














Estimados vecinos de Sandleitenhof: 

Mi nombre es Martín Pinto Rivas, estudié pintura en la Escuela de Bellas Artes y trabajo como 

profesor de arte. Tengo 36 años y vivo en Lurín, a 35 km de Lima, allí trabajo, así que viajo 

varias horas al día de ida y vuelta. En el camino si puedo voy leyendo, antes cargaba novelas 

extensas pero por el peso de los libros ahora procuro leer novelas cortas o cuentos, leo poca 

poesía y tengo problemas para leer teatro. A pesar de los inconvenientes prefiero todavía los 

libros impresos, creo que soy algo anticuado. 

En mis clases conozco gente de diferentes edades, religiones, costumbres y gustos. Algo que 

noto cada vez más entre los jóvenes es la poca tolerancia a la frustración, creo que se debe a su 

permanente e insatisfecha necesidad de entretenerse y divertirse en todo momento. Otro 

problema que encuentro siempre es la dificultad que tienen para convivir con personas 

diferentes, es sorprendente y algo ilógico en una ciudad como Lima creada a partir de 

migraciones desde antes de la llegada de los españoles. Siempre trato de entenderlos y 

comunicarnos lo mejor posible, pero es un esfuerzo que a veces me agota. 

Me gusta el cine y conversar, aunque más que hablar de cine me gusta escuchar lo que otras 

personas dicen de tal o cual película. Nunca deja de sorprenderme los comentarios de los otros 

incluyendo los críticos de cine. En Lima los cines casi exclusivamente pasan películas 

norteamericanas, muy de vez en cuando se ven películas europeas y asiáticas en cartelera. Si se 

quiere conocer estas filmografías hay que recurrir al cable, la internet o a la piratería que aquí en 

Lima es muy normal. La verdad es que si no fuera por la piratería no hubiera conocido el cine 

asiático, o películas clásicas, esto no deja de ser problemático para mí, pero es lo que hay. El 

cine europeo, aunque he visto alguna película, es algo que tengo todavía pendiente. 

Pocas veces he salido de Lima, me gustaría viajar, a la sierra, la selva y claro, me gustaría 

conocer Europa. 

Saludos,

Martín Pinto Rivas 

jmartinpinto@yahoo.com

Lurín, 5 de mayo de 2014



Algunas fotos del recorrido de mi casa a Lima

Niño en el mercado, Lurín.Vendedora de jugo y frutas, Lurín.

Estación del tren eléctrico, Lima. Señora esperando en paradero, Lima. 

Parque de las leyendas (zoológico), Lima. Algunos alumnos de mi clase, Lima.

Interior de transporte público.De regreso, Lima.































































Robert !! Hallo! Ich will dir erzählen, wie schön meine Wochenende war. Gestern war mein Geburtstag! Ich
bin jetzt 25 Jahren :) Ich habe am Freitag mit Freunden zu Hause gefeiert. Dieses Tag regnete es zu viel,
deshalb verkühlte ich mich. 
Sonntag war Mutterstag. Ich habe mit meiner Mutter, meinen Tanten und meiner Oma gefeiert. Ich habe mit
Oma ein grosses Essen gekocht. Wenn wir in Familie zusammen sind, essen wir ZU VIEL. Für mich,
normales Essen ist ein Gericht. Aber wenn wir mit meinem Vaters Familien, die aus den Anden kommt, sind;
ist die Norm 3 Gerichten.
Du kannst in Fotos sehen: Erste Gericht: "Aguadito" Suppe. Zweite Gericht, wie du weisst, die "Causa". Aber
es war kein Garnele Causa, sondern "Hähnchen Causa". Sehr lecker, peruanische Qualität :). Das ist die
echte Aussehen für eine Causa. Und Dritte Gericht: "Hähnchen Escabeche".   

Und gestern war ich mit meiner Familie, aber im Bett :( 
Meine Mutter kocht meine Lieblingskuchen: "Milchkuchen". Ich denke, dass diese Süsspeise nicht aus Peru
kommt, sondern aus Mexiko. Keine Ahnung... aber es schmeckt sehr gut!! 

Ich sende dir die Zubereitung

Du brauchst: 6 Eier, 300 g Mehl, 250 g Zucker, 2 TL Backpulver, 250 g Zucker, 1 Prise/n Salz, 1/2 Päckchen
Vanillezucker,125 g Butter, 250 ml 10% Kaffeesahne, 250 ml "Condensed Milch", 250 ml Vollmilch, 1 EL
Rum.

