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OG Kush: A Quarter Century of Gas Josh D talks how he brought the strain to the masses By Jimi Devine
®
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OG KUSH: 
A QUARTER 
CENTURY OF GAS 
Josh D talks how he brought the strain to the masses
BY JIMI DEVINE

After over 20 years of excitement 
around OG Kush in Los Ange-
les, one of the men who spread 
it to the masses became the 
most southern grower to win 

the world championship of outdoor pot. 

Josh Del Rosso, or Josh D as he is more fa-
mously known, absolutely crushed the mixed 
light category at The Emerald Cup in 2019, 
which the competition defines as the culti-
vation of mature cannabis outdoors or in a 
greenhouse where supplemental lighting can 

be utilized. Four of the top 10 entries belonged 
to Josh D’s Santa Barbara operation. While the 
Ice Cream Cake took home the top prize, Ghost 
OG, Motor Breath and the Dynasty OG we 
featured in our Thanksgiving picks a few weeks 
prior to the cup also found themselves with a 
coveted top 10 slot. 

With the volume of entries for The Emerald 
Cup every year, it’s an impressive feat to even 
get one strain in the top 10. Doing it with four 
is ridiculous. 

But it wasn’t always crazy OG Kush. Del Ros-
so came west at age 14 from rural New Jersey 
in 1987; he hadn’t discovered his green thumb 
yet but already experimented with pot before 
the move to California. 

“I grew up in the middle of nowhere in south-
ern New Jersey,” Del Rosso told L.A. Weekly. 
“When I moved out to Los Angeles I was pretty 
upset about moving. Then I found some green 
bud and I was like, “OK, this was meant to be.”

Now in his mid-40s, Del Rosso said there 
were a million little things that had to go right to 
get him here. By 1996, he was in the L.A. scene 
pretty heavy and already growing. Del Rosso’s 
pal Chris Learer was about to graduate col-

lege in Florida. Learer and another graduating 
friend pitched the idea to Del Rosso about the 
three of them going in on a place in California. 

That third person was Matt Berger. Berger 
would eventually be known as Matt Bubba, the 
Bubba in Bubba Kush. 

“We moved in together,” Del Rosso said. “I 
found us a house that had an underground area 
where we could grow cannabis, and we did.”

As soon as they got the house, they set up a 
grow only accessible through a trapdoor in Del 
Rosso’s closet. “So we were in the foundation 
of the house, it was a really large area. It was 
perfect.”

The first plants in the space came from Del 
Rosso’s collection of seeds he’d gathered over 
the years. Berger would claim to the squad that 
Florida had the best weed. 

“I was like there is no way, this is California,” 
Del Rosso replied to his partner. Berger said 
that Del Rosso had to see this variety called 
Kush. Del Rosso dared Berger to attempt to 
bring the cut back to California. “Bring this 
back, I’d like to see this variety you’re always 
raving about,” he said.

“And so he did,” Del Rosso said with a laugh. 
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Berger went back to Florida to visit his friends 
and when Del Rosso arrived at the airport he 
had a ziplock bag with about 15 cuttings. 

Of those cuttings, five ended up being the 
Bubba Kush. Another five were what we know 
as OG Kush today. (The remaining plants were 
a strain called KY, Kush crossed with another 
ingredient Del Rosso never figured out.) 

While all of the Bubba and KY cuttings would 
produce roots, only one of the precious Kush 
cuts would survive its transcontinental voyage. 

“We grew it up, I took some cuttings, and 
this is where the entire thing started from in 
Los Angeles,” Del Rosso said. For the next 14 
years, nothing would compare to the finest OG 
Kush cuts, and to this day it is still the preferred 
gas station-smelling, high impact cannabis of 
many connoisseurs. 

As for watching it stay at the top? “It’s definite-
ly cool man,” Del Rosso replied emphatically. 
“At some point I was pretty shocked about the 
popularity it was gaining so quickly, and ev-
erybody started calling basically everything 

Kush. It wasn’t Kush, but that’s what everyone 
in Los Angeles was hearing about and that’s 
what they wanted.”

