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HOME OF MALASADAS AND P. 0 DOCE i 

HONOLULU, HAWAl'I 

933 K pahulu Avenue T: 808-737-5591 
www.leonardshawail.com 

ANNIVERSARY SPECIAL 
Buy a dozen fllfed malasadas, get 
a free chocolate dipped 
coconut macaroon 
with this coupon! 
Only one per coupon, one per 
purchase. Only available at 
Leonard's Bakery Kapahulu location. 
Offer expires August 1. 2012 
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Best of HOnolulu 

Advertise Today! 
Get noticed. Advertise 
in Honolulu Weekly's 

"Best of Honolulu" issue 

COMING AUGUST 15'" 
Space reservation due August 6T" 

Call today and .reach the best 
. read audience in Honolulu 

528-1475 
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Letters 
Older and wiser 
Congratulations on 21 years of 
publishing the news! 

Although the Honolulu dai
ly's masthead declares, "The 
Pulse of Paradise", it should 
read, "Integrity be damned! 
Follow the money!" as most of 
what is published is censored 
by the 1 % to keep the 99% in 
place. 

One excellent example is 
when Mufi was sprinkling 
money around like Holy Wa
ter and the Honolulu dailies 
greedily snapped up every 
penny, extolling Mufi to almost 
sainthood. 

Thank God the Hono
lulu Weekly reminded every
one, "Mufi is for Mufi" or 
Hannemann would have dis-
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mantled and sold Hawai'i to 
the highest bidder just as he did 
Honolulu! 

More muck 

Rico Leffanta 
Honolulu, HI 

[July 18, "Rail Propaganda 
Smackdown"] I think they real
ly should mention Lychee Pro
ductions is a friend of Mufi's 
who got this lucrative "mys
tery" contract with millions of 
"mystery PR" .. . 

"Daniel" 
via Honolulu Weekly.com 

No Heart for HART 
[July 11, "Buying Rail Estate"] 
O'ahu's rail project is a statist 
solution to dealing with traffic. 
Major supporters like govern
ment unions and wealthy land
owners enjoy lucrative finan
cial gains at the taxpayer's ex
pense. Greed, corruption, wast 
efulness, and deceit have gone 
unchecked because of a gull
ible and apathetic public. The 
majority did not choose rail yet 
even the poor are being bur
dened with additional confisca
tion of their money. Rail is ba
sically a reverse "Robin Hood" 
as it steals from the poor to give 
to the rich. 

Our leaders acquiesced to 
allowing O'ahu residents the 
right to vote on rail only be
cause stop rail activists like 
myself collectively submitted a 
petition with the required forty 
thousand signatures. What fol
lowed was a torrent of biased 
and redundant media blitzes. 

Rail was decided by a mi
nority of just 33% of registered 
voters . Since not all who are 
eligible to vote are registered, 
total resident support is even 
less. A well-informed demo
cratic majority decision? Hard
ly. In reality, rail was decided 
by mob rule. 

Former governor Ben Cayet
ano and former mayoral candi
date Panos Prevedorous believe 
monies for rail would be better 
spent to upgrade existing infra
structure like roads and sewers. 
Howz about food and shelter to 
those in need? 

Ira]. Chun 
Honolulu, HI 

Raising the bar 
The anti-rail coalition, now 
led by Ben Cayetano and his 
supporters, are again advocat
ing the interests of big oil, the 
auto industry and their anti-tax 
friends by opposing the only 
realistic system that gives peo
ple an alternative to cars. This 
coalition is terrified of rail. 
They know from experience 
that it works. it doesn't clog up 
existing roads and it is faster 
and cheaper than cars. Having 
just returned from Washing
ton DC, I was amazed at how 
many people could enter and 
leave the Mall area on July 
4th using their highly efficient 
Metro commuter rail system. 
I also lived in Washington DC 
in 1975 when their commuter 
rail system was being planned 
and heard the same tired old 
anti-rail arguments now be
ing raised here. "It will never 
be used" is the main one, but 
their system, like most others, 
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is constantly being expanded 
to meet demand. Rail will free 
up our great bus system and 
cabs to do what they are best 
at: short ha[u]l trips between 
rail stations and outlying areas. 
The only alternatives the anti
rail coalition has proposed is to 
put more traffic on our existing 
roads. Effectively, they are ad
vocating the double-decking of 
Hl and other major highways 
in the city area. The cost of 
these would make our rail sys
tem look cheap and they would 
eventually overflow as well. 
Their ugliness would make the 
rail system look beautiful by 
comparison. 

Barry Lienert 
Waimiinalo, HI 

Sunken Sierra 
Hewa to Rick Barboza and 
Anthony Aalto [July 18, "Be
yond Rail"]. Who the hell do 
you think you are? You car
pet-baggers will not be here 
but our families have been here 
for generations. We oppose 
the rail. It has no respect for 
our 'iwi kupuna, culture and 
Hawaii's sense of place. We 
don't need more taxes and fees 
to please the greedy few . 

"K. Lanikila" 
via Honolulu Weekly.com 

Due to a typographical error, 
the meaning of the follow
ing sentence in the article is 
unclear: 

"But we are firmly committed 
to a future where development is 
concentrated in the ur
ban core, and we [see] 
mass transit as a critical 
component of that." 

One possible interpretation 
is that the Sierra Club endorses 
mass transit as a critical com
ponent of concentrating devel
opment in the urban core. Mass 

0 ,., 

transit within the urban core 
makes sense. However, the 
main purpose of the Honolulu 
rail project is to move people 
from outside the urban core to 
the urban core. As such, it en
courages development outside 
the urban core. The Sierra Club 
should not endorse the Hono
lulu rail project, and it should 
endorse candidates who are op
posed to it. 

"sleepingdog" 
via Honolulu Weekly.com 

Editor's response 
The Club leadership did and 
does endorse the current rail 
project, as made clear by words 
we mistakenly cut from their 
op-ed: "When the Sierra Club 
first announced its support for 
rail in 2008, [and e]ven just a 
year ago, the Club's position 
drew few comments. But in 
the past few weeks, the Sierra 
Club's rail position has gained 
incredible, and somewhat per-

Pritchett 
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plexing, attention ... :" We 
apologize for the errors. 

Mindy Pennybacker 
Editor 

Corrections 
1.) HART spokesperson 

Scott Ishikawa didn't answer 
my questions in an email [July 
18, "Rail Propaganda Smack
down"]. Questions were asked 
and answered via voicemail. 

2.) Doug Carlson's blog is 
still alive and well (for now). 
The actual domain is yes2rail. 
blogspot.com. 

Matthew Kain 
via Honolulu Weekly.com 

WRITE TO: 
Letters to the Editor, 
Honolulu Weekly, II 11 Fort 
Street Mall, Honolulu, HI, 
96813. Fax to 528-3144 
or e-mail to editorial@ 
honoluluweekly.com. Let
ter writers must print and 
sign their name, and in
clude a phone contact. 

The Handcrafters & Artisans Alliance 
the trade associatioin of Hawai'i handcrafters & artists invites you to 

Saturday & Sunday 

July28829 
iki Artfest 

Featuring Handmade-in-Hawai'i 
apparel, jewelry, woodwork, 
ceramic, unique crafts & art 
- wonderful gifts for family & friends. 
Also music, entertainment& food! 

ark 
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honolulu diary 
EDITOR'S NOTE 
Unstoppable? 
"Cayetano cannot stop rail if elected, rivals charge," pro
claimed a front-page headline in the Star-Advertiser on July 
18, the day after a televised mayoral debate. Cayetano told 
naysayers Peter Carlisle and Kirk Caldwell that, if $1.5 billion in 
federal funding does not materialize, rail will stop in its tracks. 
And if he wins, having pledged to stop rail, the state legisla
ture and city council should follow the voters' mandate, Cay
etano pointed out. Certainly, as he told Honolulu magazine, 
the FTA would take notice; further, he would veto HART's at
tempts to raise money with a bond. 
The Weekly called the office of the Corporation Counsel for 
the City of Honolulu to ask whether the mayor-elect would 
be vetoing the city charter by stopping rail, as Mayor Carlisle 
alleged. What if the new mayor simply vetoed the budget for 
rail? Would any of this be illegal? 
"I'd like to answer your questions, but we don't provide le
gal advice to the public generally," said Renee Sanobe-Hong, 
first administrative deputy corporation counsel. Hong did, 
however, direct us to Art. 5, Ch. 1 of the revised charter of the 
City & County of Honolulu, which lists, among the mayor/ 
chief executive's powers, the ability to "veto ordinances [and] 
resolutions adopting or amending the general plan." Hong 
also sent us to Art. 17, Ch. 6, regarding Honolulu authority for 
rapid transit (HART), where we found this line: "The office of 
the mayor 
shall submit the authority's line-item appropriation requests 
without alteration or amendment." 
How to interpret all this? City lawyers we're not, but it does 
look as though HART has been given carte blanche to spend 
and contract with abandon, as it has been doing through 
buying property along the rail line, paying millions to p.r. 
consultants and more. 
That said, the mayor is chief executive of the city, and, unlike 
HART and other appointed officials, he's elected, so, no, we 
don't think rail is unstoppable. 
What looks more worrisome is runaway development and 
urban sprawl-which, ironically, Rail was allegedly supposed 
to reduce. At least the Sierra Club and Sen. Clayton Hee are 
appealing the Land Use Commission's decision to reclassify 
productive farmlands at Ho'opili (where the first rail pylons 
were planted) and Koa Ridge for housing development. And 
at least we can, if so inclined, cast a meaningful vote for Cay
etano, who has opposed these developments, as well as Rail. 

HER GARDEN 

F or an official ceremony 
of state, the opening of 
the Native Hawaiian Roll 

Commission's call for regis
trants (see cover story, p. 6) 
proved to be a disarmingly 
emotional event, filled with 
genuine smiles, laughter and 
tears. On the bright, hot morn
ing of July 20, a predominantly 
native Hawaiian audience filled 
the white-pillared, covered la
nai of Washington Place, home 
to Lili'uokalani before she be
came Hawai'i's last queen. Em
blematic of her people's quest to 
restore their stolen sovereignty 
through a process of self-deter
mination, the deposed monarch 
was lovingly remembered in 
speeches and songs. 

-Mindy Pennybacker 

Former Gov. John Waihee, 
who served from 1986-1994 as 
the state's first native Hawaiian 
in that office, also reminisced 
about his own grandmother, 
whom he used to follow about 
and ask how he could help. 
'"Watch. Learn,' she said. And 
I did. When she stopped, there 
was a little plot of garden left. 
'Here it is, your job,' she said. 
[When it comes to] sovereign
ty, our Queen left a little part 
of that garden for us," Waihee 
said. 

"This is who we are," he 
continued. "When Hawaiians 
learned to write we became the 
most literate people on earth ... 
[we had] a law that anyone who 
landed on these shores was a 
freeman, three generations be-
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fore the Emancipation Procla
mation was passed." 

Following upon Gov. Neil 
Abercrombie's signing of 
Act 195, which created the 
NHRC, this gathering offi
cially launched the NHRC's 
Kana'iolowalu campaign "to 
reunify Native Hawaiians in 
the self-recognition of our un
relinquished sovereignty," ac
cording to its fact sheet, and to 
register participants, who must 
be of native Hawaiian ances
try, "in the organization of a 
governing entity." The registry 
will be a "base roll," or official 
public list. 

Non-native Hawaiians are in
vited to play a supporting roll, 
including signing a petition. 

"It is an opportunity for Ha
waiians and non-Hawaiians 
alike to come together," Wai
hee exhorted, adding, perhaps 
a tad ominously in the view of 
some, "We can no longer afford 
the luxury of debating about 
this nuance or that. Now is the 
time to stand and be counted." 
At this, nearly everyone in the 
audience applauded and got to 
their feet. 

Introduced by Waihee as 
"the governor who had the guts 
to sign Act 195," Abercrom
bie, visibly moved and audibly 
choked up, took the podium 
and saluted singer Nalani Olds, 
whose performance opened the 
ceremony. "Nalani, you bring 
tears to my eyes. Your voice 
carried with it the voice of the 
Queen, music that exemplified 
her soul that is in this home, 
carried her spirit and her mes
sage." The Governor then held 
up a copy of the Kumulipo, 
which, he said, "instructs me as 
to my duties and obligations
those values are as real today 
as they will be tomorrow." 

For some listeners, an omi
nous tone once again sounded 
as Abercrombie said that the 
official registry was "to restore 
self-governance [for native Ha
waiians] and a better future for 
all of us ... furthering efforts to 
be recognized as one of the in
digenous peoples of the U.S." 

As if on cue, Sen. Daniel 
Akaka, sponsor of the epony
mous bill seeking federal rec
ognition of native Hawaiians 
on the Native American state
within-a-state model, and who 
had already registered online, 
appeared via videostream to 
greet the gathering from Wash-

ington, D.C. So did his senior 
colleague, Sen. Daniel Inouye, 
who put his signature to the pe
tition by which non-natives can 
show their support. 

Exactly what everyone will 
be supporting remains an open 
question for now. To sign up, go 
to kanaiolowalu.org. 

-Mindy Pennybacker 

KEIKI CARE 

A recent survey by PATCH 
(People Attentive to Chil
dren), a non-profit orga

nization that helps parents find 
quality, affordable childcare 
and trains professionals in 
early education and childcare, 
found that of 1,467 Hawaii resi
dents, 80% of parents looking 
for childcare referrals needed 
infant or toddler care, but of
ten (30%) were "not able to 
find any providers with infant 
openings." 

Supply simply does not 
meet demand, according to 
PATCH Executive Director, 
Katy Chen, who says that Ha
waii has faced this problem for 
years, forcing parents to find 
childcare places that are not li
censed and hence unregulated 
and potentially unsafe. 

"There has not been a no
table increase in birth rates in 
Hawaii over the last couple of 
decades, but the percentage of 
working mothers in Hawaii 
has increased by 50% over the 
last 30 years, thus requiring a 
higher demand for childcare," 
Chen says. 

Nearly 10,000 parents con
tact PATCH each year looking 
for childcare, a majority look
ing for care for their babies in 
a home daycare setting, ac
cording to Chen. "We only 
refer parents to places that are 
licensed by the Department of 
Human Services," she explains. 
Because infants require special 

CIVIX 

August 
11, 2012: 
Date of primary election. 

50% + 1: 
Primary votes needed 
to be elected Mayor 

hawaii.gov!elections/ 
factsheets/fsbol 31.pdf 

care, there are stricter limits 
on how many children under 
18 months can be in a daycare. 
"Less spots for babies means 
parents struggle even more to 
find a suitable vacancy." 

After analyzing the survey 
results, PATCH has developed 
the Enhanced Referral Service, 
which allows parents to select 
the location and childcare cri
teria they are looking for, then 
PATCH generates a list of 
childcare providers who can 
meet their needs and contacts 
them to find openings. This is 
the only service of its kind in 
the state, and could prove es
sential since Hawaii has more 
two-career families than any
where else in the nation. 

In addition, PATCH is cur
rently participatihg in a pilot 
focused on a quality rating 
system for Hawaii childcare 
providers, the goal being to 
support them in improving the 
quality of their care. PATCH 
does recruit, train and support 
people to become licensed day
care providers, currently offer
ing over 500 free trainings for 
parents and childcare providers 
each year, as well as scholar
ships and career development 
assistance for early childhood 
education professionals. • 

PatchHawaii. org!f amities/refer
ral 

-Tiffany Hervey 

1. Final Senate Dems televised debate: Ed Case vs. Mazie Hi
rono, Thurs, July 26, from 6:30-8 p.m. on channels KHNL, KGMB 
and KFVE. 

2. VOTE! Primary Election: August 11; General Election: No
vember 6 

General Election voter registration deadline: October 8. 
www.hawaii.gov/elections 

3. KOKUA: DLNR's Legacy Land Conservation Program pro
vides funding for the acquisition and conservation of water
sheds; coastal areas, habitat; cultural/historic sites; parks, and ' 
more. Help your favorite non-profit land conservation organi
zation apply. Deadline: Aug. 3 See hawaii.gov/dlnr/dofaw/llcp 



...-~....,.------~-----

Mauka to Makai 
WANDA A. ADAMS -

Struggling Through Election Season IOI 

Political Newbies 
Get Into the Know 

A
friend was in 
town from Maui 
last month and as 
we drove about, 

_ we noted tbe the 
campaign posters, sign wavers, 
supporters making shaka, can
didates draped with lei. 

(Tulsi Gabbard, by the way, 
has harked back to the Ariyo
shi-era double red carnation lei, 
a nostalgic nudge for those old 
enough to remember bygone 
customs. What next, campaign 
rallies? Those were "good 
fun," with children circulating 
through the crowd handing out 
political materials murmuring, 
"Please kokua my grandfather," 
plus music, hula and food, the 
candidates all introducing their 
"lovely wives"-nobody had an 
unlovely one, and only a few 
women were in office.) 

I mentioned I had got a per
sonally signed postcard from 
State House candidate Takashi 
Ohno and we speculated about 
how bad his writer's cramp 
must be if he's writing to every 
prospective voter in the state 
House 27th district (Nu'uanu, 
Pu'unui, Lil-iha, 'Alewa 
Heights). 

We sneered at the signs of 
one candidate we both particu
larly dislike and I mimed run
ning the sign down, both of us 
laughing hysterically. 

But then we got serious: 
"Who are you voting for?," 
she asked. "Who's running?," 
I asked. She gave me an "Are 
you SERIOUS?" look. ' 

I reminded her that I grew up 
in a political family. I long ago 
had my fill of campaigns, de
bates, fundraising, smoke and 
loud-talking men in our liv
ing room, carting_ lei around in 
coolers night after night, pos
turing and ho'omalimali. 

Pres. candidate George Mc
Govern broke my heart in the 
'70s; Pres. Bill Clinton broke 
it with "Don't ask, don't tell" 
some years later and I have 
steered clear ever since. I vote, 
but usually I'm reading the 
newspaper election guide as I 
wait in the polling line. 

This year is different. I'm re
entering the world of conscious 
citizenhood. I thought it would 

be easy to get the basic infor
mation I needed and then make 
some decisions. 

My friend and I looked for
ward to discussing which races 
we'd be voting in on our sepa
rate islands, which candidates 
we wouldn't vote for no matter 
what and therefore could safely 
ignore, which young entrants 
seem promising. But we real
ized we didn't know enough. 

And so, that day, we sat down 
with my laptop to find who was 
running against who, in what 
party, for what seats, who pres
ently held the seat and whether 
they were or were not running 
and, if not, why not. 

