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The Agribusiness Club at California State University, 
Monterey Bay (CSUMB) hosted logistics and supply 
chain C.H. Robinson and food and beverage subsidiary 
Robinson Fresh on Nov. 2. Transportation Manager 
Lauren Singh and Customer Group Manager Danny 
Goforth were the guest speakers for the club’s exciting 
and in-depth look into the agricultural industry and 
potential employment opportunities. 

Goforth was raised in the Salinas Valley, and he has 
worked with agriculture since middle school. Starting in 
packing houses and working from the ground up, Goforth 
went on to earn his undergraduate degree from Cal Poly 
in Agribusiness. 

Goforth oversees the vendor replenishment team. C.H. 
Robinson and Robinson Fresh are the biggest suppliers to 
nationwide grocery stores such as Trader Joe’s, as well as 
selling to Raley’s, Albertsons, SaveMart and a wide array 
of restaurants. 

Like Goforth, Singh comes from the Central Valley and 
has familial ties in agriculture. Beginning in nursing 
school at St. Mary’s college, Singh transferred into 
CSUMB after doing two years of science classes and 
realizing her passion for working in the industry after 
being placed in an agricultural service learning internship 
through CSUMB.

Singh has been with the Robinson companies for 13 years 
now. Managing the western region of transportation, 
Singh works closely with Goforth on the Trader Joe’s 
project and transporting supplies to other clients. 

“We have a presence in about 39 countries,” Singh said. 
“We are adding to that annually, and we have about 19 
million shipments annually through C.H. Robinson.”

The Robinson companies have more than 75,000 carriers, 
a globally managed transportation management system 
and pulled in $16.2 billion in 2020 gross revenues. 

“We are constantly onboarding new carriers,” Singh said. 
“We do not own those assets. We are primarily a non-asset 
company, so we don’t heavily invest in assets.”

When it comes to selling, C.H. Robinson and Robinson 
Fresh enact a five-stop model:
 • Find new customers and build relationships 
 • Win business
 • Find carriers and build relationships
 • Manage freight 
 • Manage and grow accounts

With more than 10 million square feet of refrigerated 
space available across the country, the ability to store 
produce is ready for the Robinson companies’ use 
through assets and third-party relationships nationwide 
where they may pay a service fee. 

C.H. Robinson has 120 distribution sites and 12,000 
delivery locations a day. Additionally, C.H. Robinson 
manages six warehouses around the U.S.

“We source and grow a lot of different products,” Goforth 
said. “Unlike certain companies, based in geographic 
regions, we do everything from tropicals, to melons, to 
corn, to dry veg and we sell both food and retail for all of 
those categories.”

Robinson Fresh grows a variety of produce in the U.S. 
while also utilizing the climate in South America for 
yearlong product availability of apples, pears and grapes. 
Other key items Robinson Fresh focuses on providing for 
customers include asparagus, berries, citrus and greens. 

Recently, Robinson Fresh launched their consumer brand. 
In the past, they incorporated private labelling for stores 
such as Trader Joe’s and specific produce: melons and 
corn. Now, any consumer can walk into a store like Target 
and find Robinson Fresh’s own label and marketing. 

Committing to and encouraging sustainability is essential 
for Robinson Fresh. Investing in grower programs that 

support communities and reduce waste, recyclable and 
eco-friendly packaging and a 40 percent carbon reduction 
by 2025 are a few ways the company is helping preserve 
the environment.

Since the beginning of the pandemic until now, there have 
been supply and carrier problems plaguing the nation.

An overwhelming number of cargo ships have been stuck 
at ports, specifically down in the Los Angeles and Long 
Beach areas, leaving vessels to wait months at a time 
before unloading. This problem has been recognized by 
C.H. Robinson and the negative impact on processing 
supplies.

“One ocean vessel carrier carries about 3,200 truckloads,” 
Singh said. “We have a truck shortage and a truck driver 
shortage in the U.S. so even if the ports are open 24/7, it’s 
going to take a lot of other dynamics to get the vessels 
unloaded faster and the goods into the U.S.”

Along with the limited access to efficiently dock and 
unload the cargo ships, the pandemic has caused an 
increase in the number of people cooking at home versus 
dining in. 54 percent of shoppers have used an online app 
to purchase groceries for the first time, and there has been 
a 300 percent increase of consumer food spending from 
out-of-home to in-home. 

