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Washington
worried by
tumult of
Arab Spring

BY STEVEM LEE MYERS
Mew York Times Service

WASHINGTON — While
the popular uprisings of the
Arab Spring created new op-
portunitics for U5, diplomacy,
the tumult has also presented
the United States with chal-
lenges — and worst-case sce-
narios — that would have once
been almost unimaginable.

What if the Palestinians'
quest for recognition of a state
at the United Mations, despite
LL5. pleas otherwise, lands Isra-
¢l in the International Criminal
Cort, fuels deeper resentment
of the United States, or touches
off a new convulsion of violence
in the West Bank and Gaza?

Or if Egypt, emerging from
decades of autocratic rule un-
der President Hosni Mubarak,
responds to anti-Israeli senti-
ments on the street and abro-
gates the Camp David peace
treaty, a bulwark of Arab-Israeli
stability for three decades?

“We're facing an Arab awak-
ening that nobody could have
imagined and few predicted
just a few years ago,” Secre-
tary of State Hillary Clinton
said in a recent interview with
reporters and editors of The
New York Times. “And it's
sweeping aside a lot of the ald
preconceptions,”

It may also sweep aside, or
at least diminish, ULS, influence
in the region. The bold vow on
Friday by Palestine President
Mahmoud Abbas to seek full
membership at the United Ma-
tions amounted to a public re-
bull of weeks of feverish ULS.
diplomacy, which continued
through the weekend.

It came on top of a rapid
and worrisome deterioration
of relations between Egypt and
Israel and between Israel and
Turkey, the three countries
that have been the strongest
L5, allies in the region and the
bedrock of 1S, diplomacy for
the last three decades,

Diplomacy has never been
ecasy in the Middle East, but
the mecent events have so
roiled the region that the Unit-
ed States fears being forced
to take sides in diplomatic or,
worse, military disputes among
its friends.
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Obama rolls out ‘halanced’ plan to cut debt by $3T

BY HELEME COOPER
Menw York Timaes Service

WASHINGTON — 1S, Presi-
dent Barack Obama called on
Monday for Congress to adopt his
“balanced” plan combining en-
titlement cuts, tax increases and
war savings to reduce the federal
deficit by more than 33 trillion
over the next 10 years, and said he
would veto any approach that re-
lied solely on spending reductions
to address the fiscal shortfall.

*I will mot support any plan that
puts all the burden for closing our

deficit on ordinary Americans,” he
said, “And T will veto any bill that
changes benefits for those who rely
on Medicare but does not raise seri-
ous revenues by asking the wealthi-
est Americans and biggest corpora-
tions to pay their t':m' share.

“We are not going to have a one-
sided deal that hu:ls the folks who
are most vulnerable,” he continued,

His plan, presented in a speech
in the Rose Garden of the White
House, is the administration®s lat-
est move in the long-running pow-
er struggle over deficit reduction.

It comes as a joint House-Senate
committee begins work in earnest
to spell out, at the least, a more
modest savings plan that Congress
could approve by the end of the
year in keeping with the debt deal
reached thiz summer. If the com-
mittee's proposal is not enacted by
Dwec. 23, draconian automatic cuts
ACross government agencies could
take effect a vear later.

Obama is seeking 515 trillion
in tax increases, primarily on the
wealthy and corporations, throuwgh
a combination of letting Bush-era

income tax culs expire on wealthier
taxpayers, limiting the value of de-
ductions taken by high earners and
closing corporate loopholes. The
proposal also includes 3580 billion
in adjustments to health and entitle-
ment programs, including $248 bil-
liom to Medicare and £72 billion to
Medicaid. In a briefing previewing
the plan, administration officials said
Sunday that the Medicare savings
would not come from an increase in

the Medicare eligibility age.

« TURN TO DEFICIT PLAN, 2A
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Mushms in Maicao, Colombia, pray at the Omar [bn al Jattab mosgue. The Lebanese community has been leaving the
town due to violence and a changing econamic landscape.

BY JIM W55
Wi MuamiHerald. com

MaAlCAD, Colombia — BRe-
ligious holidays hawve always
been an occasion to measure the
strength of the Lebanese com-
munity in this sweltering border
town, On a recent Friday, during
the waning days of Ramadan, wor-
shipers barely flled three rows
of the mosque as their Egyptian
imam led them in prayer.

*Less than a decade ago, we
could All up nine rows easily,” said
Hassan Jomaa, as he translated the

Arabic sermon at the back of the
mazsive hall, “There were times
where this room was so full that
people had to pray outside.”