This last proved to be harder 
than it sounds. Candidate web
sites don't mention their oppo
nents at all, for obvious but, I 
think, short-sighted reasons. 
So, if you didn't happen to get 
the triangulated picture, how 
would you know that former 
Gov. Ben Cayetano and Kirk 
Caldwell are running for the 
Honolulu mayoral office held 
by Peter Carlisle, who aims to 
keep it? 

If you only look at politi
cal signage, vital data is often 
missing: whether they're allied 
with a particular party, which 
neighborhood and voting pre
cinct they cover, or whether it's 
a statewide race. Much signage 
blasts only the candidate's name 
and the office for which they 're 
running. You're supposed to 
know whether it's statewide 
or district-specific, whether 
they're a Republican or Demo
crat or something else and in 
which precinct you vote. Yeah, 
right. Many citizens didn't even 
know until last week, when the 
yellow precinct cards arrived 
in the mail, if their district had 
changed. 

According to my search en
gine history, it took us 100 hits 
on 25 different Web sites and 
a solid 90 minutes to answer 
our most pressing questions. 
And neither of us is stupid or 
inexperienced at web search
ing. We're probably in the high 
average; not techies or trained 
researchers but I'm -a veteran 
reporter and she's an R.N. with 
a zillion outside interests who 
trolls the web like an offshore 
fishing factory ship. 

We did find the basics at ha-

waii.gov/elections. By clicking 
on "2012 Statewide Candidate 
Report," we had an up-to-the
minute list of every person who 
had filed for office in every 
active race, their party affilia
tion and district number-the 
latter complicated, this year, by 
redistricting. -

This answered some key 
questions: which districts or of
fices are not in the running this 
election season (such as gov
ernor and lieutenant governor) 
and who has filed for office in 
each district. This site is kept 
up to date; as the filing dead
line of June 5 was a few days 
out when we were doing our 
search, we knew more names 
might appear. 

However, we still had to 
figure out our specific voting, 
needs. We rooted around in 
various council and legisla
tive sites to figure out what 
the District numbers were for 
my home in Pu'uhala (above 
Kalihi) and hers in Kaupak
alua (near Ha'iku on Maui) and 
which races were statewide. 

We had to search local me
dia sites to figure out who was 
vacating which seats and for 
what reason. (Who is running 
for Maizie's old seat? Who is 
running for Gabbard 's seat; 
will she have to quit the City 
Council or was. her term up? 
Are these stupid questions?) 

We ran up against clunky' 
or useless search functions on 
websites (if any at all); a lack 
of perceptive and contextual 
reporting from the media on 
all but the "big" seats; sites that 
were party-specific and there
fore suspect, and almost no at
tention paid to "genealogical" 
issues (who used to hold which 
seat, and where they went). 

This is transparency? This 
is creating an informed voter 
base? · 

It should not be this hard to 
get these answers. I'm not sure 
whose kuleana it is to provide 
this information. But I wonder 
how many people would give 
up an hour and a half on a sun
ny Saturday morning to find it. -

I emailed candidate Ohno 
and mentioned the difficulty 
my friend and I encountered. 
He wrote back: "The lack of 
unbiased information on can
didates is unfortunate. In the 
state of California, they have a 
voters' guide (voterguide.sos. 
ca.gov.) similar to what you 
described." 

Good for the Golden Bear 
state. Should the Aloha State 
lag behind? • 

Book online, 
save 100/o 

524-8588~488-8588 
DOWNTOWN~ PEARLRIDGE 

Professional Display Graphics 
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Print Ready File. Md51perGrommet. R<'1rf<tionsApply 
Ptlw wbject to ch<lng,wilhour p,lor notice 

Full Color 18" x 24" ~~,ss 
Oce Color Wave Printer on 241 Paper 

Minimum 10 posters, limited time offer 

Wholesale Pridng 

LAMINATION 

Covance is looking for 
Healthy Volunteers 

~ 

Covance is looking for volunteers 
for research study 8252-273 for an 

investigational medication: 

• Healthy, Men and Women 
• Age 18;.SS 

• Willing to stay at Covance for 3 
stays of 3 days/2 nights and make 
12 outpatient visits. 

• Receive up to $4,590 for time and 
participation 

Call: 877-708-6681 
Visit: TestWithTheBest.com 

Individuals appearing in this advertisement are models. 

© Copyright 2011, Covance Clinical Research 
Unit Inc. 

www.honoluluweekly.com • July 25- July 31, 2012 • Honolulu Weekly 5 

~ 
I 
< 
t 
( 

~ 
( 

l 
( 

! 

'• 



! 
I 

SOVEREIGNTY CALLING 
In a year-long process launched July 20, the Native 
Hawaiian Roll Commission is seeking registrants 

"O h 1 f ·1· · ne as on y to am, ianze 
oneself with the methodical 
alienation of Hawaiians from 

their homeland, using the Western legal 
system, to understand why they have 
no trust in Western institutions and 
its sympathizers," Wendt says. Still, 
she adds, "I believe we should seize the 
means at hand to restore our nation, 
and it begins by identifying who will 
participate in the process." 

The Commission officially launched 
that process-a year-long effort aimed 
at creating a roll of native Hawaiians 
eligible to participate in activities that 
could lead to the formation of a self
governing entity-in a ceremony con
ducted jointly at Washington Place and 
in Washington, D.C., last Friday, July 
20. Sens. Daniel Inouye and Daniel 
Akaka participated by video, while 
Gov. Neil Abercrombie officiated at the 
local event. 

Hopes and doubts 

The prominent endorsement by 
state and federal officials, coupled 
with the fact that the Commission 

and its work was authorized by the 
state Legislature and funded by the 
Office of Hawaiian Affairs (OHA), has 
some Hawaiians wondering whether 
the process is geared toward achiev
ing federal recognition, as opposed to 
independence. 

JOAN CONROW 

After spending 40 years in the trenches 
of the sovereignty movement, Native 
Hawaiian Roll Commissioner Mahealani 
Wendt says she fully understands why 
some Hawaiians are suspicious of the 
panel's efforts to identify who should be 
involved in forming a self-governing entity. 

"I don't blame Hawaiians for being 
distrustful of me or any other Hawaiian 
who presumes to undertake these efforts," 
says Wendt, former executive director 
of the Native Hawaiian Legal Corp. 

was laid by our Queen [Lili'uokalani] 
and our many kupuna. We cannot let 
fear, economic dependence and addic
tion to 'stuff' steer us away from their 
wise course of loving resistance. There 
are some very good people on the Roll 
Commission, and I hope they represent 
the opposition to the Roll fairly, with 
as much aloha, strength and passion as 
our Queen would have." 

their inherent sovereignty. It stems from 
the fact that Lili'uokalani refused to give 
up her throne during America's illegal 
overthrow of the monarchy in 1893. 

"I think we're all on a similar path," 
says Anthony, founder of Paliku 
Documentary Films. "It's just a ques
tion of how we get there." 

"I have great respect for everyone 
working to make things better, even 
if we have major strategic differences 
between us," says community activist 
Laulani Teale, who has been following 
the Commission's work since its incep
tion last year. "It is not wrong to pursue 
different courses of action in gaining Unbroken sovereignty 
sovereignty. However, there is very commissioner Na'alehu Anthony, 
real danger in this particular course who "grew up on a picket line" as 
of action, because the U.S. may use it the child of activist parents, says 

The Commission has named its 
effort Kana'iolowalu, which means "the 
thunderous sound and din heard when 
many gather." 

Roles and the Roll 

I
n an attempt to broaden the dis
cussion, the Commission will also 
be reaching out to non-Hawaiians 

through a petition that Anthony likened 

to try to sell us short. We have a very the panel is basing its work on a prem
solid international case for full inde- ise shared by many Hawaiian nation
pendence, the groundwork for which als-that Hawaiians never relinquished 
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to the Ku'e petitions that were drafted in 
overwhelming opposition to America's 
1897 annexation of Hawaii. 

Those willing to affirm the inher
ent sovereignty of Native Hawaiians 
may sign the Kana'iolowalu petition. 
However, to qualify for the roll, indi
viduals must be over age 18 and able to 
prove they are related to the aboriginal 
peoples who inhabited the Islands prior 
to 1778. They also must demonstrate 
a significant cultural, social or civic 
connection to the Native Hawaiian 
community. 

"Those signatures have never seen 
sought before," says Soulee Stroud, pres
ident of the Association of Hawaiian 
Civic Clubs (AOHCC). "To me, it's very 
inclusive of all citizens." 

Though some Hawaiian nationals 
have dismissed the roll process as a tool 
of the state, Anthony is encouraging 
them to participate. "It's not our job to 
make a government," he says, noting 
that the Commission will dissolve once 
the roll is published. "Independence, 
federal recognition, state recogni
tion-all of these things are up for-dis
cussion. But we've got to know who is 
in the pool [in order] to have a discus
sion." However, the press release dis
tributed by Abercrombie's office says 
the process "will eventually lead to fed
eral recognition of Native Hawaiians." 
OHA off~cials on hand for the launch 
also seemed to think that federal rec
ognition was the goal, and that it was 
attainable. 

Self-determination 

P
oka Laenui, chairperson of 
Aha Hawai'i 'Oiwi, the Native 
Hawaiian Convention, says that 

the discussion began in the mid-1990s, 
when the state and OHA gave Hawaiians 
a voice in how to address the "illegalities 
instigated" by the illegal overthrow. 

"Extensive consultations were car
ried out within Hawaiian communi-



Q&A 

How have you seen OHA change 
since you came aboard? 
OHA has come of age, from its first 
decade of birth and infancy through 
its second decade of struggle and 
growing pains. OHA's third decade, 
2000-2010, fine-tuned policy over
sight, fiduciary management, fiscal 
accountability and increased fund
ing to communities. Strategic plans 
were updated through 2016, and now 
through 2018, with focus on research, 
asset and resource management, and 
advocacy. 

Grant funding from OHA to commu
nities totaled approximately $95 mil
lion from FY 2003 through December 
2010. AS-a reformed and refined tool, 
OHA now moves into its fourth decade 
to address native Hawaiian social and 
economic self-sufficiency through 
systemic change and native Hawaiian 
governance. 

What are the most pressing 
priorities right now? 
[The] Strategic Plan identifies six stra
tegic priorities for the native Hawaiian 
community: economic self-sufficiency, 
land and water, culture, health, gover
nance and education. 
OHA is focused on the roles of advo
cate, researcher and asset manager 
in order to achieve our priorities and 
strategic results to improve conditions 
for all native Hawaiians. 

What's your opinion of the Native 
Hawaiian Roll Commission (Act 
195), which will determine who is 
eligible to participate in a process 
that could lead to the formation of 
a self-governing entity? 
OHA Trustees never held a form,al 
agenda vote on the 2011 Senate mea
sure that became Act 195. While such a 
commission or oversight group should 
have been determined by the native 
Hawaiian community at the outset, 
the state-prescribed role outlined by 
Act 195 ~s still unfolding. I look forward 
to a process that reaches out to Native 
Hawaiians, both in Hawai'i and across 

ties throughout Hawai 'i and across 
Ameri~a," Laenui wrote in an email. 
"After hearing those voices through the 
Native Hawaiian Vote, a clear direction 
was given-have the Hawaiian people 
elect representatives to meet in a coun
cil or convention to propose a form of 
Hawaiian governance to the Hawaiian 
people. Elections across Hawai'i and 
the world were held, almost 90 native 
Hawaiians were elected, and the con
vention was formed. It produced two 
tentative proposals-a Hawaiian nation 
within the United States of America 
(integration), and an independent 
Hawaiian nation-state. The first would 
be limited to native Hawaiians, the sec
ond would be an inclusive nation-state 
of all ancestries." 

However, Laenui wrote, both the 
state legislature and OHA refused to 
further fund the work of AHO. "Now, 
the legislature and OHA have tossed 
to the Hawaiians the Native Hawaiian 
Roll Commission, designed to inte
grate the Hawaiians as a 'nation' within 
U.S. superior jurisdiction. This com
mission violates the dual principles of 
self-determination and pono. It violates 
long-established principles of interna
tional law, of self-imposed mandates 

Haunani 
Apoliona 

"OHA has come of age, 
from its first decade of 
birth and infancy ... " 

When Haunani Apoliona was first elected to the Office of 
Hawaiian Affairs in 1996, the Honolulu Weekly reported 
that she "handpicked" a coalition of OHA candidates-Colette 
Machado, Hannah Springer and Warren Perry-"to bring the 
spirit of cooperation to the notoriously dysfunctional agency." 
Apoliona, who holds a master's degree in social work, left her 
position as president of Alu Like, a non-profit organization 
dedicated to helping native Hawaiians, and became OHA's 
longest-serving chair, from 2000 to 2010. Her tenure, she says, 
has helped foster "OHA's reform and maturation into an entity 
of focus, discipline and accountability in service to our Native 
Hawaiian beneficiaries," 

Now that Apoliona is up for re-election, the Weekly caught up 
with her to discuss OHA's past and future. 

the continent ... [that is] inclusive rather 
than just politically expedient. 

What are your thoughts about 
the "ceded lands" settlement 
with the state that gives 
OHA land in Kaka'ako? 
While not perfect, the 2012 Kaka'ako 
Settlement Bill is the culmination of an 
OHA-state effort to resolve this long
standing matter of over two decades. 
We executed a 2008 settlement with 
the state for $200 million that was 
killed in the State Senate, but served 
as the template for the Kaka'ako set
tlement. OHA, as landowner and title
holder to 30 acres in Kaka'ako, must 
now turn our attention to developing 
our Master Plan, to maximize financial, 
community and beneficiary value. 

Is there any truth to the rumors 
that OHA wants to build 
residential towers there? 
No formal position on residential tow
ers has been discussed or voted upon 
by the OHA Board. 

Would it be feasible to provide 
affordable housing for Native 
Hawaiians on that land? 
Any idea is feasible. Due diligence and 
master planning will determine if the 
idea is probable. 

How do you feel about Walter Ritte 
running for the OHA Board, and 
apparently targeting your seat? 
Mr. Ritte has been an opposition voice 
in Hawaii for decades. He has used, 
and still uses, many venues to express 
his opinions on issues. I suspect he is 
choosing to use his OHA candidacy 
as another platform for dissent. I wel
come responsible and conscientious 
voters to compare his methods of 
problem-solving to mine. 

Ritte has characterized you 
as a peacemaker who will 
maintain the status quo. ls that 
an accurate characterization? 
Mr. Ritte served on the first OHA 
board, from 1980-1984. He chose to 
leave before the real work began. 
While I prefer calm, deliberate prob-

. lem-solving-peacemaking-rather 
than fighting, I will not abandon eth
ics, principles and Hawaiian values in 
attempts to compromise. As an oppo
nent of inertia, I do not wish to main
tain the status quo. I think that became 
obvious by my stands in 2011 on filling 
the Maui Trustee vacancy. [Apoliqna 
urged choosing the best qualified 
candidate,, rather than naming some
one simply to keep the appointment 
out of the governor's hands.] 

of the United States found in the -0.N. "Native Hawaiians as indigenous to the 
Charter and its international bill of Islands." 

What particular accomplishments 
have made you proud? 
Ceded revenue payments were com
pletely cut off in 2001. By 2003 we 
were able to restore revenue payments 
to $9.5 million annually, and revenues 
were up to $15.1 million annually by 
2006. We've also increased grant fund
ing for community-based projects 
from approximately $284, 875 in FY 
2003 to $11.6 million by 2010. 

OHA added to its land base by 
acquiring Wa'o Kele O Puna, approxi
mately 25,855 acres on Hawai'i 
lsland,the first parcel of Crown lands to 
return to native Hawaiian control since 
the overthrow of the monarchy. OHA 
also acquired 1,800 acres at Waimea 
Valley. 

OHA approved a $90 million loan 
to the Department of Hawaiian 
Homelands in 2008; established OHA 
LLCs (Hi'ilei, Hi'ipaka etc.) and has 
soundly and steadily grown the OHA 
trust fund portfolio to provide for 
operations and community funding. 
As of May 2012, the Trust Fund value 
estimated was $334,790,374. Over the 
past decade, OHA expanded outreach 
to Native Hawaiians in Hawaii and 
across the continent to prepare for 
Native Hawaiian governance, and in 
the process encouraged and support
ed the creation of a number of newly 
chartered Hawaiian Civic Clubs. • 

-Joan Conrow 

apart from earlier enrollment efforts, 
such as the Hawaiian Registry and Kau 
Inoa, he says. human rights, as well as the recently 

approved U.N. Declaration on the 
Rights oflndigenous Peoples." 

He says some Native American 
groups were able to gain federal rec
ognition after first getting state recog- OHA's investment 

Other groups, such as Alu Like and 
the Civic Clubs are supporting the Roll 
Commission. Stroud says AOHCC, 
which also endorses federal recogni
tion through the Akaka Bill, voted to 
support the effort at its convention last 
October, in part because it recognizes 

nition. "Whether that will be the case Anthony dismissed speculation 
here has yet to be determined." that the Roll is geared toward 

Stroud feels positive about the Roll creating a process that will 
Commission because it speaks to "unre- [enable] OHA to assume control of any 
linquished sovereignty and a commit- self-governing entity. "I don't think 
ment to unification in restoring the that's the case at all," he says. 
Hawaiian nation." That mission sets it Wendt similarly downplayed OHA's 

• involement. "I also understand and 
believe that a colonizing state has an 
obligation to support decoloniza
tion," she says. "On those premises, my 
efforts in the past have been consistent: 
I am not averse to using state or fed
eral resources to assist in the process of 
decolonization, especially when those 
resources derive from Native Hawaiian 
national assets." 

Those resources-some $3.4 mil
lion-will be used to fund a campaign 
employing traditional and social media 
to reach out to Hawaiians. Stroud says 
AOHCC will use its network to reach 
"the large population of Hawaiians who 
live outside the state." • 
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Concerts 
& Clubs 

Certified 
Classic 

Quick! Name the 
Hawai' i hip 
hop artist who 

has opened up for 
platinum selling mega
dons Drake, Chris 
Brown and Lil Wayne. 
Here's a 
hint: This 
seasoned -._'11111111111--.. ...,, 
performer ..._,,..._ __ 
quite possibly 
holds the record for most music 
videos (he has over 20 in all) 
by a Hawai'i entertainer of any 
genre. 

Hip hop recording artist Jor
dan Salud, better known in 808 
hip hop circles as I.A., celebrates 
the release of his latest album, 
Flyght 808 at the sound steady, 
spacious confines of The Venue 
in Chinatown. 