Otters looking for an internship with C.H. Robinson and 
Robinson Fresh are encouraged to reach out to Principal 
Recruiter Amy Vanderwel at amy.vanderwel@chrobinson.
com. 

Join the Agribusiness Club’s next event on Nov. 16 for 
a Produce Marketing Association: Center for Growing 
Talent (CGT) and The Career Pathways Visual Certificate 
Program with guest speaker CGT by PMA Program 
Manager Barbara Hochman. 

Agribusiness Club 
hosts produce-packed 
event for Otters
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The Lutrinae is a student-
run 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. 

Editorial 
Policy

Story by Helene Kristensen
Photo by Joshua Label 

Making Accessible and Effective Systems for Teachers 
Readiness Outcomes (MAESTRO) hosted a celebration 
in honor of Dia De Los Muertos (Day of the Dead) 
outside of the Otter Student Union (OSU) main quad on 
the California State University, Monterey Bay (CSUMB) 
campus on Nov. 2.

An Avenida de Altares was set up on the steps of the OSU, 
and was the centerpiece in the prayer and honoring made 
by Movimiento Cosmico Indigenouse Dance & Culture.

During their ceremony they took time to talk to the 
audience, describing their traditions, as well as the 
significance behind their dances and rituals. They also 
had a list that students were able to write the last names 
of loved ones that had passed, which they read out loud in 
remembrance.

However, they made it clear that this was not a show 
meant to entertain, but rather a ritual meant to honor and 
remember loved ones that had passed away.

Students were also able to sample some traditional 
Mexican hot chocolate, as well as Pan de Muerto, a 
traditional sweet bread.

Story by Anna Stubler
Illustration by Malia Savella 

In a hybrid open house event, prospective Otters and their 
families discovered what CSUMB has to offer students 
on Nov. 6. They were able to learn about academics, 
housing, campus groups and organizations.

Typically, an open house brings a large number of 
prospective students and their entourage to campus. With 

Honoring those who 
have passed

Prospective 
Otters discover 
CSUMB

the hybrid event, the numbers on campus were reduced. 
Sessions about academic programs were held on Zoom, 
as well as info sessions about club organizations.

However, for people who wanted to visit in-person, 
campus tour guides were available to take students 
around campus. Additionally, housing staff opened up 
display rooms in the dorms for tour guides to show to 
interested students.

Dia de Los Muertos 
celebration 

 An Indigenous dancer performs 
in front of the OSU building for 
the Dia de Los Muertos event on 
Nov. 2.
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Story by Nikki Dodd
Illustration by Malia Savella 

Basic Needs Initiative at California State University, 
Monterey Bay (CSUMB) hosted “Cooking with CSUMB” 
as an opportunity to explore and highlight cooking for 
students on Nov. 4. Hosted by Care Manager Joanna 
Snawder-Manzo and Basic Needs Coordinator Ashley 
Ramsden, students learned a simple but delicious Kimchi 
burrito recipe. 

Ramsden was the master chef in this Zoom event, while 
Snawder-Manzo facilitated answering any questions or 
comments. 

Ramsden doubled some of the ingredients, as she was 
cooking for a larger group. If not cooking for a large 
group, this recipe is still able to feed a decent amount of 
people and can be used as “food prep” meals for busy 
students on the go. 

Story by Daniel Gallo
Photo by Joshua Label 

The Dining Commons (DC) at California State University, 
Monterey Bay (CSUMB) invited students to The Vegan 
Revolution eatery event on Nov. 2. 

Otter Kitchens provided students with various plant-based 
dishes and food items distributed across the Flame and 
Rooted stations. 

Simple and delicious 
kimchi burritos

Dining Commons 
hosts plant-based 
eatery event

The recipe itself includes these 
ingredients: 
1-2 tbsp olive oil
1 onion, diced
2 bell peppers (red, yellow or orange), diced
4 garlic cloves, diced
1 tsp ginger
2/3 cup uncooked rice or 1 1/2 cups cooked rice
15 oz. black beans, drained and rinsed
2 tsp salt
2 scallions, diced
1/4 cup cilantro
1/2 - 1 cup kimchi with juices
1 tbsp gochujang paste
1/2 - 1 cup shredded sharp cheese 
tortillas

Ramsden started off by noting the rice utilized in the dish 
was pre-made before the Zoom event for the sake of time. 

