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2014 DIA DE PORTUGAL FESTIVAL BIG SUCCESS

Dia de Portugal 2014 was a happy, festive event for more than 5,000 guests at Kelley Park in
San Jose.

The Portuguese Historical Museum welcomed
visitors to displays reflecting the Portuguese
%y Heritage Society’s 2Ist anniversary and the
&M muscum’s 17 years of operation. There was a
& popular new exhibit on the Azorean kitchen.
_ People relaxed under the trees to watch
folk dancers and listen to music. They strolled
between information booths and artist exhibits,
checked out Portuguese books (including
¢ cookbooks), and even bought some Portuguese
flag design umbrellas and tee-shirts. The
children had a jump house, soccer clinics, and
crafts projects.

Food is always a prime attraction, and this year was @ = -
no exception. There were feasts of fried fish, luscious

linguica sandwiches, Macdo-style chicken or pork,
v« e Madeiran beef

on  skewers,

a4 pgmade-on-

the—spot
= Portuguese doughnuts, and many more delicacies.

The festival is always on the second Saturday of
June. Save the date for next year: June 13, 2015.
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As we were putting address labels on the last newsletter, we noticed how
many DUTRAS there were, and we remembered the story of the origin of
that last name. Then we started to think of other names, and so...

WHAT’S IN A NAME?

Surnames can come from places, physical and personality characteristics, professions, animals and plants, even tools and
buildings. They often are the results of nicknames. Or they can be translations from immigrants’ native languages.

But first, here is the story of Dutra. Joss van Huerter was a leader among Flemish (present-day Dutch/Belgian) settlers
who arrived in the Azores starting in 1449. His name became d’Huerta, then d’Utra, finally Dutra. The name Huerta has
the same origin as does the city name of Horta in Faial.

Other Portuguese names clearly are not latin and also come from Flemish settlers: Brum (from van der Bruyn), Goulart
(from Govaert), Bras, and Helder. The name of Wilhelm van der Hagen, also Flemish, was translated directly into
Portuguese, to Silveira which means shrub or bush..

The name Bettencourt, so common in Portugal, comes from the French Bethancourt and became very important in
Madeira where family members were large landowners.

Many Portuguese names come from Spanish but are distinguished by an S instead of the Spanish Z. Thus Roedrigues
comes from Rodriguez, Pires and Peres from Perez, Mendes from Mendez, Fernandes from Fernandez, Mendonga from
Mendoza, etc.

Portuguese names went to far flung colonies in Africa, Asia, and America. So we find, for example, Britto and Collago
in Macdo, Sequeira in Goa, Barbosa and Silva in Brazil.

People doing genealogy research can sometimes go far back to members of nobility whose names were taken from the
places where they lived—villages, properties, or even a castle (Castelo). Tree names are Figueira (fig tree) and Pereira (pear
tree) and Rosa is the rose, the flower we love. There is Coelho (rabbir) and Cordeiro (lamb).

Nicknames are very common where there are many people of the same name; it’s necessary to distinguish one Faria or
Sousa from another. Besides using Pai e Filho (Father and Son or Senior and Junior in English), the Portuguese might use
a characteristic like /ea/ meaning /oyal. So Leal became a surname. Machado, meaning axe, was originally a nickname
for someone who used the tool, and Leite (milk) was given to the man who loved milk. Sometimes a child was raised by a
godparent or relative and took on the name of that person.

Portuguese names are many centuries old, and some have interesting storics. Lacerda (the bristle) began as the nickname
for a child of King Alfonso X who was born with a tuft of hair on his chest. Peixoto was first a nickname for a man who
took a fish (peixe) to King Alfonso I11. But one nickname we know did not become a surname: Cabe na Algibeira means fits
in the pocket. He was a very small and thin man!

HOLIDAY GIFTS: BOOKS, BOOKS, BOOKS!

Portuguese Heritage Publications, the California non-profit much recognized for high quality books on matters
Portuguese, has produced its first children’s book, Maria and the Lost Calf, a delightful story for 5- to 10-year-olds that is
written in both English and Portuguese. Grandparents, who read to their netinhos, will enjoy it too. Order your copy from
PHPC, PO Box 32056, San Jose, CA 95152 ($18 by mail). More information at http://www.PortugueseBooks.org.