The release of Flyght 808, 
Salud's fourth and final album, 
marks both a take off and land
ing of sorts. 

"The reason for the last proj
ect is chat I am going to ven
ture off and try my hand at 
other entertainment outlets," he 
says. "And also to spend more 
time with my family-my son 
especially." 

Local talents J. Crooks, Broke 
Mokes, Sheila Marie, Osna, K
Luv and Dru Singer will also 
take part in the mic assault party 
with E-Tech on the turntables. 

Is this a fond farewell or a 
more focused new beginning? 
The evening will celebrate both 
paths equally. 

-Kalani Wilhelm 

The Venue, 1146 Bethel 
St., Fri., 7/27, 9PM-2AM, 
$7 (tickets are purchased 
night of event only), 21 + 

Shacking Up 

I n this day and age, it pays 
to be infamous. If you're 
not extreme you're not any

thing, which is why Tranny
shack is leading the pack. Com
ing all the way from San Fran
cisco, the racy drag show, with 
two different performances ; 
at Hula's Bar & Lei Stand, 
is taking Waikiki by 
storm. 

This 
week
end, 
come 
out to see 
one of the most famous 
and funny groups of female 
impersonators during their year
ly stop in Honolulu. 

"It really packs the place," 
says Dyan, Hula's director of 
promotions. The bar has sold 
out all of its $100 tables, but for 
$20, those who want to make 
a teal night of it can get tickets 
online in advance chat include 
any drink and access to the VIP 
line. Plenty of parking is across 
the street at the Honolulu Zoo 
(Hula's will reimburse patrons 
$1). 

Doors open at 9PM, but, 
with hula lessons every Satur
day morning (9-lOAM), week
end brunches and catamaran 
rides every Saturday afternoon 
($20 including a drink), you 
might as well just stay there all 
day. Free Wi-Fi, the Olympics 
broadcast on nine screens and 
free games of pool (Mon.-Fri., 
10AM-3PM and all day Tues
days), will keep you coming 
back for more. And I haven't 
even mentioned the go-go 
dancers. 

-Katrina Valcourt 
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It's a party it's 
a party it's a 
partaaaaay 

0 h man, I'm trying to 
think of the last time 
something new was tak

ing forever to open that every
one was like "Hurry up! I can't 
wait! Open! Open! Open!" The 
closest thing I can chink of is 
Target. 

It's been 18 months since 
BAMP got the keys to the old 
0 Lounge on Kapi'olani Boule-

-----. .. vard and gut
~-~~ ... ted the place 

~-•,•'~ to bring Hono-
__ .. ,..,. lulu a mid-size 

concert venue. The 
unflappable concert promoters 
strictly adhered to their own 
high standards, causing their 
opening date to get pushed 

and pushed, which might have 
been a bummer for us, but not 
for long. 

This weekend they open their 
doors to a thousand of their 
closest friends to welcome Brit
ish indie rock band Bloc Party 
(playing with the Jump Offs). 
I'll accept that as a fair trade for 
all that grueling anticipation, 
and with an ambitiously long 
list of amazing indie shows on 
their calendar already (Grouplo
ve! Future Islands!!) I'm already 
forgetting what I was bummed 
about a few sentences ago. 

-Christa Wittmier 

The Republik, 1349 Kapi'olani 
Blvd., Mon. 7130, doors open at 
7PM, all ages, $36.50 general, 
$70 VIP, bampproject.com 

Hiroshima 
Ostinato! 

Virtually impossible to 
define, the LA-based 
ensemble Hiroshima 

keeps Hawai' i music fans on 
their toes (by that we mean 
"dancing," of course) with their 
genre-bending sound. 

Dan Kuramoto (keyboards/ 
woodwinds), June Kuramoto 
(koto), Kimo Cornwell (piano/ 
keyboards), Danny Yamamoto 
(drums/percussion), Dean Cor
tez (bass) and Shoji Kameda 
(taiko drum/percussion) will 
perform two concerts this Sat
urday to commemo
rate their latest album 
Departure-a sooth
ing and soaring trip 
through American 
jazz, Japanese folk 

music, world pop/ 

rock and more. 
This follow-up to their 

Grammy-nominated Legacy is 
a continuation of the eclectic 
group's 30 years performing 
together, selling out shows at 
the hottest jazz festivals left and 
right. Just within the past three 
years on O'ahu, Hiroshima has 
sold out two venues and are on 
the track to do so again at the 
Hawai'i Convention Center this 
Saturday. 

Since they're constantly evolv
ing th~ir instrumental sound, 
you won't want to miss this 
musical riff 

-Matthew DeKneef 

Hawai'i Convention 
Center, Liliu Theater, 1801 
KaldkauaAve., Sat., 7/28, 
6PM and 8:30PM, $60-$95, 

apaulomusicproductions. com, 
T!Xcom, (951) 696-0184 

Green 
Strumming for 
Conserv;\tion 
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N ext Wednesday, island 
favorite Anuhea will 
be performing at the 

Hawai'i Conservation Confer
ence's Public Day to promote 
preservation and awareness for 
the environment. 

"Anuhea [came to mind] 
because of her following," says 
Hawai' i Conservation Alli
ance director, Lihla Noori. 
"We wanted to connect with 
a younger audience so that we 
could promote more jobs in the 
conservation field to the next 
generation." 

The Hawai' i Conservation 
Alliance works to bring aware
ness to environmental issues 
such as biosecurity, climate 
change and watershed pro
tection. Conferences are held 
annually, featuring environmen
_tal lectures and presentations; 
this will be HCA's first Public 
Day-featuring music, art, and 
film that focus on conservation. 

"This is our 20th anniversary, 
so ... the planning committee 
thought, 'What better way to 
celebrate than to invite the com
munity to join us?"' says Noori. 

But this won't be the first 
time Anuhea performs in honor 
of natural and cultural conser
vation and spirituality. This 
singer-songwriter has strummed 
her guitar for audiences from 
Jack Johnson's Kokua Founda
tion to Pillars of Peace Hawaii's 
Dalai Lama event. 

"I try to just get involved," 
says Anuhea. "I love work
ing with children ... I want to 
inspire them with my actions
to teach [them] at a young age 
[to have] better habits." 

Don't miss out on the Maoli 
Real Time Gallery, a live mural
painting by Wyland, native art 
demonstrations and so much 
more. 

-Sienna Aczon 

Hawai 'i Convention Center, 
1801 KaldkauaAve., Wed., 8/1, 
3-8PM, HawaiiConservation. 
org, 943-3083 
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Museums 
& Galleries 

Click, Click 

When an art show opens, 
it's usually a big scene, 
a grand entrance, and 

rightfully so. But when a show 
closes, there's little press, and 
you don't know about it until 
it's too late, as though it sneaked 
away in the middle of the night 
without even leaving a dollar 
bill on the dresser. Well, here is 
hopefully enough warning that 
you have about two and a half 
weeks to see The Living Mirror: 
Luminaries of 20th-Century 
Modernist Photography at the 
Honolulu Museum of Art, one 
of the strongest representations 
of 20th-century photography 
available in the Islands. 

Gina Caruso, the former 
film curator and director of 
the Doris Duke Theatre at the 
museum, says her true passion is 
the photographic, not moving, 
image. Having already been a 
photo editor for the Washing
ton Post, she says she "wanted 
to see what it took to become 
a curator of photography here, 
so I asked Theresa Papanikolas, 
[the museum's curator of Euro
pean and American Art] and she 
said she had a gallery with some 
open space in the schedule. So I 
got to work." ' 

The result is a year's worth 
of Caruso digging through the 
museum's collection and select
ing what she considers the "most 
iconic of our strong collection." 
To see these prints up close, to 
scrutinize their detail, to see the 
fine hair on the legs of a woman 
in the distance, the reflection 
of Ansel Adams in the metal of 
one of his still-lifes is an educa
tion in what came first, a cen
tury before the Inkwell filter of 
Instagram-addicts. 

-James Cave 

Honolulu Museum of Art, 900 
S. Beretania St., Tue.-Sat., 
10AM-4:30PM, Sun., 1PM-5PM, 
runs through Sunday 8/12, 
$5-10, free far members, 
honolulumuseum.org, 532-8700 

On Stage 
AM Radioman 

Ron Jacobs is a man 
molded by the days of 
radio when the AM dial 

was the gold standard. When I 
called him, it sounded as though 
the TV answered. His voice has 
that bass and gravel in it. He's 
had a few cigarettes. He's been 
around since Hawai' i was a 
territory and has interviewed 
every governor since statehood. 
"Which just shows you how 
old I am, when you can say I've 
talked to everybody that goes 
back to the beginning of time," 
he says. 'Tm older than the 
tunnels." 

For a man with a career that 
includes launching K-POI radio 
to co-creating the American Top 
40 with Casey Kasem, it's hard 
to think he could have anything 
new to throw at us, but co 
ing up at the Palikii Theatre, 
Jacobs will show that he can 
still chuck a brick. The one
man live radio show, What Was 
I Talking About? comes from 
years of "accumulating stuff in 
my brain," he says. "You name 
the subject, I'll go talking about 
it until they go walking from 
the auditorium. When they hate 
you, they throw watermelons at 
you , but when they love you, 
it's better than sex, drugs, and 
whatever that last one was ." 

The performance is a social 
experiment as much as it is an 
experimental performance. 
He' ll open it up to any topic, 
asking the audience to "put it on 
a card ... I just need something 
to light the fuse." -JC. 
Paliku Theatre, WCC, 45-
720 Kea'ahala Rd., Kdne'ohe, 
Sun., 7/29, 6PM, $30, 

Edward Weston (American, 1886-1958) Cabbage 
Leaf, 1931, Gelatin silver print 
Anonymous gift, 1940 (17559.1} 
© 1981 Center for Creative Photography, Arizona Board of Regents 

ronjacobshawaii. com, showtix4u. 
com, (866) 967-8167 

I magine life in Kalaupapa, 
Moloka'i, in the 1860s, a 
simple fishing village on 

the northern coast of the island. 
Diseases that were brought 
to Hawai'i by foreigners are 
spreading, and the only way to 
prevent contagion is to segre
gate the infected. The "Act to 
Prevent the Spread of Leprosy" 
has just been approved by King 
Kamehameha V, and Hansen's 
Disease patients are confined to 
the Kalaupapa Peninsula. 

Aldyth Morris' production of 
Damien follows the journey of 
Father Damien de Veuster, the 
Belgian priest who sacrificed his 
own health to provide for those 
shunned by society, in a series of 
flashbacks as his body is post
humously transported from 
Moloka'i to Belgium. 

"It really captures the struggle 
of what Hawaiians ... as well 
as what Father Damien went 
through once they were sent to 

Kalaupapa and how they adjust
ed to life," says Tim Slaughter, 
director of the Community Ser
vices Division at UH-Manoa 
Outreach College. "The play is 
extremely well-written and real
ly gives you wonderful images 
of what life was like during the 
time that he was there." 

-KV 

Kennedy Th~atre, 1770 
East-West Rd., Sat., 7/28, 
730PM and Sun., 7129, 2PM, 
$10-$25, outreach. hawaii. edu, 
etickethawaii. com, 956-8246 

KuMUtKAHUA 
T H E A T R E 

Brings you the Triumphant Return of 
Lois-Ann Yamanaka's Inspired Work 

Ada~ted by Harry Wong Ill 

Saturday Night 
at 

the Pahala 
Theatre 

Box Office open Monday-Friday 
11 :00 AM - 3:00 PM 
46 Merchant Street 

536-4441 

or purchase online 24/7 
KumuKahua.org 

"I tell you something. No tell nobody, 
okay?" 

-w,hanaluluweekly,cam • July 25-July 31, 2012 • Honolulu Weekly 9 
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Gigs 
25/Wednesday 
HAWAIIAN 
2 Point 0, Chart House (6-9PM) 941-6660 
RobertCazimero, Chai's Island Bistro (7-
8:45PM) 585-0011 
Eric Lee Duo, Mai Tai Bar, Royal Hawaiian 
(6PM) 923-7311 
Ho'okani Duo, Princess Ka'iulani Hotel 
(6PM) 922-5811 
Ka'ala Boys Duo, The Edge, Sheraton Waikiki 
(6:30-8:30PM) 922-4422 
Kamuela Kahoano, RumFire (5PM) 
921-4600 
Lawrence Kidder, Princess Ka'iulani Hotel 
(8:30PM) 922-5811 
AlbertMaligmat, The Edge, Sheraton 
Waikiki (1:30-3'.30PM) 922-4422 
Mojo, Mai Tai Bar, Ala Moana (9:30PM-
12:30AM) 947-2900 
Cyril Pahinui, Kani Ka Pila Grille (6-9PM) 
924-4990 
Ellsworth Simeona, Duke's Waikiki (9:30PM) 
922-2268 
Kawika Trask & Friends, Royal Hawaiian Cen
ter Royal Grove (6-7PM) 922-2299 
Haumea Warrington, Duke's Waikiki (4-
6PM) 922-2268 
Dayton Watanabe, Roy's (6:30-9:30PM) 
396-7697 

JAZZ/BLUES 
16th Avenue Quartet Plus!, Jazz Minds Art & 
Cafe 945-0800 
The Mike Lewis Reunion Big Band, Gordon 
Biersch (6:30PM) 599-4877 

Funkaphiles, Rivals (9-12PM) 923-0600 J A Z Z / B L U E S Kaukahi, Kani Ka Pila Grille (6-9PM) Cory Oliveros, The Edge, Sheraton Waikiki 
Pau Hana Jazz, Dragon Upstairs (6:30- The Bentos!, Jazz Minds Art & Cafe 924-4990 (1:30-3:30PM) 922-4422 
10PM) 526-1411 945-0800 Ku'uipoKumukahi, Royal Hawaiian Center Johnna Padeken, RumFire (5PM) 921-4600 

- JPSmoketrain, Dixie Grill, 'Aiea (6-9PM) Scott Smith, Moana Surfrider (6:3oPM) Royal Grove (6-7:30PM} 922-2299 Doolin'Rakes, Kemo'o Farms, Pub (9:30PM) 
486-CRAB 937-8461 Mark Vim's Pilikia I, Chart House (6-9PM) 621-1835 
David Swanson, Kahala Hotel & Resort David Sw~nson, Kahala Hotel & Resort 941-6660 Bruce Shimabukuro, Cha i's Island Bistro 
(7:30-11PM) (?:3o-iiPM) MarkYim'sPilikiall, Chart House (9:30PM- (7-8:30PM) 585-0011 

ROCK/POP 
Piranha Brothers, Irish Rose Saloon (9PM) 
947-3414 
Brendan Dewing, O'Toole's Irish Pub (9PM) 
536-4138 
MikeLove,Anna O'Brien's (9PM) 
946-5190 
Mike Love Duo, Wahoo's (6:30-9PM) 
591-1646 
Matt Wong & Mike lzon, Mai Tai Bar, Ala 
Moana (4-7PM) 947-2900 

26/Thursday 
HAWAIIAN 
Christian Yrizarry Duo, The Edge, Sheraton 
Waikiki (6:30-8:30PM) 922-4422 
ReveseJeremiah, Princess Ka'iulani Hotel 
(8:30PM) 922-5811 
Ka'ala Boys Duo, Princess Ka'iulani Hotel 
(6PM) 922-5811 
Kawika Kahiapo, Kani Ka Pila Grille (6-
9PM) 924-4990 
Lawrence Kidder Duo, Moan a Surfrider 
(6PM) 937-8461 
Sean Na'auao & Friends, Royal Hawaiian Cen
ter Royal Grove (6-7PM) 922-2299 
Jerry Santos, Chai's Island Bistro (7-9PM) 
585-0011 
Ellsworth Simeona, Duke's Waikiki (9:30PM) 
922-2268 
Ellsworth Simeona, The Edge, Sheraton 
Waikiki (1:30-3:30PM) 922-4422 
Mihana Souza &Kanoe Cazimero, Due's Bistro 
(no-10PM) 531-6325 
Haumea Warrington, Duke's Waikiki (4-
6PM) 922-2268 

SatomiYarimizoTriofeat.MikeLewis, Dragon 12:30AM) 941-6660 Rock Steady, Mai Tai Bar, Ala Moana 
Upstairs (8-uPM) 526-14;1.1 Maunalua, Duke's Waikiki (4-6PM) (9:30PM-12:30AM) 947-2900 

922-2268 

ROCK/POP 
Darrell Aquino, Mai Tai Bar, Ala Moana 
(4-7PM) 947-2900 
Tito Berinobis, Chart House (6:30-9:30PM) 
941-6660 
Jeremy Cheng, Moana Surfrider (8: 15PM) 
937-8461 
Piranha Brothers, Irish Rose Saloon (9PM) 
947-3414 
Johnny Helm, RumFire (5PM) 921-4600 
Mike Love Duo, O'Toole's Irish Pub ( 9PM) 
536-4138 
Cory Oliveros, Moana Surfrider (12:30PM) 
937-8461 
Soul Tree Music Factory, Mai Tai Bar, Ala 
Moana (9:30PM-12:30AM) 947-2900 

WORLD/REGGAE 
JahGumby, Edge Bar (10PM-1AM) 
230-1682 
Rootie'sRoots, Kona Brewing Co. (6:30-
8:30PM) 394-5662 

27/Friday 
HAWAIIAN 
Welo Duo, Mai Tai Bar, Royal Hawaiian 
(6PM) 923-7311 
Ellsworth Simeona Duo, Moan a Surfrider 
(6PM) 937-8461 
Kaimana Band Duo, Princess Ka'iulani Hotel 
(6PM) 922-5811 
Kamakakehau, Hale'iwa Joe's, Ha'iku Gar
dens (8:30-11PM) 247-6671 

Delima 'Ohana Trio, The Edge, Sheraton 
Waikiki (6:30-8:30PM) 922-4422 
Ellsworth Simeona, Moan a Surfrider 
(8:15PM) 937-8461 
Mojo Unplugged, Mai Tai Bar, Ala Moana 
(4-7PM) 947-2900 . 
Dayton Watanabe, Princess Ka'iulani Hotel 
(8:30PM) 922-5811 

JAZZ/BLUES 
Kaiona Duo, Kon a Brewing Co. (7-9PM) 
394-5662 
Gyn&MelodieSoulfeat. The Blue LightFunk 
Band, Jazz Minds Art & Cafe (9PM-1AM) 
945-0800 
Scott Smith, Moana Surfrider (6:30PM) 
937-8461 
JP Smoketrain, Pali Lanes Banquet Room 
(9PM-12:30AM) 261-0828 
David Swanson, Kahala Hotel & Resort 
(]:30-11PM) 

ROCK/POP 
20DegreesNorth, Wahoo's (6:30-9PM) 
591-1646 
Analog, Waikiki Sandbox (10PM) 
923-8848 
Jeremy Hirok~wa, Moana Surfrider 
(12:30PM) 937-8461 
Masters of OZ, Irish Rose Saloon (9PM) 
947-3414 
Matty McIntyre, Wahoo's Kahala (7-
9:30PM) 732-9229 
The Mims, O'Toole's Irish Pub (9PM) 
536-4138 

VARIOUS 
No Suck Fest, Anna O'Brien's (4PM) 
946-5190 
University of Hawai'i Summer Band, Ala Moan a 
Centerstage (7PM) 946-2811 

WORLD/REGGAE 
Ooklah the Moc with DinoSoul and So Roots, 
Hawaiian Brian's (9PM-2AM) 946-1343 
Hiriz, Kailua Town Pub (9:30PM) 
230-8444 
Jahlivity, Rock Bottom Bar & Grill 
(10:30PM) 949-5466 
Pohaku, Kemo'o Farms, Lanai (9:30PM) 
621-1835 

28/Saturday 
HAWAIIAN 
2 Point 0, Chart House (8PM-12AM) 
941-6660 
Danny Couch, Chai's Island Bistro (7-9PM) 
585-0011 
DennisahYek, Princess Ka'iulani Hotel 
(8:30PM) 922-5811 
Manoa DNA, Kani Ka Pila Grille (6-9PM) 
924-4990 
Kamakakehau Duo, The Edge, Sheraton 
Waikiki (6:30-8:30PM) 922-4422 
Kaimana Band Three Piece, Princess Ka'iulani 
Hotel (6PM) 922-5811 
KonaChangDuo, Duke's Waikiki (9:30PM) 
922-2268 

Continued on Page 16 

brought to you by 
SCION HAWAII 

. . .... .. . .._. ......... ... 
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JOHN HARA AND ASSOCIATES 

The man behind the UH-West O'ahu campus 

He Built It, They're Coming 
CURT SANBURN ( ( I t's difficult to gue_ss 

where students will 
actually hang out," 
admits veteran Ho
nolulu architect John 

Hara as we walk onto the Cen
tral Plaza of his brand-new 
University of Hawai'i-West 
O'ahu campus near Kapolei , 
set to start its first semester of 
classes on August 20. 

