
October 2020

For the latest in RGV news across the web, find us online!
www.ValleyBusinessReport.com

Port Revenues Roll

Martin’s Connects To Edinburg
Marketplace Flowers In McAllen
Serving Up Fresh In Brownsville

RBV



We are One. We are STRONG.
We are the Rio Grande Valley.

RBV
info@valleybusinessreport.com • www.valleybusinessreport.com

Ask us about a multimedia
advertizing campaign for your

business or organization.

Contact Us Today!
info@valleybusinessreport.com
www.valleybusinessreport.com



  How’s business? Is it any of my business? It 
absolutely is. As you know, for these 11-plus 
years, VBR has been and will continue to be a 
Rio Grande Valley pro-business advocate.
   All Texas businesses should be open! It is 
way past time for state and local restrictions 
keeping businesses closed and otherwise re-
stricted from doing business at full capacity to 
end. Employers have bills to pay. Employees 
need paychecks for their bills. 
   Are “they” trying to break families for 
more dependency upon assistance programs, 
handouts and freebies? Texans and especially 
Valley-ites take pride in working and earning a 
paycheck. The economy thrives when people 
go to work, get paid and feed their families. 
Sadly, this normalcy has been greatly restrict-
ed, and Deep South Texas plus our neighbors 
throughout the great Lone Star State need to 
speak up and demand better, much better from 
“leadership.”
   All businesses’ doors should be swinging off 

the hinges, but unfortunately some doors are 
locked and that is ridiculously unacceptable. 
Others’ businesses are still restricted in capac-
ity, and this is disastrous for entrepreneurs, 
small businesses -- all who pump money back 
into the RGV economy and beyond. 
   What can we do? We as business owners, 
employees, directors and more should put seri-
ous pressure on local and state officials to put 
an immediate end to this madness. How do we 
do that? We can call, email, text and safely vis-
it with mayors, representatives, senators and 
others who have state-level influence to cease 
the economy-destroying limitations in place 
for more than six months that have yet to end 
as of this VBR’s press time in late September.  
   In mid-March, state leadership set goal posts 
to be met and sustained before the state could 
fully open. Once the state met the needed 
criteria, the goal posts were shifted. Trust me, 
I have tried to reach Austin’s main office with 
valid and applicable questions, but “they” 

choose to only speak not to hear, much less 
listen. That arrogance is despicable. 
   As a business owner with a team who takes 
much pride serving as a multimedia catalyst 
for Rio Grande Valley economic development, 
we feel the pain of local entrepreneurs, small 
businesses and other dedicated organizations -- 
all who have families and employees to feed. 
   All businesses are essential. Open Texas!!
   We are one. We are the Rio Grande Valley.

Let Your Voice Be Heard
by: Todd Breland

1-800-580-0322
www.lonestarnationalbank.com

The Valley’s Bank.
We Are Here

For You.
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   The Port of Brownsville is utilizing record 
revenue years leading up to COVID-19 to deal 
with the pandemic’s challenges.
   The port reported a record $25.4 million in 
annual revenue in fiscal year 2019. The figure 
tops the previous record from 2018 with con-
tinuous robust growth over the last six years. 
The port’s performance was recently recog-
nized by Moody’s Investor Service, ranking 
the Port of Brownsville third among all U.S. 
ports for financial resiliency. 
   Eduardo Campirano, the port’s director and 
chief executive officer, said some industries 
have seen reductions relating to COVID while 
others are seeing increases. Bulk mineral, 
breakbulk and steel are among the products 
that have seen increases at the port this year.
   “Maritime operations at the Port of Browns-
ville have continued uninterrupted during the 
pandemic,” Campirano said. “Preliminary 
numbers indicate we are on pace to set a 
record for tonnage in 2020.”

   Volumes in tonnage saw an increase from 
January through August of this year, he said. 
A key factor to this indicator is that the Port 
of Brownsville moves more steel into Mex-
ico than any other U.S. port. Just over three 
million short tons of steel moved from the port 
to Mexico in 2019. 
  The recent approval of the United States 
Mexico Canada Agreement will likely add to 
this activity and other commerce related to 
Mexico. The USMCA updated the existing 
NAFTA agreement and will bring improved 
efficiencies in moving cargo across the border, 
Campirano said. He pointed to recent moves in 
Mexico that will introduce market dynamics to 
the fuel market.
   Those changes in Mexico are likely to bol-
ster the Foreign Trade Zone at the port. Prod-
ucts tied to petroleum are essential industries 
at the FTZ. Nearly $9 billion worth of exports 
and imports moved through the port’s FTZ in 
2019. 