Del Rosso and the small circle with the origi-
nal cut added the OG to differentiate it from the 
new knockoffs. “To designate that it was really 
the original Kush from Florida that came from 
our group of guys,” he explained. 

Del Rosso now admits in those early days 
he didn’t realize it was medicine. The idea of 
exposing himself and bringing in weight to 
dispensaries around the turn of the millen-
nium was just simply the opposite of the way 
he operated. 

“But every year it felt like we were being ex-
posed to more benefits from it and it felt like 
they were being hidden from us,” Del Rosso 
said. Seeing results for patients suffering from 

vicious forms of epilepsy and Crohn’s Disease 
helped the point hit home harder. “I just knew 
it helped with my attitude. It helped with my 
balance psychologically and thought “maybe 
this will click for you, here try this I know it’s 
illegal. But fuck what they say, always question 
authority you know? And here we are.” 

Del Rosso says Proposition 64 helped with his 
criminal justice concerns, but the direction the 
quality of product has taken in the years since 
is worrisome. We asked if the bar for a permit 
being set too high ended up hurting the overall 
quality of weed in the marketplace? 

“I think they originally designed it a lot more 
fair,” Del Rosso said pointing to square footage 
caps. “I thought we would all have the same 
size facility and have a healthy competition 
out here and it would create a healthy market. 

Then the lobbyists get in there, and then they’re 
saying you can go as big as you want if you have 
the money to buy up licenses to piggyback off 
each other.”

Del Rosso points to that moment as what 
put out the small farmer. “People could afford 
a 22,000-square-foot space, but they couldn’t 
afford to compete with someone like us who 
has 180,000 square feet.” 

While the market is seeing a wider down-
ward price trend as cannabis continues to 
exit the traditional underground market, Del 
Rosso said when it comes to actual quality 
cannabis prices are going up. 

“I don’t see the whole price drop, that’s for 
weed that’s not very good,” said Del Rosso.

He said at some bulk producers in the Pacific 
Northwest he’s heard of prices getting down to 
$38 a pound. “But for good weed? In Wash-
ington? They’re still getting top dollar. Good 
weed is still going for over $2,000 a pound in 
Washington and Oregon.”

We asked Del Rosso where he thinks the 
top-shelf price point will balance out in the 
years to come? “For decent weed, it should be 
$40 bucks out the door. For really good weed? 
Maybe $50 bucks out the door.”

Del Rosso believes the problem is retailers 
are out of touch with reality as he witnesses 
them attempt wild margins, almost tripling 
wholesale prices. 

“That’s unfair, I’m over here spending 120 
days nurturing a plant to get it to market and 
within one transaction they’re making three 
times what I made? That’s ridiculous. I under-
stand people have overhead, but it’s all about 
selling volume. It’s now about selling the most 
expensive weed. 

A famed indoor grower, when Del Rosso 
first got the opportunity to move to the green-
house, he was not excited. “But it gave me the 
opportunity to provide to the masses at $40 
an eighth.” His favorite accounts are the ones 
that keep the price right there and he thinks 
everyone wins. 

Now Del Rosso not only sits as a genera-
tional cannabis influencer from before social 
media was a thing, but also a world champion.

Josh D and Mahyar 
Abazary keep an eye 

on how the ladies are 
developing.

Like he has 
for nearly 25 
years, Josh D 
marks some 

fresh Kush 
cuttings.

Despite a wave of imitations, the 
end results of Josh D’s efforts 

still demand as much respect as 
ever. Recent podiums are just 

proof of something savviest 
connoisseurs have known for 

over two decades.

Josh stopping for a 
quick portrait shot in 

the garden.
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TIME FOR TEA 
WITH DAN LEVY
Schitt’s Creek co-creator, star talks final season
BY MICHAEL COOPER

Back in December, before physical 
distancing started, a not-so-sub-
tle billboard popped up in Hol-
lywood that turned a few heads. 
Advertising the just released sixth 

and final season of the groundbreaking and 
hilarious comedy Schitt’s Creek, the billboard 
— multiple stories tall and prominently seen 
on the Sunset Strip — featured show creator, 
writer and star Dan Levy kissing his TV fi-
ance, played by Noah Reid, on the mouth.