He should know. The award
winning architect has spent 30 
years imprinting school cam
puses-UH-Manoa, Punahou, 
St. Andrew's Priory, MidPac, 
HPA-with his rigorous-yet-se
rene programs of ramps, stairs, 
lanai, halls, offices and class
rooms, usually encased within 
his signature white -stucco 
walls. "What we've done be
fore," he tells m~, "is the es
sence of what we're trying to do 
here. It's not a one-time deal." 

But it is: Creating an entirely 
new campus calls for invention. 
"Most universities are a com
bination of old and new," Hara 
observes. "But here in Hawai'i, 
what's the precedent for a new 
campus? There's KCC, but I 
didn't look at anything, just the 
site." He began with conceptual 
drawings in 2006. 

Chartered in 1976, Univer
sity of Hawai'i-West O'ahu 
(UHWO) started out as a two
year college huddled in a group 
of portables on the grounds of 
Leeward Community College 
in Pearl City. Sixteen years ago, 
the UH Board o-f Regents af
firmed that the quickly growing 
west side of the island should 
have its own four-year campus 
that would offer degrees in the 
liberal arts and professional 
studies to recent high-school 
graduates as well as non-tra
ditional students. The Regents 
hoped the new school would 
take an innovative approach to 
online learning, mentoring, in
dividualized degrees and credit 
for prior learning. 

Construction at the 500-acre 
campus began three years ago. 
On Monday, August 20, the 
completed Phase I of the cam
pus will welcome about 2,000 
students. By the year 2015, 
at full build-out (including 
planned dormitories), the cam
pus will accommodate 7,600 
students. 

As a nucleus of the campus, 
Phase I includes the Campus 
Center, a library, a laboratory 
building, a classroom building 
and a small maintenance build
ing. An administration building 
is included in Phase I's $170 
million total cost but remains 

·unbuilt. 
The Central Plaza has six 

banyan trees newly planted in 
three large, low-rise planter
benches. Eventually they ' ll 
yield shade but not yet. In the 
nearby Classroom Courtyard, 

planters in a nine-square ar
rangement sport slender young 
monkeypod trees. Hara and I 
peer into the dark recesses of 
the massive Campus Center 
building: two floors of deep, 
open arcades arrayed in two 
wings that make the right angle 
for the triangle-shaped plaza. 
I try to picture gaggles of stu
dents sitting in the shade, star
ing raptly at laptops, gossiping 
on smart phones, hanging over. 
the arcade railings or disap
pearing into the dining hall or 
one of the big meeting rooms 
on the second floor. Then I try 
to imagine Hara scheming it all 
out as he tries to "guess" the 
desires and habits of the thou
sands of students who will be 
earning their degrees without 
the commute to Manoa. 

Bordering the plaza along its 
hypotenuse is a four-acre grass 
expanse called the Great Lawn, 
which rolls out to a long east
ward view across the dried-up 
Honouliuli plain to the green
black Ko'olau ridge and Hono
lulu. The horizontal mass of the 
Library on the lawn's southern 
edge enforces the eastward 
gaze. 

The four main buildings 
share the same generous hori
zontal massing, the same scale, 
the same pale sandy coloring, 
the same skins. These are ru
ral buildings, a cluster of giant 
sheds settled into the vestigial 
fields like any old sugar mill of 
memory. Clerestory windows 
pop up along the ridges of the 
big, two-tone, zinc roofs to vent 
hot air. Facing north, they also 
scoop up the indirect light and 
pour it into the interior spaces 
below. Walls are specially fab
ricated 12-by-12 cement block, 
recessed under big eaves and 
broken up by window ribbons 
and the voids of ubiquitous 
lanai . On the outside, these 
are modest and familiar ver
nacular buildings , of and for 
Hawai' i , opulent only in their 
generosity. 

The campus itself is subtly 

engineered into broad terraces 
that preserve the gentle sea
ward slope of the topography. 
Abstracted, oblique lines of 
handsome lava-rock wall de
marcate the terraces. The re
sulting irregular plots impose 
different sitings for the build
ings on them, and the buildings 
become oblique to each other, 
as much as they splay in a ba
sic east-to-west orientation to 
limit sun exposure. There is no 
grid, no axis , no tired Beaux 
Arts formality to the campus, 
just constantly (and enjoyably) 
shifting prospects, gardens and 
oddly angled spaces between 
akimbo buildings. 

As he walks and talks me 
through them , Hara, now in his 
70s, dispenses with the "pro
gramatic" aspects of the build
ing interiors (e.g., required 
square footage for classrooms, 
labs, libraries, etc.),saving his 
enthusiasm for those things 
that were left to his discre
tion and creative vision: public 
spaces, circulation patterns, 
the visual orientations, the im
portance of transparency and 
sustainability. 

While virtually all the rooms 
are air-conditioned, most of the 
hallways-and the generous 
hangout spots tucked in among 
them-are not. The open ar
cades of the Campus Center 
feel familiar and traditional, 
but the spectacular, three
story, naturally-ventilated and 
naturally-lit interior circulation 
system that Hara designed for 
the laboratory and classroom 
buildings is a truly creative 
formulation and his piece de 
resistance. The soaring spaces, 
with their multiple functions 
and transparencies and interior 
breezes you can feel , are daz
zling if difficult to explain in a 
brief review. 

Suffice it to say, there is a 
weighty respect-and a sheer 
delight-built into Hara's insti
tutional configurations for UH
West O'ahu, qualities that can 
only enhance an education. • 

THE COMEBACK(S) 
I love Landon Tom (lead singer of the Jump Offs). Like, 

love love. Like I would marry him right now, today. He's a 
lot shorter than me (like everyone, duh) so he's probably 

not that into it. He's just got so much going on in his head 
that I find it incredibly sexy. The fact that he's so attractive 
is just a side thing, really. His brain has been revealed to me 
from being his Twitter friend for the past five or six years and 
I like it all. Everything that comes out of his mouth (fingers?) 
is pure gold. 

The Jump Offs have been one of my favorite local bands 
for a while- I've conned them into playing a few of my own 
parties, just for my own entertainment, and it was an added 
bonus that they lit the entire room up. Thanks for coming 
through, guys. After an eight-month hiatus they are back 
and it's not just like a "Hi, we're back guys" sort of comeback. 
They're opening for Bloc Party, which is also making a bit 
of a comeback at the first show in one of Honolulu's most 
anticipated concert venues we've seen in a long time (The 
Republik, see "party" Hot Pick, p. 8). This? Is a big deal. Here's 
my Q&A with Landon. 

Dude. Where you been? Lots and lots of waiting tables. 
Also went back to college and I ride my bicycle a whole 

ton now, it's now my main 

Check it out 
www.thejumpoffs.com 

W"'!,W.twitter.com/landonjumpoff 

mode of transportation 
So now there's another 

album? There's that album 
we recorded in 2009 here in 
Hawai'i and then we went 

up to LA and recorded the one we're sitting on right now. 
The 2009 record isn't available anymore but the new one is 
about to be one gigantic year of release parties haha. 

Tell me more about LA. Recording with Manny [Nieto, LA 
producer for Estudio Intl) was great. LA was an eye opener 
for lots of us and the whole project was a fun experience. 
Everything was recorded on old analog equipment and we 
probably spent about 12 hours a day for two weeks hang
ing out in the studio. We consumed a ton of beer and street 
tacos. 

When do you find is like your creative peak? A lot of it 
comes from being in rehearsal with the guys in the band. I 
think I feed off of their creativity a lot of the time. 

Who writes the music? Is it a joint effort ? 60/40? 80/20? 
We're usually all there the first time we jam something new. 
It tends to evolve from there over a few rehearsals and I think 
all of us take the trial version of the song and tweak it on our 
own for the next practice. It's 20/20/20/20/30. I'm 30 because 
I have to write emails and stuff. 

You guys are actually pretty experienced opening 
for big acts, now Bloc Party. Excited? They're an amaz
ing band and are still really relevant. Lots of bands out today, 
including ourselves, were listening to Bloc Party before we 
became a band. 

Be a Production & Design 

intern at Honolulu Weekly. 

Build your resume, get 

school credit, gain valuable 

work experience, and get 

your foot in the door. 

we~ 
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his is it, y'~II. ~ere's ~ 
selection of Sot'V\e of the coziest p l~ces on the isl~nd to 
celebr~+e life, liberty, ~nd the pursuit of bein~ h.;\ppy. 

lrot'V\ W.;\ibb to fes+~uf.;\n+ tow to (hin~+own to W.;\h~w~ to ~.;\W~ii 
lK..;\i, there's.;\ fine est.;\blisht'V\ent to stop off, pull up.;\ stool .;\nd run 
~ +~b. To put if in.;\ t'V\ofe delic.;\te fih.;\V\V\.;\ bnd~ w~y, cheers, let the 
J~t'V\eson sink in, don't let the b~s+~rds ~et you down. Prink to th~+. 
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$3 - Beer Specials 
Spring Rolls 

Egg Rolls 

$5 -Wines by the glass 
Crab Wontons 

Shrimp Dumplings 
Crispy Green Beans 

$6 - Cocktail Specials 
Chang's Chicken Lettuce Wraps 

Dynamite Shrimp 
Salt & Pepper Calamari 

$7 - Seared Ahi Tuna 
Chang's Spare Ribs 

Northern Style Spare Ribs 

TWO GREAT LOCATIONS: 

HONOLULU WAIKIKI 
(808) 596-4710 (808) 628-6760 

PFCHANGSHAWAII.COM 



Anna O'Brjen•s 

Y his venerable location near 
University is still going strong, 
with the upstairs club featuring 

acts ranging from blues to punk to 
ska. Currently hosting Sunday blues 
events and original artist Mondays, 
as well as weekend shows, it's a hall
mark of the local music scene. The 
downstairs bar has daily specials. 
2440 S. Beretania St. 
946-5190 

Char1House 

1N estled upon the idylic Ala Wai 
Yacht Harbor the Chart House 
Waikiki is a gathering spot 

for kamaainas and visitors alike. The 
lounge features live Entertainment 
nightly with a lively, fun atmosphere. 
Two Happy Hours, until 7pm and 
after 1000pm daily. Honolulu's larg
est pupu menu is served till 11:30pm 
with items such as, Kimi's Firecracker 
Unroll, Garlic Chicken, Fresh Oys
ters, even Grass-Fed Wagyu Steak! 
Daily cocktail and pupu specials are 
on throughout the night. This year 
we were awarded the Best Bloody 
Mary in Honolulu ..... Come on down 
and see Guy and try his Guy Tai..!! 
Chart House Waikiki 
1765 Ala Moana Blvd. 
Honolulu, HI 96815 
808 941-6669 

Chj-Town Deep Dlish 
pjzza 
Inside SoHo Mixed Media Bar 

.Like it deep? Chi-Town Deep Dish 
Pizza Co. : authentic Chicago style 
deep dish pizza right here in Ha-

• 30 Different 
Drafts on Tap 

• 14 Flat Screen TVs 
for Sports Fans 

• Pool Tables 
at all Bars 

• Daily Food and 
Drink Specials 

• Live Entertainment 
Every Fri. & Sat. 
from 9pm-1 am 

COME 
RIDE 
THE 
BULL! 
(Mech ·caq 
Saturday 
August 4th, 
9pm-1am 
Hosted by 97 .5 Country 
COORS LIGHT SPECIAL 

waii! Located inside SoHo Mixed Me
dia Bar with service to both Fort Street 
Mall and inside the bar, Chi-Town Deep 
Dish pies are guaranteed to satisfy your 
cravings with home-style ingredients 
made from scratch and extra late hours 
for those late night desires (open till 
2:30am Monday through Saturday!). 
Not your typical pizza, Chicago Style 
Pizza is made like a pie with all the 
ingredients on the bottom and the 
sauce on the top. Cook time is 45 min
utes from start to finish . Come enjoy a 
frosty beverage while we prepare your 
pizza pie! 5 TV's, tap beer, unique wine 
list, specialty martini list and amazing 
Happy Hour Specials from 4-6pm. De
livery coming soon! You like it deep? 
Chi-Town Deep Dish, we go DEEP! 
Mon-Sat 11am-2am 
80 S. Pauahi St. 
808-545-4714 

Hliroshj 
iroshi Eurasion Tapas. A unique 
and complete dining experience, 
created fot you through the . 

talents, expertise and artistry of Chef 
Hiroshi Fukui and Master Sommelier 
Chuck Furuya. Chef Fukui's food is al
ways about finesse, purity and nuance 
and features some of the very best, lo
cally-grown ingredients available. Part
ner Chuck Furuya has created a wine 
list to complement our sophisticated 
menu, featuring wines from around the 
world. We offer 16 wines by the glass 
kept fresh in our custom-made Cruvi
net, and we use Riedel crystal to really 
unveil the true flavor of the wines. 
500 Ala Moana Blvd. 
533-4476 hiroshihawaii.com 

1718 WILIKINA 
ORI E, WAHIAWA 

(Across from Schofield Barracks) 

7am-2am Daily 
Ph 621-1835 

For directions go to 
www.kemoopub.com 

4-6 P 

1121 BETHEL ST. • l-lONOLULU. 1-1196813 • (808) 545-CUBA 

w ww. sou Idec u ba .com 
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Irish Rose Saloon chips and sliders from 11am need to complete that home y he Irish Rose is a great til 9pm, letting you both start bar of yours for those nights 
rock club on the out- and finish the night here. you're not out on the town. 
skirts of Waikiki. Live 311 Lewers Street 524-8808 Mon-Sat 10am-

rock and roll every night 926-1777 9pm, Sun. 10am-6pm 
from local bands, never a 
cover charge. Expect no pre- Nemo•o Farms Luibueno•s 
tentiousness here - it's all Pub&Grill L u;bueno's featuces fresh 
about good Irish beer and M oce than just a Pub & authentic Baja-Style Mex-
fine whiskey. Friendly staff Grill! 3 Bars to choose ican and Spanish Coastal 
and nightly specials round from! At the pub, 14 cuisine with Latin-inspired dai-
out an excellent bar. flat screen T.V.s, a delicious ly specials. Everything is made 
478 Ena Rd. breakfast menu every Saturday fresh daily from scratch, using 
947-3414 & Sunday morning starting at quality ingredients such as lo-

8am, join us for all the games cal produce and fish whenever 
J.J. Dolans this football season. Happy possible. Our lively bar has a J.J. Dolan's ;, you, rr;endly Hour Special 1/2 off pupus unique drink menu featuring 

· neighborhood pizzeria Monday - Friday 2:30-Spm, fabulous Latin cocktails and 
place/Irish pub. We serve Live music Friday & Saturday tequilas, a variety of margari-

up a great selection of damn nights - Hard Rock, Alterna- tas that are made with fresh 
cold beer on tap and damn tive, Reggae, D.).s and Country. squeezed lime sour, 11 types 
good handcrafted New York We have a little something of draft iced cold beer, and a 
style pizza. Come by and meet for everyone and it's always variety of carefully selected 
J.J. and Danny. served with aloha and a smile! wines. Our lively atmosphere 
Have some pizza. Have a beer. 1718 Wilikina Drive, Wahiawa provides a colorful, casual 
Then maybe have another 621-1835 www.kemoopub.com yet elegant setting- a place to 
beer and some more pizza. 