Revenue Picture Moves Projects Forward
   The port’s overall financial health makes it 
possible to continue with its strategic plans 
even during the COVID-19 era.
   “With operating revenue records in five of 
the last six years, it’s now more feasible for 
the port to make significant, large infrastruc-
ture investments even during trying economic 
times,” Campirano said. 
   The projects have been many at the port in 
recent times. Over the last five years, the port 
has completed the construction and rehabili-
tation of docks. It has also improved internal 
roads to improve delivery of products and 
cargo. There is also the expansion of outside 
storage. The port received two new mobile 
harbor cranes early this year to keep up with 
growing demand for on-dock lifting capacity 
as cargo volumes increase. 
   In 2021, construction will begin on deep-
ening the Brownsville Ship Channel from 42 
to 52 feet. It’s a long-sought goal that will 
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Port of Brownsville Steams Ahead 
By Ricardo D. Cavazos, Content Editor

The Port of Brownsville has been especially busy in 
recent years in reporting record annual revenues. 
(courtesy)



dramatically boost the port’s capabilities.

Seeking A Big Prize
   The port also continues to move forward in 
its pursuit of a huge goal – the LNG projects 
that would bring an investment of nearly $39 
billion. The Federal Energy Regulatory Com-
mission has approved proposals to make the 
LNG energy projects a reality at the port.
   Final investment decisions are to be made by 
the key applicants for the project, which would 
bring a liquefied natural gas facility to the port 
and export product to global markets from 
Brownsville. The facility would include three 
plants at the port that would produce about 38 
million tons of LNG per year. It would also 
result in 470 tanker shipments per year for 
export from Brownsville.
   “Just like everything else, COVID-19 has 
slowed these projects down a bit,” Campirano 
said about the LNG project. “We continue to 
work closely with the companies as they work 
to achieve their FDI (final investment deci-
sions) goal. 
   “Once FIDs are announced, and the projects 
formally break ground, the region will be 
poised for new and diverse job opportunities,” 
he said.
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Steel slabs move off ships at the Port of Brownsville. 
(courtesy)

Port of Brownsville is moving ahead with many projects. 
(courtesy)

Right: 
Mobile harbor 
cranes are 
essential to 
moving cargo 
at the Port of 
Brownsville. 
(courtesy)

Far Right: 
Port of Brownsville 
CEO Eduardo 
Campirano. 
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   Before there was a University Drive and 
UTRGV, there was Harriman Drive and Pan 
American College in Edinburg.
   Harriman was where Al Martin started Mar-
tin Farm & Ranch Supply in 1955. There’s 
an old photo of Al in a hat looking at his 
products through a store window with a long 
sign above him touting “Feed, Seed, Fertiliz-
er, Insecticides.”
  “Daddy has us working all the time,” said 
Doug Martin of he and his seven siblings. 
“We always had a party going on.”
   Parties in this case meant the Martin boys 
unloading 150-pound burlap bags of Purina 
cattle feed coming in by rail by the old train 
station near present day University of Tex-
as-Rio Grande Valley on what is now called 
University Drive. It was the sort of sweat, 
persistence and work ethic that built Martin 
Farm & Ranch into a mainstay Edinburg 
business.
  Martin’s is today a three generation family 
business. It moved north of town in 1977 in 
what was then out in the country on Mon-
te Cristo Road. There would be room for 
growth out there, a banker told Al Martin. 
Ranchers would not have to go into town to 
get their supplies. It would turn out to be a 
wise move as today Martin’s is located in 
the midst of one of Edinburg’s more active 
growth corridors. 
   Doug Martin as his father’s successor has 
stuck to selling animal feeds while diversify-
ing the business. There is livestock fencing, 
lawn and garden items, western boots, pet 
supplies and one other item Martin has al-
ways offered.
   “We’ve got baby chicks,” Martin said. 
“We’ve always sold baby chickens.”