Ofen auf 175 °C vorheizen. Butter, Zucker, Salz und Vanillezucker sehr schaumig rühren. Nach und nach die
Eier zugeben. Mehl und Backpulver kurz unterrühren. Teig in eine mit Backpapier ausgelegte tiefe Form
füllen und 30 Min backen.
Nach dem Backen das Papier ablösen und den Kuchen zurück in die Form geben. Mit einem Stäbchen
einstechen. (löchern...)
Alle Milchsorten und den Rum vermixen und über den Kuchen geben. Einziehen lassen und kühl stellen.
(abgedeckt!)

Schmeckte sehr gut, auch am nächsten Tag.
Den Kuchen in Quadrate oder Triangle (wie in Foto) schneiden und zusätzlich mit Früchten und/oder Zimt
garnieren.

Ich will dieses Powidltatschker vorbereiten, aber ich kenne nicht die Zutaten. Vielleicht Pflaume, Mehl, Eier,
Butter, Öl?
Pflaume, ich denke, kommt auch aus Peruanischen Anden. Als ich 8 Jahren war und nach Ancash reiste, aß
ich zu viele Pflaume.
Hier gibt es einen Imbiss, der dieselbes Aussehen als Powidltatschker hat. Es heisst "Empanada" und es ist
salzig.
Bitte send mir das Rezept!!
Viele Grüsse!!

De: helga elsner <helga_e89@hotmail.com>
Asunto: Geburstag und Mutterstag
Fecha: May 13, 2014 1:35:06 PM GMT-05:00

Para: "robert.hobl@aon.at" <robert.hobl@aon.at>
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Dear Mañu,

I am sorry for my long delay responding to you.

Yes, I know the place "Tirol". And I know "Innsbruck".

Let's compare your home with your "great grandfathers" home.
Paita is a city with a harbor, so it reaches sea-level.
Until 1918 the Habsburg-Empire / Austrian-Hungarian-Monarchy still had access to the sea-side. After World War I, where the 
Austrian-Hungarian Empire was among the loosers, the remaining part if Austria lost its connection to the sea-side. As your great 
grandfather obviously left his home country before 1850 to arrive in Peru, met you great grandmother, fell in love with her and got 
married, he left his home-country probably before or around 1848, which war a time of rebellion in many countries in Europe. When 
your great grandfather left his home-country is was still the Austrian Empire of the Habsburg's. (Let me say so: your great grand father 
just left at the right time :-)

Austrian-Hungarian-Empire was about 50% of the size of Peru. Today's Austria is about 14% of the size of Peru. So, your great 
grandfathers original home-country lost a bit of weight in the past 150 years. And it lost the connection to the sea-side.  However, 
people who were born in 2nd half of 20thst century in the much smaller country of Republic of Austria experienced the fact to live in 
peaceful times. Ukraine today experiences were frightening and painful times (the western part of today's Ukraine was part of the 
"home"-country of your great grandfather back in 1840's until 1918.)

So much to historical and recent Geo-Politics in your great grandfathers home.county and continent. Said stories today and in older 
times for many people.

Let's move ahead to the Geo-Graphics:
Innsbruck is the capital town of Tirol, which is one of nine federal states of the Republic of Austria (Tirol was already integral part of old 
Austrian/Habsburg-Monarchy for many centuries).

If I think of Peru, the Andes come to my mind, The Andes is the longest continental mountain range in the world.
If I think of Europe, the Alps come to my mind. The Alps are one of the great mountain range systems of Europe stretching 
approximately 1,200 kilometres (750 mi) across eight Alpine countries from Austria and Slovenia in the east, France, Switzerland, 
Liechtenstein, and south east Germany, to the west. Monaco and Italy to the south.[

The Alps are not as impressive as the Andes. We don't beat Peru/South-America in size, we don't beat it in terms of height. 
Which anyhow does not play any role, as I don't see any competition between continents or countries. And when it comes to football, I 
am a fan of Uruguay :-)

To finally get to the point. I know Tirol, I now Innsbruck. It's in the middle (more to the east side) of the Alps. 
I will share with you a few photos I took, when I was last time on holiday in Tirol (about 100 miles west-south of Innsbruck) with my wife 
back in 2011.