Liquor Collection 
either get a little dressed up, 

J.J. Dolan's or just stop in after a day at 
1147 Bethel Street y he Liquor Collection, at the beach to enjoy a special 
Across from Mark's Garage Ward Warehouse, has meal with good company. 
WWW.JJDOLANS.COM been enhancing Hawaii's 66-165 Kamehameha Hwy 

beverage selection since 1983. Ha/eiwa 637-7717 
Helley o•Neil's This mom and pop operation, Hours: 11am-12midnight t:lley's ;, a w,;k;k; ;n. often referred to as "a candy Seven days a week 

titution - one of the store for adults, is the biggest 
ew bars open til 4am little liquor store in Honolulu. o•Too1e•s 

• means you can party til the With 900sq. ft. packed with y his great Irish pub rests 

t wee hours of the morning. an amazing selection of beers, in one of the oldest 

f 
Its kitchen pumps out out wine liquors,etc.,these pur- buildings in China-
classic pub food like fish & veyors of party have what you town, and it makes good 

• • 
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use of the natural ambiance. 
An enormous selection of 
whiskeys, and nightly music 
with weekly performances by 
homegrown Irish musicians 
the Doolin Rakes make this 
a hit for a night downtown. 
902 Nuuanu Ave. 
536-4138 

PFChanas 

l .F. Chang's features 
Happy Hour every day 
from 3-6 pm at both 

restaurants. Both Happy Hours 
feature a new drink and pupu 
menu with a great selection 
of P.F. Chang's most popular 
appetizers. All Happy Hour 
pupu and drink specials are 
priced 'from $3 to $7. Join us 
for Happy Hour specials then 
stay for dinner and enjoy 
our Chang's for Two, prix-
fixe menu for $49.95 for two 
_guests. Available for lunch 
or dinner, Chang's for Two 
includes a four-course menu 
including soup for two, a 
choice of one appetizer, two 
entrees and two mini desserts. 
P.F. Chang's Honolulu (near 
Ward Center) 596-4710 / 
Waikiki cit Royal Hawaiian 
Center - 628-6760 

RumF•re 
mFire is set against the 
luring backdrop of Dia
ond Head, this 10,000 

sq. ft. oceanfront escape of
fers a place to enjoy a relaxing 
lunch, grab a pau hana drink 
while listening to Honolulu's 
best contemporary musicians 
featuring some of the island's 
most celebrated DJs and most 
popular parties. This chic 
ultra-lounge is now home to 
a one-of-a-kind Hawaiian fu
sion menu called "Pacific Rim 
of Fire" cuisine, also known as 
"Social Comfort Food," offer
ing a blend of Pacific Rim and 
contemporary style cuisine 
created by Executive Chef 
Brett Villarmia served daily 
from 10 a.m. to 11:15 p.m. 
Sheraton Waikiki 
2255 Kalakaua Avenue 
(808) 921-4600 
rumfirewaikiki.com 

Soul de Cuba 
Cafe 

1f he Soul de Cuba Cafe 
concept is rooted in 
the idea of promoting 

and preserving Cuban culture 
through sharing and showcas
ing traditional and authentic 
music, food and art. Using lo
cal fresh ingredients our team 

_ of cooks prepare splendid tra
ditional Cuban dishes based on 
family recipes of proprietor, Je
sus Puerto. Stop in for Sunday 
Brunch every week from 11am 
- 3pm or sip a cold mojito dur
ing our Happy Hour with drink 
specials from 4pm - 6pm daily! 
We invite you to experience 
Soul de Cuba Cafe as it will 
surely tantalize your senses. 
1121 Bethel Street 
(across from Hawaii Theatre) 
545-CUBA (2822) 
www.souldecuba.com 

v•no 

lAt VINO (next door to 
Hiroshi's) we've created 
a unique and charming 

dining setting reminiscent of 
an authentic Italian Enoteca: 
a colorful, casual, rustic wine 
bar. We offer 20 wines by the 
glass, each specifically selected 
by our very own Master Som
melier Chuck Furuya. Wines 
are offered in both 2-ounce 
and 5-ounce servings. The 
tasting portions enable you 
to try more than one or two 
wines ... create a flight of wines 
and taste them side by side. 
We feature wines produced 
from indigenous grape variet
ies, providing a sense of culture 
and heritage for a true taste of 
Italy and around the world. 
500 Ala Moana Blvd., Honolulu 
533-4476 vinohawaii.com 

Wahoo's 

1f ucked behind Kahala 
Mall (next to Olive Tree) 
Wahoo's Fish Taco 

Kahala has quickly become 
Kahala's newest watering hole. 
Still serving Wahoo's healthy 
and delicious Cali/Mex cuisine, 
the Kahala location is dra
matically different from the 
other Wahoo's in the chain. 
Featuring an eco-conscious 
design and full-service bar 
with some of the best qual-
ity margaritas in town - at 
$7 ($5 at Happy Hour) the 
Wahoo's Marg comes with 
premium El Jimador Tequila 
and fresh locally sourced lime 
juice. For something a little 
more unique opt for the Fresh 
Strawberry or Mango Jalapeno 
Margarita. On a budget? Don't 
miss Taco Tuesday- $2 Tacos, 
$2 Beers and live music!! 

8 w1'~e Free Tasting U Stop Saturda~ 1-Spm 
A Beer and Bevera11e Boutique + Lots of M1crobrews & 

Specialty Sptri.ts 
1809 s. King St. 946-3707 + Great Value Wi.nes 
Parking on our front lawn + Gi.ft baskets & 
www.thewinestophawaii.com deli.very avai.lable 
Mon-Thurs 10am-9pmlFri-Sat l0am-l0pm1Sun llam-7pm 

MAKING Pllll ALMOST AS 
FAST AS YOU CAN EAT IT 

WWW.JJDOLANS.COM 

CHI-Town 
Deep Dish Pizza Co. 

11AM to 2:30AM Mon-Sat• 545-4714 
PAUAHI ST AT FORT STREET MALL 

www.facebook.com/ChiT own DeepDish Pizza Co 
Take out or enjoy a cold drink at our full bar! 
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From Page 10 Salomi, Chuck's Cellar (6-10PM) 8:30PM) $10-$45, children under 6 7:30PM, Fri., 8PM, Sat., 3PM and Sun., have stood the test of time. The Sier-
Eri<lee, Moana Surfrider (8:15PM) 923-4488 free. 923-9741 4PM. Manoa Valley Theatre, 2833 East ra Club will walk around the Capital 
937-8461 Scott Smith, Moana Surfrider (6:30PM) Magic Mushroom Reunion Party Get Manoa Rd.: Thu., 6/28-Sun., 7/29. District starting at 'Iolani Palace 
Nanea, Royal Hawaiian Center Royal 937-8461 groovy with Audissey, Sou!Z, White $20-$35. manoavalleytheatre.com, and ending at Kawaiaha'o Church. 
Grove (y:30-8:30PM) 922-2299 JPSmoketrain, Nico's Pier 38 Restaurant 

Light and special guests Johnny 988-6131 For questions, call Marie Laberge 
Simple Sessions, Duke's Waikiki (4-6PM) (6:30-8:30PM) 540-1377 
922-2268 

of Johnny Rock Society and Kevin Honu By the Sea Journey deep below at 545-1252. Meet at 'Iolani Palace, 

Ellsworth Simeona, RumFire (5PM) ROCK/POP Hirabara of Road Show at this event with Kainoa, a boy who dreams of front stairs, 364 S. King St.: Sun., 

921-4600 JeremyCheng, RumFire (5PM) 921-4600 hosted by Ed Kanoi of 107.9. Enjoy living under the sea. Ticket pric- 7/29, (8:30AM) 
Chris Rego Duo, Mai Tai Bar, Ala Moana a pupu buffet and raffle ticket give- ing-for the Premium Dinner Show 

JAZZ/BLUES (4-7PM) 947-2900 aways all night long. For tickets, con- is $125 for adults and $85 for chi!-
Boogie, Kana Brewing Co. (7-9PM) Du1Delu1e, Irish Rose Saloon (9PM) tact Dennis at 271-2622 or Bernie at dren (4-12 years old), Dinner Show Green 394-5662 947-3414 220-6329. Manoa Grand Ballroom, Package is $95 for adults and $65 for 
Funkaphiles, Jazz Minds Art & Cafe ( 9PM) Mike Love, O'Toole's Irish Pub (9PM) Japanese Cultural Center, 2454 S. children, and show-only tickets are 'i'20th Hawai'i Conservation Conference 
945-0800 536-4138 

Beretania St.: Fri., 7 /27, (7:30-llPM) $49 for adults and $35 for children. The Hawai'i Conservation Confer-
Stewart & MattJazz and Blues Duo, Hank's Cafe Tavana & Friends, Hank's Cafe (8PM) 
(8PM) 526-1410 526-1410 $20 presa1e, $25 at the door. The Royal Hawaiian Hotel, Monarch ence is now in its 20th year. Reflect 

Joe Distefano, Ethan Capone, Mark Tanouye, Mark John Valentine, The Edge, Sheraton Waikiki Music to the Rescue An evening of Room, 2259 Kalakaua Ave.: Wed. on the past two decades while listen-

lindbergandMihokoM, Byodo-in, Valley of (1:30-3:30PM) 922-4422 music performed by local and and Sun. through 9/30, (5:30-7PM) ing to keynote speakers such as Tun-

the Temples (12:30-3:30PM) 239-8811 VARIOUS 
national composers. All proceeds $35-$125. roya1-hawaiian.com, hon- di Agardy, Ph.D., Bill Raynor, Alan 

JP Smoketrain, Pali Lanes Banquet Room and donations go to the Interna- ubythesea.com, 921-4600 Holt and Sheita Conant among oth-

(9PM-12:30AM) 261-0828 OriginalSongwriters,Anna O'Brien's (9PM) tional Rescue Committee, helping Love, Loss and What I Wore Using the er activities. Wed., 8/1 is Public Day, 
David Swanson, Kah ala Hotel & Resort 946-5190 refugees who have been forced to flee female wardrobe as a time capsule which will feature a performance by 
(7:30-11PM) WORLD/REGGAE war, persecution or natural disaster. of a woman's life, five women tell Anuhea (see Hot Pick). Hawai'i Con-

ROCK/POP Gentry Pacific Design Center, 560 N. funny, wistful and universal memo- vention Center, Liliu Theater, 1801 
M.OJ.O., Mai Tai Bar, Ala Moana 

Nimitz Hwy.: Thu., 7/26, (7-9PM) ries about their families and loved Kalakaua Ave.: Tue., 7 /31-Thu., 8/2, 
Elephant, Irish Rose Saloon (9PM) (9:30PM-12:30AM) 947-2900 

$5 donation suggested. diy.rescue. ones through the prism of their dos- $170. hawaiiconservation.org 
947-3414 
Jeremy Hirokawa, The Edge, Sheraton 31/Tuesday 

org/honolulu-benefit-concert ets. Manoa Valley Theatre, 2833 East Asia Pacific Clean Energy Summit & Expo 

Waikiki (1:30-3:30PM) 922-4422 "Natives of Ko'olau" Benefit Concert and Manoa Rd.: 7/23-7/25, (7:30PM) Join the energy leadership from 

11th Hour, Kemo'o Farms, Pub (9:30PM) HAWAIIAN 
Pa'ina Proceeds from this benefit full $15-$18. manoavalleytheatre.com, Hawai'i, Asia Pacific, US Depart-

621-1835 of Hawaiian music and food provided 988-6131 ment of Defense and Global Island 
Jeremy Hirokawa Duo, Moan a Surfrider Randy Allen, RumFire (5PM) 921-4600 by the Ko'olaupoko Hawaiian Civic 'i'Saturday Night at the Pahala Theatre Communities as they deliver the 
(6PM) 937-8461 Kapena Delima, Moana Surfrider (6:30PM) Club will benefit the club's efforts to The entire original cast is back for solutions for our clean energy future. 
Doolin'Rakes, O'Toole's Irish Pub (9PM) 937-8461 send its members to the 2012 Con- another run of the classic coming- Registration is now taking place at 
536-4138 Maunalua Duo, The Edge, Sheraton Waikiki 

(6:30-8:30PM) 922-4422 vention of Association of Hawaiian of-age stories in Lois-Ann Yamana- ct-si.org/events/APCE2012/register. 

WORLD/REGGAE Kapala Duo, Mai Tai Bar, Royal Hawaiian Civic Clubs in DC. There will also be ka's book. On Fri., 7/27, Yamanaka html. Hawai'i Convention Center, Liliu 

Conscious Roots, Mai Tai Bar, Ala Moana (6PM) 923-7311 a raffle, country store, baked goods will participate in a post-show Talk Theater, 1801 Kalakaua Ave.: Mon., 

(9:30PM-12:30AM) 947-2900 John Feary Duo, Mai Tai Bar, Ala Moana and Hawaiian crafts for purchase. Back session. Kumu Kahua Theatre, 8/13-Wed., 8/15. $150-$1,395. 
(4-7PM) 947-2900 Contact Francine Gora at 256-8448 46 Merchant St.: runs Thu.-Sun., Green Your Career Workshop Phyllis 

29/Sunday 
Ka'ala Boys Duo, Moana Surfrider (6PM) or fhgora@gmail.com for tickets. The 7/19-8/5, $5-$20. kumukahua.org, Horner, Ph.D., LEED-GA, will pres-
937-8461 Villa, Aloha Tower, 1 Aloha Tower 536-4441 ent a workshop on how to create 
Ke O'ahu, Royal Hawaiian Center Royal Dr.: Sat., 7/28, (4PM) $15 advance, Singin' in the Rain A musical based on your own green career pathway. Reg-

HAWAIIAN Grove (6-7PM) 922-2299 $25 at the door. koolaupokohcc.org the 1952 film starring Gene Kelley. ister by Tue., 7/31 to attend. School of 
Kapena Delima, Moana Surfrider (6:30PM) Weldon Kekauoha, Kani Ka Pila Grille (6-
937-8461 9PM) 924-4990 Sing Keiki Vocal Competition Semi-Finals Don't forget your umbrella! Diamond Architecture Auditorium, University of 

Ellsworth Duo, The Edge, Sheraton Waikiki Lawrence Kidder, Moana Surfrider (8:15PM) Twenty-four amateur vocalists, ages Head Theatre, 520 Makapu'u Dr.: Fri., Hawai'i at Manoa, 2410 Campus Rd.: 

(6:30-8:30PM) 922-4422 937-8461 9-18, will perform at the semi-finals 7/20-Sun., 8/5. $12-$42. diamond- Sat., 8/4, (9AM-1PM) Free for quali-

Kamakakehau Duo, Mai Tai Bar, Royal Derrick Lee, Moana Surfrider (12:30PM) in the Sing Keiki Vocal Competition. headtheatre.com, 733-0274 fied applicants. archenv@hawaii. 

Hawaiian (6PM) 923-7311 937-8461 Half of them will advance to the 'i'What Was I Talking About? (See edu, sbcd.seagrant.soest.hawaii. 

Ho'ohuli Duo, Moana Surfrider (6PM) Mojo, Chart House (6:30-9:30PM) finals on Sat., 8/11. 9-13 year-olds Hot Pick.) Paliku Theatre, Wind- edu/green-your-career-workshop-

t 
937-8461 941-6660 will perform on Wednesday while ward Community College, 45-720 august-4th, 956-0487 
Kapena, Duke's Waikiki (4-6PM) Ellsworth Simeona, Duke's Waikiki (9:30PM) 14-18 year-olds will sing on Thurs- Kea'ahala Rd., Kane'ohe: Sun., 7/29, North Shore Permaculture Design Cer-
922-2268 922-2268 day. Kahala Mall Center Stage, 4211 (6PM) $30. ronjacobshawaii.com, tificate Course This two-week course 

! Ledward Ka'apana, Kana Brewing Co. (6- Haumea Warrington, Duke's Waikiki (4-
Wai'alae Ave.: Wed., 7/25 and Thu., showtix4u.com, (866) 967-8167 will cover ecological design princi-

8:30PM) 394-5662 6PM) 922-2268 
Pu'uhonua Duo, Moana Surfrider (12PM) Dayton Watanabe, Roy's (6:30-9:30PM) 7/26, (6-7PM) 732-7736 Young Playwrights Festival The Fes- pies and skills ranging from farming 

937-8461 396-7697 Stefan George Acclaimed blues musi- tival will include workshops, audi- to renewable energy and community 

f 
Waipuna, Kani Ka Pila Grille (6-9PM) JAZZ/BLUES 

cian Stefan George returns to HPR's tions and casting, rehearsals and development. Tuition includes camp-

924-4990 Atherton Performing Arts Studio for performances of plays written by ing and delicious local organic meals. 
JazzStory, Jazz Minds Art & Cafe the eighth time. Atherton Performing students from Le Jardin Acad- Waihuena Farm, North Shore: Mon., 

JAZZ/BLUES 945-0800 Arts Studio, Hawai'i Public Radio, emy. The Festival is free to all stu- 7/30-Sun., 8/12. $1,000-$1,400. 
JPSmoketrain, Pinky's (6-SPM) 254-6255 JPSmoketrain, Boardriders (7:30- 738 Kaheka St.: Sat., 7/28, (7:30PM) dents. Registration will be held on meleanasfarm.com, 551-8132 
Dr.J's Blues Review with Natura IT & Nine Pound 10:30PM) 261-4600 $15-$30.955-8821 Sat., 7 /28 at 9AM. TAG - The Actors' Sea Water Air"Conditioning Research-
Hammer, Anna O'Brien's (6-10PM) David Swanson, Kahal a Hotel & Resort 

Student Recital The Masaki School of Group, 650 Iwilei Rd., Ste 101: Sat., ers from the University of Hawai'i 
946-5190 (7:30-11PM) 
SatomiYarimizo Trio feat. Ross Eustis, Ward Kelly Villaverde, The Edge, Sheraton Music will present a recital as a hen- 7/28-Sun., 9/9. Free. taghawaii.net/ at Manoa will be holding a meet-

Ra~ers (3-6PM) 735-8012 Waikiki (1:30-3:30PM) 922-4422 efit for Hawaii Public Radio. Many 2012YoungP!aywrightFestival.html ing to engage the public in a discus-

of the students involved studied sion about the potential for using 
ROCK/POP ROCK/POP with the late Ellen Masaki and are 

Literary 
seawater air conditioning (SWAC) 

ArtofWhimseyStompinSunday, O'Toole's Irish The BBC, Hank's Cafe (8PM) 526-1410 currently working with Thomas Yee, to improve energy efficiency in 

Pub (9PM) 536-4138 Christian & Friends, Mai Tai Bar, Ala Moana professor of piano at the University Waikiki. Waikiki Community Center, 
Jeremy Cheng, The Edge, Sheraton Waikiki (9:30PM-12:30AM) 947-2900 of Hawai 'i. Graduating senior Annie Are You Ready for E-Publishing? With Auditorium, 325 Paoakalani Ave.: 
(1:30-3:30PM) 922-4422 Du1Delu1e, Irish Rose Saloon (9PM) Kwok will be the featured perform- avenues like Amazon and Kindle, Thu., 7/26, (7-9PM) Free. 587-0321 
Dean&Dean, Chart House (6-9PM) 947-3414 

er prior to leaving to enter the New self-publishing online is becoming Sustainability Workshop Attention 
941-6660 Brendan Dewing, O'Toole's Irish Pub ( 9PM) 
Elephant, Irish Rose Saloon (9PM) 536-4138 England Conservatory of Music in more and more popular, but what's managers, HR professionals and 

947-3414 MeninGreySuits,Anna O'Brien's (7-11PM) the fall. Atherton Performing Arts the best way to go about it? Worth business owners: it's time to make 

Johnny Valentine, Moana Surfrider 946-5190 Studio, Hawai'i Public Radio, 738 Grace will teach you what grounds the shift to sustainable development. 