During the duration of Ramsden cooking, it was 
highlighted that there were some vegan substitutes that 
can be added. Cheese substitutes were also mentioned, 
one in particular is a “mozzarella” type by the brand 
Violife, which can be found in most Lucky grocery stores 
in the area.

Different spices that can be used for flavor are tomato 
paste, paprika and cayenne pepper. 

Steps:
 

1. If using uncooked rice, add rice with water per 
cooking instructions and a little salt. Bring to 
boil, then cover, turn to low heat and let 
simmer, covered for 15 minutes. 

2. Dice the onion, peppers, scallions and 
cilantro 

3. In a large skillet, add olive oil over 
medium heat. Add onions and diced 
peppers and cook until shimmering, 
about five minutes. Add garlic and 
saute until soft, about three more 
minutes. 

4. Add ginger, scallions, salt, pepper, 
gochujang and stir until scallions 
are tender, about three minutes. 
Note: Start with a small amount of 
gochujang and taste. If more heat is 
desired, slowly add more, continuing to 
stir to fully incorporate.

5. Dice kimchi, if needed. Some pieces are 
larger than others. Add slowly and stir. Taste 
test and add more to your liking.

6. Rinse black beans. 
7. Turn heat down to low and add cooked rice and 

black beans. Stir. 
8. Add shredded cheese and cilantro. 

After everything is done being mixed in the skillet, you 
can begin to scoop out the desired amount into a nice 
warm tortilla. 

Basic Needs Initiative will be hosting another cooking 
event on Nov. 18. If students have any questions, they are 
welcome to stop by The Hub and inquire about Cal-Fresh, 
a helpful nutrition assistance program helping students 
obtain food. The Basic Needs page also holds all of their 
delicious, quick and easy recipes! 

Cooking with 
CSUMB

Flame featured a delicious vegan burger with avocado, 
yellow onions, garlic spices and freshly diced tomatoes. 

The Rooted Station spotlighted their seared orange 
sriracha tofu, stir fry bok choy and kimchi with carrots, 
scallions and vinegar rice wine. 

Catering at the DC utilizes a proprietary nutritional 
database for recipe customization, examining ingredients 

and quality to ensure accurate measurements and food 
content information. 

The Vegan Revolution Event showcased Otter Kitchen's 
dedication to delivering students tasty and balanced 
options, cuisine that weighs the needs of vegans and 
vegetarians. 

Delicious vegan burgers await hungry Otters at the Eatery Event in the Dining Commons on Nov. 2.
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Photo courtesy of Nick Denboer 

Story by Bryan Chavez
Follow Denboer on Instagram: @smearballs

Nick Denboer (aka Smearballs) made a virtual visit to 
California State University, Monterey Bay (CSUMB) on 
Oct. 28. Denboer is a SFX video artist and animator who 
has done advertising for brands such as Old Spice and 
KFC, has written and animated skits for the TV talk show 

“CONAN,” and has animated music videos for Deadmau5. 

While he mainly does 3D animation now, Denboer said 
he began his artistic career by remixing after effects on 
YouTube, which led into advertising work. 

“This wasn't my career choice as far as school goes,” 
Denboer said. “I'm an art school dropout who did 
construction for 10 years, and did this animation stuff on 
the side. It just kind of gained popularity when YouTube 
started and now I'm here.”

Denboer got his early start in the animation industry after 
doing a remix of the reality TV show “The View” where 
he edited the ladies on “The View” talking and doing 
weird things such as holding a pickle jar and a pig’s head. 

As to how he got a job on “CONAN” Denboer said, “I 
guess the executive producer at Team Coco at the time 
saw it and hit me up one day and was just like ‘Yo, you 
want to pitch some stuff for our website?’” 

Conan’s executive producer liked his work, which led to 
an unofficial job with the show.

When it comes to making highlight reels of his work, 
Denboer is adamant about not following any “rules” or 
guidelines typically followed by those in the film industry 
or looking to get into the film industry. 

As for his own team Denboer mentions “When I’m 
looking at peoples reels, I’m looking for some kind 
of creative presence and if it’s different than everyone 
else’s.” 