Lebanese  immigrants  have
called Colombia home since at least
the 1%th century. And while Maicao
is not the largest such commumnity,
it's one of the most vibrant.

The bustling commercial town
of about 150,000 people doesn't
have a movie theater but supports
eight Arabic television stations;
Middle Easterm delicacies such
as kibbeh and shawarma compete

with Colombian arepas and bunu-
elos in food stalls; and posters of
Lebanese soccer stars share walls
with portraits of Che Guevara and
other Latin American icons.
Rising above a sea of vendors
hawking textiles and trinkets is the
minaret of the Omar Ibn al Jattab
mosque — the cultural cornerstone
of the community. Built in 1997
the mosque has a L476 square-foot
prayver room that can easily fit 700
men. The women pray in another
area of the building. [t's thought
to be the third-largest mosque in

Latin Amserica — after structures
in Argentina and Veneruela, But
unlike those institutions, built with
Arab funds, Maicao's mosque was
financed by the local community,
Jomaa =aid.

But it has been years since the
prayer hall was full. During the
last decade, about half the com-
munity has left, leaving 800 to
LO00 Arabs in Maicao, said Nedal
Serhan, the president of the Is-
lamic Benevalent Association.

* TURM TO COLOMBIA, 4A

Drug lords’ pets strain Mexico’s zoos

BY MANUEL VALDES
Aagacinted Pregg

TOLUCA, Mexico — The three
tiny squirrel monkeys led a life of
luxury on a lé=acre ranch, surround-

ed by extravagant gardens and
barns built for purebred horses,

More than 200 animals, ranging
from mules to peacocks and os-
triches, lived on the ranch in cen-
tral Mexico and hundreds more
stayed on two related properties,
many in opulent enclosures, Also
on the grounds were less furry

A squirrel monkey pears through its cage at a zoo that houses
animals captured from drug traffickers, in Zacango, Mexico,

fare: AK=47 assault rifles, Berret-
tas, hundreds of other weapons
and cocaine.

The ranch's owner was Jesus
*The King™ Zambada, a leader of
the powerful Sinaloa drug cartel.
He had developed a love for exot-
ic species shared with other king-
pins. Just two days before Zamba-
da's arcest, police confiscated two
tigers and two lions from a drug
gang hideout on the forested out-
skirts of Mexico City.

As federal authorities capture
a growing number of gang lead-
ers, many of their pets are being
driven from their gilded cages
into more modest housing in the
country's zoos,

That's proved overwhelming
for some institutions, which are
struggling to cope with the influx,
But it's also giving Mexican ani-
mal lovers a bounty of new crea-
tures to admire.

Like Zambada, who was appre-
hended in October 2008, the squir-
rel monkeys sit in state custody,
chirping away at gawking children
at the Zacango Zoo, about an hour
outzide Mexico City

Their previous home “was a
very big enclosure made of good

NASA satellite expected
to hit Earth this week

BY JOEL ACHEMBACH
Washingtan Post Sarvice

The sky iz not falling. A 12,500-
pound MNASA satellite the size of a
school bus is, however.

It's the Upper Atmosphere Re-
search Satellite, or UARS — YOLI-
arz — and it’s currently tumbling
in arbit and succumbing to Earth's
gravity. It will crash to the surface
Friday.

Or maybe Thursday, Or

Saturday.
Dut-of-control  crashing  sat-
ellites don't lend themselves

o exact estimates even for the
precision-minded folks at MASA.
The uncertainty about the “when™
makes the “where” all the trickier,
because a small change in the tim-
ing of the re-entry translates into
thousands of miles of difference
in the crash site.

Az of the moment, NASA says
the 35-foot-long satellite will crash
somiewhere between 57 degrees
north latitude and 57 degrees south
latitude — a projected crash zone
that covers most of the planet, and
particularly the inhabited parts.
In this hemisphere, that includes

ern Mewfoundland and the frigid
ocenn bevond the last point of land
in South America.

Polar bears and Antarctic sci-
entists are safe,

It's the biggest plece of NASA
space junk to fall to Earth in more
than 30 years. It should create a
light show, The satellite will par-
tially burn up during re-entry, and,
by MASA's calculation, break into
about 100 pieces, creating fire-
balls that should be visible even in
daytime,

An estimated 26 of those pieces
will survive the re-entry burn and
will spray themselves in a linear
debris field 500 miles long. The
largest chunk should weigh about
300 pounds,

As the Friday-ish crash gets
closer, NASA will refine its esti-
mate of timing and location, but
the fudge factor will remain high.