Edinburg Roots
   Martin reflected on his family’s years of 
business and ties to Edinburg during a recent 
tour of his six-acre, multi-building business 
that includes a new feed warehouse. 
   “We feel like it’s our town,” he said of Ed-
inburg. “My Dad was in everything, (commu-
nity activities), and we’ve been part of it for a 
long time. It’s a community that has been so 
supportive, but at the same time, if we don’t 
keep it up, we won’t be here tomorrow.”
   Edinburg’s growth northward up U.S. 
Highway 281 has made urban residents a lit-
tle more country. The transition of city folks 

wanting more space to live and having some 
rural aspects of life has been a good trend for 
Martin’s in diversifying its customer base.
   “People moving out of town to have more 
space means they might want to have a trac-
tor and a little livestock and put up a fence,” 
Martin said. “The growth out here has been 
beneficial for us.”
   The months of doing business during the 
COVID-19 era have been good for Martin’s 
as well. Staying close to home and having 
more time to work on projects has led to a 
surge in business.
   Customers walk into the north Edinburg 

Martin’s Building On Its Years Of Service
By Ricardo D. Cavazos, Content Editor

Greg Martin and Doug Martin are the second and 
third generation family members to run Martin’s 
Farm & Ranch Supply. (VBR)

Baby chicks have been sold at 
Martin’s since it opened in 1955.
(VBR)



business and Martin and his staff greet them 
warmly and know them by name. It still has 
a country store feel and the vibe of a place 
where you feel at home. The connection to 
customers is what keeps Martin’s going.
   “Customer service is all we have to sell,” 
Doug Martin said. “We try to make customer 
problems our problems.”
   Doug has his son, Greg, as the next Martin 
ready to take leadership of the business as it 
heads toward its 70th year in business. 
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The original Martin’s opened in Edinburg on 
Harriman Drive more than 60 years ago. (VBR)

Martin’s has a country store feel.
(VBR)
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Florist Blossoms With Marketplace Concept
By Ricardo D. Cavazos, Content Editor

  Mariana Linaldi-Rodriguez makes weekly 
runs to the Valley International Airport in 
Harlingen to pick up flowers.
   Flowers are coming in from Ecuador via 
Miami. They need to be fresh and ready to fill 
up the marketplace room at the Rodriguez’s 
floral business in McAllen. It’s not the typical 
floral shop where an arrangement is pre-made 
and the price set. 
   Southern Roots is a market-style concept. 
The customer picks the flowers with Linal-
di-Rodriguez and staff arranging the selection 
into an artistic piece. Interaction and commu-
nication with customers is valued and price is 
based on what the customer wants and needs 
– and not a cost preset by the florist.
   “You get to pick blooms from the stem and 
make it your own,” Linaldi-Rodriguez said. 
“You can spend $2 or $100, whatever the 
need or occasion may be.”
   Linaldi-Rodriguez and her husband, Ro-
drigo, were in the social events business as a 
prelude to their floral business. They decided 
early on that if they were to branch out to a 

new business it had to be different and unlike 
the typical florist concept. Going to a flower 
marketplace concept made the connection 
of their preferences for interactivity with 
customers to being creative in their business 
model.

Going Direct
   The couple traveled to Ecuador to visit with 
farmers and build contacts to buy the flowers 
from the sources they needed to make a go of 
it at their McAllen business. They purchased 
a 1920-era home near downtown and reno-
vated it to make it the place of their business, 
opening in 2018.
   It’s a busy shop with lunchtime and just 
after 5 p.m. rush hours. Customers come in 
and out of the marketplace room with roses, 
hydrangeas and delphiniums in colorful bun-
dles, ready for professional arrangements by 
Southern Roots staff.
   “If you only need $10 worth, you’ll go out 
with $10 worth,” Rodrigo Rodriguez said. 
“You can bring your own vase and we’ll help 

DAVIS
EQUITY REALTY

2300 W. PIKE BLVD. SUITE 101 • Weslaco, TX 78596
info@davisequity.com • www.DavisEquity.com

1,043 sf of net rentable Class A office space in the Town Center 
Tower East. Located 1/4 mile south of Interstate 2 between Westgate 
Drive and Milano's Road on Pike Blvd. Easy access to Interstate 2. 
All utilities, except phone and internet, are taken care of through 

common area expenses. Daily janitorial care included. Fiber 
available. Office building is part of the Weslaco Town Center which 

includes, Best Western Plus, Hampton Inn & Suites, Starbucks, 
Arturo's Restaurant, BBVA, Cinemark Theaters, Beall's, Jones, 

Galligan, Key & Lozano, Attys., Capital Title, Valley Land Title, Texas 
Workforce Commission. Across from Idea Academy Headquarters.

