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T
RAVEL RESTRICTIONS 
RESULTING FROM the on-
going pandemic can create 
a hunger like never before 
to jump on a plane and get 

away. But, there are ways to summon 
the charms of the sun-washed, sleepy 
town of Puerto Morelos, Mexico, from 
the comfort and safety of your home. 

Daniela Trava Albarrán, general 
manager  of the Grand Residences Riviera 
Cancun resort, resides in the area 
and says, “The intimacy and virtu-

ally untouched atmosphere is felt 
as soon as a traveler enters Puerto 
Morelos. The hidden gem stays true 
to its authentic coastal roots and is 
therefore able to provide a unique 
and culturally genuine experience. 
The shops, restaurants and various 
activities are all owned and operated 
by locals and provide an experience 
like no other. Puerto Morelos is truly 
a special destination to explore and 
experience.”  

Try these experiences to immerse 
yourself in the intrigue of this Carib-
bean locale from a distance: 

Mexico 
Sans Travel 

Experience Puerto Morelos 
flavor without leaving home

GET UP CLOSE WITH INDIGENOUS ANIMALS 
Croco Cun Zoo is a peaceful, uncommercial place housing indigenous 
rescues — most notably and abundantly crocodiles. There are no food stalls, 
eye-catching explanatory signage or interactive audio learning stations. 
Instead, admission comes with a trained biologist to conduct your personal-
ized tour and answer questions about the animals. Take a video tour of the 
zoo on YouTube . 

EMBRACE SPIRITS 
A complimentary bottle of Ojo de Tigre (Eye of the Tiger) mezcal  is 
left in every guest room  at Grand Residences. Fortunately, you can 
soon experience the sweet and smoky mezcal at home because it is 
scheduled to enter U.S. markets this fall. Discover your inner mixologist 
with this blueberry mezcalita cocktail:

Ingredients:
2 slices of lime 
¼   cup of blueberries
4 mint leaves
6 ice cubes 
2 ounces cranberry juice
2 ounces Sprite 
2 ounces mezcal
1 mint sprig and 1 blackberry 

Instructions:
Place lime, blueberries and mint in a glass tumbler. With a cocktail 

muddler, macerate until the juices are released and well mixed. Add 
ice, cranberry juice, Sprite, mezcal and mix. Garnish with mint sprig and 
blackberry. 

If vino is more your style, fall head over heels in love with sumptuous 
Mexican wines Solar Fortun cabernet sauvignon  and Cava Cordova 
Primula chardonnay , which come highly recommended by Mario 
Blanco, owner and chef of Puerto Morelos’ new oceanfront Boquinete 
Seafood & Grill restaurant .
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 At Grand Residences, the honey 
and sugar exfoliant is a favorite 
spa treatment, and the simple 
ingredients make it easy to make 
at home: 

Ingredients:
½   cup brown sugar
3 tablespoons of honey
2 tablespoons of olive oil (can 
be replaced by almond oil or 
coconut oil)

Instructions:
   Mix sugar and honey in a bowl 
until a thick paste emerges. Add 
oil, mixing well. Apply scrub 
on clean face (avoiding the eye 
area), neck and décolletage using 
gentle movements. Let rest for 5 
to 10 minutes. Remove with warm 
water.

— Grand Residences 
Riviera Cancun
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TURN UP 
THE MUSIC 
More than words, 
music explains 
the heart and 
soul of a culture. 
Enjoy local 
performers Rosy 
Cueva and Daly 
Zavala, who 
comprise Dueto 
Musical Cielito 
Lindo . The sing-
ing female duo 
play the vihuela 
and guitarrón, 
traditional 
mariachi instru-
ments, providing 
entertainment 
around the 
country as well as 
for special events 
at Grand Resi-
dences. Check 
out some of their 
performances 
on their Dueto 
Musical Cielito 
Lindo Facebook 
page. 

FEAST ON 
THIS LOCAL 
FAVORITE 
 Don your kitchen 
apron and prepare 
dinner for two, 
re-creating one of the 
region’s most popular 
dishes, tequila-soaked 
shrimp: 

Ingredients:
8 tablespoons butter 
4 garlic cloves, peeled and chopped
2 sliced Guajillo chilis
8 jumbo shrimp
2 pinches salt and pepper
2 shot glasses of white tequila
Accompaniment:
2 grilled corn on the cob, each cut in thirds 
1 cup cooked white rice
2 tablespoons minced parsley 

Instructions:
   Heat a large skillet over medium heat. Add 
butter, garlic, chili and shrimp, seasoning with 
salt and pepper to taste. Sautée shrimp until 
pink (3 to 5 minutes). Reduce heat and add 
tequila. Increase heat to medium-high. Tilt skil-

let over gas burner to ignite tequila or ignite 
with a long match (use caution as flames may 
go high). Cook, shaking skillet gently once or 
twice, until flames subside. Remove from heat. 
On each plate, display one jumbo shrimp and 
one-third of a corn on the cob on a bed of 
rice, fanning remaining three shrimp and two 
corn pieces around the rice. Drizzle with sauce 
from the skillet. Garnish with parsley. 

— Grand Residences Riviera Cancun
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