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Bringing People, Business
and Culture Together

Do you have a
success story to share
with the world?
Contact one of our many Ambassadors to schedule an
interview and a chance to be featured in
American Latino Magazine.
Become a mentor and pay it forward. Entrepreneurs want to hear
about your accolades as well as your failures. Small business is
the backbone of America. Always has, always will be. Your stories
give inspiration to those wanting to improve their lives and become
financially independent.
Most people wonder...
“What if I try it and it doesn’t work?”
We believe in...
“What if it works and we didn’t try it.”
American Latino Magazine was created by entrepreneurs for
entrepreneurs. We are here to help celebrate and promote your
business and to help bring people, business and culture together.
Thank you, Richard & Adam

Come Visit Us At:
1041 S. Oxnard Blvd
Oxnard Ca, 93003
For Info About Caterings,
Reservations or Any
Other Inquiries, Call:

Voted #1 Michiladas In Ventura County by:
Latino Business Expo
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Latino Eye Doctor Makes
Award-Winning
Organic Tequila

D

r. Adolfo Murillo has
been an Optometrist for
33 years, practicing in
Ventura County for the majority
of those years. He is a graduate
of the University of California,
Berkeley School of Optometry,
and also earned his Bachelor’s
Degree in Biological Sciences
from UCSB. In addition, he is
the founder and producer of
Alquimia Organic Tequila, a very
exclusive, award-winning spirit
that has become a favorite of
tequila connoisseurs. Dr. Murillo
used his science background to
develop the organic protocol
that he uses to grow his agave
on his family’s ranch in Arandas,
Jalisco. Because of his innovative
methods, he is widely known as
“The Pioneer in Organic Agave
Protocols”. Over the past 9
years that Alquimia has been
imported into the US, it has

gained recognition by the spirits
industry as the highest-rated
organic tequila in the world. Dr.
Murillo will now share with us
how he got started in the tequila
business, and the significance of
farming organically:
We had the opportunity 24
years ago to take over the
running of our family ranch
in Jalisco, Mexico. This ranch
has been in our family for 3
generations, and we did not
want to let it go. My family
and I committed to make it
productive, and then to use the
ranch to teach others how to do
the same. We decided to grow
agave, and to do it organically
in order to completely eliminate
the use of chemical fertilizers
and toxic pesticides and weedkillers. These toxic chemicals
are devastating to the soil, the

Continued...
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health of the farmworkers,
the consumers, and the
environment in general. We
used a combination of modern
organic science, as well as my
grandfather’s natural farming
methods.
At first other growers all told
us we couldn’t do it; that agave
would not grow in our area,
and stressed that we would
not be able to do it without
chemicals. We used modern
science and the love of the
earth that we inherited from
my grandfather, and we proved
that not only could we grow
agave organically, but that we
could grow a superior product.
To give you an example, in a
good agave harvest in Jalisco,
the average weight of a piña (a
harvested agave) is about 80
lbs. Our record-setting piña
weighed in at 304 lbs! The
weight does not necessarily
determine the quality of the
agave, but the sugar content
is a good indicator. Again, in a
good harvest, the average sugar
content (measured in Brix units)
is about 20 to 24 Brix units. We
are now averaging 44 Brix units.
This, and our all-natural growing
and production methods, are
what give our Alquimia Tequilas
their very complex flavor profile
and outstanding quality.

chemical accelerators to speed
up the fermentation. We must
also demonstrate that we do
not use any additives such as
glycerine, colors, or flavors.
After our initial inspection by

the USDA, we were told by the
inspector that not only did we
pass with flying colors, but
that our program far exceeded
the requirements of the
USDA to be certified organic.

