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Tonalá, for seriously great shopping!  

by Suzanne A. Marshall 

 

There exists a fascinating and exciting manufacturing district on 

the outskirts of Guadalajara, Jalisco. ItŚs named Tonal§. I use 

the word fascinating because youŚve likely never seen anything 

like it elsewhere. And I say exciting because the pricing is such 

a bargain you think youŚve died and gone to heaven. House-

wares, hand-blown glass, clothing, furniture, weavings, carpets, 

jewelry, floor tiles, ceramic sinks, trinkets and souvenirs abound 

throughout the streets that cover endless square kilometers. Let 

the photos speak for themselves!  

Experiencing a shopping excursion there is the best way to un-

derstand the scope of products and endless array of artisanal 

pieces. If you are a serious shopper wanting to furnish a vaca-

tion condo or upgrade your kitchen ware, be sure to take a few 

days. This way you give yourself the time needed to really scan 

the choices at a leisurely pace and also enjoy some lovely little 

side restaurants and řtaquer²asŚ. Perhaps you want to take 

some unique and special gifts back to friends and family. The 

only problem you will have is making your final choices.  

This district is producing products for greater Mexico and well 

beyond its borders. I have seen vans and trucks there with li-

cense plates from Quebec, Canada. They were loading up in-

ventories of products for resale in their Canadian stores. Some 

of the local hotels actually cater to larger inventory buyers by 

providing storage areas on their mezzanine levels that are se-

cured until the shopping is done and vehicles are loaded.  

 

Although we live in Manzanillo, our condo association holds its 

annual meeting in Guadalajara; so a number of years ago, we 

tied in a Tonalá excursion at the same time. We rented a car 

and drove the 4 hour trip and gazed upon the stunning moun-

tains and valley vistas along the way. We navigated quite well 

with our GPS applications though that could be the subject of 

another adventure story in future.  

 

The hotel we booked was right near the Tonalá district and all 

we had to do was walk out the front door and start shopping. 

On that particular day, we ambled straight into řstreet market 

dayŚ held Thursdays and Sundays each week. So, not only were 

there all the shops to explore, but also several blocks of street 

vendors under tents and awnings. It was very festive indeed.  

 

(Continued on page 2) 
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But, we had an objective: wall -mounted entry shelves for the 

front and patio door areas. We needed a place to throw our 

keys and sunglasses or put down a plate or a glass when going 

in and out to the terrace. We also needed to be able to fit 

them into the car. (We would later learn they ship almost any-

where.) It was quite difficult to stay on task as we meandered 

in and out of the shops and circled the open market tables of 

colorful and assorted items.  

Following a nice lunch on the street, we crossed over to the 

other side and found ourselves in a shop with exactly what 

would work for us. It was a wall -mounted wrought iron half cir-

cle design with a glass top insert. I loved it. We spoke with the 

shop clerk and discussed pricing. It was a bargain by any stan-

dard. But, we said we needed two of them. Without hesitation 

we were told they could fabricate another one for us within 2 -3 

hours! This was quite shocking for us as we are part of the 

řhurry up and waitŚ league who are used to the řbig boxŚ stores 

and waiting for shipping from distant warehouses.  

 

So we put down our deposit and off we went to explore more 

of the area. Indeed, when we returned, our shelves were ready 

to go. I still smile at the surprise of the experience. I should 

add here, that Tonal§ has a lovely řtownŚ square complete with 

a beautiful cathedral, museum and various shops and restau-

rants as well. It is also a lovely diversion from the serious shop-

ping and miles of walking.  

Since then, we have returned many times with other friends 

and family and found more lovely pieces for our home in Man-

zanillo. Some of our most experienced travelling friends could 

not believe the expansiveness of the area. If youŚre looking for 

some fun and exercise, put on some good walking shoes and 

head for Tonal§. For those who donŚt care to drive, I have 

heard that there are shopping excursions and the first class bus 

systems in Mexico are the greatest for comfort and site seeing. 

There is a terminal very near Tonalá from which you can take a 

taxi. Have fun!  

 

Since then, we have returned many times with other friends 

and family and found more lovely pieces for our home in Man-

(Tonalá - Continued from page 1) 

(Continued on page 3) 

you can reach Suzanne A. Marshall at suzanne@manzanillosun.com 
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zanillo. Some of our most experienced travelling friends could 

not believe the expansiveness of the area. If youŚre looking for 

some fun and exercise, put on some good walking shoes and 

head for Tonal§. For those who donŚt care to drive, I have 

heard that there are shopping excursions and the first class bus 

systems in Mexico are the greatest for comfort and site seeing. 

There is a terminal very near Tonalá from which you can take a 

taxi. Have fun and enjoy the rest of the pictures from our walk-

ing tour!  