(8:15PM) 937-8461 Pete&Kelly, Dragon Upstairs (7-11PM) Kaheka St.: Sun., 7/29, (4PM) $15- you need to cover before putting This highly interactive, full-d;i.y 
526-1411 $30.955-8821 your work out there. Reservations workshop will include four sessions 

VARIOUS Simple Souls, Wahoo's Kahala (7-9:30PM) 'i'trannyshack (See Hot Pick.) Hula's required at worthgracemedia@ about sustainability in business, 
PHOENIX NIGHT, RumFire (5PM) 921-4600 732-9229 Bar and Lei Stand, Waikiki Grand gmail.com. Peace Harmony Center, communications, opportunities and 

Hotel, 2nd floor, 134 Kapahulu Ave.: 885 Queen St.: Wed., 8/8, (6-8PM) the green workforce. Blaisdell Cen-

30/Monday Concerts Fri., 7/27 and Sat., 7/28, (10PM) $10- $45. worthgrace.com ter, Maui Conference Room, 777 Ward 

$15. hulas.com, 923-0669 National Writer's Association Meeting Ave.: Wed., 8/8. $35. sesphawaii. 

HAWAIIAN 6 Clubs 
Every first Tuesday of the month, com/workshop 

Aha Aina Luau Show, Mai Tai Bar, Royal 
the National Writer's Association 

Hawaiian (12PM) 923-7311 'i'Bloc Party (See Hot Pick.) The Repub- Stage gathers aspiring writers together 

Botanical Naluhoe Duo, The Edge, Sheraton Waikiki for criticism and feedback. Makiki 

(6:30-8:30PM) 922-4422 lik, 1349 Kapi'olani Blvd.: Mon., 'i'Damien (See Hot Pick.) Kennedy Christian Church, 829 Pensacola St. 
Puuhonua Duo, Moana Surfrider (6PM) 7/30, (8PM) $36.50-$75. bamppro- Theatre, 1770 East-West Rd.: Sat., (enter on Elm St.): First Tuesday of Agritourism Workshop Learn about 
937-8461 ject.com 7/28, 7:30PM and Sun., 7/29, 2PM the month, (7PM) Free. diversifying a farm's business 
littleAlbertMaligmat, Moana Surfrider 'i'Hiroshima (See Hot Pick.) Hawai'i $10-$25. outreach.hawaii.edu, etick- PWN Luncheon Meeting Kaui Hart through agritourism and better 
(8:15PM) 937-8461 Convention Center, Liliu Theater, ethawaii.com, 956-8246 Hemmings, author of The Descen- understand the process of estab-
Mojo, Chart House (6:30-9:30PM) 1801 Kalakaua Ave.: Sat., 7/28, (6 'i'Hawaii Shakespeare Festival Catch dants, will speak at the monthly lishing such a business on agricul-
941-6660 and 8:30PM) $60-$95. apaulomu-
Sean Na'auao, Kani Ka Pila Grille (6-9PM) Cymbeline, directed by Rob Duval, Professional Women's Network tural land on O'ahu. Register by 

924-4990 
sicproductions.com, TIX.com, (951) this Wed.-Sun. for its final per- luncheon meeting. Reservations noon on Fri., 7/27. Kahuku Farms, 

Ellsworth Simeona, Duke's Waikiki (9:30PM) 
696-0184 formances. There will be a free are required at reservations@pwn- 56-800 Kamehameha Hwy., Kahu-

922-2268 'ii.A. (See Hot Pick.) The Venue, 1144 companion lecture on Fri., 7/27 at hawaii.org.O'ahu Country Club, ku: Thu., 8/2, (9AM-noon) $15 

HaumeaWarrington, Duke's Waikiki (4- . Bethel St.: Fri., 7/27, (9PM-2AM) $7 6:30PM. The ARTS at Marks Garage, 6800 Hawai'i Kai Dr.: Thu., 7/26, (includes lunch). admin@oahurcd. 
6PM) 922-2268 (tickets are purchased night of event 1159 Nu'uanu Ave.: Festival runs (ll:30AM-1:30PM) $35-$50. pwn- org, 622-9026 
Dayton Watanabe, Princess Ka'iulani Hotel only). 7/20-9/2. $15. hawaiishakes.org, hawaii.org Foster Botanical Garden 50 N. Vineyard 
(8:30-10:30PM) 922-5811 Ke Kani O Ke Kai Concert Series The 838-3006 Blvd.: Open daily 9AM-4PM. Guided 

JAZZ/BLUES 
night-time revels at the Aquarium 'i'Honk! Hans Christian Andersen's 

Outside 
tours: Mon.-Sat. (1PM) Admission 

continue with entertainment by story of the Ugly Duckling turns into $5, $3 for residents. For reserva-
Pau Hana Blues Band, OnStage Drinks & HAPA and Led Kaapana with food a musical adaptation in George Stiles tions, call 522-7066 
Grinds (6:30-9PM) 306-7799 
Project Monday, Jazz Minds Art & Cafe 

from Big City Diner. Doors open at and Anthony Drewes' Honk!, where a Urban Hike Stroll through Downtown Tropical Tour Enjoy a guided walk 

945-0800 5:30PM. Waikiki Aquarium, C2777 duckling named Ugly is down on his Honolulu and discover remarkable with Craig Ball to explore tropi-
Kalakaua Ave.: Thu., 7/26, (7- luck. Extended show times are Thu., trees and inspiring architecture that 
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The 
Straight 
Dope 

utes to uric acid 
~"·)stones. Cystine 

cc-,-__ ., ) stones can be re-
~ duced by alkaline 

urine. 
You see the 

problem: a treat
ment that fights one 

kind of stone-name
ly making the urine 

tions of the kidney flush mix, we'd expect 
the resulting mess to make your urine 
slightly more acidic. 

Enough to make a difference? Don't be 
silly. I came across a 1930s case in which 
a doctor treated a woman suffering from 
carbonate stones with the above-men
tioned brew of dilute aqua regia and what
not plus an acid ash diet, reducing her 
urine pH to 4.5 for several months. She 
passed several stones, and X-rays showed 
that what was left was reduced in size, but 
getting the last bits out requii;ed surgery. 
Bear in mind that nondilute aqua regia is 
a corrosive acid alchemists used to dis
solve gold. It's safe to say you won't get 
the same results with Coke. 

:F ( 
By Cecil Adams more acidic or alka-

line-can be the very 
thing that helps another 

kind of stone form. If you start medicating 
yourself with some Internet remedy with
out first establishing what sort of stones 
you've got, you could make things worse. M 

y mother is prone to kid
ney stones-no problems 
in a while, but lately 
she's had symptoms that 
made her think perhaps 

she was cooking up a new stone or two. I 
noticed she drinks a lot of Coca-Cola and 
wondered if this was a causative agent .. 
. but from what I see online apparently 
it's a cure for kidney stones. I never heard 
of this before, but there's stuff all over the 
Web and YouTube about it. What's the 
Straight Dope? 

ify Coke or Classic Coke; others say Diet 
Coke, Pepsi, or even Dr Pepper may also 
be efficacious. In any case, the general 
procedure is to cook six to eight ounces of 
asparagus, blend it into a smoothie, chug 
it, then drink either a six- or twelve-pack 
of the appropriate soft drink, followed 
by lots of water. If there are no results in 
one to three days, repeat until the stones 
dissolve or pass. Some recommend pee
ing through pantyhose or a coffee filter to 
catch the shards. 

That said, changing your diet and urine 
pH can in fact help prevent or sometimes 
reverse kidney stone formation, and with 
this in mind doctors have been investi
gating ways of modifying urine chemis
try for at least 80 years. Turns out some 
stones can be dissolved through diet, but it 
generally takes weeks or months. 

Except by coincidence. Kidney stones 
of half a centimeter or less pass sponta
neously about 70 percent of the time, and 
stones up to one centimeter have nearly 
a 50 percent chance of passing without 
treatment. 

-Jenny, Georgia 
My assistant Una rifled through the sci

entific databases and found no studies on 
kidney flushing. Could it work, though? 
Let's give this some thought. 

In the 1930s physicians were trying 
to dissolve kidney stones using dubious 
cocktails of dilute aqua regia (nitre-hy
drochloric acid), ammonium chloride, 
ammonium nitrate, malic acid, and ash, 
with minimal success. In 1939 doctors at 
Massachusetts General Hospital reported 
that even tenacious calcium stones could 
be dissolved, but only by direct applica
tion (via catheter) of sodium citrate and 
citric acid, and only after nearly three 
weeks of treatment. 

Will you do yourself any harm? Prob
ably not. It's not like there's some more 
effective treatment you'd have to forego to 
dose yourself with Coke. Then again, of 
the top 20 Google hits that came up for 
"kidney flush asparagus coke," not one 
mentioned the importance of determining 
the type of stone before treatment, and 
only a couple thought it might be help
ful to consult a doctor. Not to harp on the 
unreliability of the. Internet, but on seri
ous matters you need to speak to someone 
with a clue. • 

Y
ou'll never guess. 

For those who haven't 
heard of it, kidney flushing 
has indeed been enthusiasti
cally embraced all over the 

Internet, on the usual holistic/herbal/spiri
tual sites. The reasoning goes: 

1. Asparagus is good for the kidneys, 
and a mild diuretic to boot. 

2. Coca-Cola contains phosphoric acid, 
and we've all heard it can dissolve nails. 

3. Therefore, consuming huge amounts 
of asparagus and Coca-Cola will dissolve 
and flush those nasty kidney stones. 

The exact instructions vary. Some spec-

Most kidney stones are made up of cal
cium oxalate, calcium phosphate, or both. 
Urinary tract infections can form struvite 
stones (magnesium ammonium phos
phate, if that means anything to you). Uric 
acid stones turn up sometimes, and rarely 
one finds stones formed from cystine, an 
amino acid. 

Determining what type of stones you 
have is critical to treating and preventing 
them. For example, high levels of oxa
late from some foods can lead to calcium 
stones, struvite stones are encouraged by 
alkaline urine, and acidic urine contrib-

So let's consider our remedy. Asparagus 
will make urine slightly more alkaline. It 
also contains oxalates, which will make 
calcium-based stones worse, and purine, 
which is bad for uric acid stones. Coca
Cola on the other hand will make urine 
more acidic. Given the relative propor-

Send questions to Cecil via 
straightdove.com or write 
him c/o Chicago Reader, 11 
E. Illinois, Chicago 60611. 
Subscribe to the Straight Dope 
podcast at the iTunes Store. 
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cal African trees. Sun., 7 /29, (1PM) 
522-7064 

'Ohana 
eArt & Flea: Carnival Your one-stop 
shop for local, vintage and hand
made fashion, art, music, carnival 
games, raffle prizes, photobooths, 
acrobats, a Bearded Lady, a Strong 
Man, an Otto Cake eating contest 
and fortune telling. Ladies and 
gentleman, the circus has come to 
town. Happy Birthday, Art & Flea! 
Fresh Cafe, 831 Queen St.: Thu., 7/26, 
(5-lOPM) $3 ($2 if you come dressed 
or facepainted like a clown). fresh
cafehi.com, 688-8055 
eNatsu Matsuri Summer Festival is 
here! The traditional Japanese cel
ebration will feature food, entertain
ment, hon dance, music and chil
dren's games that everyone is wel
come to participate in every Friday 
and Saturday night through 8/11. 
Pacific Beach Hotel, 2490 Kalakaua 
Ave.: Fri. and Sat., 7/27-8/11, (5:30-
9PM) Free. pacificbeachhotel.com, 
921-6190 
Ohana Magic, Live! Young and upcom
ing star of magic, Michael "Kekoa" 
Erickson, will perform with David 
"The Great Davidio" Brown and illu
sionist Aaron Vermeer. And don't 
forget about free balloon animals! 
Ko'olau Magic Theatre, 47-388 Hui 
Iwa St., Kane'ohe: Fri., 7/27, (7PM) 
$6-$12. koolaumagictheatre.com, 
239-6711 
Twilight Summer Concert Series Celtic 
music will begin to flow through 
the garden at 5PM. The Celtic Pipes 
and Drums of Hawai'i will perform 
at 5:45PM (aka the golden or mag
ic hour) in the spirit of this con
cert series. Bring a picnic, mat and 
umbrella to enjoy the sounds of 
music and birds chirping as the sun 

peacefully sets behind the trees. Fos
ter Botanical Garden, 50 N. Vineyard 
Blvd.: Thursdays., 6/7-8/2, (4:30-
7:15PM) Free. 522-7064 
'iWildest Show in Town Every Wednes
day this summer, the Honolulu Zoo 
will open its doors in the evening for 
live entertainment, 'ukulele give
aways and a chance to walk through 
certain exhibits past their normal 
hours. Gates open at 4:35PM and 
food (for humans, not animals) is 
welcome. Roy Sakuma hosts, with 
tonight's entertainment by Daniel 
and Nelly Baduria. Honolulu Zoo, 151 
KapahuluAve.: Wednesdays, 6/13-
8/8, (6PM) $3. 

Learning 
Accelerating Hawaii's Startup Innova
tion Conference This conference is 
designed to catalyze business inno
vation in Hawai'i, a key element for 
growing the local economy. The key
note speaker, Steve Case, is chair
man of Startup America Partnership, 
co-founder of AOL and CEO of Revo
lution LLC. Register online for the 
workshops or speakers at accelerate
hi.eventbrite.com. Sheraton Waikfkf, 
2255 Kalakaua Ave.: Thu., 8/2 and 
Fri., 8/3, (9qm-5PM) $5-$60. 
Healthy Community, Healthy Island, 
Healthy World Punahou School will 
present a free public forum on per
spectives on health in Hawai 'i. 
Experts will discuss nutrition, dis
ease and environmental/emergency 
management. Come early for healthy 
food tastings at 5:30PM. Punahou 
School, Twigg-Smith Pavillion, 1601 
Punahou St.: Wed., 7 /25, (6:30-8PM) 
Free. punahou.edu/sgli, 944-5737 
'i'Honolulu Tech-Security Conference 
Data Connectors will host the first 
ever Honolulu Tech-Security Con
ference this July, featuring 30-40 

vendor exhibits and several lead
ing industry speakers. To register, 
go to dataconnectors.com/events/ 
2012/07Honolulu/inv_at.asp. 
Waikikf Beach Marriott Resort & Spa, 
2552 Kalakaua Ave.: Thu., 7/26. 
Free. www.marriottwaikiki.com, 
922-6611 
Honolulu Youth Summer Drum Line Class· 
es Attention aspiring drummers: get 
that beat out of your head and into 
the world! Ages 6-16 are welcome, 
no experience or equipment needed. 
By the end of the class, all kids will 
learn how read and play basic drum 
music at a high school level. There 
will even be a final performance for 
family and friends to attend. Call 
for details. Saturdays through 9/1, 
(11AM-2PM and 3-4PM) $50 per 
month. honoluluyouthdrumline. 
org, 497-5101 
Self-Defense Seminars Experience a 
free introductory seminar, "Krav 
Maga-Reality-Based Self-Defense," 
followed by two intensive seminars 
to learn how to defend yourself in 
dangerous situations. The free sem
inar takes place from 10-ll:30AM, 
followed by "Self Defense vs. 
Unarmed Attacks" (12:30-3:00PM, 
$40) and "Defense vs. Edged Weapon 
Attacks" (3:30-6:00PM, $50). The 
package deal for both seminars is 
$80. Register at tacticalkm.com. 
Smith TaeKwonDo & Kickboxing Cen
ter, 46-174 Kahuhipa St., Kane'ohe: 
Sat., 7/28, 247-3114 
Termite Information Seminar Universi
ty of Hawai'i termite expert, Dr. Ken 
Grace, wi11 discuss interesting facts 
about these wood-eating insects and 
methods used to prevent and control 
them. Bring along any questions you 
may have regarding termites and 
your home. Course N07CS223; call to 
enroll. Windward Community College, 
Hale Alaka'i 102, 45-720 Ke'ahala 

Rd.: Thu., 7.26, (6:30-8:30PM) Free. 
235-7433 
Working as a Photographer in Today's 
Market with Hugh Gentry Photojour
nalist/videographer Hugh Gentry 
will discuss the new trend of still 
cameras shooting video, capturing 
sound in the field to create multi
media packages that incorporate 
audio, stills and video and the spe
cial skills needed in underwater 
work such as for the Ironman. Yuki
yoshi Room, Krauss Hall, UH-Manoa 
campus, 2500 Dole St.: Thu., 7/26, 
(7-9PM) Free. outreach.hawaii.edu/ 
pnm, 956-8244 

Museums 
eBishop Museum 1525 Bernice St. 
Open Wed.-Mon. (closed Tuesdays) 
9AM-5PM. $17.95 adults; $14.95 
ages 4-12; under 4 free. bishopmu
seum.org, 847-3511 

14th Annual Bernice Pauahi 
Bishop Awards Dinner During this 
event, the museum will honor two 
individuals who have demonstrated 
exceptional leadership in perpetuat
ing Hawai'i's heritage and providing 
service to the community. The med
als awarded represent the Museum's 
highest honors. To purchase tick
ets, make a donation or sponsor a 
table, visit https://ssl.4agoodcause. 
com/bishop-museum/event!. 
aspx?eventid=4. The Great Lawn, 
Sat., 7/28, (5-9PM) $350. 
'i'tlawai'i State Art Museum No. 1 Capi
tol District Building, 250 S. Hotel St., 
2nd Fl. Open Tue.-Sat., 10AM-4PM. 
Free. 586-0900 

Art Lunch with Christopher 
Greywolf Bladesmith and martial 
arts specialist Christopher Grey
wolf talks story about the traditions 
and practical arts of the ancient war-

rior. Bring your lunch! Multipurpose 
Room, Tue., 7/31, (12-lPM) 
ellonolulu Museum of Art 900 S. Bere
tania St. Open Tue.-Sat., 10AM-
4:30PM; Sun., 1-5PM. Closed Mon
days. $10 adults; $5 children (ages 
4-17); free for members and chil
dren age 3 and under. Free first 
Wednesday of the month. honolu
luacademy.org, 532-8700 

'i'ARTafterDARK: Body of Art 
Five reasons to go to ARTafterDARK 
this month: 1. Meet the legendary 
tattoo artists behind the works fea
tured in Tattoo Honolulu and see their 
"live art" performance, 6:30-7:30PM. 
2. Be transformed into a work of art 
by DFS makeup artists. 3. Watch a 
unique body painting demonstra
tion by M.A.C. artists. 4. Dance in 
the courtyard to music by DJs Byron 
the Fur and Davey Shindig. 5. Enjoy 
food from Town and Downtown 
that'll do your body good. Bonus for 
members: Flip books Hawaii is back. 
Show off your ink in a custom made 
f!ipbook. Fri., 7/27, (6-9PM) $10, 
free for members. 