We were the first in the state of
Jalisco to use a comprehensive
organic protocol to grow our
agave, and today Alquimia is
one of only a small handful of
tequila brands that have Organic
Certification by the USDA. To
qualify for certification, not only
do we have to grow our crop
organically, but our production
methods in the distillery must
also be proven completely
organic and natural. That
means we cannot add other
sugars to our agave, nor use
6
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We are required to submit
documentation on an annual
basis, outlining our protocol, and
must have a physical inspection
of our fields, our crop, and our
production facility.
We have also led the way in
developing methods to safely
dispose of waste products,
known as vinazas, so they do
not harm the natural aquatic life
in the waterways or poison the
fields. We also use composting
to create natural fertilizers from
the fibers left over after the
process. This compost is then
applied back to the fields.
When we first began our project,
we did not plan on actually
making tequila. But as we
improved the quality of our soil
year after year, we saw that

the quality of our agave had
reached a point that it was
just too good to sell to other
producers, who may or may not
have appreciated what we were
doing in our agave fields. So
we decided to create our own
brand of tequila, using our own
single-estate agave. We also
felt that if we could create a
superior end product, we could
use it as a vehicle to further
draw attention to the need
to return to natural growing
methods.
We feel very fortunate that our
Tequila Alquimia has been very
well-received, and has built up
quite a following among tequila
connoisseurs. Becoming
established in the spirits
industry is very challenging,
but we are proud to say that

over the past 9 years we have
been awarded a total of 45 Gold
Medals at the two largest and
most prestigious international
spirits competitions, making
Alquimia the most-awarded
tequila. These industry awards
are important to us because they
give us validity and credibility.
Because the competitions are
conducted in a “blind tasting”
format, our product can
compete on an equal basis with
the largest and most well-known
tequilas, and we are judged
solely on our quality.
We are also pleased that each
of our 4 expressions has won its
own share of Gold Medals. We
begin with our Alquimia Blanco,
which is not aged. It is the truest
form of pure tequila. Our Blanco
has very intense notes of freshly-

Continued...
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baked agave, and has a very
pleasant aroma. It is very fresh
and crisp, with floral notes to
add to its sweet agave profile.
Many people are surprised that
it is so easy to sip and enjoy,
and does not have an aggressive
alcohol bite. It has become
a favorite of tequila purists,
who love to sip it neat. It also
makes a deliciously refreshing
margarita, if paired with fresh
citrus juices and organic agave
sweetener, shaken with ice and
served on the rocks. Alquimia
Blanco has won multiple Gold
Medals at the International
Review of Spirits as well as the
San Francisco World Spirits
Competition.
Our Alquimia Reposado is
the youngest of our aged
expressions. We age our
tequilas in once-used Jack
Daniels oak barrels. We like to
use barrels that have already
been broken in, because we
feel that brand new oak is
too aggressive on tequila,
and would upset its delicate
balance. Our reposado spends
6 months in the barrels, so
it does retain a flavor profile
similar to our Blanco, but with
a very subtle oak influence. It
also takes on a light amber
color from the interaction with
the wood. Alquimia Reposado
was voted Best Reposado, with
Double Gold Medals twice at
the San Francisco World Spirits
Competition, along with several
Gold Medals.
To be an añejo, a tequila must
spend a minimum of 1 year in
the barrel. Our Añejo is actually
aged for 2 years and 11 months.
Why, one might ask? Because
3 is the magic number, as we
will see later. The flavor profile
has now changed dramatically
from spending all that time in
the barrels. Our Añejo does

retain the cooked agave notes,
but now there are caramel and
vanilla notes as well. It warms
the palate vey nicely, and has a
very long, pleasant finish. Also
a two-time Gold Medal winner
and voted Best Añejo at the
San Francisco World Spirits
Competition, and several more
Gold Medals at the International
Review of Spirits.