It instantly became a source of inspira-
tion and, well, pride for many in the LGBTQ 
community. We flocked there to take selfies 
in front of it, be it sharing a kiss with our 
partners in tandem to Dan and Noah’s kiss, 
or individuals just wanting to snap a photo of 
the monumental ad for their social media. In 
some cases, LGBTQ folks from out of town 
were stopping by the billboard on their way 
to or from LAX, remarking how they wished 
they could see something like this in their 
own home towns in the Midwest or South 
(another version of the billboard did appear 
in Toronto).

“The billboard was something that I knew 
I wanted from the minute we started talking 
about the season six campaign. I knew that a 
lot of our sixth season was going to be ded-
icated to this impending marriage, so it felt 
to me like celebrating that couple in a big 
way could be really special,” Levy says in a 

phone interview while on self-quarantine 
in his Los Feliz home. “I knew that I wanted 
to get a shot of us kissing, and I knew that I 
wanted that to be put up...I was thinking like 
best case scenario, we’d get a bus shelter. I did 
not expect a five-story billboard on Sunset 
Boulevard.”

While the billboard may be a huge five sto-
ries of LGBTQ visibility, it’s only the latest in 
a long-line of groundbreaking moments Levy 
and the show have provided for our commu-
nity. In case you’ve been missing out on one of 
the funniest shows on TV, the premise centers 
on the wealthy Rose family — video mogul 
Johnny (Eugene Levy), former soap opera 
actress Moira (Catherine O’Hara) and their 
adult children David and Alexis (Dan Levy 
and Annie Murphy) — after they lose their 
fortune and are forced to rebuild their lives 
with their sole remaining asset: a small town 
named Schitt’s Creek.

Eugene Levy, of course, is one of Holly-
wood’s most beloved character actors since his 
days with Second City Television, followed by 
memorable roles in Christopher Guest films 
such as Best In Show and the American Pie 
franchise (as the lovable but awkward dad). 
Prior to Schitt’s Creek, Canadians may have 
caught Eugene’s son Dan hosting on MTV 
Canada. The father and son created Schitt’s 
Creek together, and the show premiered in 
2015 on CBC Television in Canada, then on 

Pop TV in the United States. Dan Levy has 
nothing but praise for both of the networks, 
especially with regard to their support of his 
provocative ad campaign. However, it was 
streaming giant Netflix who perhaps shaped 
the show into the hit it has become.

The seasons usually show up for their sec-
ond window of life on Netflix months after 
they’ve finished airing on CBC and Pop. With 
167 million subscribers worldwide, the show 
created massive visibility for the LGBTQ com-
munity when Dan’s character, David, came out 
as pansexual in the first season. Levy says he 
“hadn’t seen [pansexuality] at all on TV, and 
there were friends of mine who are pansexual 
who didn’t necessarily have any characters 
representing their lives on TV.”

Not only did David provide representation 
for pansexuality, his character traits are not 
often seen in a main protagonist: a guard-
ed and slightly selfish but caring and lovable 
more feminine man who loves fashion and 
food but isn’t super athletic or into sports. 
The Levys’ dry, sharp humor also speaks to 
LGBTQ Jews who don’t see examples on TV.  
The most notable example of realistic LGBTQ 
representation on Creek is the creator’s rela-
tionship with Noah Reid’s Patrick, who first 
appeared in season three. 

“I think for me the biggest choice when it 
came to writing the David/Patrick story was 
that I never wanted it to feel preachy or unnec-
essarily provocative,” says Levy. “People who 
have homophobic beliefs — not that I really 
care a ton about what they think — but I do feel 
like [people] don’t learn when they’re taught 
lessons...So for us, it was about just telling the 
story and creating a space that was safe enough 
for people who had all different beliefs to come 
together and watch people grow and thrive.”

