to this day use the same technology to plant rice in
these man- made structure provides
irrevocable clue of how smart and
ingenious our ancestors were!
The final highlight for me in this
period are the various burial grounds
and containers (see figures below)
where the remains of their dead
were stored by our ancestors. Why do
you say this is a big deal? One, what
can you say about a population that
carefully and lavishly make vessels
for the remains of their dead?
Animals leave their dead behind to
be eaten by scavengers. But, our
ancestors were intelligent human Nakamaya Burial Grounds
beings who respect and honor their (355-70 BCE) Batanes, Northern Philippines
loved ones when they die. Two, the
fact that they can make this highly
crafted vessels showed they had the
resources, technology and high level
of craftsmanship to make them.
Aren’t you proud to be a Filipino?
Maitum Anthropomorphic Burial Jar
(5 BCE - 225 AD) Sarangani Island, Southern Philippines

(Authors Note: Most of these stuff still has not been included yet in textbooks on Philippine history.)
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Our Philippine

Just like the city-states of Greece where there is no national government
but each were related by common genetics and a culture that adapted to
local conditions, our Philippine archipelago was ruled by tribal chieftains
from north to south, especially along the coast and river deltas like: 1) The
Kingdom of Tondo, 2) The Wangdom of Pangasinan, 3) The Nation of Ma-I
(present day Mindoro), 3) The Kedatuan of Madja-as (Panay Island), 4) The
Rajahnate of Cebu, 5) The Rajahnate of Butuan, 6) The Sultanate of Sulu, 7)
The Sultanate of Maguindanao, 8) The Sultanate of Lanao. At the same
time, our ancestors in the hinterlands maintained their farming and
hunting cultures. Commerce and trading flourished, along with many
innovations that our ancestors put out and also learned from their
neighbors.
Our ancestors’ spirituality during this time was animistic, the “belief in
innumerable spiritual beings concerned with human affairs and capable of
helping or harming human interests”, which eventually evolved “dramatically over time and began including more complex ancestor worship”.
Coupled with some beliefs still practiced today, there are various archaeological evidence of this culture (examples are shown below). The latest and
perhaps most astounding of these discoveries are the intricate gold
jewelries from burial grounds in Surigao, showing among other things that
our ancestors were “astoundingly skillful goldsmiths”.

From BC1/AD1 (2,000 Years Ago)
to Pre arrival of Christianity & Islam
In this 3rd installment of learning about our Philippine roots, we cover the
period from 2,000 years ago to right around before the arrival of Islam brought
by traders in Southern Philippines (late 13th to early 14th century) and the later
arrival of Christianity in Central & Northern Philippines brought by Ferdinand
Magellan and his crew in 1521. Let’s begin with the date most familiar to a
majority of Filipinos: the birth of our Lord Jesus Christ on December 25. What do
we REALLY know about the Philippines during this period?
But first, what do scholars and scientists
know about this time when Jesus Christ
was born and later died? This is important because this is the calendar era
based on “the traditionally reckoned
year of the conception or birth of Jesus
of Nazareth, with AD counting years
from the start of this epoch, and BC
denoting years before the start of the era. There is no year zero in this scheme, so
the year AD 1 immediately follows the year 1 BC.

Much has been said about the Philippines’ abundant natural resources and
God-given geographic beauty, but the centuries’ long colonization by Spain
and then the USA was because of the great human resource (the Filipinos)
they found here. More will be said in the next installment of this series.

“Most scholars assume [Jesus’] date of birth between 6 and 4 BC, and that Jesus'
preaching began around AD 27–29 and lasted one to three years. They calculate
the death of Jesus as having taken place between AD 30 and 36.”
During this time around the world: 1) Rome was ruled by Augustus Caesar,
considered to be its greatest emperor, and over the next couple millennia would
rule that part of the world. 2) In the Middle East about 500 years later, the
prophet Muhammad would be born, and thus would birth the Islamic religion.
3) In China, the Qin Dynasty was transitioning to the Han Dynasty (which closely
resembled present day China), the Great Wall of China was being constructed,
and Confucianism was the model of its government. 4) The Mayan, Teotihuacan,
and, Zapotec civilizations were flourishing in Central America. 5) And in North
America, bison hunters of the Great Plains co-existed with the farmers of
Mesoamerica.
During this period, our Philippine archipelago had a flourishing maritime
industry as evidenced by recent discoveries in Butuan of Southern Philippines
(below). We were trading with our Asian and Pacific neighbors: 1) South Asia in
what is now present day India, Pakistan, and others in that region; 2) North and
East Asia (Japan, Korea, China, and others); 3) Southeast Asia (present day
Indonesia, Malaysia, Thailand, etc); 4) Austronesia (Australia, New Zealand, 5)
Micronesia (Samoa, Fiji, Papua New Guinea). Archaeological evidence abound of
these interactions (examples below).
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Laguna Copperplate (900 AD)
Earliest known written document found in
the Philippines, indicating trade, cultural,
and possibly political ties between
political entities during that time.

Oton Death Mask (1300AD)
Pre-colonial Filipinos believed
that when the face of the dead is
covered with a gold mask, evil
spirits cannot enter the body.

The Golden Tara of Agusan (1293 AD)
A 21-carat golden figurine weighing
nearly 4 pounds which is the earliest
known image identified to be Indian in
origin. The image corroborates the
interaction during the height of trade
between Butuan and the rest of the Sri
Vijaya Empire.

Flying Elephant of Lena Shoal
(1500 AD)
Made during the Middle Ming
Dynasty (ca. 1500), the porcelain dish
was recovered from the wreck site of
a Chinese trading vessel, one of
several evidence of widespread

Banton Burial Cloth (1400AD)
Earliest known warp ikat (tie-resist
dyeing) textile in Southeast Asia
used as a burial cloth to wrap the
dead. It is woven from red, black and
white abaca threads.