(956) 969-8648

LEASE RATE: $14.00 SF/yr (NNN) • BUILDING SIZE: 27,326 SF
LOCATION: 2290 W PIKE BLVD., SUITE 103, WESLACO, TX 78596

CLASS A OFFICE SPACE • 1,043 RENTABLE SF

Open Thursday - Sunday
11am to 3pm

(or until sold out)

Drive-Thru & Take-Out
(956) 565-2246

546 Hidalgo St, Mercedes, TX 78570

Rodrigo and Mariana have built a 
successful marketplace floral business 
in McAllen. (VBR)
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you fill it up. Flowers are supposed to make 
you happy.”
   Affordable prices can do the same. Southern 
Roots keeps prices down by buying directly 
from farmers. It also keeps in close contact 
weekly with their principal supplier in Ecua-
dor. 
   “We’ve eliminated three middle men,” Linal-
di-Rodriguez said. “It’s why our prices are so 
good.”

Cultivating a Community
   The couple wanted Southern Roots to be 
more than a floral shop. Before COVID-19, 
their business hosted a variety of community 
events, including yoga classes on the front 
lawn and events catered to pets and their 
owners.
   “We wanted to have a feel like Cheers where 
you walk in and everyone knows your name,” 
Rodrigo Rodriguez said, referring to the clas-
sic television show. “We wanted it to be like 
a bar as a gathering place, but selling flowers 
instead of drinks.”
   Southern Roots is doing just that, in part, 
through social media, especially on Instagram. 
More than 13,000 followers post hundreds of 
photos of themselves with the flowers pur-
chased at the McAllen florist. 

   “We count our blessings every day,” Linal-
di-Rodriguez said of their business.
   Southern Roots has stayed open recently 
as an essential business due to specialty food 
products sold at the business. Flowers, Linal-
di-Rodriguez said, became a way to express 
care and affection when personal visits are not 
advisable.
   “You can send love through flowers,” she 
said. “You can send an arrangement to your 
grandmother or mom, and let them know how 
much you care about them.”

Left: Mariana Linaldi-Rodriguez sorts 
through flowers in her marketplace 
room. (VBR)
Above: Arrangement of flowers at 
Southern Roots (VBR)
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Bayview Nursery Offers Paradise of Possiblities
By Ricardo D. Cavazos, Content Editor

   Jason Hess took a tour of a nursery by a 
resaca in Bayview in 2017 and discovered a 
paradise.
   It was River’s End Nursery back when 
Hess first saw it. He works in the healthcare 
field, with a hobby and passion for growing 
fruit trees, so the tour was of special interest 
to him. 
   Hess was in awe of the splendor at River’s 
End. Ed and Kathy Pechacek took a piece of 
farmland in 1987 and planted an astounding 
variety of fruit trees from seed. It became 
a happy coincidence at the time that the 
Pechaceks were looking to sell River’s End.        
Hess walked into the opportunity at 27510 
Ted Hunt Road. 
   Hess and his wife Lara didn’t let it pass and 
purchased the Bayview nursery in 2018. They 
renamed it for what is, a paradise. Paradise 
Gardens today boasts of having 60 varieties 
of mango, 30 of avocado and 40 of citrus to 
go with guavas and star fruits. 

   “Everything we have we grow here,” Hess 
said. “Anything you see here we’re growing 
somewhere on the property.”
 