Along the way, there were many ground-
breaking LGBTQ storylines that had never 
really played out before on a TV comedy. In 
one  important episode, Patrick is about to 
come out to his parents, but it’s not the ste-
reotypical coming out story we’re used to see-
ing.  Instead, the show explores Patrick’s own 
self-imposed pressure about coming out to his 
parents, who were nothing but accepting and 
relieved that he was finally honest with them. 
“The whole coming out episode could have 
easily swayed into that kind of [homophobic] 
territory,” Levy shares. “But to me I felt like 
showing parents accepting their children had 
the potential to leave a far more lasting impact 
on families whose parents don’t. Because those 
parents then had to ask themselves, why am I 
making this so hard on my child?”

Another early storyline involved a modern 
love triangle when David and his best friend 
Stevie (Emily Hampshire) hook up with each 
other before they end up dating the same man. 
“The character Stevie is such an independent, 
funny woman who is just like bursting with 
potential,” Levy says. “I think David and Ste-
vie’s relationship is so special and truthful. 
For me, it’s such a celebration of the close-
ness I have with the women in my life and 

how supportive they’ve been over the years, 
through some pretty intense times. I think the 
relationship between, in my case a gay man 
and my girlfriends, it’s like a bond that’s sort 
of impenetrable.”

No doubt one of the women in Dan’s life 
growing up was none other than the legendary 
Catherine O’Hara. O’Hara and Dan’s father 
Eugene first crossed paths on SCTV in the 
’70s, and they’ve been practically insepara-
ble ever since — at least professionally so. 
They’ve appeared in at least six films together, 
including A Mighty Wind and For Your Con-
sideration before playing husband and wife 
on Schitt’s Creek. 

On Schitt’s Creek, O’Hara cements her sta-
tus as not only an icon, but specifically a gay 
icon. Moira has a wall of wigs, fabulous and 
often flamboyant outfits, an almost offensive 
self-confidence, a flare for the dramatics and 
of course a stellar vocabulary. Side note: Levy 
says Moira’s ridiculous vocab mostly comes 
from O’Hara herself, or from a book she gifted 
him and the other writers called Foyle’s Philav-
ery: A Treasury of Unusual Words. Moira’s 
practically a drag queen, so it’s no wonder the 
gays love her so much. 

In terms of the show’s success, we can’t 
overlook the man responsible not only for 
giving Dan life but also, for what seems like an 
open and accepting upbringing — his father, 
Eugene (his sister Sarah also appears on the 
show as Twyla). “My dad has always been sup-
portive,” Levy explains. “I’ve been very lucky 
in the sense that my sexuality has never played 
a part in the way my parents loved me...I think 
coming from a family that was supportive 
and accepting really informed the writing 
and informs the storytelling. I wanted to tell 
the story of a family and a town that accepts 
everybody. That’s really been the philosophy 
from the start.”

The Levys’ open-mindedness and accep-
tance has definitely translated on screen to the 
Rose family. And while five-story billboards 
showing gay love are great, ultimately Schitt’s 
Creek is so universally appealing because it’s 
just a great show. LGBTQ folks love it, but 
so do cisgender straights. The characters are 
genuine, the stories are relatable and the jokes 
are smart and witty.

“It’s been pretty extraordinary to read the 
letters over the years from parents of queer 
kids who had not necessarily been supportive,” 
Levy says. “In watching the show, they were 
sort of given a more intimate look inside the 
lives of people in our community and they fell 
in love with the characters. And this shouldn’t 
be the case, but it helped inform them when it 
came to the lives of their own children [when] 
it should really be vice versa.”

Schitt’s Creek’s cast have been performing on 
Instagram Live to help raise money for their 
“Schitt’s Creek Gives Back” Go Fund Me, which 
has so far raised almost $130,000 helping those 
affected by COVID-19 through Food Banks Can-
ada and Feeding America.

T E L E V I S I O N

Catherine 
O’Hara and 

Dan Levy 
in Schitt’s 

Creek

YUNNIE KIM 
MORENA’S 
MOQUECA STEW
With pantry staples for ingredients, The Albright 
owner’s recipe is perfect for the lockdown
BY MICHELE STUEVEN

W hile the Santa Monica 
Pier sits deserted, 
the carousel is eerily 
quiet and the only 
sound you hear is 

the waves crashing against the pilings, 
The Albright owner Yunnie Kim Morena 
is keeping busy and making the best of 
the home pantry on her Kim Chi Av-
ocado website. In addition to recipes, 
she also offers an eye-popping selection 
of wooden grazing boards that fea-
ture everything from candy to crudité, 
cheese, meats and fruits for delivery.