Being able to express your creative side is something 
Denboer enjoys and believes creativity makes reels stand 
out for job opportunities. 

“I had one reel that was seven minutes long and everyone 
was like ‘no one’s gonna watch the whole thing’ and I 
was like ‘I don’t care’ and I got a ton of work out of it.” 

Artist highlight with 
animator Nick Denboer, 
aka Smearballs

Denboer also talked about his process when it came to 
shooting a video for Deadmau5, before explaining the 
post-production aspect. 

“I went over to [his mansion], and it was the most relaxed 
music video shoot ever because it was just me and a 
camera,” Denboer said. “No real plan. I just shot a bunch 
of empty plates at this house. I hate when a project is 
totally storyboarded.”

Many know Denboer under the alias Smearballs for his 
freaky work that makes most viewers ask why someone 
would create something like the work he does. 

When asked why he created a short film like “The 
Chickening” (a spoof trailer of the classic horror film 

“The Shining”) which freaked out students, Denboer’s 
reasoning: to make a pitch piece trailer that simply 
disturbed audiences. 

Story by Daniel Gallo

California State University, Monterey Bay (CSUMB) 
volleyball players Aly Fullbright and Kaila Uota continue 
to promote the de-stigmatization of depression and 
anxiety in athletes as the team enters the final months of 
competition. 

Fullbright and Uota are the campus captains for The 
Hidden Opponent, a national mental health advocacy 
program. Elected in August 2021, the two have dedicated 
themselves to supporting the cause. 

The non-profit organization was founded by Victoria 
Garrick, a former Division I volleyball athlete at the 
University of Southern California. 

Garrick's TED Talk surrounding her mental illness that 
she ignored and eventually confronted paved the way for 
a platform that normalizes challenging conversations. 

CSUMB's new volleyball head coach, Courtney 
Materazzi, joined the Otter family with experience as a 
former campus coordinator for The Hidden Opponent. 

Women’s volleyball 
draws attention to The 
Hidden Opponent

Materazzi presented the team with an opportunity to 
become leaders and representatives for the non-profit on 
campus. Fullbright and Uota's passion for the mission 
drove them toward accepting the job. 

Fullbright believes mental health issues fly under the 
radar.

"Both mental and physical health have equal importance," 
Fullbright said. "I want to help shed that light throughout 
CSUMB athletics."

Athletes struggle to perform physically when their head 
isn't in the right place. Success in competition stems from 
the relationship between psychological well-being and 
the status of fitness. 

Uotoa's involvement with the advocacy group has helped 
her deal with emotional stress. 

"It reminded me to stay in the moment," Uota said. "These 
resources help me keep balance in my life." 

Mental trauma and tensions aren't visible like common 
sports injuries. It's critical to recognize symptoms and 
seek help - an important step to take. 

Sam Chavez, CSUMB women's volleyball defensive 
specialist, described the challenges she faces in mental 
health. 

"I do have a deep pressure on me to perform," Chavez 
said. "Having The Hidden Opponent mental outlet is 
good for me personally.” 

The weight of responsibility on the court isn't easy 
for Chavez. She uses touch and eye contact with her 
teammates to handle high-intensity situations.

Chavez is comforted by understanding that her 
teammates feel the same pressures and stress in high 
stakes matches. 

Acknowledging the burdens of anxiety and depression 
athletes grapple with has been the focal point for The 
Hidden Opponent, normalizing discussions of mental 
health.

The Otters take on California State University, East Bay 
on Nov. 12. 
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Story and photos by Anna Stubler

Otters were transported back in time as they danced 
classic swing dance moves under the lofted ceiling of the 
old church on the California State University, Monterey 
Bay (CSUMB) campus on Nov. 1.

The “Swing Dance Club: Swingin’ Otters” has been an 
established club on campus for several years. It brings 
Otters together to learn moves like the Charleston and a 
variety of styles including East Coast swing.

Treasurer Maria Leftheriotis recalled some highlights 
from her time in the club like when members participated 
in swing dance events for veterans in Marina, as well and 
when the Swingin’ Otters collaborated with Japan club for 
a multicultural dance event.