Another book of interest is Batista S. Vieira, Construtor de Sonhos/Builder of Dreams about the carcer of Batista
Vieira, well known community benefactor and owner of radio stations (KSQQ, San Jose and KLBS, Los Banos) as well as
other properties. Proceeds from sales of the book, which is bilingual, go to POSSO (San Jose), and Escola Jorge da Sena
(Turlock), The book is available from KSQQ, 1629 Alum Rock Avenue, Suite 400, San Jose, CA 95116 for $40 by mail or
for $35 at either of the radio stations.

In conjunction with the Portuguese Historical Museum’s new exhibit on the Azorean kitchen, we remind you that the
enormously popular cookbook Foods of the Azores Islands is available at the museum during open hours, Saturdays and
Sundays, noon to 4 p.m. for §19 or from author Deolinda Avila, PO Box 60237, Palo Alto, CA 94306 (add $5 for postage).
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| ﬁNCLE LEN’S PORTUGUESE BEANS

We’re celebrating Azorean cooking this year. While this is a California-Azorean recipe, it’s so good that you’ll want to
try it. The recipe is for 10 or more people; you’ll be happy to have the left-overs to eat another day. These are the famous
beans of Lionel Goularte of Fremont.

3 cups pinto beans

3 8-0z. cans tomato sauce
3 yellow onions (tennis ball size), chopped
2 Ibs. bacon

Y green bell pepper, diced
3 cloves garlic, diced

3/4 cup light brown sugar

1 tsp. ground allspice

1 tsp. ground cummin

2 dry bay leaves

3/4 tsp. crushed red pepper
1 Tbsp salt (to taste)

I Tbsp. red wine vinegar (for flavor) Azorean kitchen exhibit at museum

1. Prepare beans
a. Sort and wash beans. Soak beans overnight in water 2 inches above beans in a large pot.
b. Next morning rinse beans. Put beans into a roasting pan covering beans again with 1 to 2
inches of water. Cover and place in oven at 350 degrees for 1 '2 hours.
c. Meanwhile prepare sauce while beans are cooking.

2. Prepare sauce
a. Pour tomato sauce into a large pot.
b. Cut bacon into 1/4 inch strips and cook on low until crisp. Drain; keep drippings separate.
c. Chop onions in small cubes. Dice bell pepper and garlic in smaller pieces. Put onions, bell pepper, and garlic
into a pot with % cup of bacon drippings. Cook on low until onions are limp, stirring to prevent burning.
d. Add crisp bacon and onion mixture into tomato sauce.
e. To tomato sauce add allspice, cummin, crushed red pepper , brown sugar, bay leaf, and salt.
f. Cook for 10 minutes on top of stove.

3. Combine beans and sauce
a. Beans are now cooked. Drain water and rinse carefully with hot water.
b. Add sauce mixture into beans, slowly stirring so not to smash beans.
c. Add more water until beans are covered.
d. Return to oven at 350 degrees for 40 minutes or longer. (Cooking time depends on the freshness of beans.)
e. At the end add 1 Tbsp. of red wine vinegar.

4. Taste the beans for flavor and adjust spices to your taste. Enjoy!

WALL OF HONOR

You may provide a lasting memory of your support of your Portuguese heritage and the Portuguese Historical Museum by
having the name of your family and/or business engraved on the Wall of Honor. There are 46 spaces left. To make this gift to
yourself, your family, and the Portuguese Historical Museum, contact John Figueira, 408-296-0300.
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DON’T MISS THESE UPCOMING EVENTS'

O& OOC OOC
Lovers of band mu51c have theu best day ot the
year on Saturday, November 1, when all 14 of
California’s  Portuguese bands come together

O . .
¢for the 11th annual festival, this year to be at the
Lander Avenue in Hilmar.

&
Portuguese Hall on

experience with more than 650 musicians playing
Q . .

together. After these opening ceremonies there
are two bands on stage, alternately playing four
selections each. Then in an intermission these

four pieces each. The pattern continues through the

day. Snacks and meals are available. When band
performances end about 7 p.m., there is a dance. The
event is free and certainly exciting to music lovers.

A Shared Heritage of Luso and Yankee Whalers.
This free show from the New Bedford Whaling
Museum will run through December 31 at 900
Beach Street, San Francisco. On Wednesday,
October 1 from 1 to 3 p. m. there will be lectures b

Bedford Whaling Museum.

voyages in the 1800’s that Azmean and Cape
Verdean mariners worked for the U.S. wha]ers
from New Bedford. Some of these Portuguese
became immigrants to the U.S. and integral to
American history. During California’s Gold Rush
(1850’s) those whalers who jumped ship
San Francisco included some of the earllest
Portuguese 1m1mgrants to this state.




