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Actress-singer Selena Gomez – a 
former star on Disney Channel shows 
whose career began on “Barney & 
Friends” – is executive producer of a 
series on Netflix and the first person to 
obtain 1 million followers on Instagram.

Selena Gomez 

Did you know?

HISPANIC AMERICAN HERITAGE MONTH

Continued on page 8

Actors, astronauts and other celebs of Hispanic 

American descent have been leaders in their  

respective fields for many years. We’ve gathered  

a few facts – some well-known, others less  

so – about six prominent people who have  

been in the spotlight over the years.

Ellen Ochoa became the first 
Hispanic woman to go to space when 
she served on the mission aboard 
space shuttle Discovery in 1993. She 
has flown in space four times, logging 
nearly 1,000 hours in orbit.

Ellen Ochoa 

Jon Huertas
Jon Huertas, a star on the NBC hit 
drama “This Is Us,” is also the owner 
of Clutch, a Cali-Mex restaurant in 
Venice, California.



National Hispanic Heritage Month begins Sept. 15, the anniversary of independence for Costa Rica, El Salvador, 
Guatemala, Honduras and Nicaragua. Mexico, Chile and Belize also celebrate their sovereignty during this period. 

Find out a little more about Hispanic culture by taking our quiz.

Test your Hispanic heritage knowledge

1. Which country is the 
world’s largest exporter 
of fresh grapes, plums 
and fresh fish fillets?

A. Nicaragua
B. Guatemala
C. El Salvador
D. Chile

3. Pupusas are corn 
biscuit-like flatbread 
stuffed with cheese or 
other ingredients. Which 
Indian tribe is credited 
with creating this staple 
in El Salvador?

A. Pipiles
B. Aztecs
C. Apalais
D. Carapanas

2. In the United States, 
“soda” usually refers to 
a carbonated beverage. 
In Costa Rica, “soda” is 
generally translated as:

A. Place mat
B. Diner
C. Napkin
D. Condiment

4. Throughout Guatemala, 
natives and visitors devour 
elotes, which are slathered 
in lime juice, mayonnaise 
or cheese. What’s another 
name for elotes?

A. Grilled tomatoes
B. Grilled peppers
C. Grilled ears of corn
D. Grilled onions

Answers: 1. D, 2. B, 3. A, 4. C



CULTURAL FINE ART

Visual affirmation of the 
immigrant experience 

Hugo Moro

Hugo Moro was born in Havana, Cuba, and was 
raised in the small inland town of Cruzes. As a child, 
he enjoyed drawing and modeling figures from 
plasticine and wax. He states that after immigrating 
to New York City, his middle school teachers were 
pivotal in introducing him to the world of art. He 
attended the high school of art and design, Pratt 
Institute, and received an MFA in conceptual mixed-
media and installation art from Florida International 
University in Miami.  

Moro attributes his propensity for using found and 
up-cycled materials to the scarcity of materials 
available to him as a child in Cuba and to other 
modern artists who incorporate found objects 
and industrial materials into their work. “My work 
connects me with my history and, therefore, with 
those elements that Hispanic 
immigrants may have in 
common,” he says.       

Moro’s “Country Boys in 
the Balcony” consists of 
backrests from a pair of 
up-cycled chairs. He says he 
spent time in the projection 
booth in a community 
movie theater with his next-
door neighbor, who was a 
projectionist, and the chairs 
remind him of that time in 
his life.            

“Beds are where we are 
born, dream, make love 

and die, and 
because of” 
their universality, 
they lend 
themselves “to 
relationships,” 
Moro states in 
reference to 
“Simpatico” and 
“Blessed II.”                                                                  
“Simpatico” is the lining of a deconstructed, quilted 
mattress manufactured with its original bold blue and 
pink flowers embellished with foam and tiny faux  
pearls.                                        

“Blessed II” is also a thin mattress lining that pays 
homage to his grandfather, a blacksmith who made 
wrought-iron crosses for gravesites. The grayish-blue 
images resembling crosses are actually black paper 
cutouts adhered to the back of the thin lining, and are 
reminiscent of the crosses his grandfather made.                                                                                                    

Moro’s work has been featured in solo and group 
exhibits at galleries and museums in the Miami area.

Maria Lopez

Maria Lopez was born in Guayaquil, Ecuador, where 
she lived with her mother and great-grandmother. 
They eventually moved to Connecticut when her mom 
was pregnant with her sister.                                                                                                                                         

As a child, Lopez says, she loved drawing and 
coloring, but it wasn’t until late in high school that 
she realized photography was her true love. Lopez 
attended the Paier College of Art in Hamden, 
Connecticut, and then transferred and graduated 
from the School of Visual Arts in New York City with a 
degree in photography.                                                                                       

Lopez maintains that all environments tell a story 
that she aspires to capture through the lens of a 

“Simpatico” by Hugo Moro

For more information on our cultural fine art 
services, visit www.picturethatart.com.