“There are (oo many variations
on solar activity which affect the
atmosphere, the drag on the ve-
hicle" szaid MNicholas Johnson,
chief scientist for orbital debris at
MNASA.
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Reconnect

By LANCE BASHEAR
LERASHEARSHOY.COMEC

The "Manual de ly Cocines,” a
ok ook ru_lt‘&-lulhl;'ﬂ i Chuite In
the 18005, offers one recipe for
chocolate: an ice cream, under the
section of "Helados Franceses,” or

It many seem ironic that @ French
mecipe for chooolate woukd end up
in a local, Ecuadonan oookbook
when the rmaw material for
chooodate — the coooa bean - is
found naturally in Ecusdon, not
Framoe, Bt this book, which was
re-paatatished bast vear by the ity of
Chaite, odfering @ testarmert 1o the
oking techniques of the time,
illustrates & readity from the 15th
century: the disconnect that had
final procct, chooolate, and its
reivwy material, coooa.

It & a reality that still persists
tockany, btk in recent vears, Ecuador
— thee woorkd's greatest producer of
fine or flavor chooolate beans - has
worked hard to re-gstablish the
ink betwoen ooooa and chooolate
an] epain reoodEition dended B for
S0 very lomg.

THE CHANGING CHOCDLATE SCEME

Author and chocolate  expent
hMarioel  Presilln, who  visited
Eouador earfier this vear, says that,
“Minety percent of the history of
chocolate is the history of a drink.”
More specifically, she says that
before 1800 most recipes for
chocolate were in liquid form. And
though the popularity of solid
chocolate desserts would surpass
drinks in the Ath century, mcipes
wollld continwe o charscheriae
chocolate In one of two winys:

wwnwhoy oom.ec

0CO0a
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ate

ing C

Pacari Cheenlate

A CHOCOLATE REPUBLIC In recent yoars Ecuador, known for producing some of the world's
greatest cocoa beans, has made strides in producing some of the world®s greatest

chocolate.
A BRIEF HISTORY OF COO0A

Im her book, Presilla sies thal
cocpa dealers from the eariest
timiess, the Actescs and the Minans,
undersiood the muarces of cocod
and often identified beans by the
rexgiom froem which they came. The
qquality of the bean could be tasted
in the final product, the chotolate,
to which spioes wene ahaays
added for favor.

unswestemed After e
and semi-mweet. Spanksh
But a5 & sign of disconeny af
this Ermess, foday cocod in the 16th
W COIEROnly century,
fined recipes such chocoloate soo0n
&s the chooolate became an
fudge cake in the aristocratic drink
0 Foods o in Eurogsean
L Fon” sockty. In the
(1% e =] Tah cemury o
Publishingl, became
which lists as #ts industrialized,
chocodate Spices WETE
impretsent: aAbancioned, milk
“hitter  sweel and sugar wene
chocate, acided, and - B
minimum 7% a child who
cocoa sofics.” thinks mmlk
Al i v resd comes from the
Presillas  book, Satyaml supermarket
The Mew Taste rather than the
of Chocolate (Hevised) A Cultural  oow - chooolate  became
and Maturad Hestory of Cacaowith  something  whose origins  were
Recipes,” she offers her recipe for  generally nebulos,
Deep Chocolate Torte using dark
chocolate:  “preferably Bl Rey REPUBLIC OF G004

Bucare (585% cacaol Callebaut
(36% cacao)l or Cacao Barry
Equateur (0% cacedl  finely
e,

The wse and understanding of
chooolaie has  become  mone
sophisticated im  recent  years
thanks, in part, o Presilla, herself,

Presillas Fmily ree is roobed in
cootg Her grandparents grew
cooog on the eastermn tp of Cuba
When she was wyoung she
relocated o the United States. In
thie 158 Fresalla was hinsd by E
Rey Checolates o help
re-establish a oonnection in the
food comumunity between oocoa
beans and choooiate.