Don Ed Hardy Signings Don Ed 
Hardy's Stay Free T-shirt is now on 
sale in the museum's shop for $35. 
On July 28, the shop will hold a I
shirt and book signing with Hardy. 
Sat., 7/28, (11AM-2PM) Free. 

Boardshorts: A Perfect Fit Features 
a collection of boardshorts that date 
back to the 1950s with images, surf 
boards, old footage projected onto the 
wall and shorts from personal collec
tions of some of the first big surfers in 
Hawai'i. Through 1/13. 

'i'The Living Mirror (See Hot 
Pick.) Through 8/12. 
Honolulu Museum of Art Spalding House 
2411 Makiki Heights Dr. Open Tue.
Sat., 10AM-4PM; Sun., Noon-4PM. 
Closed Mondays. $10 adults; $5 
children (ages 4-17); free for mem-

Continued on Page 18 
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Heartbeats 
BOB GREEN 

R
emarkable in every 
possible way-sto
ry, acting, fusion 
of reality and fan
tasy, locations-the 

beautifully realized Beasts of 
the Southern Wild has been 
years in development and tells a 
tale you've ne.ver seen or heard 
before. It will keep you frozen 
in your seat as the final credits 
roll. 

In fact, this is one of the very 
few movies I've ever seen in 
Hawai'i in which a large, appre
ciative audience stayed to watch 
those final credits all the way 
through. Maybe their questions 
were like mine. Where did this 
improbable movie come from, 
and from what amazingly com
mitted filmmakers? 

Our main character, a true 
heroine , is a six-year-old Af
rican American called Hush
puppy (Quvenzhane Wallis, 
chosen from 500 aspirants) 
living with her complex father 
in a small, boisterous Black, 
White, and Cajun community 
in "The Bathtub," a lower bay
ou patch of threatened land on 
the "wrong side of the levee" in 

the Gulf of Mexico. These few 
people, dirt-poor and tenacious, 
are determined to stay with 
their little patch of land , no 
matter what, in their ramshack
le houses and their commixture 
of animals and chickens, cel
ebrating with moonshine and 
their newest cache of seafood 
raided from the levee. Always 
threatened by storms yielding 
up floods and destruction, these 
people don't come any tougher 
than Hushpuppy's father Wink 
(Dwight Henry). 

At first Wink seems ex
tremely unkind to his daugh
ter, yelling at her, pushing her 
this way and that. It is only a 
little later-and this movie is 
that real rarity, a story that just 
keeps becoming better as it 
goes along-that we understand 
that Wink, seriously ill, is try
ing to toughen up his daughter 
so she can survive without him. 
Wink and Hushpuppy are real 
forces of nature: tough, loud, 
resilient, smart, combative. 
Both are played by non-profes
sionals-but you've never seen 
such "performances." We seem 
to be watching real hardscrab
ble life being lived by the kind 

The 
triumphant 
Beasts of the 
Southern Wild . . 
ts a genuine 
miracle of . 
a movie 

of people we've never heard of 
before. 

Hushpuppy narrates this 
story-it's not dialogue
heavy-according to what she's 
experienced (her mother has 

abandoned her) and the my
thology she's overheard (that in 
its earliest history The Bathtub 
was dominated by giant pre
historic beasts). Hushpuppy 
tells us that every piece of the 
world, including the Bathtub, 
is necessary for the world, 
the universe-and should be 
celebrated. 

And we watch as Bathtub res
idents take care of each other, 
pretend they will always be to
gether, even as Gulf waters rise, 
even as a storm and subsequent 
flood kill most of their animals, 
destroy most of their buildings 
and homes . Halfway through 
this film and then again two
thirds of the way through two 
profound changes occur-re
ally profound. (You'll not hear 

from us what they are.) But let 
it be said that the final third of 
this movie could not be better; 
and it is only then we realize 
how ambitious and how amaz
ing this story has been from the 
beginning. 

As Hushpuppy, Quvenzhane 
Wallis gives the best child's 
performance this writer has 
ever seen in a film. When we 
first meet the kid, she is for
ever picking up some living 
creature, holding it up to her 
ear, and listening as if it were 
the pulse of the universe. She 
might be right. In an age of 
canned or embalmed movies, 
re-boots and the formulaic, this 
movie is alive, is the real thing. 
It has a heartbeat. • 
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From Page 17 owners Carla Saldania-Capone and Theatre, 900 S. Beretania St.: Sat., is Tue., 7/ 31, 7-9PM. Runs through Ave.: Free. artsatmarks .com, 
hers and children age 3 and under. Sasha Capone featuring local design- 7/7-Sun., 7/29. 532-8768 9/1. The ARTS at Marks Garage, 1159 521-2903 
Free first Wednesday of the month. ers. DJs Nocturna, Durie Rice and Nu'uanu Ave.: Free. artsatmarks. 

Call To Artists tcmhi.org, 526-0232 Gary O will be spinning all night. 

Volunteer 
com, 521-2903 

Orvis Artist in Residence: Mark Bar 35, 35 N. Hotel St.: Sat., 7/28, One Breath Photography· The Underwa-
Maresca Mark Maresca creates light-'- (9PM-2AM) $5, 21+. beachwahine. ter World ofa Freediver John Johnson's Hawai'i Watercolor Society's "2012 Open 
boun'Cing, ethereal installations that com Kaha Garden Volunteer Days Help weed breathtaking photos show what oth- Exhibition" All artists are invited to 

will bloom in the museum's gardens . North Shore Music Food & Movement out invasive plants and prune veg- er kinds of life are beneath the sur- submit works for this annual jur-

Visitors can watch, chat, and partici- Festival Live music, food, yoga and etation to promote healthy growth face. Opening reception is Wed., 8/1, ied art exhibition, now fluough 

pate with Maresca as he creates his movement, a petting zoo, pottery- of our native ecosytems. Bring your llAM-lPM with light refreshments. Fri., 8/10. Robert O'Brien, award-

illuminating sculptures. Saturdays making, films, fashion show with own tools, shoes, water, snacks and Runs through 8/31. Canon U.S.A. winning artist and instructor, will 

(10AM-4PM) and Sundays (1-5PM), San Lorenzo and other activities protect yourself from the sun with Photo Gallery, Ward Plaza, 210 Ward be a juror. The exhibition will take 

7/21-8/26. are happening this weekend on the covered clothing or sunscreen. Please Ave., Ste. 200: onebreathphoto.com, place at the Honolulu Academy of 

'i'Mission Houses Museum Step into North Shore. Dillingham Ranch, 68- RSVP to Kristen Nalani Mailheau. 522-5930 Art School Sun., 9/23-Sat., 10/20. 

19th-century Hawai'i when you 540 Farrington Hwy., Wai'alua: Sat., Kawainui Neighborhood Park, 750 Voodoo Island Trey Surtess' "Voodoo Through 8/10. $10 per image. 

visit the original homes of the first 7/28, (10AM-6PM) northshoremu- Kaha St., Kailua: Sat., 7/28, (8:30AM) Island" series will be on display while hawaiiwatercolorsociety.org, col-

missionaries to the Islands. 533 S. sicfoodmovement.com nalani@huihawaii.org, 381-7202 light pupu and beverages are served. leensanchezartworks@gmail.com, 

King St. Open Tue.-Sat., 10AM-4PM; 'i'Q·pot. Meet and Greet The Q-pot. Ala Manoa Falls Trail Project Help improve His paintings include tiki characters 342-5820 

closed Sun. and Mon. Tours available Moana store will have a rare meet one of O'ahu's busiest trails and make from his original comic series and 
at 11AM, 1PM and 2:45PM. $6-$10; and greet event with designer Tadaa- it a showcase for hiking in Hawai'i. more. thomadro Art Gallery, Hale'iwa Submissions 50 percent kama'aina discount on ki Wakamatsu to celebrate the store's Please RSVP via email with your Town Center, 66-145 Kamehameha 
last Saturday of each month. mis- second anniversary. The online- phone number and dates you wish to Hwy. Unit #7: Sat., 7/28 (5-9PM) "The Scene" provides groups and indi-

sionhouses.org, 447-3910 exclusive Very Berry Cup Cake Strap participate. Manoa Falls. Sun., 7/29 637-8010 viduals with free listings of commu-

Restoration Day Celebration Cele- and Harajuku Store-exclusive Petit restoremanoa@gmail.com Castaways and Out of the Earth For the nity events, activities and entertain-

brate the restoration of the Hawaiian Strawberry Cake Strap will be avail- month of August, see hot cast glass ment. Submissions must include the 

Kingdom after the infamous 1843 able for purchase in limited quanti-

Galleries 
sculptures by gallery artist Bud following: 

"Paulet Incident." Mission Houses ties. Customers will receive a free Spindt in his showing of "Castaways" , Date and time; 

Museum, 553 S. King St.: Sat., 7/28, "TRANOI" tote bag with any pur- with Russell Lowery's mixed media • Location (include a street address); 

(10AM-2PM) $10. 531-0481 chase of $80 or more while supplies paintings, "Out of the Earth." There , Cost or admission price; 

last. Q-Pot., Ala Moana Center, 1450 Opening will be a reception for the artists on • Contact phone number; 

Ala Moana Blvd.: Sun., 7/29, (1:30- Sun., 7/29, 2-5PM. Opens Sat., 7/28, , Description of the event. (who, 

Extras 3PM) q-pot.jp/eng 42nd Annual Aloha Show The Associa- runs through 8/30. The Gallery at what, where, why ... etc.) 

Rally For The Cure Golf Tournament This tion of Hawaii Artists' 42nd Annual Ward Centre, 1200 Ala Moana Blvd.: Deadline for submissions is two weeks 

Artfest The Handcrafters & Artisans charity golf tournament benefits the Aloha Show is holding an opening gwcfineart.com, 597-8034 before the listing should appear. List-

Alliance is holding their monthly Susan G. Komen Rally for The Cure reception and awards ceremony on ings appear the Wednesday before the 

Artfest this weekend in Kapi'olani and Breast Cancer Awareness. The Sun., 7/29, 5-7PM. Lawrence Seward, Continuing event. "The Scene" is also posted each 

Park, displaying jewelry, clothing, deadline to enter is Wed., 8/1. Con- MFA, Art Department lecturer at week on our Web site, at honolulu-

wood products, stained glass, ceram- tests, prizes, dinner and awards are the University of Hawai ' i is the 'i'Monk Seal Pu'uhonua Benefit This weekly.com. 

ics, soaps and candles, bags and included. Please contact William awards juror. Opens Sun., 7/29, runs show features original engravings Send all submissions c/o Honolulu 

more for sale. Come by to see what Otto at 216-6244 for sign ups, infor- through 8/26. Honolulu Country Club, by John Webber from the 18th Weekly Calendar Editor, 1111 

local artists have produced and get mation, donations, sponsorships 1690 Ala Pu'umalu St.: 441-9401 century that will be on sale to ben- Fort Street Mall, Honolulu, HI 

inspired to enter the next one (dead- and base access. Kaneohe Klipper Golf Marks likes Lofters From Chinatown efit the Pu'uhonua Initiative for the 96813, fax to 528-3144 or e-mail 

line is Fri., 8/10). Kapi'olani Park. Sat., Course, Marine Corps Base Hawaii Artists Lofts to Marks, creativity in entire period of this historic show. calendar@honoluluweekly.com. 

7/28 and Sun., 7/29, (9AM-4PM) icb- Kaneohe Bay, Building #3088: Fri., Chinatown is thriving. See work by Through 8/20. Mauna Kea Galleries, Submissions are not accepted over the 

web.net/ haa 8/ 10, (10AM) Cheyne Gallarde, Kris Goto, Ruth 2005 S. King St.: maunakeagalleries. phone. Please do not send original art. 

Beach Wahine Fashion Show Dive into 'i'Surf Film Festival See Film Blurbs Sorensen, James Anshutz, Sergio com, 941-4901 • 
summer with a swimwear fashion for full schedule of films. Doris Duke Garzon, Professor Pandemonium, 'i'Raku Ho'olaule'a Exhibition (See 
show by Beach Wahine boutique Michelle Poplar, Jackie Mild Lau Island Wise.) Through 7/28. The 

and Abie Goode. Opening reception ARTS at Marks Garage, 1159 Nu'uanu 
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Breaking Sad 

JAMES CAVE 

The West has alway~ been 
a savage land, or so we 
like to fantasize, and 

maybe this (mis?)conception is 
fueled by Hollywood's constant 
masculine, insecure need to be 
the center of attention. What 
better way to get there than with 
an act of enviable lawlessness
ness? Certainly, director Oliver 
Stone knows the drill. 

Turning westward after Wall 
Street, Stone brings us Sav
ages, starring a bunch of tele
vision actors that come off as 
if they're pretending to be in a 
grown-up movie with John Tra
volta (who plays a corrupt DEA 
agent). 

It's as though Serena Van 
Der Woodsen of Gossip Girl 
and Tim Riggins of Friday 
Night Lights bought a GoPro 
cam and took it on a bad vaca
tion. Caveat: Blake Lively is 

Savages' Laguna 
Beachers take 
on the Mexican 
cartel 
convincingly vague and empty 
as Ophelia, or "O," the carefree, 
stoic blonde who narrates the 
movie with disconnected, bland 
emotional affect. And Taylor 
Kitsch, although I'm afraid I'll 
always think of him as Tim, at 
least tries to separate himself 
from that good-hearted, long
haired Texan boy persona. 

Kitsch plays Chon, a war 
vet who grows the best weed 
in California and, according 
to 0, acts like he's trying to 
screw and kill Afghanistan out 
of his system. Chon's business 
partner and best friend-and 
O's other lover-is Ben, played 

by Aaron Johnson. They enjoy 
each other's company and live 
large, until Mexico-in the form 
of Benicio del Toro as a loose 
cannon with sunken <eyes and a 
soul patch-comes knocking on 
their door with loaded pistoles 
and an invitation to join forces. 

What follows is a gruesome, 
head-rolling, bad guy vs. bad
der guy, race to the top of the 
pile of dead bodies. So goes 
the typical Oliver Stone movie: 
unaware of its superficiality, 
lost in the message, but fun to 
watch. Stone's are like meatier 
Michael Bay films, lying in 
oversaturated and sun-drenched 
pools of wacky violence, but 
presented in a serious way and 
with a larger message. This one 
dares to question the ongoing 
Mexican drug war and its de
pendence on America's drug 
trafficking, and asks which of 
the two is really the savage. 

Weak as the kids' acting 
feels in the beginning, it's even 
more so once Travolta, del 
Toro, Salma Hayek (in sassy 
Latina glory) and Emile Hirsch 
show face. Lively is good at be
ing t What Lively, Kitsch and 
friends lack in acting ability, 
weight, experience, or depth 
might have seemed a natural 
foundation for the characters 
they have to-play: naive semi
professionals involved in a 
large-funded project and out of 
their depth. But if that's what 
Stone was aiming for all along, 
he miscalculated. • 
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A selection of films currently 
playing in island theaters. 
Unattributed film synopses 
indicate movies not yet 
reviewed by HW staff. 
'i Indicates films of particular 
interest. Listing subject to change 
based on film distrubutor. 

Opening 
The Watch Ben Stiller, Vince 
Vaughn, Jonah Hill and Rich
ard Ayoade star as four neigh
bors trying to save their subur
ban neighborhood from aliens. 
Step Up Revolution-3D Miami 
dance group The Mob do more 
than_just dance together-they 
work against commercial devel
opment of their neighborhood. 
Sacrifice The story of an orphan 
during the Yuan Dynasty. 

Continuing 
The Amazing Spider·Man-3D 
Peter Parker is back with a new sto
ryline a~d a new girlfriend. What 
really happened to his parents? 
Beasts of the Southern Wild (See 
Review, opposite page.) 
Brave The tale of rebellious Merida, 
who, instead of following tradition, 
recklessly puts her family in terrible 
danger. 
'iThe Dark Knight Rises The 
final chapter in Christopher No~n's 
acclaimed trilogy takes place eight 
years since the Bat's disappearance, 
when the emergence of a sexy bur
glar and a hideous monster threaten 
Gotham's entire foundation. 
Ice Age: Continental Drift-3D 
The fourth installment in the gla
cial comedy saga follows the gang as 
they deal with another one of those 

global c.atastrophes, thanks to Scrat 
and his acorn fixation. 
'iMadagascar Ill: Europe's Most 
Wanted The gang is back again, this 
time in the bright technicolors of 
Monte Carlo. 
Magic Mike Hot guys take off their 
clothes. 'Nuff said. 
'iMoonrise .Kingdom Moon
rise can be, for the right audience, 
charming and maddeningly delight
ful.-Bob Green 
Savages (See Review, this page.) 
Ted Family Guy creator Seth Mac
farlane brings us his first live-action 
movie, where Mark Wahlberg's char
acter just can't seem to let go of his 
obscene, yet loveable teddy bear. 
Tio Rome With love [The film] is 
sneakier and slyer than it appears, 
bright on the surface, but here 
and there spotted darkly on the 
underside.-B.G. 

Surf Film Festival 
Doris Duke Theatre, Honolulu 
Museum of Art, 900 S. Beretania 
St., honoluluacademy.org, 532-8768 
European Surf Journal: A Surf 
Odyssey (US, 2011) European and 
North African surf is explored in its 
harsh entirety in Peter Sterling's doc. 
Wed., 7/25, 1PM 
Finnsurf (Finland, 2012) The world's 
first Finnish surf film showcases surf 
in the coldest extremes. Shown with 
Rumors and Uncommon Ideals 
Wed., 7/25, 7:30PM; Sat., 7/28, 4PM 
Paving the Wave (US, 2011) This 
documentary looks at the pioneers 
of surf, shapers and industry big-hats 
who paved the way for surfing today. 
Shown with I Just Love To Paddle, a 
short about Nappy Napoleon, the 
67-year old paddler who sent him
self across nine Hawaiian channels 
in six days. 