The artists in this edition of Unity honor their ethnic 
origins by showcasing Latin cultures and customs.

 “Country Boys in the Balcony” by Hugo Moro

“Blessed II” by Hugo Moro

“The Divide” by Maria Lopez



camera using 
120-millimeter 
film. Her 
photographs 
in this issue of 
Unity are fond 
reminders 
of her love 
for nature 
and exotic 
landscapes.                                                                                             

“I have an adoration for film and what it does to the 
colors and textures of an image,” she says. “With this 
format I find that the grain and soft colors that film 
renders are akin to that of fuzzy images I had in my 
mind from childhood memories.                                                                      

Her piece, “The Divide,” was taken on Isabela Island 
in the Galapagos (part of Ecuador). “It was easy 
for me to allude to the symmetry and separation 
between the sky, land and water,” says Lopez.                                                                                                                             

“Reflection in Gold” was taken when Lopez walked 
through the forest toward the beach on the same 
island. She says the unusual yellow coloring and 
disorienting branches on that part of the island 
caught her eye.                                                                                                                

“Foreign Suburbia” was captured in Lopez’ 
hometown of Guayaquil. “(There are) endless rows 
of cramped houses in the community, and the 
commercial building in the center acts as a shining 
beacon,” she explains.                                                                                                             

“Through various mediums of art,” says Lopez, “we’re 
able to tell our stories of migration, being kids of 
immigrants, and speaking two languages in a way 
that reflects how our American and Hispanic cultures 
have merged into one colorful amalgamation.”

Raphael Diaz

Raphael Diaz was born in Cuba, moved to the 
Dominican Republic and then moved with his 
grandfather to Spain shortly afterward. When he was 
8, he and his family moved to Washington Heights in 
New York City.                                                                                                           

Diaz began writing poetry and painting when he was 
9 because of his fascination with investigating life 

through colors 
and shapes, and 
the ways people 
express their 
inner selves.         

“I realized my 
true calling as 
an artist came 
when my mother 
gave me 50 
cents to visit the 
Metropolitan 
Museum (of Art) 
and I viewed 
a Modigliani 
masterpiece,” 
says Diaz. “After 
that experience, 
painting became 
my world.”                                                                               

“Plantain Angel” is part of Diaz’ Silenced Voices 
series. “The somber figure, the boat and musical 
instrument are a reminder of family, struggles, joys 
and creativity,” he says.                 

Diaz’ “Self Portrait” 
shows a man gazing 
with a mysterious 
intensity. 

In “La VIrgen,” the 
soft colors convey 
the gentleness of 
the Virgin Mary 
image. “The 
checkerboard base 
can be interpreted 
as a struggle with 
current political 
situations or purely 
decorative in nature. 
Only the viewer can 
decide,” he says.                                                          

Diaz has exhibited 
his paintings 
and participated 
in conferences 
throughout North 
America, Europe, 
Asia and Africa. 
His work can be 
found in public 
and private 
collections such 
as the Museum 
of Modern Art in 
the Dominican 
Republic, the 
Ministry of 
Commerce and 
Development in 
Mexico City, and 
the Gran Canaria Airport in Las Palmas, Spain.

“Plantain Angel” by Raphael Diaz

“La Virgen” by Raphael Diaz

“Self Portrait” by Raphael Diaz

“Blessed II” by Hugo Moro

“Reflection in Gold” by Maria Lopez

“Foreign Suburbia” by Maria Lopez



A taste for the restaurant business
CUISINE

High-profile celebrities 
have certainly claimed 
their spots in the 
culinary sphere over 
the years. Some (Eva 
Longoria and Jennifer 
Lopez, for example) 
have faltered. Others 
are flourishing. Prolific 
actor and evolving 
restaurateur Danny 
Trejo is one such 
success story.

Even in the midst of a pandemic that’s devastated the 
food-service industry, Trejo’s dining establishments 
in California have managed to adapt and persevere 
– just like the owner who’s revered by fans and 
Hollywood colleagues alike for his brain and brawns. 

In case you’re unfamiliar with the saga of Trejo, here’s 
the short version:

The Golden State native battled addiction as a 
preteen, served time in prison (off and on) as an 
adult and landed his first acting job in a 1985 film 
titled “Runaway Train.” Since then, he’s appeared in 
a feature film almost every year, and has two movies 
scheduled for release in 2020 and another in 2021. 
Plus, he’s lent his acting talent to a slew of animated, 
comedic and dramatic TV shows (including “King 
of the Hill,” “Breaking Bad” and “Modern Family”), 
video games and music videos.