Now, back to the magic. When
a tequila has spent 3 years or
more in a barrel, it is now in the
fourth (and last) category, which
is Extra-Añejo. But because
our Añejo was just one month
shy of actually being an ExtraAñejo, we decided to let our
Extra-Añejo age significantly
longer, so that there would be
an appreciable difference in the
flavor profile. We taste-tested
our oldest tequila periodically as
it aged, and each time we liked
it more and more. Before we
knew it, it was well over 6 years
old, and we decided we better
bottle it. An Extra-Añejo aged
this long is practically unheard
of, but we could not have been

more pleased with the result.
The profile has become very
complex, with multiple layers of
flavors and aromas. It feels very
thick and silky on the palate,
and a long, lingering finish that
seems to go on forever. It was
called the “Cognac of Tequilas”
at the International Review of
Spirits, and was judged the Best
Extra-Añejo in the World at the
San Francisco World Spirits
Competition.
And what is the significance of
the name “Alquimia”? Alquimia
is alchemy, which is the ancient
art of creating gold from
common elements. Tequila
Alquimia is “Liquid Gold”. There
is actually more to it. My
favorite book is The Alchemist by
Paulo Coelho. The main theme
of the book is “follow your
dreams”, and Alquimia has been
our dream.
My family and I would like to tell
the readers of American Latino
that we are truly appreciative
of all the wonderful support
that we have received over the
past 9 years. Our commitment
has not changed since we first
began this venture 24 years
ago: to take care of the soil,
to share with others and help
them improve their way of life,
to provide jobs,and to do good
things for our community. We
will also always strive to produce
the best tequila that we can. We
sincerely hope that you enjoy
our tequila a much as we enjoy
making it and sharing it with
you.
Gracias, y Salud!
Adolfo Murillo, aka Dr. Tequila
P.S. What comes next? Well,
you see, there are a certain
number of barrels, still sealed,
with tequila that is now 12 years
old…
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VENTURA

California’s Premier Career College

Oxnard Campus
2351 Lockwood Street
Oxnard, CA 93036
Business, Animation, IT, Web Design, and
Medical Billing Programs Available

805-267-1690

LaurusCollege.Edu
Campus & Online Classes Available

Call Laurus College today!

Accredited by the Accrediing Council for Independent Colleges and Schools (ACICS)
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Knights of the Blind
Come Join Local Downtown Businesses
We Gather 2 Times A Month For Lunches at Tomas Cafe
Call 805-216-1927 for schedule
New Memberships Welcome
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Martial Arts and

cardio fitness

Graciela Casillas

Men • Women • Children
Kids $65 Unlimited Classes
Combat Fitness $39 Per Month

One Flat Fee

As Many Classes As You Can Handle
Ask about Military, Student, Family Discounts

ONLY

$75
Per Month

No Contracts

CMA Academy

Latino Business Expo

940 South “A” Street
Oxnard, CA 93030

(805) 760-5532

cmadojo@yahoo.com

Ventura County Fairgrounds
May 4th, 2017
and
October 26th 2017
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Supporting local
businesses keeps
money in our
communities.
Next time you shop
online ask yourself...
“Can I find a local
business online that
would sell me the
same product?”
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2016 Latino Business Awards Winners - Small Business

Get your copy today or
subscribe at:
www.pacbiztimes.com

We Would Like To Thank The Pacific Coast Business Times for
their invaluable commitment to the small businesses in our community.
Massive Exposure For Your Business
2 Expo’s Ventura (Most Attended)
American Latino Magazine
Social Media Masters

SmartThinking...
pass it on.
(805) 216-1927
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Amanda M. Quintero, Ph.D.

Director of Hispanic Serving InstitutionRodolfo
Initiatives
Gonzalez
Photo by Kenny Backer

