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First-generation celebration
honors and uplifts students
Story and photo by Malia Savella
Graphic by Mikko Mananghaya

The First Generation Celebration was held on
Nov. 8 in the Student Center to honor the 51
percent of first-generation undergraduates currently
enrolled at California State University, Monterey
Bay (CSUMB). Hosted by the Otter Cross-Cultural
Center, the Otter Student Union and several other
academic support groups, the event sought to build
a community of shared experiences and provide
resources to those who are alone in their college
process. Nov. 8 marked the 53rd anniversary of the
creation of the term “first-generation” by the TRIO
community.
The highlight of the event was a keynote speech
by Alejandro Espinoza. Espinoza, who was born in
Guanajuato, Mexico and moved to East San Jose
when he was 14, told stories of hardship and strength
in becoming a first-generation student. His anecdotes
were incredibly vivid, a delicate mix of touching and
funny. One notable story recalled Espinoza’s first
bus trip to the UC Davis campus, where he watched
sorority girls pour out of a house during rush week
without context. “I thought I was going to die,'' he
said, which was met with audience laughter.
His presentation drew on audience participation.
Many segments required the crowd to self-mediate
on questions and write down their answers. In
between, he gave inspirational tidbits about family
sacrifice and self-worth. “When he said ‘you were
someone’s dream 30 years ago’... that hit me in my
heart because, you know, it’s true,'' said second-year
Jonathan Ordiano.

Lastly, he shared his advice on how to survive college as
a first-generation student, which mainly revolved around
self-preservation and staying focused on one’s goals. “I
wish someone would have told me the things I would
encounter, so I wanted to come here and share the things I
wish someone would tell me,'' Espinoza said. In addition
to Espinoza’s talk, several informational workshops were
held throughout the day to support students in vocational,
financial and health-related pursuits.
There were also workshops focused on first-generation
visibility. Among these included a first generation
student and alumni panel, a seminar on fighting cultural
assimilation, and a guided lesson on crafting slam poetry.
The latter encouraged students to identify and express the
overcoming of the “brick walls” between themselves and
their education. “I feel like we all struggle and I feel like
this is a good opportunity to find those common themes
amongst each other,” said third-year Miguel Garcia.
Overall, the celebration united CSUMB’s first generation
population. “We sometimes see being first generation as
something that is a struggle, which it is. But sometimes
we don’t get the chance to celebrate us, to celebrate
who we are ... this is such an important time to celebrate
ourselves,” Espinoza said.

Alejandro Espinoza addresses the crowd at the 2019 First Generation
Celebration on Nov. 8 at the Student Center.
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The Lutrinae is a weekly campus newspaper covering CSUMB
and its neighboring areas. Here at The Lutrinae, our goal is not
only to educate and inform the public, but to entertain, to spark
creativity, to encourage diversity of opinion, and to build a
sense of community on campus and with the neighboring cities.
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The Lutrinae is a studentrun publication produced
for the students of CSUMB.
Opinions expressed herein
do not necessarily reflect
the views of The Lutrinae,
CSUMB administration,
faculty, or staff.
The Lutrinae serves two
purposes: It is a training
ground for students who
wish to develop journalism
skills and build their
resume, and it is a forum for
free expression of campus
issues and news. The
Lutrinae Editorial team will
determine what to print and
reserves the right to edit for
libel, space, or clarity.
Advertising revenue
supports The Lutrinae
publication and events.
Letter to the Editors should
include first and last name
and should be submitted via
email. The Lutrinae reserves
the right to reject any Letter
to the Editor for any reason,
and anonymous letters will
not be published.