Along with her husband Greg, More-
na owns and operates The Albright on 
the pier under their EST. 1977 Group, a 

boutique restaurant group specializing in 
the revitalization of legacy businesses and 
curated food concepts. Under More-
na’s direction, the EST. 1977 Restaurant 
Group has  expanded to include Cast 
Iron Catering, Pappy’s and Rusty’s.

In 2013, the native Angelena took over 
the reins of Santa Monica Pier Seafood 
from her mother, leaving her career in 
the fashion industry and reopening the 
iconic spot on the pier as The Albright.

A big believer in the beauty of the 
pantry,  Morena’s recipe for Moqueca 
Stew consists of ingredients that you 
may likely already have at home. For 
more tips from her and our video of 
the recipe, check out laweekly.com. 

MOQUECA STEW
INGREDIENTS:
 

• 1/2 yellow bell pepper, 
finely chopped
• 1/2 red bell pepper,  
finely chopped
• 1 shallot,  
finely chopped
• 3 cloves garlic,  
finely chopped
• 2 green onions,  
chopped (green stems only)
• 1/4 cup cilantro,  
chopped (reserve a 
tablespoon for garnish)
• 1/2 cup chopped tomatoes
• 1 lime, zest and juice
• 2 tablespoon avocado oil
• 1 can full fat coconut milk
• 1 16 oz. can of crab meat
• Salt and pepper to taste

DIRECTIONS:

• In a heated skillet, add 
oil and sauté shallots and 
garlic until translucent 
• Add the bell peppers, tomatoes 
and green onions and sauté until 
softened (around 3-4 minutes) 
• season with 2 heavy pinches 
of salt and black pepper
• Add lime zest and juice
• Add canned coconut milk 
and stir well. Bring the 
sauce to a low simmer
• add crab meat and cilantro. 
The crab is already cooked so 
just carefully fold in meat and 
cilantro, so the sauce becomes 
well incorporated with the 
crab (about 4-5 minutes)
• Serve over basmati or jasmine 
rice and garnish with cilantro

F O O D
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YUNNIE KIM 
MORENA’S 
MOQUECA STEW
With pantry staples for ingredients, The Albright 
owner’s recipe is perfect for the lockdown
BY MICHELE STUEVEN

W hile the Santa Monica 
Pier sits deserted, 
the carousel is eerily 
quiet and the only 
sound you hear is 

the waves crashing against the pilings, 
The Albright owner Yunnie Kim Morena 
is keeping busy and making the best of 
the home pantry on her Kim Chi Av-
ocado website. In addition to recipes, 
she also offers an eye-popping selection 
of wooden grazing boards that fea-
ture everything from candy to crudité, 
cheese, meats and fruits for delivery.

Along with her husband Greg, More-
na owns and operates The Albright on 
the pier under their EST. 1977 Group, a 

boutique restaurant group specializing in 
the revitalization of legacy businesses and 
curated food concepts. Under More-
na’s direction, the EST. 1977 Restaurant 
Group has  expanded to include Cast 
Iron Catering, Pappy’s and Rusty’s.

In 2013, the native Angelena took over 
the reins of Santa Monica Pier Seafood 
from her mother, leaving her career in 
the fashion industry and reopening the 
iconic spot on the pier as The Albright.

A big believer in the beauty of the 
pantry,  Morena’s recipe for Moqueca 
Stew consists of ingredients that you 
may likely already have at home. For 
more tips from her and our video of 
the recipe, check out laweekly.com. 