 

(Tonalá ð Continued from page 2) 
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Java Turmeric , Curcuma xanthorrhiza  

Family: Zingiberaceae  

Also known as: Indian Saffron or Hidden Lilies  

 

In that I had forgotten where and how I had gotten these 

absolutely gorgeous flowering plants, I was wholly stumped 

as to the name of these. Thus, I sought the sagacious coun-

sel of Anders Lindstrom, the savviest botanical guy I know. In 

addition to being the worldŚs foremost authority on cycads 

(to see his collection is a truly awesome experience) he is 

the curator of the spectacular - ŗI kid you notŘ - 600 hectares 

(1,483 acres or nearly three square miles) Nongnooch Tropi-

cal Gardens outside of Pattaya in Thailand.  

 

He promptly identified these stunners as members of the 

Curcuma genus ŕ quite probably Curcuma xanthorrhiza - 

members of the ginger family. Aware that Patty and I had 

taken a week -long cooking course when last in his corner of 

the world, he reminded me that its edible roots can be used 

in preparation of Thai cuisine.  

 

They are sometimes referred to as Hidden Lilies in that their 

inflorescences are partially tucked away from view among 

the leaves. There are around forty different species of these 

deciduous rhizomatous coming from Southeastern Asia, In-

dia and Malaysia. (Point of interest: In Hawaiian, all of these 

are called Olena. This has led some gardeners to refer to the 

entire array of different plants as Cucuma olena. This, how-

ever, is not a recognized botanical name.)  

 

Many of the Costus species are suitable for growing in pots 

or planters, thriving outdoors in moist and humid environs. 

As they die back to the soil surface level in the cooler times, 

mulching is probably a good idea. But remember to mark 

them well as ŕ if you are like me ŕ you may well forget what is 

where and inadvertently plant another specimen atop them 

during their seasonal slumber!  

 

Java Turmeric like sandy loam with peat or fine coconut fiber 

(coir) added. But do not water them while they are dormant, 

commencing regular watering only once the sprouts arise. As 

Anders told me ŗRemember that these plants go dormant in 

the dry season and need a dry rest, but they will be up, 

flowering and growing well in the spring with the first rain. ŗ 

Usually with long petioles, their leaves are basal (arising from 

a rhizome, root, bulb or corm). The large rhizome (a pros-

trate stem running along or just below the ground surface) 

is that which contains the herbal qualities. Kirsten Albrecht 

(Continued on page 5) 
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by Tommy Clarkson  

Mulch atop the soil bed is good thing  
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Llamas, in her excellent book Tropical Flowering Plants states, 

ŗThe flower spikes are on individual scapes (leafless stalks aris-

ing directly from a rhizome, bearing a flower or inflorescence) 

or on the leafy stem. The fertile flowers are in usually shorter, 

less colorful scoop -shaped bracts at the base of the inflores-

cence with an ornamental coma (a whorl of sterile bracts at the 

top).Ř  

 

Its uses include incorporation as a mild spice used in drinks 

providing both flavor and a yellowish color as well as incorpo-

ration in seasoning food such as in the curry of India. By itself, 

it has an aromatic, pungent odor and a bitter taste.  

 

Research bears out that the rhizome can be used medicinally. 

Among its positive benefits is that it has liver protection prop-

erties. Additionally IŚve read that, it is ŗanti-oxidant and anti -

edemic (and can) encourage bile and prevent the formation of 

gallstonesŘ. Reading further, I noted that its ŗrhizomes have anti

-viral and anti -inflammation propertiesŘ. 

 

But its array of positives, purportedly, doesnŚt stop there in that 

its ability to inhibit bacterial growth lead it to be employed 

against acne; It can normalize digestion; Increase breast milk 

production; Decrease cholesterol levels; Be used in the treat-

ment of inflammatory bowel disease; And, can be effective for 

long -term maintenance therapy of ulcerative colitis and urinary 

tract infection.  

 

There are a plethora of scholarly articles, research project re-

sults and scientific articles to be found on Curcuma xanthor-

rhiza. In fact, while apparently gaining in recognition and popu-

larity, little seems to be written in easily -found botanical books 

about the care, upkeep and maintenance of growing any of the 

Curcumas.  

 

Even Llamas ŕ while writing about twelve of the Curcuma spe-

cies - neglected to discuss the C. xanthorrhiza. But in perusal of 

her publication I noted that the C. australasica and C. phaecau-

lis looked quite similar to my plants.  

 

However, those with whom I spoke and corresponded indicated 

that there is a growing awareness of the beauty of these plants. 

Accordingly, more information should be coming ŗon-lineŘ 

soon! 

  

 

 

For back issues of "Roots", gardening tips, tropical plant book reviews and videos of 

numerous, highly unique eco/adventure/nature tours, as well as memorable 

"Ultimate Experiences" such as Tropical Garden Brunches  

 

Visit us at... www.olabrisagardens.com  

 

 

 

(Java Turmeric ñ Continued from page 4) 
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These really are stunners!  

Ours growing beneath a Australian Foxtail Palm  

 

http://www.olabrisagardens.com
https://www.facebook.com/olabrisagardens/

