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A Letea fromthe President

Kaixo Everyone,

| am honored to be serving you as the 2007 President of our New
Mexico Basgue Club. It is my hope that this year, you and yours will
experience the Basque culture’s joy, presence, and pride.

Please welcome our new Board Members: Vice-President: Samuel
Ulibarri and Directors: Juliana Lucero, Roger Martinez y Mondragén
and Lawrence Larragoite. They join our well seasoned founding
members; Blas, Manuel, and Reyes to form the 2007 Board of
Directors. We've started to work right away and planned the Tentative
Calendar of Events for 2007. It's an exciting mix of annual events and
new happenings. To keep you well informed, our Newsletter Committee
will be publishing this newsletter throughout the year. This year,
committees are being formed to lead our major club events and you are
encouraged to join any committee of your particular interest. | know
from experience, it will be very rewarding for you to see everyone
enjoying an event that you helped make happen.

One exciting event that I've been working on began with an idea that
came from my sister, Danielle Marie. She is an active member of
NABO, The Nationa Association of Basgue Organizations. Her
proposal at a recent NABO forum was to have Basque clubs across the
nation plant a tree this year in honor of our Basque heritage. | brought
the idea to our annual member’s meeting and continued to investigate
the possibilities for our club. That's when | discovered that the City is
renovating Larragoite Park. Furthermore, the powers that be in the
Parks Dept. would like our Basque club to be on board with the City of
Santa Fe and The Larragoite Neighborhood Association in the planning,
renovation, and rededication of Larragoite Park! Our New Mexico
Euskal Etxea's participation in this community event will be a
wonderful way to bring to light the Basques in our community, past and
present, and hopefully, establish a Basque place of gathering for our
future.

We have an exciting year ahead of us and while there is always work to
be done, another way to truly support our New Mexico Euskal Etxeais
to simply attend our cultural events and enjoy everything that has been
prepared for you. What ever you are able to do, | will be happy to see
you enjoying and preserving the Basgue culture!

Sincerely,

Suzanne Marie Uberuaga

Founder, President, New Mexico Euska Etxea
505-690-8050, missu@cybermesa.com

Upcoming Events

Onate Thanksgiving
Saurday, April 28
Contact Samud Ulibarri
See page5 for ddails

Tapasand Wine
Fundraiser
May
Contact Blas Uberuagaor
Manud Monasterio

Larragoite Park Tree
Planting Ceremony
Sping/Early Summer

Contact SuzanneUberuaga
or Lawrence Larragoite

Summer Picnic
SundayAugug 12

FiestaParade
Sunday September 9
Contact SuzanneUberuaga
or Ed Archuleta

BasqueCinema
Detailsto follow

Travel Bug Slide Show
Detailsto follow

Potlucks
Juneat Shery Morrison’s
Contact JulianaLucero

Additional Evert Information
on www.buber.net NMEE



NMEE Membe Portrait
Sherry Morrison

Sherry is a Club Charter Member, who served asa Director for the
pad two yearsard has participated in numeraus club actvities
With Sherry’s support, knowledge ard time our club hashad mary
succesful events. What Sherry hasenjoyedthe most about the club
arethe club members She looks forwardto the club expanding and
becaming even more acive in the community.

Sherry's Bagjue lineag begns with her great-great-grandfather,
who left his Baggjue homeland near San Seladian to settle in
Mexico. Sherry's grandfather Herrique R. Quintero was born and
raised on a hacienda namedCas Blanca. Herrique M. Quintero,
Sherry's father, was born in Mexico City, then educatd and
mariedin Chicago. Her parens livedin Monterrey, where Sherry
was born; later, the family moved to Mexico City and evertually
canme to the American Weg. In Derver, Sherry graduated from
Colorado State Universty and married her husband Paul. Sherry’s
career wasin the Stock and Bond industry, where she worked in
mary different Wedern states

In 2002 Pau and Sherry settled in Sarta Fe for the retiremert life.
Currertly, Sherry is taking a class named1001 Y earsof the Sparish
Language. Her son Michael is pursing his PhD. in Economics
from UNM.