He Served Our Country
Now He Serves One Of The
Best Tequila’s Around

T

equila enthusiasts
nationwide are preparing
their palates as UltraPremium Tequila Sin
Rival redefines the taste and
quality of Tequila with its new
entry into the marketplace.
Tequila Sin Rival has been
hand-crafted from 100 percent
pure Blue Weber Agave plants
and produced with special
techniques that provide for an
“evolution leap” in flavor profiles
and quality.
Tequila Sin Rival’s outstanding
flavor profile comes both
from its use of 100 percent
pure blue Weber Agave and
unconventional techniques used
by master distillers (tequileurs)
in producing this tequila.
Combining the over 200-year
old traditions from the past with
21st century technology, Tequila
Sin Rival makers have created a

distinct taste like nothing else in
the market today.
Hailing from the state of Jalisco
and Sonora Tequila Sin Rival
founders searched across the
whole panoply of tequila brands
to satisfy their own palates, “as
much as they enjoyed some
of the offerings, they felt there
was something missing” recall
founder and co-founder Rodolfo
and Armida Gonzalez. Sensing
other connoisseurs and would
be connoisseurs might be feeling
the way, all became partners of
Corazon Azul Spirits. Tequila Sin
Rivals parent company found
master tequileur Ing. Fernando
Brambila Tostado author of
several other magnificent
brands and tastes and recruited
him to help them formulate a
unique brand of ultra-premium
tequila.

Continued...

IT WAS REVOLUTIONARY.
NOW IT’S CERTIFIED.
Erika Lohrenz
805-368-3237

Trixi Scantlin
805-525-1917

Independent Representative

Independent Representative

retoilgoil.iamxango.com

www.mypainlessbiz.com

Santa Paula, California
retoilgoil@hotmail.com

Santa Paula, California
lohscan@gmail.com

Call us for a free sample and
demonstration of our wonderful business opportunity.
Unparalleled Leadership • Robust Compensation • Time Freedom
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taste and aroma of mint and
delicate hints of fruits. Sin Rival
Silver, presents a sophisticated,
well-balanced experience with
a palate pleasing finish. Resting
in select Tennessee whiskey
barrels, for no less than 11
months creates the distinct taste
of Sin Rival Reposado, adding
vanilla & carmel fragrances
to the flavor profile. Keeping
with the same defined flavors
and aged for a minimum of 18
months to a maximum of three
years we have Sin Rival Añejo,
Corazon Azul Spirits has
introduced its line of Tequila Sin that has acquired the distinctive
Rival in four classic styles. Hand- flavors of the oak barrels such
bottled straight from distillation as honey, fruity, caramel flavors.
we have Sin Rival Silver that truly And in a class all of its own and
rested in French Oak barrels for
showcases the agave flavors
with a complimentary smooth
a period of three to six years
Working together with master
tequileur Ing. Fernando
Brambila Tostado the group
reviewed, refined and tastetested repeatedly before
arriving at what they thought
and felt was the perfect product.
Soon after they began a
dedicated production line in one
of the finest distilleries in the
town of Amatitan Jalisco, Mexico
to produce what is now known
as Tequila Sin Rival.
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we have Sin Rival Extra-Añejo,
that has a distinctive taste of
a well aged French Oak wood
accompanied by an elegant
array of vanilla, and butter along
with hints of caramel fruity
flavors.
Corazon Azul Spirits presents its
creation of the Sin Rival line in
an elegantly hand-made heavy
glass hammered finished bottle
along with its all glass handmade top closure, it comes in
750 ml and 375 ml bottles with a
retail price in the neighborhood
of $45 to $80 for the 750 m. and
$24 to $44 for the 375 ml bottle.

LATINOEXPOUSA.COM

Your Health Insurance Is Important
• Individual ACA & Group Health Insurance
• Long Term Care & Disability Insurance
• Family & Business Life Insurance
• Guaranteed & Index Annuities
• IRA’s, Funds & Retirement Planning
James C. Nicoll

Broker
www.nicollinsurance.com

• Short Term and Travel Health Insurance
• Medicare Suppliments & Senior Plans
• College and Head Start Plans
• Personal Plans
• Group and Employee Benefits

Don’t Wait call for appointment today: 805-642-1775

5550 Telegraph Road, Suite B4
Ventura, CA 93003

James F. G ray P rintinG
2261 Palma Drive, #2
San Buenaventura, CA 93003-5747

(805) 650-2786
(805) 650-2792 Fax / Cell 290-3359
jamesfgray@sbcglobal.net | www.jamesfgrayprinting.com

e ink it!”
“You think it...—WMember of Contacts N Coffee / Ventura —

For more information on becoming a volunteer,
Contact:
Adam Casillas • 805-216-1927
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What is Blue Agave?