MOQUECA STEW
INGREDIENTS:
 

• 1/2 yellow bell pepper, 
finely chopped
• 1/2 red bell pepper,  
finely chopped
• 1 shallot,  
finely chopped
• 3 cloves garlic,  
finely chopped
• 2 green onions,  
chopped (green stems only)
• 1/4 cup cilantro,  
chopped (reserve a 
tablespoon for garnish)
• 1/2 cup chopped tomatoes
• 1 lime, zest and juice
• 2 tablespoon avocado oil
• 1 can full fat coconut milk
• 1 16 oz. can of crab meat
• Salt and pepper to taste

DIRECTIONS:

• In a heated skillet, add 
oil and sauté shallots and 
garlic until translucent 
• Add the bell peppers, tomatoes 
and green onions and sauté until 
softened (around 3-4 minutes) 
• season with 2 heavy pinches 
of salt and black pepper
• Add lime zest and juice
• Add canned coconut milk 
and stir well. Bring the 
sauce to a low simmer
• add crab meat and cilantro. 
The crab is already cooked so 
just carefully fold in meat and 
cilantro, so the sauce becomes 
well incorporated with the 
crab (about 4-5 minutes)
• Serve over basmati or jasmine 
rice and garnish with cilantro
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FALL OFF  
THE BONE
Jar’s Suzanne Tracht shares her Passover lamb shanks 
recipe with L.A. Weekly
BY MICHELE STUEVEN

Passover, Easter and spring are 
upon us during one of the most 
difficult times in history. Still, 
we can isolate and celebrate. Su-
zanne Tracht shared with L.A. 

Weekly her recipe for braised lamb shanks, 
which you can easily make at home and 
are also available for curbside pickup at 
her award-winning restaurant, The Jar. 
The shanks used in Tracht’s demonstration 
are from the famous Huntington Meats in 
the Original Farmers Market, which also 
delivers. Spices can be ordered online and 
vegetables pre-ordered for pickup at your 
local farmers market. Or just let Suzanne 
do the heavy lifting.

Braised Lamb Shanks
Lamb shanks are slowly braised with 

aromatics, port wine and a hint of spicy Thai 
chili. Great served with polenta, mashed po-
tatoes or my family’s favorite root vegetables 
to soak up the wonderful sauce. A fantastic 
dish for company and Passover, as all the 
prep work is done at the beginning, and then 
you just have to wait; the oven does all the 
work for you! You’ll have the most tender, 
fall-off-the-bone lamb. Serves 6 to 8.

• ¼ cup whole coriander seeds,  
 toasted and ground

• ¼ cup whole fennel seeds,  
 toasted and ground

• 2 tablespoons freshly ground  
 black pepper, plus more to taste

•  ½ cup olive oil
• 8 bone-in lamb shanks, trimmed  

 and patted dry
• 3 carrots, peeled
• 1/2 bunch (4 stalks) celery ribs  

 and leaves
• 2 leeks, white and light green  

 part only, cleaned and rinsed
• 1 white onion, peeled
• 1 whole bulb of garlic
• 1/2 cup canola oil
•  Kosher salt

• 1 cup ruby port wine
• 2 quarts chicken or veal stock
• 1 dried Thai red chili pepper
• 3 whole star anise cloves
• 3 whole bay leaves, preferably 

fresh
• 8 whole cloves

In a small bowl, combine the ground 
coriander, fennel and black pepper. Reserve 
half of the seasoning mixture for the stock; 
to the other half add the olive oil to make a 
paste.  Lay the lamb shanks in a single layer 
on a sheet pan and rub all sides of the meat 
with the spice paste to cover. Set the meat 
aside at room temperature for 1 hour to 
absorb the flavor. In the meantime make the 
stock.

Cut the carrots, celery, leeks, and onion 
into 1½ to 2-inch chunks and place in bowl. 
Cut the garlic bulb in half and add to vege-
tables. Heat a large pot or Dutch oven over 
medium-high heat and coat with the canola 
oil. When the oil is hot, add the prepared 
vegetables and reserved seasoning mixture, 
along with a generous pinch or two of salt. 
Cook and stir until the vegetables begin 
to soften, about 8 to 10 minutes. Carefully 
pour in the port and reduce for about 15 
to 20 minutes, stirring as needed. Add the 
stock and bring to a boil, removing from 
heat as liquid begins to thicken.