The club sincerely appreciates Sherry for all her hard work and
dedcation. We are extremely proud to recognize Sherry in this
edtion's Patrait and look forward to Sherry's continuing
participation in the club.

Wd come New Member s

Joan Heiden and Spence McCleave
Jeremiah Saiz
Dwayne Turrieta

For information on becoming a member of
NMEE, contact BlasUberuagaat
50567096420r blas@bube.net

Member Birthdays

February / Otsaila
JoeFrank
JulenGonzalezMerino
Lois Sury

March / matr xoa
Miren Argi Letemendia
Mar' Himmerich

April / Apirila
Alfonso Archuleta
Lorin Erramouspébbey
HelenHindi-Manzanares
Nikki Squires

NMEE is tax exempt!

After 2 years of pgpework and phone calls to the IRS,
NMEE has findly been granted 5013 tax-exempt status,
thanksto the hard work of Karen Squires, Reyes Ulibari,

LisaVan De Graaff and Blas Uberuaga Zorion&!

SamuelUlibarri

May / Maiatza
DanielleBock
JoleenFrank
SherryMorrison
SarahUlibarri

MANUEL J. MONASTERIO, AAMS

Branch Manager

RIMA LITKE

Financial Associate

A.G. EDWARDS & SONS, INC.
/ : office: 505/983-8699
T

A.G. EDWARDS

manuel.monasterio@agedwards.com
www.agedwards.com/fc/manuel.monasterio

Stocks e Bonds « Mutual Funds e IRAS e Annuities e Life Insurance « 529 Plans

Zorionak zuri!

0000




Buber - tik
by Blas P. Uberuaga

This April 26th marks the 70th
anniversary of the bombing of
Gernika.  Occurring during the
Spanish Civil War, this Basque
village was bonmbed on a Monday,
traditionally market day, by the
German Luftwaffe.

It marked one of thefirst It Siast Sl SV . W S\
aerial bonmbardments of atown. Guernica 1937 Oil on canvas, 137.4 x 305.5 inches, Museo Reina
After the bombing, German planes machine-gunnel people in the streets. Approximately 300 people
were killed that day. Earlier, the towns of Durango and Gerrikaitz (my dad's home town) had also been
bombed. When Picasso was asked to contribute to the World's Fair in Paris, he used the bombing as
ingpiration for one of his mos important works, Guernica. Guernica has become a symbol of the
horrors of war, and areprodudionis on dsplay at the United Nations Security Coundl.

December pot |l uck
By Lawrence Larragoite

On Dec. 2, the Basque Potluck was held at the home of Lawrence Larragoite. Approximately 20 people
were in attendance. There was ample food for everyoneinduding slow roasted leg of lamb, seafood peella,
Basquestyle potatoes, Savory Gruyere cheesecake, many deserts, appeizers, Sangria, and beverages.

Suzanne Uberuaga showed an excellent DVD that she had produced on our paticipdion in the Fiesta
Parade The club aso had a surprise visit from Ron Paneboeauf who arrived with a sack full of bread and
dressed as Olentzero, the Basque Santa Claus Everyone had a great time with convesation, eating and
visiting Lawrence' s [lamas (Palo and Eduardo) and miniature gods (Blacky and Whitey).

Photo of Ron as Olentzero, with Palo, Eduardo, Blacky and Whitey.




A o Geneal ogy
We5; e  Contributed by Reyes A. Ulibarri

Segura: is derived from the Basque adjective seguru,
which means “secure and safe”’. The Basque seguru was
Latinized during the Roman occupation of Spain (circa
218BC) to Securus, referring to a place that is secure
and well fortified.