A

gaves are succulents with a
large rosette of thick, fleshy
leaves, with most species
ending in a sharp terminal spine. The
stout stem is usually short, the leaves
apparently springing from the root.
Along with plants from the related
genus Yucca, various Agave species
are popular ornamental plants in hot,
dry climates, as they require very little
water to survive.
Each rosette is monocarpic and grows
slowly to flower only once. During
flowering, a tall stem or “mast” grows
from the center of the leaf rosette and
bears a large number of short, tubular
flowers. After development of fruit,
the original plant dies, but suckers are
frequently produced from the base of
the stem, which become new plants.

22

It is a common misconception that
agaves are cacti. They are not related
to cacti, nor are they closely related
to Aloe whose leaves are similar in
appearance.
Tequila is made from the blue agave,
which, when its leaves are sheared,
leave a massive pit referred to in
Spanish as the “piña,” or pineapple.
The agave juice that will be fermented
and distilled into tequila comes from
heating and crushing the piña.

a myth. It is said that a lightning bolt
struck an agave plant, cooking and
opening it, releasing its juice. For this
reason, the liquid is called the “elixir
of the gods”. However, it is not certain
whether the native peoples of Mexico
had any distilled liquors prior to the
Spanish Conquest.

The agave was one of the most sacred
plants in pre-Spanish Mexico, and
had a privileged position in religious
rituals, mythology and the economy.
Cooking of the “piña” or heart of the
agave and fermenting its juice was
practiced. The origin of this drink has
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Roberto S. Juarez

Champion in Underserved Medical Care

Ventura County’s health-care-for-all CEO
By Tom Bronzini
Special to the Business Times

Roberto S. Juarez
— CEO

Clinicas del Camino Real
In their own words: “We’ve had
people who started with us as clerks that have
come back 10 years later as doctors.”
— Roberto S. Juarez

NIK BLASKOVICH PHOTO

Roberto S. Juarez speaks from experience when he sends
members of his outreach department to Ventura County’s
fields, packing houses, laundromats and bars to tell workers
how they can get health care.
The CEO of the nonprofit Clinicas del Camino Real did that
himself in the early 1970s as a volunteer for five fledgling free
health clinics he helped establish while working as a public
health administrator for the county. In 1978, he was approached
to leave his job as an administrator at Ventura County Hospital
with a staff of 300 to lead the Santa Paula clinic, which had
become a community health center with a paid staff of five.
At the time it seemed like a crazy proposition, he said, but
he was feeling burned out from years of taking political heat
over his advocacy of affirmative action. He had helped develop
a plan that became a model for Ventura County and the state of
California.
He made the unlikely career move and, over his 37-plus
years leading the organization that grew into Clinicas del
Camino Real, he has been a dynamic and steadfast champion
of health care for those least able to afford it.
Clinicas now has 13 health centers and two mobile units in
Ventura County serving many who faced language and cultural
barriers as well as financial ones. It has grown from five employees to more than 700. Patient visits have risen from 1,300
a year to 370,000. Juarez started with a $60,000 annual budget,
and in the next fiscal year it will reach $90 million.
No one is turned away because they can’t pay for health care.
Clinicas is unusual in offering an all-encompassing menu of services under one roof: medical, dental, vision, psychology and
psychiatry. Three well-equipped mobile units carry medical and
dental care and health education throughout the county. The nonprofit has been a steady resource that people can count on.
“I know that we have people that we have delivered their
babies, and those babies grew up and we’ve delivered their babies, and that baby grew up and we delivered their baby. So we
have good staying power with our patients,” Juarez said. “We
advocate for them on a national and state level. We’re out in the
fields with them where they work.”
Clinicas is able to help those with limited resources through
a grant as a federally qualified health center, part of a national
safety net. Patients who can’t pay receive a discount based on
the size of their family and their income. The nonprofit is reimbursed by Medi-Cal and Medicaid on a cost basis, and that
resource helps fund coverage for uninsured.
“There’s a tremendous need in this county, and it’s not just
the farm workers and their families,” Juarez said. “We concentrate on them because that’s the greatest population with the
greatest need, but we’re here for everybody.”