“What they wanted was to
oofquer the markets through
chefs and food writers., . .| raveled
all over Yenezuela by plane with
this owmiers of the oampany. We
inviteel cheds from all cver the ULS
o coime,”

She zys that all of the great chefs
of thi time knenw nothing about
cocoa. ey didnt understand
wihiy the Mo was the way it was
Theery dichn't muke the relationship
between cacao and the flawor”

Presilla worked 0 break down
the bamiérs bebworn chooolate
and coocs with a special Kind of
bean. She used “criollo” cooo, o
chooolate genethcally identified as
a “fine or flavor,” bean

Thee berm fire o flavor is wsod by
it Iritermational Cioona
Owgpngagion (TOOC) o distincguih
from bulk beans, vareties that
have a chooolate flavor, but kack
Certain properties, or tasting notes,
found in fine or flor beans.

Flavor beans represent a very
snall percenage of world caceo
production — only five percent -
bt this mapority of those baans, 60
to W percent, are grown in
Eoesdor

Eowador though, & sl
principally an exporter of raw
material Antonic Ciroenco,
coonomist  with  the  National
Ageocmbon of Cacao Exporiers in
Erestior estirmates tha oy aboul
three percent of the total
production  of cacac  actually
remains i Bouador for the
production of chocolate, List ywar,
Eousdor exported an estimated
137000 metric tons of cacao
wadued at mone than 3401 million.

Eosdonan coooa is comumanly
kroemy and fenehically classihed)
85 “nacional” or national cooca. I
is often refermed to 85 “cacao
ariba,” (amiba means ‘up’ in
Spanishl, a name derved from the
location of Bs discovery cenfuries
aJe “up river” from the coastal
port city of Cusyacguil, along the
(e Hiver im the area of
prresend dizy Manabi and Los Rics
Prowvinces,

Lowrdes Delgado, cocoa expert
aret producer of the Chebukabuba
Chooolabe brand in Ecuador says
ammiba coooa 5 described &s
having a floredl and Fruity

SALOW DE CHOCOLATE Earlier this ywear the French Chamber of Commence in Ecuador, along
wilth loeal sponsors, hosted the Salon de Chocolate, a lecal, chocolate trade show.

fracrance and Pt
distinguishable from ooooa growem
in other places. “[Amba] starts

with something speciall - spocial
conditions 1o grony Coooi. AS a
ressalt we hawve a special prochact.”

Leonor Zambranc, who works
for the MGED Conservation v
Dhemarrodlo, talics of the “termoir™ of
chooolate, a French word
refers 1o the characteristics of a
certain geographical place thai
bestosy particular qualities upon
chooolate, much bke the termoir of
winne, b, oF Cofbo:

Lorservacion v S5 e e ]
recenthy  sponsored  the  flrsi
*Arormas and Flavors of Chooolate
of Ecuador,™ Fair with 11 coooa
Qrowers  essociations  at  the
Mational  Agriculivre  Fesearch
Istinge’s.  (IMIAF)  Pichilingue
Exporimental  Stafion,  near
{ueverio, Eouador. The
omEnmation  is cmpiwwering
qrowers who alnesdy  prodoce
greal ooooa Deans, 1o ke ther
procluct and knowledoe further.

Afredn Duefias, also  with
Conservacion v Desarollos, savs,
The market for Ecuadorian
cacan B nob the real probéem [for
thee growers] . Every single bean
is 5okl alreachy 5o what we ane
irying o find is better markeis.
betieroplions,” This includes e
creation of chooolate bars to
market the favors, which are
particular b cach assocition,
using  sSmbolic  packaging  that

ks ddentity 1o their  final
prochuct.
i, NEW CHOCDLATE REPUBLIC

What Conservacion v Desarolio
ane showing is that countries Hke
Ecusdor, with thear fine ooood, ans
e peason couvirks like Franoe
have historically produced great
chooolate. But today the line
between cocoa and chocolaie
producers 5 Bhuming

Earier this wear the French
Chamber of Commerce, |
ooperaiion  with  OfgarnEalons
like the Programa de Desamollo
Economion Local (Prodel - a
division of USAIDL and local
producers, hosted the “halon di
Chocolate,” a local, chocolate rde
shosst, takmg §s bead from the
Fremch "Salon du Chocoolat,” an
international chocolate show held
annualby in Franoe.

Edcgar Leon, o of the evwent's
ooordinabors in o sas, e
Sabon o Chooolale fsas  Deen
arganied bacause Ecuador & one

of the countries

with the greatest quality of cocoa
in the workd and recently meny

producers o Eousdonan
choooale are posionmy  thaer
product &5 one of the best in the
world.”