Fruit Galore
   Paradise Gardens is somewhat off the 
beaten path, but once getting there, there’s 
no rush to leave. The entrance to the nursery 
is about a quarter mile and is lined by native 
brush and trees. There are eight acres of 
fruit trees inside and long greenhouses with 
hundreds of varieties of mangoes, peaches 
and papayas. Walking down the aisles of the 
greenhouses, there’s varieties of fruits not 
often seen such as the sugar apple, oso negro 
and chocolate tree. 
   “It’s rare to have a collection like this 
anywhere,” Hess said. “So many things can 
be grown in the Valley and what you see here 
can be grown in the area.”
Hess takes a string of berry-size fruits called 
longans, which have a cantaloupe-like taste, 

as an example of the variety he has at the 
nursery. Figs, ginger and coffee trees are also 
at Paradise Gardens. 
   Hess has a particular infinity for mangoes. 
Paradise Gardens offers peach mangoes, 
coconut mangoes and pina colada mangoes – 
among other varieties – and are all featured in 
the yearly Mango Fest.
The yearly event is held every summer at the 
Bayview nursery. In non-COVID-19 times, 
Mango Fest attracts hundreds of visitors and 
promotes tours and the sort of ecotourism 
Hess hopes to develop.
“It’s kind of a hobby passion,” Hess said of 
the nursery and promoting gardening and the 
growing of fruit trees. 

Close to Home
   The nursery is more than a business for 
Hess. He, his wife and their six children live 
in a home on the back end of the 10-acre site. 
Living amid such lush surroundings is some-

Jason Hess is an enthusiast for growing 
fruit trees in the Rio Grande Valley.. (VBR)
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thing Hess is grateful for each  day.
   “Some of my colleagues talk about going to 
the Hill Country to get away from things,” he 
said. “I come home and get away every day.”
   Paradise Gardens is open 10 a.m. to 2 p.m. 
on Fridays and Saturdays.

Hundreds of acres of certified shovel-ready industrial land
Diverse mix of industries: aerospace, logistics/distribution,
industrial, automotive, & healthcare
Accessibility 

Free-Trade International Bridge
Port of Harlingen
Valley International Airport

Ranked top 100 busiest cargo airports in U.S. 
Opportunity Zones 

Let us help you start your next project

CHOOSE HARLINGEN

Greenhouses at Paradise Gardens offer 
hundreds of varieties of fruit trees. (VBR

Trees growing varieties of ginger at 
Paradise Gardens. (VBR)
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Angels Among Us
By Chris Ardis

   People across the Rio Grande Valley 
came out in full force 22 years ago to 
support Monica Montanaro, a senior at 
McAllen Memorial High School. 
   Monica was fighting osteosarcoma (bone 
cancer).
   A group of Monica’s classmates became 
known as Monica’s Angels when they 
worked with Rosemary Treviño, a local 
angel-pin designer, to create a “Monica” 
angel. People lined up on Dec. 18, 1998, 
Monica’s 18th birthday, for the first Moni-
ca’s Angels Day.
   They were there to purchase an angel. 
More than 800 names were on the waiting 
list by the end of the day.

Always an Angel
   Cristina Guerra Seal is one of the original 
Angels. Now 38 and living in Houston, 
Seal began her own fight in June when she 
discovered a lump in her left breast. 
   “Now, my baseline mammogram will 
have cancer,” Seal said. “People should not 
have to wait to feel a lump to be able to 
have a baseline mammogram.”
   Current guidelines call for women of av-
erage risk to begin having yearly mammo-
grams by age 45, switching to every other 
year at age 55. According to the American 
Cancer Society’s website, women “should 
have a choice to start screening with yearly 
mammograms as early as age 40.”
   That would not have helped Seal. She 
now advocates for insurance to cover a 
baseline mammogram at 35 for those, like 
her, with no family history of breast cancer.
   Seal discovered the lump on May 16 
and had her gynecologist examine her on 
May 22. A mammogram and ultrasound 
were done on May 26. She contacted MD 
Anderson in Houston on May 29. Her first 
appointment there was on June 3.
   Doctors diagnosed Seal with Stage 2A 
Grade 3 breast cancer. An MDA surgeon 
inserted her port June 23 with her first of 
six rounds of chemo on June 24. She has 
now completed five rounds. The plan is for 
Seal to undergo surgery in November.

Raising Awareness
   When a group of Seal’s fellow Angels 
learned of her diagnosis, they contacted 
Andrea Escobar, a jewelry designer in 
Brownsville. Escobar began making jew-
elry 17 years ago when her mother opened 
And the Bead Goes On. The name has since 
changed to Bead Craftworks and Escobar 
now owns the store. 
   The Angels asked her to design a Cristina 
bracelet to help their fellow Angel. She 
immediately said yes.

Cristina Guerra Seal is the inspiration 
behind the Monica’s Angels’ Cristina 
bracelet.