Champion in Underserved
Medical Care

Roberto S. Juarez, a Vietnam veteran, is CEO of the nonprofit Clinicas del Camino Real, which has 13 health centers and two mobile units in Ventura County. As early as
next fiscal year, Roberto S. Juarez and Clinicas Del Camino
Real will have an expected budget of $90 million.

He said that, with the Affordable Care Act, more patients are
insured, but Clinicas still sees “probably more than our share of
uninsured.” Now that more people have insurance, providers
that didn’t want them are now taking them, and Juarez said
there aren’t enough doctors. “So they’re recruiting our doctors
and paying salaries that we just can’t match,” he said. “And if
we match them, they’ll go up some more, so we’re having our
medical staff raided.”
Clinicas’ growth has been so robust that this month, the
nonprofit moved its administrative headquarters from its longtime home in Ventura, where part of the facility is a clinic, to a
much larger space in Camarillo. Both buildings are fully in use
by various departments.
Clinicas has paid for hundreds of its employees to attend

Massive Exposure For Your Business
2 Expo’s Ventura (Most Attended)
American Latino Magazine
Social Media Masters
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college and rise to high-skill positions.
“We’ve had people who started with us as clerks that have
come back 10 years later as doctors,” Juarez said. “We have
clinical social workers, nurses that we’ve graduated, and administrators.”
Juarez has been a health care champion at the state and national level as well. He chaired committees for four governors,
working on funding for farm worker programs and helping to establish more than 200 farm worker clinics. During Bill Clinton’s
administration, he chaired a national committee on health care.
Juarez studied business administration at UCLA and California Lutheran University. He is the first in his family to attend
college. His grandparents migrated from Mexico during the
Mexican Civil War and settled in Colorado, where his father
was born. During the Great Depression, his father’s family and
his grandparents were sent to Mexico on cattle cars under a
federal repatriation program.
They lost their homes and property. His father later returned
to the U.S. Juarez said he feels blessed to do work that has
helped so many immigrants.
“But, if that population were any other population, I would
still be that dedicated to it,” he said.
He has a sense of purpose from his military experiences in
Vietnam, where he earned a Bronze Star and a Purple Heart. “I
was left for dead on the battlefield and you do see things there,”
he said. “So this is part of my payback.”

SmartThinking...
pass it on.
(805) 216-1927
LATINOEXPOUSA.COM

PLAZA REAL ESTATE
Your full service real estate company. Great customer service and satisfaction is what
we strive for each and every day. We ask for the opportunity to provide you with the
quality service that you deserve as a valued client.

John Ramirez
Associate Broker/Manager

805-367-6297 Direct

805-832-6155 Fax

ramirezrealestate1945@yahoo.com
BRE: 01191066

Hablo Espanol

1000 Town Center Drive, Suite 300, Oxnard, CA 93036
www.plazaoxnard.com
"TO SET A PRECEDENT WILL BE TO CREATE ONE OURSELVES.....
TEQUILA SIN RIVAL IN A CLASS BY ITSELF !!!!.

Available Locally At:

Our mission is to promote community self-expression and creativity through the arts.