Best Regards
Robert

PS.: And I will send you a mail about a Tirolian recipe, which I made a few days back

Am 24.04.2014 um 19:21 schrieb Manuela Talledo:

Dear Robert,

Im very happy with your answer, I´m happy that you like it. I just saw the picture and it looks very good. The next recipe its going to 
be of a soup. Its very easy to make and its great for cold weather (to make it when its very cold outside)

About my great grand father, we have the reference that he was born it Tirol (but unfortunately the born paper got lost) and we don´t 
know much more. Do you know that place ¨Tirol¨? His name was Joseph Willards Bernabelli, when he came to Peru his last name 
was change. Instead of keep willards it became Villar. In the family history we know that he got married with my great grandmother in 
1850. 

De: Robert Hobl <robert.hobl@aon.at>
Asunto: Re: Hello Robert! - Papa a la Huancaina in Vienna - Tirol and Innsbruck - historical and geographical notes
Fecha: May 7, 2014 3:26:28 PM GMT-05:00

Para: Manuela Talledo <manuelatalledo@gmail.com>

 



Hi Mañu,

let me share a few photos of a wonderful holiday with my wife back in 2011 about 100 kilometers away from Innsbruck/Tirol where your great grandfather came from. We spend a week above 2000 meters 
and did some hiking up to 3000 m, one time we also used the of a gondola to move back to our guest-house.

Best Regards

Robert

De: Robert Hobl <robert.hobl@aon.at>
Asunto: Re: Hello Robert! - Papa a la Huancaina in Vienna - Tirol and Innsbruck - Alps - Photos
Fecha: May 7, 2014 3:36:37 PM GMT-05:00

Para: Manuela Talledo <manuelatalledo@gmail.com>
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Dear Mañu,

let me share with you a recipe of Tirol.

Thanks to my wife Ursula I can send the recipe in English. I am OK in writing everyday english. I am OK in everyday cooking. But I am not good in writing recipes in English.
Hope that Ursula's translation will help you:

Southern Tyrolian Spinach Dumplings
300 g leafy spinach 
diced and dried cubes or pieces of 5 bread rolls (or bread)
100 g butter
1/8 litre milk
2 eggs
salt & pepper, nutmeg 
100g grated parmesan cheese (or other, or more)
4 tablespoons flour

wash spinach and put wet in a large pot to sauté briefly. chop roughly.  mix milk and eggs, roast the breadroll pieces in a bit of butter and pour the egg/milk mixture over. add salt and pepper (not too 
little), a bit of nutmeg is also nice.  mix in some grated cheese (leave some to serve, so best to have a lot of cheese ready).  Leave a bit to soak. then mix in the spinach and flour. form dumplings (size of 
a table tennis ball) with wet hands, then roll in flour and boil ca. 12-15 min in salted water. meanwhile heat the butter until it goes a bit brown (careful, it darkens quickly). Take out dumplings, pour melted 
butter over and sprinkle with cheese. (tomato sauce is a lighter alternative.) serve with a green salad.  

Best Regards
Robert

De: Robert Hobl <robert.hobl@aon.at>
Asunto: Re: Hello Mañu - Recipe of Tirol
Fecha: May 7, 2014 3:55:42 PM GMT-05:00

Para: Manuela Talledo <manuelatalledo@gmail.com>
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Dear Mañu, Dear Helga,

I hope it's OK to you, that I send one e-mail to both of you. I enjoyed already a recipe of each of you.
Today I want to show you a meal, which is a sweet-dishes. 
We have a tradition/habit in Austria, that sweet-dishes are not only served as desserts, but also as main-course of the meal.

Today just for your eyes only :-)
Do you have any guess, what the ingredients could be?

Best Regards.

PS.: In Austrian (austrian German) language this sweet dish is called "Powidltatschkerl". There is one ingredients in it, for which Peru
is very famous. 
I'll write the recipe next time to you. As kids we had the competition, whenever my mother made "Powidltatschkerl", who can eat more
of the pieces. High-Score war above 18!
Between pic 2 and 3 the pieces are boiled for a couple of minutes ....

There's some jam in it, so when you cut it, when ready, it seems to be still alive :-)

De: Robert Hobl <robert.hobl@aon.at>
Asunto: Oooh, it's still alive!
Fecha: May 7, 2014 4:50:03 PM GMT-05:00

Para: helga elsner <helga_e89@hotmail.com>, Manuela Talledo <manuelatalledo@gmail.com>
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