California
pushes for
sustainability
with Bill AB 619
By Sydney Brown
Bill AB 619, which allows customers to
bring their own reusable cups and containers
to restaurants, was approved by Gov. Gavin
Newsom in July.
“Consumer-owned containers may be refilled
and returned to the same consumer if the
container is refilled by an employee of the food
facility or the owner of the container and the
dispensing system includes a contaminationfree transfer process,” according to the
Legislative Counsel’s Digest. This means
as long as your containers are clean, you’re
allowed to take your food to-go with them
anywhere in California.
The passing of AB 619 not only helps the
environment, but can also benefit people’s
health. “Reusable foodware is the best choice
for environmental and health reasons. Even
the ‘best’ non fluorinated disposable foodware
creates avoidable waste, depletes natural
resources, and raises concerns about other toxic
chemicals, the environment, and human health,”
according to The Center for Environmental
Health.
Although the bill was passed in California a few
months ago, many are unaware of its existence.
“It is important to note that our campus has
had a reusable take-out container for the last
couple years,” said Lacey Raak, director of
sustainability at California State University,
Monterey Bay (CSUMB). “[The composting
stations we have are] even a little better and has
a lower embodied carbon footprint, and can be
broken down again. However, most places don't
have compost capabilities, leaving reusables as
the best option. So, this bill helps support the
best option: re-use.”

Rakk also said a great way to implement using
reusable containers in restaurants outside the
CSUMB campus is to “call in advance and tell
them you want an order for pick-up and that
you’ll be bringing in your own containers.”
Many CSUMB students are in favor of ecofriendly ideas and were happily surprised to hear
of the bill’s creation. “[AB 619 is] really cool,”
said CSUMB student, Richard Espinoza. “It’s
like bringing your own bags to the grocery store.
You can come prepared when you want to take
food to-go.”
CSUMB student Matthew Johnson was also
happy to hear about the bill. “It gives people the
option if they want to be more sustainable and
produce less garbage,” Johnson said. “I think
that’s pretty great.”
Sustainability and eco-friendliness are definitely
highly valued in California, but Bill AB 619
helps to show there’s always room to push for
ways that we can help the planet.
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Dorm-approved
microwave meals
By Sydney Brown
If you’ve lived on campus these past couple months,
you might be wanting a meal outside of the Dining
Commons menu. With limited kitchen appliances
and little time to cook, it makes life simpler when
you can use your microwave to whip something up.
Here’s a list of meals you can make in the
microwave that have limited ingredients and don’t
come from the freezer section:

Baked potato
with veggies
Potatoes can be bought either in a bag or in singles,
so it’s easy to grab a few if you’re cooking for just
yourself. Prick a few holes in your potato(es) and
then pop them in the microwave for five minutes,
turn them over and then another five minutes or
until soft. Then, place whatever veggies you’ve
chosen - make sure they’ve been rinsed off - into
a bowl with a splash or two of water. Cover the
veggies with a lid and microwave them for two
to five minutes, or until soft. Then, you can put
whatever toppings you’d like on your potato. If
you want some protein in your meal, you can put
deli-meat, tofu or some rotisserie chicken inside the
potato to elevate it a bit more. Put the potato(es) on
a plate with your veggies and enjoy!

Quesadilla/
nachos

Both of these yummy foods have the same idea.
Pop cheese on top of tortilla chips or inside of two
tortillas, microwave it for about a minute or two,
and then enjoy your cheesy masterpiece! Again, you
can add some pre-cooked chicken on top before
microwaving it if you’d like an addition of meat. I
also suggest getting a can of pinto, refried, or black
beans to put on your nachos or in your quesadilla.
The beans will be inexpensive and super easy to
warm up. You can top the quesadilla or nachos with
salsa and sour cream to add some more flavor, and
boom - you’ve got yourself a meal.

Enchiladas

For this microwave recipe, you’re going to need a can
of enchilada sauce (I think green is the tastiest, but it’s
all about your own preference) cheese, taco seasoning,
tortillas and a protein of choice, if desired. If you just like
cheese in the enchiladas, then you can put some spinach
inside the enchilada to add some more bite to it. First, get
your protein or spinach and put two to three tablespoons
of taco seasoning on top of it, depending on how much
protein/spinach you have. Then, mix it together. Place
your filling into your tortilla, add a layer of cheese and
roll that bad boy up. Pour your sauce on top of your
rolled up enchiladas, then pop them into the microwave
for three minutes. Take them out, put some more cheese
on top and then pop them back in for another minute, or
until hot. Let them cool and then dig in.

Eggs

Yup, you can make eggs in a microwave! Crack an egg
into a mug and mix it. Then, add in some green onions,
ham, cheese and stir. Place in the microwave for a minute
and a half, and you’ve got an omelette ready to go.