And somehow, this 76-year-old has muscled his way 
into the restaurant business. The series of restaurants 
and a doughnut shop (Trejo’s Tacos, Trejo’s Cantina 
and Trejo’s Coffee & Donuts) that he owns throughout 
Los Angeles are hugely popular and beloved by 
everyone from everyday diners to culinary bigwigs 
like the late Anthony Bourdain. 

As of August 2020, his restaurants in Hollywood, La 
Brea and the farmer’s market were offering limited 
dine-in service and the westside location was open 
only for delivery due to the coronavirus pandemic. 
And during the pandemic, Trejo’s establishments 
donated and served thousands of meals to frontline 
workers and needy families. 

“I can’t believe how unbelievably giving our staff is,” 
the ebullient Trejo said in a recent interview with a 
California TV news station. “I couldn’t do it without 
my staff.”

As if he’s not busy enough, Trejo is also promoting 
his first cookbook, “Trejo’s Tacos: Recipes and Stories 
From L.A.,” that was published in April 2020. In it, 
he not only shares 75 recipes for cantina favorites 
such as succulent carnitas, vegan cauliflower tacos 
and cinnamon-sugar doughnuts, but also shares 
plenty of insights into his life and pays respect to 
his hometown, his roots and the plethora of colorful 
characters he’s encountered along the way.

For more information about Trejo and his culinary 
enterprise, visit trejostacos.com. 

Photo by Andrea Raffin



Dessert, side dish or snack. Many Hispanic dishes 
are as versatile as they are delicious. Buñuelos and 
tajadas are just two mouthwatering examples.

Comprised of fried dough, buñuelos are served as 
a snack or dessert. Whether shaped into a ball or a 
thick disk, they are often covered in cinnamon sugar 
when served for dessert. 

As snacks, they become savory fried cheese balls in 
Colombia or are twisted into figure-eights in Cuba.

In Mexico and other Latin American countries, street 
vendors sell buñuelos throughout year. Mexican cooks 
make Buñuelos de Viento using a decorative rosette 
iron that is heated, dipped in batter and dunked in 
hot oil, resulting in fanciful, lightweight shapes. 

Whether prepared on the street or at home, they are 
especially popular during holidays such as Christmas 
and New Year’s. 

In Mexico, buñuelos are often served with a syrup 
made with piloncillo, or unrefined whole-cane sugar. 
And throughout Latin America, buñuelos are viewed 
as a symbol of good luck. 

Tajadas are fried ripe plantains that can be served as 
a dessert or as a side dish with rice and entrees such 
as pork or fried chicken. Fried plantains are popular 
in many countries, including Colombia, Honduras, 
Nicaragua and Venezuela. Although related to 
bananas, they have much in common with potatoes.

What makes plantains so appealing to cooks is that 
they can be treated as a fruit and a vegetable. In one 
dish, they can be tender, succulent and faintly sweet; 

in the next, stiff, starchy and nutty. Cooks often fry 
them but also use them as substitutes for potatoes in 
soups or stews, bake them or broil them.

In Latin America and the Caribbean, the plantain – 
which has more potassium, vitamin A and vitamin 
C than a banana – belongs to a group of starchy 
vegetables called viandas, or “staples,” in Spanish. 
Along with the breadfruit, taro and malanga, among 
others, it forms the base of most meals.

Plantains are extremely versatile; as the outside color 
changes, so does the flavor and texture of the flesh. 
They can be purchased when unripe (green and 
not sweet), half-ripe (sweeter) and ripe (sweetest). 
In general, the riper the plantains, the quicker they 
cook. 

Sweet. Savory. Sensational.

Buñuelos are often covered in cinnamon sugar when served 
for dessert.

Although related to bananas,  
tajadas have much in common with potatoes.
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Actors, astronauts and other celebs of Hispanic 

American descent have been leaders in their  

respective fields for many years. We’ve gathered  

a few facts – some well-known, others less  

so – about six prominent people who have  

been in the spotlight over the years.

José Andrés 

Mireya Mayor 

Sonia Sotomayor 
The first person of Latin 
descendant on the Supreme 
Court, Sonia Sotomayor 
is the author of a 2019 
children’s book titled “Just 
Ask!: Be Different, Be Brave, 
Be You.”

Hailed as “a female Indiana Jones,” Mireya 
Mayor is an award-winning TV host, author, 
primatologist and wildlife expert – as well as 
a former NFL cheerleader. 

Famed chef and global humanitarian José 
Andrés received a standing ovation during 
the 2018 Academy Awards show for his 
hurricane relief efforts in Puerto Rico.

Did you know?