Right: Cristina Guerra Seal and one 
of her best friends since kindergarten, 
Erica Villareal Ellis, at the 2019 Susan 
Komen Race for the Cure in San 
Antonio.



   “I saw this as an opportunity to give 
back,” Escobar said. “I feel blessed because 
of all the things the Lord has done for me, 
and this pulled on my heart strings.’’
   Edna and Alexandria Posada, owners of 
Leona, a boutique in McAllen, offered to 
carry the Cristina bracelets.
   “A Leona woman carries herself strongly, 
with unique style, and radiates positivity 
everywhere she goes, and that is exactly 
what Cristina Guerra Seal represents,” 
Alexandria Posada said. 

Paying It Forward
   Escobar designed the original Cristi-
na bracelet in 10 color choices and three 
charm choices. They are an angel, a single 
angel wing or double angel wings. One of 
the double angel wings, Escobar explained, 
represents Montanaro, “our angel in heav-
en,” and the other, Cristina, “our angel on 
earth.” 
   Montanaro passed away on May 30, 
2000, at the age of 19. Trevino continued to 
design an annual “Monica” angel for more 
than 10 years to help families in the Valley 
whose children were undergoing cancer 
treatment. It was Monica’s dream for these 
efforts to continue.
   Leona launched the Cristina bracelet 
Aug. 22 on National Be An Angel Day. The 
first customer at the store was Montanaro’s 
dad, Alfredo. The bracelets sold out quick-
ly. Pre-orders for more bracelets had to be 
stopped two days later to allow Escobar 
time to make each one by hand. They are 
now back in stock.
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Right: 
A group of the origi-
nal Monica’s Angels 
pose before the start 
of Monica’s Angels 
Day at Broadway 
Hardware in McAllen 
in the late 90s. Top: 
Emerson Roman, Liz 
Simpson Ramsby 
and Arlene Peral-
ta-Avila. Seated: 
Danielle Heath, 
Monica Aime Garcia 
and Cristina Guerra 
Seal.
Below: 
Alexandria and Edna 
Posada, owners of 
Leona boutique in 
McAllen and Spa La 
Posada.

Below: In 1998, a group of students at 
McAllen Memorial High School formed 
Monica’s Angels for Monica Montanaro.
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Escobar traveled to Houston last month 
to find the perfect beads for a special edi-
tion Cristina bracelet.
   “We are so excited about the Special 
Edition bracelet because it is Breast Cancer 
Awareness Month,” Edna Posada said. 
“This new Cristina bracelet is a great way 
for us to support women who are going 
through breast-cancer treatments.”

Spreading Support
   For Seal, the Monica’s Angels’ Cristi-
na bracelet is not only about her. One of 
Seal’s best friends since kindergarten, Erica 
Villarreal Ellis, was diagnosed with breast 
cancer in 2019. She has been a “light” for 
Seal, guiding the way.
   “I have such a supportive husband and a 
strong support system,” Seal said. “I want 
to pay it forward to someone who doesn’t 
know anyone who has been through this.” 
Part of her outreach includes her Facebook 
group, Crissy’s Crusade.
   Seal plans to donate part of the proceeds 
from the Cristina bracelet to help someone 
else going through breast-cancer treatment. 
She is hoping to help light the way for 
others.

RBV
VALLEY STRONG.
VALLEY PROUD.

WE ARE THE 
RIO GRANDE

VALLEY.

One of the original Monica’s Angels’ Cristina 
bracelets, a design by Andrea Escobar of 
Bead Craftworks in Brownsville. 
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Skinny Fish Serves Up Fresh Alternative
   The walls at Skinny Fish are sandy beige 
with beach blue water tones to make it a chill 
place.
   It’s how Mike Mares describes the cevi-
che restaurant he and his wife Rosa own in 
Brownsville. Skinny Fish is an alternative to 
the Mexican-style ceviche restaurants that are 
common in the Rio Grande Valley.
   Walk into Skinny Fish – a take-out only 
restaurant – and you will see options of 
healthy choices up on boards above the 
cash register. Ceviche with different fish 
and shrimp options are available along with 
vegetable choices like celery, corn, red onion 
and lettuce. Fruits like orange, avocado and 
mango are also additions a customer can add 
to their order.
   There are set dishes with names like Gulf 
Coast and The Tropical, but the concept is 
for a customer to have the choice to mix-and-
match and have the combination of fish or 
shrimp with their choice of vegetables and 
fruits. 
   “We’re not making the same plate every 
time,” Rosa Mares said. “We’ll make it the 
way you want it.”
   Skinny Fish is located on Alton Gloor 
Boulevard near a hospital, various other 
health care facilities and gyms of different 
sorts. Many of the restaurant’s customers are 
medical workers and fitness enthusiasts on 
their way home from a workout. 
   “We’re here to help people get healthier,” 
Rosa said. “There’s lots of little (ceviche) 
places, but not one that specializes in it like 
we do.”