Calatagan Burial Pot (1400 AD)
Unique and classified as atypical
earthenware with ancient syllabic
inscription on the shoulder, the
Calatagan ritual pot is the only one
of its kind with an ancient script,
which was just recently translated.

DO YOU FEEL YOUNGER
THAN YOU LOOK?
Led by Dr. Alexander S. Donath, Cincinnati
Facial Plastic Surgery offers a variety of facial
cosmetic surgical and non-surgical procedures
so you can look and feel your best.
Contact Cincinnati Facial Plastic Surgery today
to learn about your options and what may be a
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VolumeLiftSM
Rapid Recovery TechniqueSM
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CFC-FFL Vision: We are an evangelistic and missionary community committed to become families in the Holy Spirit to
renew the face of the earth. For inquiries, e-mail Leo de Vela at ldevela@cinic.rr.com
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Congratulations

to FASO, the performers,
and all the dance competitors!
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Vanessa Teodoro and family
vbsteodoro@gmail.com

Dante S. Raneses, MD
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Room For Dessert – Cincinnati
is open for business
We are a home based pastry and delicacy shop that caters to
our extended network of friends and neighbors in the
Cincinnati area.
Find out more about our delectable menu of baked goods and
other treats by visiting us on the web at
http://web.me.com/ligerav/Room_For_Dessert
We look forward to hearing from you. And yes, please
spread the word and let your friends know that Room For
Dessert is open for business.

Rica Ligeralde

513 460 8101

ricaligeralde@cinci.rr.com

Sonia and Joji Tagalag
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TCP World Academy
Quality innovative educational program
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Elementary Charter School in Cincinnati
 Foreign language instructors
 Teachers with at least Bachelor Degrees
(85%) and Master’s Degrees (50%)
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Kroger Community Rewards

FASO is registered as one of the beneficiaries of the Kroger Community Rewards program under Non-Profit Organization (NPO) # “42237”, OR “Filipino American Association of Southern
OH”. By linking your Kroger shopper’s card online you are requesting Kroger to donate to FASO. This program is separate from the fuel points and does not affect or reduce your fuel
points but rather assigns funds that Kroger has allocated to donate among NPOs based on FASO members’ participation in the program.

To designate FASO as your non-profit organization:
Log in to https://www.kroger.com/

Amazon Smile Rewards

AmazonSmile – You Shop, Amazon Gives
FASO is registered in the Amazon Smile charitable organization rewards program under “Filipino American Association of Southern Ohio”.

To designate FASO as your charitable institution:

1. Log in to your Amazon account
2. Click on “Account Setting” on the top bar, right side
3. Scroll down and click on “Change your Charity”
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5. Save the link http://smile.amazon.com to your website Favorites for ease in future access. You need to use this link to access Amazon to make your purchases count
in order for Amazon to make donations to FASO.
6. Next time you open your Amazon account you will see a display on the top of the screen similar to the following:

Filipino American Association of Southern Ohio

Acknowledgment Page
We would like to acknowledge and thank special people
who helped in our Pista 2018 event:

our FASO President Butch Rivera for his energy, leadership and boots on the ground support for the fruition of this vision
our guest of honor Mayor Ron Falconi for gracing our event and for his leadership and inspiration
our sponsors for their generosity and commitment to participate to advance our organization’s goals and aspirations
our program participants: our own Dancing Kimonas, singers and Filipino martial arts demo team, dance competition
judges and special call outs to our dance contest participants the Massketeers and SayawOH, and our own FACPA team, thank
you for stepping out to bring our program and theme alive
special donors Mr & Mrs Craig Rowitz of Care Medical Co and Severino Alvarez
special thanks to previous FASO President Suzy A. Hussey for her untiring support and fundraising zeal, as well as our other
members who went out of their comfort zones for this effort
special mention to our artist in residence Paul David, whose hard work and generosity with his time and talent makes our distinct
Masskara theme an affair to remember, and for this outstanding Souvenir Program; in addition, we thank him for his various
contributions through the years which greatly improved the FASO brand
special mention to Beth Piocos, our souvenir program lead, for her exemplary management style as well as to Seve Alvarez for his
blitzkrieg work on the fasomabuhay website to include the event information
Special thanks to Leslie Abrenica for her leadership with our FACPA family, our main cultural ambassadors, as well as her
invaluable contributions to advance the FASO brand
our event attendees and dessert donors, we thank you for your support
many thanks to Rev. Todd Grogan and the Annunciation Parish for the use of the venue
last but certainly not the least, we thank our Pista 2018 team, too many to mention individually but each one
stepping up to get the job done well

Pista 2018 Committees

Attendance, Registration & Seating:
Nicole Makasiar
Cora Marsik
Sharee Mueller
Cessie Damo
Abby Villarroya
Paolo Villarroya
Food
Catz Zablan
Paolo Villarroya
Abby Villaroya
--Mary Rivera and Vicky Villareal
Pista 2018 co-chairs

Program & Logistics
Jason Dimaculangan
Rachel Roberts
Leslie Abrenica
Souvenir Program
Beth Piocos
Paul David
Nicole Makasiar
Mary Rivera
Vicky Villareal
Leslie Abrenica

Fundraising
Butch Rivera
Sabino Baluyot
Suzy Hussey
Dale Dona
Marketing
Butch Rivera
Mary Rivera
Suzy Hussey
Vicky Villareal
Nicole Makasiar
Sharee Mueller
Rachel Roberts