Preheat the oven to 350 degrees. Preheat 
an outdoor grill or indoor grill pan over 
high heat and rub with oil.

Place shanks on hot grill, turning occa-
sionally with tongs until well seared on 
both sides, then remove. Place the lamb 
shanks side by side in a large roasting pan. 
Carefully pour the vegetables and reduced 
stock over the shanks and season with salt 
and pepper. Add the Thai chili, star anise, 
bay leaves and cloves. Cover tightly with 
aluminum foil. Place in the preheated oven 
for two hours until very tender.

Serve the lamb shanks with the sauce 
spooned over the meat.

F O O D
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INSIDE SALES 
REPS NEEDED!  

$$$$$$$
Hourly + Commission 

+ Bonuses. M-F 
9-4 part time and 
hourly positions 

also available 
please call 

818-989-3175 
ask for Dilan 

$$$$$$$

EMPLOYMENT & EDUCATION
Classifieds

Injured at work? 
Workers Comp Law Firm 

READY TO HELP!
For a FREE consultation, please call 

310-664-9000 x 101 or text 310-849-5679
Website : www.workinjuryhelp.com

Warning: 
Making a false or fraudulent claim is a felony  subject up to 5 years in prison 

or a fine up to $50,000 or double the value of the fraud whichever 
is greater, or by both imprisonment or fine.

Thank you Saint Jude, Saint of the Impossible, EC

WANTED HOTWHEELSWANTED HOTWHEELS
1968-19851968-1985

COLLECTOR WILL PAY TOP DOLLARCOLLECTOR WILL PAY TOP DOLLAR
(562) 708-9069(562) 708-9069

acmecollectables.comacmecollectables.com

$$Top Dollar Paid$$

General Manager: 
Delegate responsibilities to 
the best employees to per-
form them & oversee their 
completion. App must have 
a Master’s deg. in Business 
Admin., Econ., Management, 
or related. Alternatively, app 
must have a Bachelor’s deg. 
in Business Admin., Econ., 
Management, or related + 
a min of 5 yrs of exp in a 
managerial or supervisory 
position. Mail resume to 
Golf Buddy America, Inc. 
10700 Norwalk Blvd., Santa 
Fe Springs, CA 90670 Attn: 
Terry Kim.

RENTALS

ROOM FOR RENT
2116 Portland Street.

Bedroom with  
private bathroom. 

Rent is $1,100/month
Wifi, A/C and all utili-

ties included. Close to 
USC and downtown.

(213) 215-1350

Manager, 
HR Systems and Processes 
for LA Care Health Plan in Los 
Angeles, CA to manage and 
administers HRIS strategy 
and core systems,
HR audits, and software de-
velopment. Reqs.: Bachelor’s 
or foreign equiv. degree in 
CS, Mech. Eng, EE or related 
+ 5 yrs, exp. in job or in a 
tech. HR systems role with 
at least 2 yrs. in supervisory/
management
role. Submit resume to LA 
Care Health Plan, J. Torres, 
1055 W 7th Street 10th FL., 
Los Angeles, CA 90017.

Religious Music Director.  
Direct and conduct choir at 
performances of religious 
music.  Master’s in Religious 
Music or related.  Korean 
Hope Presbyterian Church.  
28340 Highridge Rd. Rolling 
Hills Estates, CA 90274

Virgin Hyperloop One 
seeks an Electromagnetic 
Design Engineer and a Sr. 
Electromagnetic Design 
Engineer for its Los Angeles 
facilities to help design and 
develop its new high-speed 
mass transportation system. 
Qualified applicants mail 
resume (no calls / emails) to 
attn: HR, 2159 Bay Street, Los 
Angeles, CA 90021. 