Leftheriotis also recalled how hard the pandemic was 
for the club. Distance learning was particularly tough 
because the foundation of their meetings and events 
relies on people dancing together as partners - a near-
impossible feat when separated by distance and a 
computer screen. 

However, with the return to in-person learning, the 
swinging Otters are back to grooving together on campus.

The club atmosphere is welcoming to all skill levels and 
attracts a wide range of students. 

Transfer student Sarah Brown stumbled upon the club 
meeting by accident and joined in the fun.

“It was fun,” Brown said. “It was interesting and easier 
than I thought, but still took a lot of brain power!” 

Brown danced with international student Thibaut Labatut, 
a returning attendee and enthusiastic swing dance fan. 
Labatut and Brown quickly advanced from beginning 
steps to more complex turns.

Throughout the meeting, club president Avalon Surratt 
along with dance partner Nate Walton patiently 
demonstrated moves of increasing difficulty.

The club played a curated Spotify playlist with traditional 
swing dance songs as well as electro swing remixes. 

Story and photos by Anna Stubler

North Quad Resident Advisor (RA) Palia Vang hosted 
an event called “Hand Me a Turkey” for residents at 
California State University, Monterey Bay (CSUMB) on 
Nov. 3.

“I felt bad for people who don’t celebrate Thanksgiving,” 
Vang said. “I didn’t want them to feel left out.”

Vang said her event was designed to be a fun stress-
relieving event with coloring and snacks. Participants 
were transported back to their kindergarten days, as they 
traced their hands on construction paper and colored them 
to resemble turkeys.

“I name everything,” Vang said. 

Vang decided her turkey, boasting a curly mustache and 
hip boots on its feet, was to be named Harold. 

“Your turkey looks like Jeff,” Vang said to attendee and 
North Quad resident Jami Jeres.

Vang encouraged attendees to write what they are 
thankful for next to their artwork. 

Jeres wrote, “I am thankful for ALL my family and 
friends, and the experiences I’ve experienced.” 

After the event, Vang planned to hang the finished artwork 
in the dorm hallway for all to see.

Vang will host an Indigenous peoples information session 
during Thanksgiving week for students who stay on 
campus for the break.

Otters twirl and trot 
with swing dance club

Otters reminisce with 
nostalgic fall crafts

 Swingin’ Otters president Avalon Surratt demonstrates dance moves with partner Nate Walton in the old church at CSUMB on Nov. 1.

Otters show off their hand-drawn turkeys in North Quad on Nov. 3.

Thibaut Labatut and fellow student Sarah Brown practice their dance moves at CSUMB’s old church on Nov. 1.
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Story and screenshot by Arianna Nalbach
Illustration by Malia Savella

On Nov. 2, Nintendo surprised “Animal 
Crossing: New Horizons” fans by releasing 
the 2.0 update early. The update and paid 
downloadable content (DLC) “Happy 
Home Paradise” were originally set to 
release on Nov. 5 worldwide. 

Back in October, Nintendo hosted a 
livestream announcing the “Happy Home 
Paradise” DLC and some of the new 
content coming with the 2.0 update. The 
livestream seemed promising, and many 
fans of the series were impressed with the 
announcement.

Now that the update is finally out, it is safe 
to say Nintendo did not disappoint.

With the update, Nintendo brought back 
some of the fan-favorite characters from 
previous games in the “Animal Crossing” 
series such as Tortimer, Kapp’n and 
Brewster. Many fans were also excited to 
see the return of gyroids. 

One of the most exciting parts of the update 
was the addition of 16 new and returning 
villagers that players can now invite to their 
islands. 

There are also over 9,000 new items 
that came with the update, according to 
a datamine by users NWPlayer123 and 
Trundler on villagerdb.com. It is important 
to note the datamine counts each colorway 
of items as their own item. However, there 
is still tons of amazing new content for 
players to update their islands with.  

Outside of new items, there is also a ton 
of new content to play with in 2.0, even 
without the paid DLC. 

One of the biggest new additions to the 
gameplay that came with 2.0 is farming 
and cooking. The cooking system works 
similarly to crafting DIYs; however, instead 
of using a workbench, players will need 
some sort of kitchen set to cook their food. 

There are a variety of new recipes for 
players to discover and cook. Players can 
get crops to farm either by buying them 
from Lief or occasionally can stumble upon 
them while traveling to mystery islands 
with Kapp’n. 