::@:: ﬁatmgrak—?tf;

Segura is the toponym (place name) of numerous localities throughout Spain,
including: Segura, in Guiplzcoa;, Segura de Toro, in Céaceres; Segura de los
Bafios, in Terud; Segura de Ledn, in Badgoz; El Rio Segura, a watershed
originating in Jaén and empting in Alicante.

The lineage of Segura begins in the Basque province of Guiplzcoa, at the earliest
casa solar of Segura, established by the first hidalgo (nobleman) de Segura at €l
Partido Judicial de Azpeitia (judicial district). Descendants later established villas
at Ayaand at Otio in the judicial district of San Sebastian.

*  Among the early explorers of the new world were Alonso de Segura and
Bartolome de Segura, who sailed to New Spain (1513-14). Also, Gonzalo
de Segura, who sailed to Peru in 1528; and many others.

* In New Mexico, documents dated 1694 list Pedro de Segura, a twenty-
two year old soldier and his wife, Simona Bonifacia de Resa, residing in
Santa Fe. Their known children were Cayetano and Thomas.

Sus Armas: En campo de oro, una cruz floreteada de gules, acompafiada de cuatro
trédedes de azur, una en cada hueco; bordura cosida de oro, con ocho sotueres de
gules.

Interpretation of Heraldic Symbolism: The field of oro (gold) proclaimed the
bearer was noble, wise and generous. It aso served as a reminder of the family’s
roya obligations of defending of the virtues of knighthood and preserving of the
arts of Bellas Letras (illumination; calligraphy). The cruz de Calatrava de gules
(Calatrava cross of red) represented the bearer’s Christian faith and is an indicator
that he or a member of his family lineage served in the order of the Knights of
Calatrava. The four trébedes de azur (blue triangle shapes surrounding the cross)
symbolized loyalty. The bordura de oro (gold border) was a symbol of honor
granted by the king of Spain to those strongest of warriors who returned victorious
from battle but were ensangrentado (bloodied) by the blood of their enemy. It was
also used to differentiate between family members who bore the same arms. The
eight red x’ s on the border were a symbol of military strength.

Spanish Trails International ©2007
1505 5th Sreet, SantaFe, NM 87505/ WWW.SHIELD SOFARMSCOM

Basques in History
by Samuel S. Ulibarri

1779 was an
eventful year
around the
globe,  with
the British
colonists  in
America
wagng a
costly war on
their mother
~ country, the

Frerch also at war with the British in
America, and the Sparish at war with
Britain in Certral America as well as
on the Iberian Perinsula. The British
nawy atthat time wasthe mager of the
seas so one canimagne how a Bagjue
felt about that Off the southern coag
of Spain, Bagjue Lieuerant Gereral
Juan de Langara decided to erngage a
fleet of British ships twice the size of
his, and needessto-say it was a
victory for the British, but not without
a price. After the smoke cleared
Langara lay wounded, all his shipsin
flamesand completely torn up, and the
British fleetstood with a third of their
ships in the samestate as Langara’s as
well as the reg barely abe to sail.
Langara surrenderedbut wasa hero to
the Sparish pemle, for no naw had
dared to engage a British fleet twice
their size and inflict so much damagg.
Langara’s audacious battle was the
only one of its kind during that decack.

For any quedions, please contact
Samuel at basqueflavor @hotmail.com

We Nead Your Hdp!

NMEE hasavery busy yearplamed with lots of new
activitiesalong with our now egallishedeverts. To be
succesful, we needyour help. Please consider
volunteerng:

0 Helping with everts

o Editing the Newsletter

0 Being part of the communicaton tree

Contactnmee@buber.net to volunteer!

isa ba Project

NMEE is continuing to suppot the IsabaNew
Mexico reunion project, which aims to reunite the
families tha immigrated to the Vaughnarea from
thevillage of Isaba Nafarroa. If your family came
from Isaba the project organizers would like to
talk with you. See
www.buber.net NMEE/Archive/Projects/isaba.php

for more information.