CEO
AmazeVR, Inc. West Hol-
lywood, CA. BS in Engr, Biz 
or related field of study 
and 60 mo of Biz strategy 
dev. or analyze exp. req.  
Supervise & manage overall 
biz activity of company 
including tech dvlp activities, 
Direct biz strategy dvlp, 
analyze & revise strategy, 
Direct company financial 
or budget activity to fund 
operation, max investment 
& increase efficiency, Direct, 
plan or implement policies 
& objectives to increase 
productivity of VR products 
& services; Supervise Korean 
Subsidiary. 2 yr exp leading 
strategy dvlp team of high-
tech comp. to supervise & 
approve high-tech strategy 
dev.  6 mo exp conducting 
project w/ media or enter-
tainment companies. 3 yrs 
work exp as Engr (non-post 
BA exp also accepted.)  Email 
Res: jb@amazevr.com (write 
“CEO Position” in email sub-
ject line)  No travel req.”

Sr. Biz Dev Mgr 
Bi-Lingual Mandarin/English 
needed in LA, CA: Manage & 
dev intl biz accts, trans legal 
contracts from Mandarin to 
English & vice versa.  Expand 
Asia/Chinese Mkt; BS Biz, Poli 
Sci, Intl Relations, or rel or 
Frn Equiv + 2yrs exp in job 
offered, w/in domain name 
ind; or at least 3yrs prog exp 
handling strategic intl biz as 
Acct Mgr, Biz Dev Mgr, or rel 
w/in Domain Name Ind req’d;  
Will accept prog exp w/ same 
emp; Must be Bi-Ling Eng & 
Mandarin; familiar w/ Chi-
nese MIIT rules & regs; Dom 
& Intl Trvl req 4x’s/yr; Send 
Res to: GENERATIONDOTXYZ 
dba XYZ, Attn: Donielle Wil-
liams HR Dir. donielle@team.
xyz Ph: 424.285.6305"

Blooming Deals, Inc. seeks 
a Sales Manager for its 
restaurant chain business 
in Northridge, CA.  Will  
oversee sales and marketing 
functions for the company. 
Qualified applicants mail re-
sume (no calls or emails) to: 
attn: HR, 8016 Louise Ave., 
Northridge, CA 91328. 

Lead Technical Product 
Manager 
Sought by The Rubicon 
Project Inc.  in Los Angeles, 
CA to work with product 
managers and software 
development leads to assess 
the technical feasibility of 
software design. Req MS in 
CS, Engg, or rltd + 2yrs prod 
mgmnt exp. Req exp w/ SQL, 
MicroStrategy, Agile, Scrum, 
Oracle, & Salesforce. Apply @ 
www.jobpostingtoday.com 
#29052

Business Development 
Specialist. Req’d: Bachelor's 
in Business Administration, 
Liberal Arts, Gender Studies, 
or related. Mail Resume: 
CINTEG CORPORATION. 1001 
E. 7th St. #D, Los Angeles, 
CA 90021

ABIFF PRODUCTIONS offer services from executive summary
writing throughout post-production and all needs for socially 

consciousness IP into distribution. 
http://abiffproductions.com
 donat.ashford@gmail.com

Staff Accountant 
(Entry-Level)

Analyze accounting & finan-
cial info & make reports for 
clients; Reconcile financial 
discrepancies, etc.

Req:  BA in Accounting; & 
Must have taken ‘Cost Ac-
counting’ & ‘Accounting Info 
Systems’ courses.

Apply to:

Choi Hong Lee & Kang LLP
Attn: Ik Su Kang
3435 Wilshire Blvd., # 480
Los Angeles, CA 90010

Pretty Housewife
will give you

an erotic massage
Call Camellia

562-500-0673 
7a.m. till 6 p.m.
7 days a week

bHOT ASIANb
OUTCALL
24 HOUR 

714-321-3961

ADULT 
MASSAGE

EMPLOYMENT
& EDUCATION

Behavioral Research Specialists, LLC
Paid Participation Available

888-255-5798 Ext. 1

Depression - Anxiety -  Bipolar - Schizophrenia - Pain - Alzheimer’s
Opiate Addiction - Diabetes - Insomnia - Asthma - ADHD - Hypertension

High Cholesterol - Inpatient- Phase I-IV - Pediatrics - PTSD - Restless Leg

230 N. Maryland Ave.
Suite 207, Glendale,

CA 91206

www.brstrials.com
info@brstrials.com