Rice

This recipe is great because you have lots of room to
spice up your rice however you’d like. The base of this
recipe is to put a half cup of rice and a cup of water into
a bowl, and microwave it for seven minutes. Then, if you
desire, you can add frozen peas, carrots and soy sauce
into the mix, microwaving it for another two minutes.
You can also add an egg by microwaving it as described
above, breaking it into little pieces and mixing it with
your rice. Yum!

Baked Apples

This recipe is a great snack or dessert, and it’s super easy
to do. Peel and core an apple, cover it with some brown
sugar and cinnamon, then microwave it for four minutes.
If you happen to eat at the Dining Commons before
making your apple, you can even take one from there and
save it for doing this recipe later on!
Hopefully these can inspire you when you’re in the mood
to cook, but don’t quite have the time or space to use
a full kitchen. Have fun and remember to always use
microwave-safe materials!

Writers
from the
Edge
By Jenna Ethridge
November is Native American Heritage Month,
declared on Aug. 30, 1990 by former President
George H. W. Bush. In celebration, California
State University, Monterey Bay (CSUMB) is
hosting Native author Erika T. Wurth on Nov. 14
in the Student Center from 6 to 7:30 p.m as part of
CSUMB’s Writers from the Edge series.
Writers from the Edge is an annual series from the
College of Arts, Humanities and Social Sciences,
showcasing contemporary authors with unique
perspectives on relevant issues in the United States,
in alignment with CSUMB’s Vision Statement of
“commitment to multilingual, multicultural, genderequitable learning.”
Wurth will be reading and discussing her work with
students, including “Crazy Horse’s Girlfriend,” “You
Who Enter Here” and “Buckskin Cocaine.” Wurth
is currently a creative writing teacher at Western
Illinois University.
The event is free and light refreshments will be
served.
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How do you feel about
daylight-saving time?
Otter Chatter

Story and photos by Claudia Rocha

Maggie Allen-Young

Mayra Rodriguez

“I appreciate I having an extra hour of sleep. I actually
like it because it makes me feel like the actual winter
and fall is here. I don’t see the practicality and
pointlessness of the institution, but I appreciate it
makes you feel seasonal.”

“I hate the darn thing. Daylight-saving was about farming
and what not. We have a lot of farmers and it’s important
for them. Ironically, we don’t abide by farming schedules,
so I don’t see the point. Honestly, I like it when the sun
is out longer. Seasonal depression and lack of motivation
due to lack of sunlight is intense”

HCOM
Senior

Liberal Studies
Senior

Sebastian Mireles

HCOM
Junior

“I used to really like daylight-saving time growing up
because the idea of ‘changing time’ was exciting for some
reason. I don’t care for it much now because it throws
off my sleep and I feel tired earlier during the first two
weeks.”
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A Mazda MX-5 racer zipping around the track at WeatherTech Raceway Laguna Seca. This is one of the few classes of racecar that are raced with a manual transmission.
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electric cars
outnumber cars with
manual
transmissions
Car-ticle
Story and photo by Kristen Finley

No one can deny Teslas quickly gained popularity for
their sleek styling, semi-reasonable price point and
electric range. Their cars were (and still are) selling so
well, other manufacturers soon followed suit and were
quick to add more models to their lineup that were either
fully electric vehicles (EVs), or plug in hybrids. The
electric car craze is so lively at the moment, that even
Ford decided the best way to stay relevant is to make an
electric version of their best-selling F-150. Of which, can
tow up to a million pounds.
Point is - Tesla, in a way, started a passive battle between
manufacturers once they all caught wind that America
wanted a car that doesn’t pollute. However, there’s one
angle that wasn’t considered: EV sales are higher than the
sales of cars with manual transmissions, and purists are
bummed about it.
As reported by J.D. Power and Associates in the thirdquarter of 2019, cars with manual transmissions only
accounted for 1.1 percent of all US sales. EVs, on the
other hand, accounted for 1.9 percent of total sales.
What’s most interesting about this is the fact that EVs
have been on the market for nearly a decade, but it wasn’t
until this year that EVs became all the rage. With almost
every manufacturer offering more electric or plug-in
hybrids and less models available in a manual, it isn’t
surprising. Still sad, but not surprising.
In America, the manual transmission isn’t a popular
choice among car buyers. Personally, I’ve met more
people who didn’t know how to as opposed to those who
did. One thing those who didn’t know all had in common