Meeting of the Member ship

Held on November 4, 2006
By LisaVan De Graaff

What a joy it wasto revisit our 20042006 successesit
our First Meeting of the NMEE Membership! Thank
you to Sherry and Paul Morrison for so graciously
hosting us in their home and to the members who
attendedandactively participated. The Annud Report(a
documen that included financial results, Basque and
club history, copies of articles about NMEE, eveni
photographandwrite-ups,anda memberdirectory) was
distributedto the membergpresentandusedasanoutline
for the discussion. This documentwill live and grow
with NMEE, andthe Meeing of the Membersip will be
an annualevent. Pleasedo spendsometime with the
advertisementn the back of the report and suppori
thesepeople/businessasho helpto makesomanyof the
NMEE goalspossible!

If youwerea memberin 2006andhavenot yet receivec
your Annual Report, please contact Blas at
blas@bubernetor 5056709642.

Club Me chandise

Embroidered Y upoong Sandwich Cap
Black #469B
Khaki #469K
(One sizefits most)

Member Price $15.31
Retail $20.42

Embroidered Golf Shirt
#434

Adult Sizes:

S, M, L, XL, XXL @

Member Price $30.00
Retail $39.99

For ordering information and a complete listing
of Club merchandise visit our webite at

www.buber.net/NMEE or contact Reyes Ulibarri
at 505.316.1435 or reyesulibarri@hotmail.com

7Be it knoton this day,
7big most humble and gracious Gobvernor, by the grace of God, don Juan de Onate
~diio de 1598~
has proclaimed there to be a day of Thanksgibing and feasting to rejoice in our surbibing
the long and treacherous stretch of our journeyp, rightly named “la jornada del muerto,”
ag well as to lap claim to this probince for his most sobereign majesty,
Ring Phillip IF, by the grace of God.

Your presenceisrequested tojoin the

New Mexico Euskal Etxea in commemoration of this, the second European Thanksgiving celebration in North
America (thefirst being observed by Francisco Vazquez de Coronado in 1540).
Thisis not an official NMEE event, but we would like you to attend as a spectator and to show your support for our

old and rich Basque heritage here in New Mexico.

The event will take place Saturday, April 28" 2007, at the Camino Real Heritage Center south of Socorro, NM off of
[-25 (Exit 115). The event begins at 11am and will go until 4pm, and will consist of living history demonstrations by La
Sociedad de la Entrada as well as lots of fun activities for the kids. Admission to the Camino Rea Heritage Center is $5

for adults, and children 16 and under are free.

For more information please contact Samuel S, Ulibarri at: (505) 660-3676 OR basqueflavor @hotmail.com OR visit
the Center’s website at www.elcaminoreal .org. Remember, show your Basgue pride by wearing a red scarf/bandana or

something NMEE related.




January in Vizcaya
By Manuel Monagerio

My wife Rekecca ard | just returned from a 2-week trip to Spain (my
moather was nice enough to come to Sarta Fe and watch the kids!). We
flew from Albuguerque to Atlanta and on to Madrid, where we napped
heanily to recover from the jet lag The next day we got up bright and
early and caught another flight south to Malaga, where we spert the next
five days enoying Andalusia. | could go on and on about the beauiful
beactes frierdly people, and fresh sedood, but that would leawe melittle
spaceto write about the secand half of our trip to my birthplacein the
Bagyjue Country.

We boarded our Spanair flight to Bilbao and, less than two hours later, landedin the new airport at Sondika, desgned by
world-renowned architect Sartiago Calatrava. We were met by 70 degreeweaher and by my 35-yea-old cousin Palo,
who | introducedto rock and roll almost 20 yearsago (remind me to tell you about the time we saw The Cure in San
Seladian). It wasgreatto seehim and his girlfriend Ainhoa, who joined us for a lunch of txipironesen su tinta (bahby
squid in their own ink), rice, and solomillo (filet mignon) at my grandmother's in LasArenas(Areet).

