
Scientists at Cornell
University have created a

device capable of measuring
the weight of a single cell. 

This is big news because it
moves us beyond the limits of
sub-gram measurements
“nano,” “pico” and “femto,”
and into an exciting new realm
of measurements known as

“zeppo,” “harpo” and “grou-
cho.” This could eventually
lead to the smallest and least-
known unit of measure,
“chico.”

Many of you are probably
wondering how useful this
information really is when it
seems most things — cars,
houses, Americans in general
— are actually getting bigger. 

Personally, I see no benefit
in being able to describe my
weight as “a little over 70 tril-
lion harpo-grams.” Nor do I
want to be around when my
wife discovers, after eating
that extra helping of potato
salad this July Fourth, that she
not only gained back the 17
trillion zeppo-grams she’d

lost, but also put on an extra
two billion grouchos. 

It doesn’t matter that all of
this adds up to less than a sin-
gle uncooked lima bean. What
matters is that I make the pota-
to salad, and will therefore be
held responsible.

As Cornell University sci-
entists explained, this new
system of measurement is a
tremendous breakthrough
because it allows them to
weigh things that had previ-
ously been too small for any-
one to actually care about. 

To help you appreciate this
advancement, I will attempt to
explain the science behind the
discovery. I should warn you
that I will be referring to

“oscillating cantilevers” and
“sextillions.” 

Rest assured that these are
completely innocuous words,
especially since I have no idea
what they mean.

However, according to sci-
entists, their discovery of sub-
gram measurements was made
by using “tiny oscillating can-
tilevers” to detect a change in
the mass of something as
small as one “sextillion.” 

This is equal to one-thou-
sandth of a femtogram or, put
in more practical terms,
roughly the size of one bac-
terium nostril. 

Why is this important?
Because, as far as I know,

this is the first time anyone has
actually used the term “bac-
terium nostril” in a newspaper
column. But even more impor-
tant, scientists will tell you
that it’s our dogged pursuit of
knowledge that separates us
from the apes (who, as we all

know, have really big nos-
trils.)

The bigger question, of
course, is how this new ability
to weigh microorganisms will
affect you and me, the general
nose-breathing public.

With our nation’s obesity
problem in mind, I am using
this technology to launch my
own weight-loss program. 

Unlike other programs,
mine strikes at the heart of our
obesity issue by placing blame
where it belongs: squarely on
the shoulders of big fat
microbes, which constantly
hang all over us, therefore
making us appear to weigh
more than we actually do. 

The “Nedkins Micro Diet”
is actually in bookstores right
now, so look for it on the
shelves.

You’ll have to look hard,
though.

It’s pretty small.
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~ FEATURED LOW-CARB SELECTIONS ~

SALMON: Grilled, Poached, or Blackened

CHICKEN BREAST: Boneless, Skinless Breast of Chicken

SHRIMP SKEWERS: 2 Grilled Shrimp Skewers
All of the above are served with

Green Beans or Mixed Steamed Veggies and a Shrimp Dinner Salad

BBQ PORK RIBS: Baby Back Pork Ribs with the
James Gang BBQ Sauce

BLACKENED SALMON CEASAR SALAD

NEW ITEMS

Hi, Welcome toMo’s

Mo’s Old Town, Florence • Daily 11 am - 8 pm
Serving Bowls of comfort for Over 50 Years • 541-997-2185

®

®
���� Old Town, Florence • Daily 11 am - 8 pm

Serving Bowls of comfort for Over 50 Years
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Every Month Mo's has brought in special "Motivation

for Kids" tables which raise money for local charities
that are devoted to helping the wellbeing of local 
children. This month FLORENCE HEAD START

is the local charity being honored.

By sitting at these tables you help a 
specific local charity each and

every time. We thank you for that!   

RestaurantRestaurant
& Tea Room& Tea Room

195 Nopal Street • 541-902-0502

Featuring this week:
Chicken Curry Pasty
BAT Club Sandwich 
(bacon, avocado, tomato)

Savory Chicken Cakes
Quiche of the Day

Soups:
Golden Autumn 

Clam Chowder • Salmon Bisque

Regular Menu:
Crab Cakes
Stuff ed Sole

Shrimp Salad

French Press 
Coff ee

Large Tea 
Selection

   

Come Have Easter Dinner 
SSuurrffssiiddee RReessttaauurraanntt 

                                                      On the Beach 
 

Sunday April 5th,  
12 noon-5:30 p.m. 

 
$25.50 adults. $22.50 seniors. 

$13.50 children under 10. 
 

Reservations Recommended 
Call 541-997-8263 

 
88416 1st Ave.   Florence Like us on Facebook 

165 MAPLE ST. � 541-997-9811• WWW.MAPLESTREETGRILLE.COM

Hours

Tues-Sat: 

11:30am-9pm

Open for Lunch & Dinner • Lunch Specials Daily

Reservations Suggested.
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A Taste of Florence

Dining Guide

541-997-1646 1269 Bay Street • Old Town Florence

SEAFOOD, SALADS, GLOBAL TAPAS
GOURMET BURGERS

Now Open for lunch Fri, Sat, Sun 11:30am
REGULAR DINNER HOURS

CLOSED EASTER SUNDAY

www.spiceinfl orence.com

Global & Northwest Fusion Cuisine

• Tuesday - Ladies Night $2 off entrée
• Wednesday - Burger & Brew $8.50
• Thursday - $4 Margaritas - $2.50 Tacos

1285
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www.1285restobar.com
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PROVISIONS

WINE BAR & SALES - DELICATESSEN
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Locally Baked Pastries – Breads – Muffins
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Wine of the Month: Drops of Jupiter Red Blend 

J. Scott – Sauvignon Blanc

Wine Tasting Saturday & Sunday
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435 Highway 101 • 541-902-2449

JOIN US EASTER SUNDAY 
FOR OUR

EASTER SPECIALS
• Roasted Lamb Shanks,eggs, hash browns and toast

~~~~~~~~~~~~~~~~~~
• Mixed Berry Crepe with lemon curd fi lling, eggs and sausauge links

~~~~~~~~~~~~~~~~~~
• Smoked Salmon & Asparagus Eggs “Henidict”

Breakfast and Lunch 7 days a week from 7 am - 2 pm.

Call for reservations today: 541-547-5820

RESORT

Easter Brunch
served from 8 am to 2:30 pm

Award-winning Chef Garnett Black
          invites you to his special

A Variety of Breakfast & Lunch Items

Adults - $23.50 Seniors 62 & over - $21.50
Kids 12 & under - $13.50

Dining at the Oceans’ Edge!

2150 Hwy. 101 • Florence
(541) 997-3475 • 1-800-348-3475

NOW BUYING
USED

CARS & TRUCKS
Under 100,000 miles.

Open Mon, Th urs, Fri •  Sat. by appt.

1525 12th Street
541-999-4215 • Judy 

FAMILY HAIR STYLINGFAMILY HAIR STYLING
Best Prices In Town
Guaranteed Results

Ned
Hickson

Science links obesity to fat, lazy microbes