(aside from not knowing how to drive stick) was their
philosophy. They have all said that they chose not to learn
because “there’s no need to.” After all, an automatic is
more convenient, it’s easier on the wallet when it comes
to gas and they get better miles per gallon. Plus, it doesn’t
demand any special attention while driving, and therefore,
no skill. Anyone can drive an automatic.
In many sports cars, including the BMW M3, many don’t
have manual transmissions based on the argument that a
dual-clutch, paddle shifting transmission shifts faster, and
therefore, makes the car quicker. Because of this, for as
long as EVs have been on the market, the sales of cars
with a manual transmission have been steadily declining.
In a state like California, where half the time of a journey
is spent idling stop and go traffic, the proof is in the
pudding - it’s hard for the manual to stay popular here. As
the years go buy and mileage becomes more and more
important to Americans, many manufacturers decided to
cut manuals altogether to save on production costs.

For those who are still wanting to learn how to operate
a manual, there’s still hope, but very little. Honda,
according to Car & Driver, is the only manufacturer that
offers a manual in any model of your choosing (except
the EVs, of course - they don’t have transmissions).
Subaru offers a manual in the WRX, STi, BRZ and
Crosstrek. Jeeps still list a manual transmission as an
option, and Toyota offers several manual models as well.
Aside from spending time on dealers’ lots, another viable
option is always Craigslist. Though, with the way sales
are going for manual transmissions, the time to buy is
now.

Sustainably stressed
Verde!

By Robert Harding
I’m stressed out! When the semester begins, it’s like
running on solid, grippy granite. As the semester rolls on,
little pockets of ice begin to appear here and there. By the
time this part of the semester arrives, the granite is frozen
over with ice and if I’m lucky, I brought the right tools.
Otherwise, I crash face first onto the ice. The semester was
supposed to be a breeze, but now it is an ordeal.
When I’m stressed out like this, I start cutting corners
in a sustainable lifestyle. I begin driving to class, eating
more pre-packaged junk food, forgetting to do my
laundry, buying coffee instead of making it at home and
procrastinate by shopping for things I do not need, but
think I do in the moment - all in the hopes that by doing
these things, I will be less stressed or provide me with
more time. Unfortunately, it almost always goes the other
way.

I’m an environmental studies major and doing these
things makes me even more stressed out because I
feel guilty for not making the effort. Even worse, they
objectively don’t help. Driving to campus from where
I live takes just as long as biking, plus I don’t get in
any exercise. Even once I do get to class, I can’t focus.
Pre-packaged junk food seems filling, convenient and
quick, but it fails to provide me with the nutrients I
need to be a successful student. Okay, stop, we get it...
How do I stay sustainable while being stressed out
with classes, work and life?
Start by identifying what is actually helping and
what is counterproductive. This will be different for
everyone. For me, it’s to start biking to school again. It
takes just as long, if not quicker, to do so and I focus
on my work once I’m there. Another method would be
to take the bus and do work on the bus.

Secondly, start meal planning. And no, I’m not
suggesting you should spend a Saturday afternoon
cooking ahead for the rest of the week. As students, we
don’t have time, the slightest inclination or even the
fridge space. Just plan out dinners that will have extra
leftovers, which can roll over to the next day. So, when
you cook, it’s for two or more days, rather than just one.
Then do the little things: the night before, prep your
coffee brewing method, pre-pack your bag and even get
crazy with a bagel waiting for you in the toaster oven.
Set your bag to have a standard daily carry. For
instance, I have reusables designated to each bag I use.
Admittedly, it’s only two bags but, when I clean that
reusable, it goes straight back into the bag, so it feels
weird without it. Set a specific day you shop for food
for a week - nothing more, nothing less - that way, it is
always fresh and the time is set aside, so you don't have
to rush through shopping.
Do you have more tips for when your stressed? Help a
friend.
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Tatted Otters:
Ruby May Price
Story by Arianna Nalbach
Photos courtesy of Ruby Price
It’s not a surprise that many California State University,
Monterey Bay students have a love for the ocean. For
some, they choose to express their love through tattoos.
Freshman Ruby Price has four tattoos at the moment
and three of them are related to the ocean.
“I have a small shark on my side, another larger shark
on my upper arm, an outline of my dog on my wrist
and a wave on my ankle,” she explained.
She originally planned to only get one tattoo to start,
but ended up walking out of the studio with three.
“I got my first tattoo on my 18th birthday, so July of
this year,” Price said. “Originally, I had only planned
to get the shark on my side, but I ended up getting all
three on the same day. For the shark, I had just really
loved the style ... I thought it was beautiful and it
shows how much I love sharks.”
Most of Price’s tattoos relate to the ocean, especially
sharks.

