
Lost & Found
FOUND GOLD Ring at OCF  Found gold ring
in handwashing area by The Ritz on Sunday.
Identify. 

Announcements
ADVERTISE YOUR BUSINESS in 111 alterna-
tive newspapers like this one. Over 6 million
circulation every week for $1200. No adult
ads. Call Jayme at 541-484-0519. (AAN CAN)

DID YOU SEE THE POLICE BRUTALITY JULY
14th @ Art in the Vineyard? Carried out
wearing a purple T-shirt. Please call Brian
541-543-4497

HOPE IS ON HORIZON w/World Teacher
MAITREYA www.share-international.org. Sharing
= Justice = Peace = A New World Dawning.

PSYCHIC CRAFTS HOLISTIC HEALTH FAIR.
Inside Yachats Commons. 12th Annual, 65
exhibitors, August 2 & 3. 10am. $3.
Practitioners, Products, Readers, Crafts,
Crystals, Jewelry, Authors,  UFO info, Books,
Fairy Stuff, 24 Seminars, Cafe. 541-547-4664.
For more info: chucklingcherubs.com

Classes
DIMENSIONAL GLASS FUSING weekend work-
shop. Beginning class held at Donahue Design
Glass Studio. Aug 1, 2, 3. $165. 485-0294. 

WOMEN SACRED ART RETREAT with artist
Mara Friedman. Aug 16 & 17 in Lorane. No art
exper. needed, all ages welcome. For info
call Mara 942-3203. Nourish your soul and
feed yourself Beauty!

Opportunities
HIGH SCHOOL DIPLOMA! Fast, Affordable &
Accredited FREE Brochure. Call NOW! 1-888-
583-2101 http://www.continentalacademy.com
(AAN CAN)

TO PLACE A CLASSIFIED AD CALL 484.0519
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$4 OFF
LARGE 2 TOPPING PIZZA

484-0996 • 2673 Willamette St.

M.A., G.R.I. 
Broker

Kathy Ging

23 years of ethical experience

Player Real Estate, Inc.
3973 Century Dr.  
Eugene, OR

1-800-944-0130

Res: (541) 342-8461 • Cell: (541) 729-1444
e-mail: kathy@kathyging.com
website: www.kathyging.com

Networking Local Self-Reliance

¡ASK A MEXICAN!
BY GUSTAVO ARELLANO

SPECIAL TORTILLA CONTEST EDITION

Dear Readers: Gracias, merci, obrigado for the many submissions in our contest
asking readers to argue in 25 words why corn tortillas are superior to flour, or vice
versa. Below are the winners for some of the cities that carry the Mexican. Don’t see
your city, or don’t like the winner? Why didn’t you enter, you lazy Mexican?

SEATTLE

Any tortilla mi abuelita makes is good.

ST. LOUIS

Corn tortillas are superior. Flour tortillas were only invented because stupid gringos
were getting sick eating corn tortillas because they forgot the lime water step.

PHILADELPHIA

I cannot pick one / Corn or flour I have won / I love my torts! Yum!

NEW YORK

Corn tortillas come from the domain of the Aztec diosa, Chicomecoátl. Has anyone
heard of a goddess of flour? Flour tortillas are malnourished arepas. ¡Guácala!

SALT LAKE CITY

Corn is native to the Americas; wheat is an import. Besides, corn masa wears out your
teeth faster so you can replace them with gold.

EL PASO

Corn tortillas because you can use them for more dishes — and, if you mess up when
frying them, you can then use them as Frisbees.

TULSA

Flavor? Corn rules. Versatility? Corn version wins with tostadas, chilaquiles, enchiladas,
chips, flautas or tacos. The flour tortilla improves only after eating the competition’s dust.

SAN FRANCISCO

Whole-wheat tortillas for my gringo comida. Corn tortillas tend to be la variedad blanca
de elote, so I make sure I’m not getting Bisquick!

EUGENE

I am gluten intolerant. Corn tortillas do not make my ass bleed. Also, they don’t taste
like that paste stuff kids use in elementary school.

MONTEREY

I use flour tortillas to wrap the leftover Chinese food from last night and nuke it for
about a minute. Moo shoo pork, kung pao shrimp — best!

LAS VEGAS

Flour tortillas are greater than corn / The latter type deserves only scorn / Corn tor-
tillas do naught but annoy / Flour tortillas are soft discs of joy!

DALLAS

Mexicans suffer more from diabetes. Flour spikes glucose like a shot of tequila. Not so
with corn. So they are better. Not funny, just true.

LOUISVILLE

At my supermarket, flour tortillas come in three sizes. If they are better than corn tor-
tillas, why are they still trying to get them right?

HOUSTON

You get more corn tortillas per package at a cheaper price. So it is easier to feed the
many mouths us Mexicans are known for.

KANSAS CITY

Corn tortillas are better because flour tortillas are like the gabachos — plain and boring
— yet corn tortillas come in many colors and sizes like Mexicans.

FLAGSTAFF

Flour tortillas could never, ever be true blue.

ALBUQUERQUE

Real Mexicans eat real homemade corn tortillas. Pasty, white Mexicans eat processed
flour tortillas made at the gabacho Mexican restaurants. Then they get food poisoning.

DENVER

Tortillas de maíz are the best. There are more in a bag than tortillas de harina and they
are delicious con tacos de carne asada. 

TUCSON

Flour tortillas are better because La Virgen only appears on the flour tortillas. If it’s
good enough for La Virgen, it’s good enough for me.

SAN DIEGO

Because mi abuelita y mi jefa ONLY made tortillas de harina while growing up in
Fallbrook, con mantequilla, con huevos, con menudo y con frijoles!

SACRAMENTO

Corn tortillas are the best. I am allergic to flour, but who can’t eat corn? And how do
you pick up your beans without tortillas?

LOS ANGELES

Is this a trick question? No one who has ever had a genuine, fresh handmade corn tor-
tilla should ever have to ask such a pregunta!?

Get all your Mexican needs at youtube.com/askamexicano, myspace.com/ocwab, 
and themexican@askamexican.net!