My grandmother Maria Eugeria Hernandez (I call her “Mama Marita”) still livesin the sameflatthat | spert the first few
yearsof my childhood in. From her porch, | canseethe famaus Puente Colgante de Vizcaya built in 1893. MamaMarita
hasbeenaraund almast aslong asthe bridge — she is now 93 yearsold, and somehow still hasthe energy to go to church
daily, shop for groceriesat the markets in town, prepare meals that rival anything we ate in the beg regaurans in Spain,
and do her household chores Sheistruly aninspiration.

While in Las Arenas Rebeccaard | spert lots of time visiting with family. Fortunately, visiting family in the Basque

regon mears more eating, and so we had severalmore memorable meak, including anamazing lunch at my Uncle Tony’s

in Neaurigare consisting of Pachas con Codorniz (White Bears from Navarre with Quail) and Lubina en Papillote (Sea
Bass cooked in parchmert) all topped off by a bottle of Vina Real Gran Resrva 1973, which is a Rioja from Alava that
my uncle must have beensaving for a special occason. It wasindeedthat

While staying at Marita’s, we took the Metro into nearky Bilbao (15 minute9 ard visited the Caso Viejo, did some
shopping on the Gran Via, ard visited the ever-popular Guggerheim Bilbao Museum. The city continuesto flourish since
the arrival of Frark Gehry’s maderpece, and real edate pricesreflectit — Bilbao housing is now asexpersive asMadrid,
Barcelona, Costadel Sd, and SanSekadian Transportation, however, is still quite cheap and food, in particulartapas is
abargain if you stay away from the tourist areasrecommerded by the guide books.

My favorite tapashangout is Irrintxi, a small bar in Las Arenasabout threeblocks from my grandmother’s. The pintxos
(Bagqgue name for tapag here areto die for: tiny bocadllos filled with fresh tuna, Iberico ham and Guerrica peppers,
Pampona chorizo and Idiazakal cheese; piping hot ham croquettes the beg Tortilla de Patita we hadin Spain; bright red
piquillo peppers stuffed with hake and coveredin an orange sauce; and a monstrous tower of shrimp, salmon, and egg,
sitting on breadard coveredin a cream sauce that | could barely fit in my mouth. The pintxos areall displayed on the
counter for everyone to admire, so it helps to get there ealy. Though the
ingrederts arefairly badc, the quality and freshness at Irrintxi canmake a
simple meal into a memaable feag. On our lagd rainy evering in Las
Areras Rebecca ard | accompanied thes treas with a beverage that
Bagjues call pika, a light lager draft beer mixed equal parts with lemm
soda. After following the honor systemard giving our barterder the final
tally (four pikasand eleven pintxos), we were pleagd to learnour bill was
only 20 Euros ($26) including tip.

Except for missing San Seladian due to rain and snow, we were very
happy with our timein Vizcaya. | look forward to returning in afew yeas
and would welcome any quedions anyone might have.




Gastr onomy

Savory Gruyere Cheesecake, contributed by Paul Morrison
Criginally fromthe Créme de Colorado Cookbook by the Junior League of Derver

1! cupsfine toasted breadcrumbs In small bowl combine breadcrumbs and melted butter. Butter a 9-inch spring
5 tablespoons unsalted butter, melted form pan. Press crumbs onto bottom and sides of pan. Bake at 350 degrees for
24 ounces cream cheese, softened 8-10 minutes; set aside to cool.

" cup heavy cream

I teaspoon salt In large bowl, beat cream cheese, cream, salt, nutmeg, and cayenne pepper
" teaspoon ground nutmeg together until smooth. Beat in eggs one at a time. Divide cheese mixture
" teaspoon cayenne pepper between 2 bowls. Stir Gruyere cheese into one. Stir spinach and green onions
4 eggs into the other. Pour spinach filing into cooled crust.