SPONSORING:
Pat Holden's (Oxnard) • Liquor Cellar (Oxnard)

Del Rio (Oxnard) • Red Barn (Ventura)
Casitas Liquor (Ventura)
The Choral Tales Project
Valley
Liquor
Finesand
Wines
Inspiring folk tales from around the world portrayed in original choral&music
dance.(Ventura)
Sam Saticoy (Ventura) • Ojai beverage Company
(Ojai) • Los Caporales Restaurant (Ojai)
Please visit our website for more
Theinformation:.
Attitude Adjustment Shop (Ojai)
www.theartscollab.org
Oak View Market ( Oak View )
1000 Town Center Drive, Suite 300, Oxnard, CA 93036

A tequila made for the most demanding of palates:
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A Healthy
Smile Awaits...

Pain Free Family Dentistry
For Our Healthy Relaxed
Ventura Life Style
Get the smile you’ve always
wanted with dental care from
Sunset Dental Ventura
General Dentistry

Check Up • Digital X-Rays • White Fillings
Root Canals • Dentures • Crown & Bridge Work
Implant Restorations

805-676-1800

Call Us Today For Your Next Appointment
1545 Mose Avenue, Ventura, CA 93003

Insurance Special

$100 Off

Your Copay for
Crown & Bridge Work
Visit Our Website At:
www.SunsetDentalVentura.com
25
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Margarita Facts

O

ne of the earliest stories is of
the margarita being invented
in 1938 by Carlos “Danny”
Herrera at his restaurant Rancho La
Gloria, halfway between Tijuana and
Rosarito, Mexico, created for customer and former Ziegfeld dancer Marjorie King, who was allergic to many
spirits, but not to tequila.

More than just a decorative flourish,
salt adds a flavorful grace note to the
liquid ingredients in a Margarita,
balancing out the orangey sweetness
of the Triple Sec (in our ideal scenario, Cointreau), the tartness of the lime
juice, and the heady warmth of the
tequila.

428 South “A” St.
Oxnard, CA 93030
(805) 487-0700
26

Ingredients:
• 1 ounce tequila
• Dash of Triple Sec
• Juice of 1/2 lime or lemon
• Pour over crushed ice, stir.
• Rub the rim of a stem glass with
rind of lemon or lime, spin in salt
pour, and sip.

From Breakfast To Lunch 7 Days A Week
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The World’s Top Rated
ORGANIC TEQUILA

USDA Certified 100% Organic
Gold Medal Winner

2008, 2009, 2010, 2011, 2012, 2013, 2014, 2015, 2016

San Francisco World
Spirits Competition
www.TequilaAlquimia.com
27
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The Latino Market Can Make You Millions

When I Shop I Get Paid,
When You Shop I Get Paid!
When People Around The World Shop,

I get Paid!!

Contact me FREE webinar this week.
FREE To Join • No Setup Fee • No Monthly Fee
Receive A Global Cross-Border eCommerce Store
Fully Stocked with Ten’s of Thousands of Products
Need A Residual Fundraiser That Works?

Call me today!

We supply your new eCommerce
business with over 2 million products
FREE Training • Weekly Overview
“We’ll mentor you to
make sure you get started
the right way from day one!”
Melinda Madrigal

Join me and
we both get PAID!

805-216-1438

ingrid
ingrid

DRESS TO IMPRESS
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TMS
twins motor sports

• General Repairs

Exhaust •

• Brakes

Clutches •

• Tune-Ups

Front End •

• Electrical

Suspension •
524 Pacific Avenue • Oxnard
Jose Baltazar

Ventura Sports
Massage Therapy

Fred

Sports - Swedish
Deep Tissue
Reiki - Chair Massage
Trigger Point Therapy
Therapudic Massage

Tales
Told
* IN SEARCH OF THE BABESSEE PAGE 143

Author’s Note: I said to my
wife while penning this
ditty, “I have to put myself
into the mindset of a boy,
15.” And she said,
“You are a boy, 15.”
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Licensed Massage Therapist
Licensed Pharmacy Tech
5755 Valentine Rd., Suite 200
Ventura, CA 93003