Nintendo doesn’t 
disappoint with “New 
Horizons” 2.0 update 

Another big change that came with 2.0 
is the new and improved Harv’s island. 
Players can now visit a few different 
caravan vendors when they go to Harv’s 
island, after paying some bells (the 
in-game currency) to get them to set up 
shop. 

Some of the rotating visitors that can 
come to players’ islands will now set 
up a permanent shop at Harv’s island. 
Players can help donate to bring Lief, 
Sahara, Redd and Kicks to Harv’s island 
in addition to still visiting their islands.

The paid DLC “Happy Home Paradise,” 
also has a lot to offer. “Happy Home 
Paradise'' retails for $24.99. It was also 
included at no additional cost for people 
who bought the Nintendo Online Plus 
subscription.

The DLC focuses primarily on home 
design. Players will become an 
employee for Paradise Planning and 
work to help “Animal Crossing: New 
Horizon” characters build their dream 
vacation home. 

The gameplay is fluid and adds a fun 
story element to some of the new 
interior design features introduced 
with the free 2.0 update. Additionally, 
there are new design features exclusive 
to “Happy Home Paradise” such as 
partition walls, counters and pillars. 

However, if the design aspects of “New 
Horizons” don't appeal to you, “Happy 
Home Paradise” probably won’t be 
as interesting. There isn’t much to the 
DLC outside of home decor. 

That being said, there is a ton to do with 
the free update. Even for players who 
decide not to purchase “Happy Home 
Paradise,” it will take a while to run out 
of content.

Nintendo truly knocked it out of the 
park and turned “Animal Crossing: New 
Horizons” into what feels like a whole 
new game. It is clear they listened to the 
community and delivered so much of 
what the player base felt was lacking in 

“New Horizons.” 
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8-Bit

Meenakshi Sundareshwar: 
distance makes the heart 
more dramatic
Story and screenshot by Anna Stubler

“Meenakshi Sundareshwar” is a story about a stubborn 
and confident woman who enters a marriage with an 
engineer who is driven and sullen, but loving in his own 
way. 

For a Bollywood rom-com, it is unusually unpredictable.

Netflix describes “Meenakshi Sundareshwar” as 
“charming, quirky and heartfelt,” which pretty much 

What is your favorite 
Fall drink?

Richard Arcia
Environmental Science
Second-year

Edrich Grospe
Kinesiology
Second-year

Monica Ocampo
Communication Design
Fourth-year

“My favorite fall drink is agua de 
jamaica hibiscus tea.”

“My favorite is golden milk turmeric tea.”“My favorite fall drink would be a 
pumpkin spice latte, and my favorite 
one is from Vertigo Coffee Roasters in 
San Juan Bautista.”

Otter Chatter  by Jennifer Gibbs

sums it up. The movie deals with the drama of joining 
two families and trying to make a life together while 
separated by distance.

The movie starts out like a classic rom-com with a mix 
up that leads to the unlikely meeting of two young people 
who fall for each other. 

However, once the dancing and feasting is over, the 
honeymoon is cut short as the reality of a long distance 

relationship with the husband she just met and living with 
a whole new family sets in for Meenakshi.

The movie also has moments of comedy as Meenakshi 
tries to make a life for herself, while living with her in-
laws in Madurai while her husband resides in Bangalore 
for work.

“Meenakshi Sundareshwar” was released on Nov. 5 and is 
available on Netflix. If rom-com lovers are looking to mix 
it up, take a trip to India with “Meenakshi Sundareshwar.”
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niosvieelt dotennin

ionstatplay netretni

xxbo htooteulb

enohptrams terupmoc

toppal neerschcuot

Can you unscramble these 
technology-related words to 
reveal their true meaning?

Answers:

Television, 
Playstation, Xbox, 

Smartphone, Laptop, 
Nintendo, Internet, 

Bluetooth, Computer, 
Touchscreen

The Lutrinae is hiring for 
all positions!
If you are interested in joining our team for 
the Spring semester, please head over to 
Otter Jobs by Nov. 19 to find out more.  

The Bassment Band
Photo by Joshua Label

Chelsea Riddle and Hanif Panni from The Bassment Band perform at the Night Market 831 at Sand City Art Park on Nov. 5.