1 cup shredded Gruyere cheese

1 10-ounce package froze chopped In medium skillet, melt 3 tablespoons butter and sauté mushrooms over
spinach, thawed and squeezed dry medium-high heat until all moisture evaporates, stirring frequently. Season to
2! tablespoons minced green onions taste with salt and pepper. Spoon mushrooms over spinach filling. Carefully
3 tablespoons unsalted butter pour Gruyere filling over mushrooms. Set pan on baking sheet. Bake at 325
I pound mushrooms, finely chopped salt degreesfor 1" hours. Turn oven off and cool cheesecake for 1 hour with door
and freshly ground black pepper to taste gjar, then cool on rack until room temperature. Serve in wedges topped with
Marinara Sauce. warm Marinara Sauce.

Serves 12 This savory cheesecake is afabulous choice for brunch or lunch.

This Cheesecakewasa smash hit at the December potiuck!

negu: winter; el ur: snow; izot z: ice; hot z: cold; supazt er : fireplace; hot zak na go: I’'m freezing!

New Mexico Euskal Etxea Please return this form with your
Membership Application check made payeble to NMEE to:

New Mexico Euska Etxea

Type of Membership (select one) Attn: Blas Uberuaga

I $25Individual I $15Individual Student 2307 Camino Artiga
SantaFe, NM 87505
| $15Individual Senior | $40 Family are
(for those 65 and over) (for those residing in the same domicile)

I $100 Patron of the Club

Name

Street Address

City | Sae Zip

Email Phone

Birth date | Country of Passport

Languages Spoken

For Family Memberships, please also complete the following othersliving in the same domicile:

Name of Spouse/ Significant Other

Birth date | Country of Passport

Languages Spoken

Names of Children/ Othersin Domicile

Birthdates | Country of Passport

Languages Spoken

Please indicate how you would liketo be involved in NMEE in 2007 (check all that apply)
I Receive newdletter only I Help plan & organize events
I Attend activitieswhen | am able I Seek aleadership position

I Hos visitors I Othe:




The 2007 NMEEBoard

Manuel Monasterio Lawrence Larragoite
Past-President Director
505.983.8699 505.983.3484

|astruchas@earthlink.net moracoyote@msn.com
Suzanne Marie Uberuaga Juliana Lucero
President Director
505.690.8050 505.977.3994
missu@cybermesa.com basquejuli63@yahoo.com
Samuel Santiago Ulibarri Roger Martinezy M ondragon
Vice-President Director
505.660.3676 505.577.2950
basqueflavor@hotmail.com Dragon1492@aol.com
Blas Pedro Uberuaga Reyes A. Ulibarri
Secretary/Treasurer Director/Merchandise
505.670.9642 505.316.1435
blas@buber.net reyesulibarri@hotmail.com

Club Website: www.buber.net/NMEE
Club Email: nmee@buber.net

Lorin Erramouspe Abbey
Santa Fe Association of Realtors

“Rookie of the Year 2006

The Practice of Real Estate with Integrity
Reliable, Friendly, Knowledgable, Conscientious

LORIN ABBEY Continuing to Work Hard for You!

direct (505) 946.4067 ,
cell (505) 6603111 Sotheby S

lorin.abbey@sothebysrealty.com INTERNATIONAL REALTY
231 Washington Avenue Santa Fe, NM 87501 (505) 388 8088

« In Bojes, beautiful viewss
of ocean, between Ovied
& Santander (3/4 mi

« Access to hlklng/cll
in “Spanish Alps

Contact Dee or Andy at 505H9¢
; for prices and detalil

Adve tise IntheNMEE Newsletter!
For more information contact nmee@bube .net

Eskerri k asko! to all of the contributors to thisissue
of NMEE Club News and egecially to the edtors:
Saoia Ulibarri, Juliara Lucero, and BlasUberuaga

N ew Mexico Euskal Etxea
2307 Camino Artista
Santa Fe, NM 87505