Overcoming Challenges
   The health of Mike was the key concern in 
early summer. He fell ill with COVID-19 in 
June and was hospitalized for four days. Rosa 
and Mike each have full-time jobs in addition 
to their business. Combine that fact with one 
of them becoming seriously ill and it made 
for stressful times just as Skinny Fish was 
getting started.
   It had been a long process just to get to a 
summer 2020 opening. It took several months 
to go through the city’s permitting process. 
The couple worked with the UTRGV Small 
Business Development Center to formulate 
an operations and financial road map to 
establish Skinny Fish. With all of that done, 
and the business finally open, Mike became 

By Ricardo D. Cavazos, Content Editor

Mike and Rosa Mares work to provide 
Brownsville a fresh alternative.
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seriously ill with the virus.
   “It was a difficult time for our family,” 
Rosa said. “We pulled together as a family 
with my daughter and son-in-law helping us 
out while I was taking care of Mike.”
   A recovery from COVID was ongoing 
through August for Mike. He was energet-
ic during a recent business day at Skinny 
Fish. He greeted customers and helped new 
patrons with navigating the many ingredient 
choices to make an individual ceviche dish. 
Mike wants a friendly place that can be a 
business where “the Gulf Coast meets Kenny 
Chesney.”
   Rosa said they have a commitment to give 
the Brownsville options beyond the usual 
Mexican food and barbecue. They want to 
offer something that’s fresh and can help cus-
tomers boost their health no matter the diets 
they use. Having fun is another goal through 
a business that highlights customer service, 
cleanliness, family and religion.
   If all goes well, there’s another goal to 
reach. Rosa Mares would like to retire from 
her federal government job in the next few 
years and devote her working efforts to the 
Skinny Fish on Alton Gloor.

Mike and Rosa Mares work to prepare 
plates at the Skinny Fish.

Slices of avocado top a fresh 
ceviche plate. (courtesy)
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   The Rio Grande Valley is one of the na-
tion’s top destinations for those who enjoy 
watching, learning and photographing flora 
and fauna.
   The region is the home of the World 
Birding Center, a turtle center and a bird 
festival that attracts hundreds of people 
from all over the United States. People 
even come from as far as England and 
Australia to the festival. The Valley also 
has several state and national wildlife parks 
and refuges.
   Its unique vegetation and wildlife also 
puts the RGV in a special place with the 
rest of the country. Fishing and hunting is 
another major tourist attraction.
   There will soon be an added attraction.
   The South Texas Ecotourism Center is 

under construction on a 10-acre site on 
state Highway 100 near Laguna Vista. The 
new center will feature boardwalks, walk-

ing trails, blinds, interpretive exhibits, and 
play and picnic areas. It is expected to be 
completed in early 2021.

RGV Gaining New Ecotourism Center 
By Tony Vindell

A roadside sign touts the coming ecotourism 
center.
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   The $11-million project is the result of 
a joint effort from several organizations 
from both the public and private sectors. 
Cameron County is putting in funds from 
its hotel-motel occupancy and from vehicle 
rentals. The county also secured a $700,000 
federal grant for the project.
   The Texas Parks & Wildlife Department 
also contributed $1.5 million for the center.
   The ecotourism center will sit north of 
the Bahia Grande where TPWD is plan-
ning to build another facility for outdoor 
enthusiasts. Cameron County Commission-
er David Garza said the project will be a 
welcome addition to a region that is already 
thriving with eco-tourism. It will also com-
plement other venues in the county.
   South Padre Island, for example, already 
has two county parks, a bird center and 
alligator sanctuary and a turtle center.

Construction is ongoing at a site that will be 
the South Texas Ecotourism Center. 
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