“I’ve loved sharks since I was little and I plan to do shark
research in the future, they just hold a really special
place in my heart. The wave represents my love for the
ocean and marine animals. I got the dog because she’s
just my little baby and I love her to death,” she said.
Obviously, getting your first tattoo is an exciting
experience. It can hurt a bit, but the pain definitely
didn’t seem to phase Price, since she got three tattoos in
one day.
“Everybody told me the small shark would hurt the most,
but it actually was the easiest one to have done of the
first three. They are small and simple, so the pain was
pretty tolerable, but the bigger shark on my arm really
hurt. I don’t think I could ever get one much bigger than
that because of the pain,” Price said.
While Price obviously has a love for the ocean, she
also loves Disney and is debating on getting a Disney
themed tattoo in the future.
“I really love Disney, so I’m thinking about getting
Dumbo holding balloons. I haven’t decided yet, mostly
because I can’t think of a good place to put it,” she said.

Queue-tips

Music Maven

By Jenna Ethridge

If you are hoping to be front row for your favorite
band, queuing is the way to go. While this may seem
intimidating at first, it’s a great way to meet other fans
and add an additional experience to your show. Here are a
few tips to ensure your first time queuing goes smoothly.

Make friends

Sitting next to someone all day can be awkward without
making conversation. Remember you’re both there for
the same reason - ask them about the band or what their
favorite song is. If they’re kind, they’ll be more than
willing to save your spot if you need to leave the line at
any point before the show.

Bring snacks

Be comfortable

Packaged foods such as nuts, dried mango, protein bars,
jerky and granola are convenient and a great source of
nutrients when you can’t have a full meal. Other options
include bringing a premade peanut butter and jelly
sandwich or raw fruits that don’t produce a lot of waste.

If you have a car to keep things in while at the show,
don’t be afraid to overpack. Lawn chairs, blankets,
jackets, sunscreen and books are nice to have while
in line, but shouldn’t be brought into the venue. Be
prepared for anything, as extreme weather conditions
may ruin your experience outside.

Stay hydrated

Recharge

Hydration is key when queuing outside for multiple hours. Waiting outside all day can have a huge impact on your
body and devices, so it’s important to keep both charged.
If you aren’t looking to spend $10 on a water inside the
Portable
charges are fairly cheap and a great way to
venue, bring a couple of reusable bottles to refill at nearby
keep
your
phone alive without an electrical outlet. As
public drinking fountains or restaurants. Gatorade is
for
your
own
energy, try to take a nap before doors open
another great way to stay hydrated, as it replenishes your
and
keep
your
spirits lifted.
electrolytes and tastes great.

This day in history: Nov. 14
1380

1910

1834

1965

King Charles VI of France is crowned at just 12
years old.

Mathematical physicist William Thomson is
admitted to Glasgow University at 10 years old.

The first airplane flight from the deck of a ship
occurs in Norfolk, Virginia.

The U.S. government sends 90,000 soldiers to
Vietnam.

1851

1990

1888

1997

“Moby Dick” by Herman Melville is published in
the U.S. through Harper and Brothers.

USC Trojans, formerly known as the USC
Methodists, participate in their first football game.

A typhoon hits the Philippines and kills 110 people.

Disney’s “Lion King” sets a Broadway record for
selling $2,700,000 daily.

2016

A magnitude 7.8 earthquake affects Kaikoura,
New Zealand and kills two people. Over $1.8
billion in insurance claims were received
as a result.