805-901-7706

It’s Easier Than You Think
We Show You How To Earn Bitcoin Daily

Visit: filipinobitclub.com

A N A N THOLOGY BY

JAMES FRANCIS GRAY
— AUTHOR OF —

KALI IS YOUR CODE NAME
and GUMSHOE
Visit our website:
jamesfgray.com for video trailers, info, book signings!
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HARD COPIES AVAILABLE AND
SOLD AT THESE FINE LOCATIONS:
TATIANA’S COFFEE & TEA CAFE
2470 E. Main St., Ventura (805) 901-7620

JAMES F. GRAY PRINTING
2261 Palma Dr. #2, Ventura (805) 650-2786

GEMS & GLITTER BOUTIQUE
2690 Loma Vista, Ventura (805) 648-6364

THE DECEMBER STORE & MORE
1559 Spinnaker Drive, #103 Ventura Harbor
(805) 766-5920

Available on Amazon e-books
Read Chapter One for Free!
LATINOEXPOUSA.COM

Thank you Ventura County for your dedicated
support of FOOD Share and the fight against
hunger! Through your support you have helped
so many people who will never be able to say
“thank you”. Children who will go to school with
full tummies, ready to learn. Families who will
have one less worry in their lives. Seniors who
won’t have to choose between medicine and food.

Without you, many would go hungry.

FOODSHARE.COM | 805.983.7100

Men • Women • Children • Perms • Coloring

Walkins Welcome
220 W. 3rd Street • Oxnard
(805) 483-1597

623 S. "A" St. Suite D-2 Oxnard, CA. 93030
email: HELP@SolutionBailBonds.com
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Nicky González
323.707.3707
Mindset Fitness focuses on you and only you. My training philosophy centers
on knowing who you are and how I can help you develop healthy lifestyle
habits. As your personal trainer, I will help you identify and overcome mental,
physical and social obstacles. Together, we will design a fitness plan customized to your goals and lifestyle.
After 30 years in the fitness industry, I know one thing to be true: your mindset
is the key to healthier lifestyle.

YOUR HEALTH is my business; contact me for your
complementary assessment.
Change your mindset - change your life.
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1 CLIENT • 1 TRAINER • 1 GOAL
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Law Offices of

Peyman& Rahnama
INJURY LAWYERS

F

or over 15 years the Attorneys of Peyman & Rahnama have been working in our communities, protecting the rights
of innocent victims. No one can set a price on suffering and pain, or the loss of a loved one, and at times like this
you need the strength, honesty and skill of a trusted law firm. The lawyers and staff of Peyman & Rahnama have the
professional and ethical foundation, combined with the experience, resources and knowledge that their clients have
grown to trust. We specialize in Personal Injury, Workers’ ComPensatIon & Wrongful Death,
ProfessIonal lIabIlIty, anD meDICal malPraCtICe.

L

os abogados en Peyman & rahnama han trabajado en nuestras comunidades por mas de 15 años, protegiendo
los derechos de las inocentes víctimas. nadie puede fijarle un precio al sufrimiento y al dolor, o a la perdida de
un ser querido,y en esos momentos usted necesita la fuerza, honestidad y las habilidades de un bufete confiable
de abogados. los abogados y el personal de Peyman & rahnama poseen el fundamento profesional y ético,
junto con la experiencia, los recursos y el conocimiento en los cuales sus clientes han llegado a confiar. nos
especializamos en DaÑos CorPorales, ComPensaCIÓn al trabajaDor y homICIDIo CulPoso,
resPonsabIlIDaD ProfesIonal, y neglIgenCIa meDICa.

For your convenience, we have offices located throughout Southern California:
Calexico, San Diego, Los Angeles and Oxnard

32

AMERICAN LATINO MAGAZINE

Law Offices of Peyman & Rahnama
555 South “A” Street, Suite 155 • Oxnard, Ca 93030
Tel: 805-351-3722 • Fax: (805) 981-1949
www.peymanrahnama.com
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