Maunicio Freine, Gl
mardcer  for  Hog Verds, g
procducer and exporter of fine
chovolate, put it succncihy: "We
want 1o comert from being a

Fepulbbic of Cocod b a Hepublic of

Choosdate, We have this capacity
and quality”

Cher producers  have  made
inroacks, not only inle  foreign
maarkets, Bt inio the mausings

greatest halls of influenoe

]]|1||_| I, unannounced, o the
T | T o] -:ﬁﬁ-u'lLL"rﬂl‘l Peraltn, founder
ol Pacart Chooplate, and you find
scattered among the office clutter,
ranw oo, Beans and samples of
diffierent coocs powders. Peralta is
wired and exgled,  perhaps
becase he B continually
samipling the product be loves, or
mayibe because his passion is to
produce # like nobody dse ever
.

From their beginnings less than
ten years ago, Pacar has built a
brand that competes with the best
chooolates found workdwide. He

ikl T b hiss computer to

alny {415 s welsie

WAL SEVET LY peroentoom,

developed by famed, chooplate

critic Martin Christy. He somolls
dhonwm o the top dark
bar Ealuakions,
where Pacarl  Raw

Chooolate 7056 IS
owrently in thind
place, sanchwichied
Detwsin the products
{from the Makan beand
Domori andd the
French, Valrhona.

Peralla has helped to
meconneet  ooos  and
chiocolate, in part, with
the help of the Danish |
govermumeent wiho, in 20085,
sponsored a book about B

acn, 1o help shinwcase
in Denmark the orgins of
chooolate, Called “Raw

Chooolate, Maked
Passion,” thi bk
SOME EOUADDRLAN

CHO{DLATE MAKERS

Pacarl, werw.pacarichocolrte.oom

T

ok -.""' =
- iy

CYRIL PRUDHOMBME says the
opening of Cyril Boutigue, in
Quito, takes chocolate to a
new lewel, offering art and
culture through gastronomy.
wrerwcytiipradhomme. com

removes some of the mystery
ghout chooolate and  presents
cocoa for what it is: an agricuitural
prochect.

Perita talks about the book with
prices “What we wanted to showr
& Eruador.. how the people live
from cocoa...not the chooolate
that is seneual and all that, but the
worker swoeaking...bo show the
reality  that i behind  the
choookate,”

Amnd like Presilla, Peralta, oo, sow
a detachment betveen cocoa
and chooolate, but ol im
the  kitchen he
winessed it In the
fliekds among the

COANETS N ooastal,

Esmeraldas

Provinee. “When

wie wenl for the

first  EHme [

Esmerakdas] they

saw chocolate for
the first time in their
Eves._ people that for
four or five generations
hanee procuced cooos, bk

REver had £alen
chocoolate... they knew  sbout it
but had never tnied chocolate.”

THE FRENCH COMMECTION REMAINS

Aerres from the Pacan sland at
the Salonn de Chocolate was
somecn:  whose  presenos
perhaps more than amy othen
spisaks b the  ongoeg
transformabon of the chidolate
culture in Ecuaclor,

Cyril Prsdhomme s & French
pastry chef who came o Ecuador
finae yiars ago &5 an mEtnecor in
CREMnoMY  al San Frandisco
Ulniversity arel worked as hesd
chel & the Ambrosia chooolate
and pestry shop near campus.
This week he 5 celebrating the
e opening of Cyril Boutkque, a
i chocolane and paetry shop n
f‘h_uh:.l

“This I8 something mew in
Ecuador...at a high lewvel and
totalhy French,” he says. “In Franoe
there exists an art for pastry, for a
Iod il thinggs. . e do rol o 1o the
pastry shop just fo purchase a
cake. It has to have & golden base,
a nice box, with ribbon |t 5 a
comipletely different ouliure wath
respect b0 Gastronomy;

In Prudhomme’s shop
custoemers find chooolate bread,
chooolate  gelating  chooolate
mimese, Bavarnian chocolate with
milk and oramge and chodolale
ganache, among many  other
delicacies.

“In France there is & respoct for
gastroncemy  that s mone
important  tham amthing else,”
Frihomme nssts, "Essentindhy
vee offer ant and culhure through
gastronomy.”

S0 mow, 150 wears after the
publicaion of “Manual de la
Cociner” it is ot surprsang thal
i Prench pastry chel can be
found in Ecuador making local
chocolates,

Hela Menda, wwwholaverdedarkchorolrte.som
FRepublica do Cacan, www republicadeloncan.com
Fina de Aroma, wiw.gabersecuador.com



	01
	02