2018

Edward Hopper sells his painting “Chop Suey”
for a record $92 million at an auction in
New York.
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LIGHTHOUSE

Story and illustration by Malia Savella

changes in technique occur between portraying real life
and recalling Winslow’s dream sequences, especially as
the movie progresses further. Even the seagulls in the
background are poorly-controlled puppets, with little
hiding the falsity. The audience is trapped in a state of
perpetual confusion and this is to the success of Eggers.

Warning: this review is not spoiler-free.

The film follows two lighthouse keepers on a small
island in the early 1900s. Pattison’s character, Ephraim
Winslow, is on a four-week indentured stay under fulltime wickie Thomas Wake, Defoe’s character. Between
endlessly difficult labor, seagull hauntings and sirenrelated visions, Winslow finds himself drawn to the
mystique of the lantern room, which he is unable to enter.
A storm hits the island the day that Winslow is supposed
to be picked up, leaving Winslow and Wake stuck inside.
As the storm worsens and alcohol replaces rations, the
two both go insane and meet their demises.

Both Pattison and Dafoe give incredible performances.
Dafoe, in particular, masters the retired sailor role with
an incredible character range. He transitions between
wise storyteller, gross old man and exploitative boss
effortlessly, which makes for what feels like a full
personality. Pattison harnesses his talent for brooding and
reinvents it completely for Winslow’s character. However,
both actors perform best off of eachother. In the latter
half of the movie, as the two succumb to insanity, their
interactions are complex, hostile, tender, volatile, funny
and everything in between. This is best highlighted in the
scene where drunk Winslow angrily admits to not liking
Wake’s lobster dish: Wake places a dramatic curse upon
Winslow and after a period of silence, Winslow says he
likes Wake’s cooking.

From the deep swells of the foghorn to the endless shots
of turbulent waters, “The Lighthouse” forebodes oldschool horror from the beginning. Eggers is proficient at
crafting this aesthetic by never allowing the viewer to
feel comfortable. The mood has its physical components;
because it’s shot on 35 millimeter black-and-white film,
the shots are fuzzy and indeterminate with very little
depth, in an aspect ratio so narrow, it feels claustrophobic.
It also doesn’t hesitate to leave pieces ambiguous. Little

What ultimately makes this ambiguity draw the audience
in is strong imagery. Visions of sea monsters, the
lighthouse, and one-eyed beings haunt the waking and
dreaming lives of the characters. The lore is the film’s
strongest feature. The world of Wake and Winslow is
not explained, but observed through intense visual
themes. The final image of a one-eyed Winslow, organs
spilled out on the rocks as seagulls feast on him alive,
is a perfect escapulation of the grotesque beauty that is
present throughout the film. “The Lighthouse” succeeds
at establishing raw symbology, bound to stick with the
audience long after their viewing.

If this movie has any weaknesses, it’s in the pacing. The
period of time between the storm hitting the shores
and Winslow admitting to murder feels like a hazy lull,
rather than something mystifying. The narrative of “The
Lighthouse” relies on ambiguity, which can be especially
frustrating in already ambiguous scenes. Its enigma,
when harnessed incorrectly, becomes a force of audience
distance.

Can you unscramble these
words to reveal their anagrams
of words associated with
Thanksgiving?

“The Lighthouse” is a haunting, alluring tale that has the
potential to be the best movie you see this year. Though,
if you choose to watch it, you can be sure that it’ll be the
only movie you’ve ever seen of its kind. 9/10.
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“Hereditary.” “Get Out.” “It.” “A Quiet Place.” The last
few years have seen a renaissance of genre-defying
horror films and “The Lighthouse” is no exception. Due
to the forces of director Robert Eggers (“The Witch”)
and actors Robert Pattison and Willem Dafoe, this film is
unlike anything this decade of movies has seen.
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Grid n°57053 medium

abets

5
3
1
2
6
9
7
8
4

may

9
4
2
8
7
3
6
1
5

tea

6
8
7
4
1
5
2
9
3

prattle

7
9
4
1
3
8
5
6
2

deserts

2
5
8
9
4
6
3
7
1

fetas

1

2 7
5
1
3 5
9 1
7
9
5
1
6
3
5
2
7
8
4
9

cause

4
7
5
6
9
2
1
3
8

escaroles

8
1
6
3
5
4
9
2
7

taros

3
2
9
7
8
1
4
5
6

beard

8

9

3
2
6