Thu., 7/26, 1PM 
Come Hell or High Water (US, -
2012) Keith Malloy's directorial 
debut focuses on the world ofbody
surfing. Shown with I Just Love To 
Paddle. 
Thu., 7/26, 7:30PM 
Caught Inside (Australia, 2011) 
This thriller is about a tight group 
of surfers who brought to a secluded 
island the only thing that can ruin 
a good sausage fest: a beautiful 
woman. Shown with Flow. 
Fri., 7/27, 1PM and 8PM 
Surfing and Sharks (South Africa, 
2011) This documentary features 
interviews with experts, ecologists, 
and shark-bite survivors to under
stand one of nature's most feared 
and misconceived animals. Shown 
with Thirty Thousand: A Surfing 
Odyssey from Casablanca to Cape 
Town. 
Sat., 7/28, 1PM; Tue., 7/31, 1PM and 
7:30PM 
'iSplinters (US, 2011) The first 20 
minutes of the film are a sheer won
der, [but] ... soon move from Eden 
to something familiar, and much 
sadder. The result is a near-perfect 
documentary.-D. W 
Sat., 7/28, 7:30PM 
Going Surfin' (US, 1973) Vintage 
shots and old footage of surfers con
quering North Shore waves close out 
this festival. 
Sun., 7/29, 1PM and 6PM 

Movie Museum 
3566 Harding Ave. #4, $4 
members, $5 general, 735-8771 
Here (US, 2011) An American car
tographer and an Armenian pho
tographer travel together to work on 
their own tasks, but find themselves 
falling in love amongst the beautiful 
scenes they try to capture. 

EXCLUSIVE ENGAGEMENT HONOLULU 
Consolidated Kahola 8 

(800) FANDANGO #2712 NOWPLAYING 

Thu., 7/26, 12:30PM, 3PM, 
5:30PM and 8PM; Sun., 
7/29, 12PM and 2:15PM 
Spud (South Africa, 2010) John 
Cleese co-stars in this dark com
edy about Spud Milton's first year 
at a fancy South African boarding 
school. 
Fri., 7/27, 12PM and 1:45PM; Mon., 
7/30, 8PM 
Get the Gringo (US, 2012) Mel Gib
son's character finds himself impris
oned in a Mexican jail overrun by 
wily inmates. He must learn how to 
handle himself from a 10-year-old 
boy who has a secret. 
Fri., 7/27, 3:45PM, 5:30PM, 
7:15PM and 9PM; Sun., 7/29, 

4:30PM, 6:15PM and 8PM 
'iJiro Dreams of Sushi (US, 2011) 
If you don't care about food, you'll be 
mouth-open asleep within the first 
10 minutes. If food is your thing, 
you'll be open-mouthed, too. With 
delight-Wanda Adams 
Sat., 7/28, 12PM, 1:30PM, 3PM, 
4:30PM, 6PM, 7:30PM and 9PM 
A Simple-Minded Murderer 
(Sweden, 1982) Sven, an orphaned 
teenager who is considered the vil
lage idiot and forced to work on a 
farm, decides to run away with a girl 
named Anna. 
Mon., 7/30, 12PM, 2PM, 
4PMand6PM 
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Learning their A, 8, Seeds 

Why, assuming it's not an agricultural college, should a school have a garden? Espe
cially an elementary school, where young people have enough to do just taking in the 

the Rs without adding radishes and rutabega? 
Because, says Dabney Gough, Whole Foods Market Kailua marketing supervisor, "it's 

so important that we all, but especially our keiki, know where our food comes from in order 
to really appreciate the work that goes into getting it to our plates, and also to better under

Whole Foods 
helps school 
gardens 

stand nutrition, what good, fresh, wholesome food does for us." 
That's why the Whole Kids Foundation, a nonprofit founded by 

Whole Foods Market, annually gives funds to school gardening proj
ects and why, this year for the first time, six Hawai'i schools will get 
grants of $2,000 each to expand upon or create school gardens. 

The schools are Ke Kula 'O Samuel M. Kamakau (Kane'ohe), Kainalu Elementary (Kai
lua), Makaha Elementary, WaikikI Elementary, all on O'ahu; and Kihei Elementary and 
Kihei Charter School on Maui. 

The awards come with gardening information (both in book and digital form), seed pack
ages from High Mowing Organics, discounts on gardening supplies and mentoring from 
gardening experts. 

The Foundation also assists schools to install salad bars in their cafeteria operations and 
offers aid to teachers through classes and other resources. 

Gough said she enjoys giving small-group store tours to schoolchildren and has been 
pleasantly surprised at how interested they are in the connection between farm and table. 
Sometimes, she even learns a thing or two: A while back, she said, one student taught her 
how to say sugar cane (ko) and coconut (niu) in Hawaiian. 

- Wanda A. Adams 

COLUMBIAm \ y lHo,wlutukl 
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Invite you and a guest to see 

l'IT'AL RECAILl 
screening will 

be held on 

Thursday., 
August 2 

at 7PM 
consolidated 

ward 16., 
1044 Auahi Street 
For your chance to receive 

a complimentary 
advance screening ticket 

good for two visit 
honoluluweek(y.com 

to enter to win. 
Limit one pass per person/per household, while supplies last. No purchase necessary 
Employees and their agencies are not eligible. No phone calls and no walk-ins, please. 

Envelopes will not be mailed back if not used. Seats are limited and available on a 
first-come, first served basis. Pass does not guarantee seating. 

No cell phones will be allowed in the theater. 

OPENS IN THEATERS AUGUST 3 
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COURTESY WHOLE KIDS FOUNDATION 

Seafood a la JJ? jJ Luangkhot, known for his Jj's Bistro and 
French Pastry Restaurant in Kaimuki, has opened an all-seafood 
restaurant, Crab City, in the former La Cacao Bistro space. Crab 
City is focused on afternoon drinks and pupu, dinner and late
night noshing, open Mon.-Thu. 3PM-midnight; Fri., 3PM-1AM; Sat., 

noon-lAM and Sun., noon-midnight. 
Crab City. 3441 Wai'alae; 626-5368 or 780-3115 

Ciao, bella! The name's pretty simple-La Cucina Ristorante ltaliana, 
meaning, of course, "The Italian Kitchen"-but the food in this tiny (30 seats 
or so) restaurant has people ,.talking with their hands and saying "Ciao! Ciao!" 
a lot. It's a one-chef kitchen (Don Truong, formerly of Mediterraneo), so be 
patient; housemade pasta takes time. 
La Cucina Ristorante /taliana. Dinner Tues.-Sat.; lunch Tues.
Fri.; closed Sun.; 725 Kapi'iolani, CJ 12; 593-2626 

More than Mango. Chutney, a new Nepalese-style Indian spot, offers all the 
usuals, from samosas to vindaloo. Opened earlier this month, they're still 
working out the counter-service kinks but lovers of the food of Mother India 
are just happy to hear of another option to try. 
Chutney. Lunch and dinners Mon.-Sat., 661 Ke'eaumoku; 312-4295 

Pocho Mango a Winnah. A juicy, sweet Gouveia mango fron:i Kona was the 
winner of the Mangoes at the Moana mango competition July 21 among tens 
of competitors. The competition, organized by Makaha Mangoes, grows each 
year as more folks diversify their backyard orchards. 
Mangoes at the Moana reports, recipes: moana-surfrider.com. 
Got food news? Send items to Joodnews@honoluluweekly.com 

The Weekly 
Appetite 
August Moon 
This wine and food benefit helps promote 
arts education through the Honolulu Mu
seum of Art. Try wines from more than 30 
winemakers, sample gourmet dishes and 
buy art that is created throughout the eve
ning by 26 O'ahu artists for just $25. 
Honolulu Museum of Art, 900 S. Beretania St. 
Fri., 8/3, (6-9PM) Tickets start at $85. 
honolulumuseum.org/augustmoon, 532-8700 

LGBT Beer Bust 
The LGBT Delegation is hosting a beer 
bust with a raffle and silent auction to raise 
funds to get them to the 2012 Democratic 
National Convention in Charlotte, NC. This 
is the first time Hawai'i is sending delegates 
from the LGBT community, so come down 
to Bacchus and give them your support. 
Bacchus Waikiki, 408 Lewers St. 
Sun., 7/29, (2-7PM) $5. hawaiiglbtcaucus@ 
gmail.com, 358-4417 

Bon Apetit! A Tribute to Julia Child 
Registration is now taking place for the 
James Beard Foundation's benefit dinner 
at the Kahala Hotel in celebration of Julia 
Child's 100th birthday. The five-course 
dinner will showcase farm-to-table ingredi
ents based on Child's approaches to French 
cooking, crafted by Hawai'i's top chefs. 
Kahala Hotel and Resort, 5000 Kahala Ave. 

Sun., 8/12, (5:30-lOPM) $375. restaurants@ 
kahalaresort.com, 739-8760 

Conscious Intuitive Eating Class Series 
Leslie Ashburn of Macrobiotic Hawaii is 
offering a new cooking series focused on 
local, organic, nutritious, plant-based ideas 
for anyone who wants to learn how to cook 
healthier dishes. This week's class is "Re
freshing Summer Dishes." The series runs 
6/24-8/19. 
Baby aWEARness, 2572 Woodlawn 
Dr., Manoa Marketplace 
Sun., 7/29 $35 per class, rates lower for multiple 
classes. babyawearness.com, 988-0010 

Expanding Menu Choices 
In this course, Marie Riley will explore 
ideas about healthy foods and easy recipes. 
There will be tai chi exercise, as well. Call 
Windward Community College, Vocational 
& Community Education at 235-7433. 
Windward Community College, Hale 
Alaka'i 102, 45-720 Ke'ahala Rd. 
Wed., 7/25, (9:45-11:45AM) $9. 

Foodie Films 
Slow Food O'ahu will be screening two 
films, Eating Alaska and The Shrimp, pro
moting food sustainability. A panel discus
sion and a Q&A led by Shirley Thompson 
will follow. RSVP to slowfoodoahu@yahoo. 
com. 

R&D, 691 Auahi St. 
Thu., 7/26, (6:30-9PM) Free. 

Happy Birthday, Leonards! 
Join Leonard's Bakery as they celebrate 60 
years of malasada-making in Hawai'i with 
music, prizes and general hoopla. 
Leonard's Bakery, 933 Kapahulu Ave. 
Sat., 7/28, (9AM-5PM) 

How to Make Asian Desserts 
Combine the best of Asian and Hawaiian 
flavors with a Thai-style coconut mochi, a 
sweet almond curd, gingered pear tarte and 
sweet banana fritters. Call KCC to enroll. 
Kapi'olani Community College, 'Ohia 
109/112, 4303 Diamond Head Rd. 
Sat., 7/28, (BAM-noon) $65. 734-9211 

Madre Shop Pau Hana 
Every last Friday of the month, Madre 
Chocolate hosts a Pau Hana chocolate event 
where all chocolate lovers are invited in for 
free to their Kailua shop to taste limited edi
tions of their new single-origin chocolates. 
If you bring in something you want to try 
with chocolate Uuice, wine, beer, whiskey, 
cheese) the friendly staff will suggest pair
ings for you. 
Madre Chocolate, 20A Kainehe St., Kailua 
Fri., 7/27, (4:30-6PM) Free. madrechocolate.com/classes 

The Silk Road Benefit 
Meals by Alan Wong will feature foods 
from the Silk Road trade routes with wines 
from R Field as a benefit for the National 
Multiple Sclerosis Society. There will also 
be a silent auction and entertainment by 
guitarist Shoji Ledward and Gee Yung In
ternational Martial Arts & Dragon & Lion 
Dance Association. The RSVP deadline has 
been extended to Wed., 7/25 (today!), so sign 
up now-candice.schwalbach@nmss.org or 
532-0808. 
Pineapple Room, Macy's, Ala Moana 
Sun., 7/29, (5-8PM) $125 per person, 
$2,500 for a table for eight. 

The Wine Stop Pairings 
If you went to The Wine Stop's compli
mentary tasting on Saturday (l-5rM) and 
enjoyed the pairing of baklava and dessert 
wines, learn how to expertly pair wines and 
foods yourself. Reservations and payment 
confirmation are required. 
The Wine Stop, 1809 S. King St. 
Sun., 7/29, (4:30-6PM) $30. 
thewinestophawaii.com, 946-3707 

Universite Pattisserie 
Register for Kahala's Better With Butter 
cooking classes as part of the celebration 
of Julia Child's life. On Aug. 4, Pastry Chef 
Michael Moorhouse will teach students how 
to make french pastries, specifically Pate a 
Choux filled with sweet pastry cream in the 
first class of the mini-series. 
Kahala Hotel and Resort, 5000 Kahala Ave. 
8/4, (9-11AM) $85. restaurants@ 
kahalaresort.com, 739-8760 
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Eating adventures on the Valley Isle 

WANDA A. 
ADAMS 

T
hey call Maui the 
Valley Isle. I call 
it home, the place 
where I grew up. But 
it is also, as is every 

place I've ever been, a groan
ing board, a grazing table. 

My frequent visits always 
include a set menu: noshing 
on made-by-Lola ("Grandma") 
Filipino treats at the Maui 
Swap Meet; driving up winding 
Oma'opio Road to see the goats 
and stock up on cheese and 
an incongruous lime pickle 
they make (and maybe a light 
lunch) at Surfing Goat Dairy 
and at least one plate lunch at a 
cheap, old-style local favorite: 
Tokyo Tei, Archie's, Sam Sato's, 
Da Kitchen, one of those. 

As to destination spots, I 
could fill half this issue with 
suggestions. More to come 
another day - particularly 
Alan Wong's new Amasia. 

Leoda's Kitchen 
and Pie Shop 
in Olowalu is about as un
likely a spot as you could 
imagine. Olowalu is a turn
your-head-and-you-miss-it 
spot halfway between the 
busy isthmus ofKahului
Wailuku-Kihei-Wailea and 
touristy Lahaina-Ka'anapali
Kapalua. It consists of one 
tiny strip mall now home to 
the most recent opening by a 
savvy company that operates 
several respected Maui estab
lishments, Hoaloha Na Eha. 

But Leoda's, named for 
a real Grandma and with a 
cozy, kitchen feel, is perfect 
for its rural location. On a 
chalkboard, there are not 
only the specials of the day, 
but a quote from the tiny 
village's most famous citi
zen, athlete Wally Yonamine: 
"Olowalu makes me humble." 

Nothing humble about 
Leoda's food, especially the 
pies, both sweet and savory 
mini-pies, as well as breads and 
the amazing sandwiches they 
make from them. Chef Shel
don Simeon does some crazy 
things that really work, such as 
a Reuben lumpia special I had 
once ($8.25), corned beef, sau
erkraut, provolone in a lumpia 
wrapper, deep fried. Deep sigh. 
It was all the crunchy, porky, 
tart, nutty things it should 
have been. Also try "pork, pork 
... pork" ($12.75), which brings 

-'~ 

together prosciutto, ham, 
bacon and salami on house
made butter white bread with 
Swiss cheese and grainy mus
tard. Deep sigh, again. And 
then order whatever fresh fruit 
pie they're featuring, or the ba
nana cream, which really will 
make you think of Grandma. 

Leoda's, 820 Olowalu 
Village Rd. (a turnout off 
Honoapi'ilani Highway 
between Ma'alaea and 
Lahaina; you can't miss 
it); lunch and dinner daily. 
808-662-3600; leodas.conz 

Star Noodle, 
another Hoaloha Na Eha res
taurant, rather reminds me of 
Sam Choy's original Kaloko lo
cation. You snake off the main 
highway in an industrial area, 
turn right, turn left, are sure 
you're lost and then discover 
one of the most innovative 
restaurants in the Islands (also 
one of the busiest; be willing 
to wait). What they can do 
with otherwise familiar mostly 
Asian ingredients - house
made noodles, pork buns, Viet
namese crepes! I can't tell you 
what to order because a) there 
are too many must-haves, and 
b) there's always something 
new. I recall with delight a 
sort of Asian burrito: mari
nated pork belly with brown 
rice and pickled vegetables. 
Star Noodle has been called 
"Momofuku meets Maui" and 
I love everything about it: the 
servers who really engage with 
you and all look like people 
whose stories you'd liked to 
hear; the contemporary Asian 
decor that is somehow com
fortable, not cold; the palate
pleasing squeeze-bottle sauces 
that come with some dishes. 
Share plates, average $7-$15; 
noodles, average $10-$12. 

Star Noodle, 286 Kupuohi, 
Lahaina; lunch and dinner 
daily full bar, 808-667-
5400; starnoodle.com 

Colleen's at the Cannery 
is another who'd-a-thunk-it. 
It's in a strip mall up the road 
from Pa'ia; kind of a "Cheers" 
sort of spot where more than 
half the customers are regu
lars; there's a well-stocked 
New Yorkish tavern-style bar; 
excellent pizza and burgers 
and no need to dress up. My 
measure of a chef's prowess is a 

WANDA A. ADAMS 

sneaky one: Order the simplest 
things on the menu, some
thing like a salad and a roast 
chicken. At Colleen's, those 
two dishes knocked me out. 
The salad married fresh pear 
slices, local goat cheese, sun
flower sprouts and greens and 
the roast chicken was perfec
tion: crisp outside, juicy inside. 
And even the higher-end items 
on the menu are reasonably 
priced (considering you're on 
Maui; we spent $70 for two 
first courses, two entrees, a 
cocktail and a soft drink). 

Colleen's at the Cannery, 
Cannery Marketplace, 810 
Ha'iku Rd.; breakfast, lunch, 
dinnt;r daily,full bar. 808-575-
9211; colleensinhaiku .com 

MALA and Honu 
Lahaina to me means Mark 
Ellman. I met him there more 
than 20 years ago when his sto
ried Avalon was attracting the 
likes of Yoko Ono, and the Ha
waii Regional Cuisine group of 
which he is a founding member 
wasn't born yet. Now, he's got 
two-side-by-side, right-on-the
water spots, MALA, An Ocean 
Tavern, and the newer Honu. 
I've eaten at both but since 
my visit to Honu was a flying 
stop-in for a single salad pupu 
(an unforgettable kale-date
pomegranate-lemon melange), 
I'll report on that later. As to 
MALA, it's a crowded, lively, 
odd little spot with a sports bar 
inside and tables where you're 
so close to the water that you 
might get splashed (and see 
anything from turtles to spin
ner dolphins). I'm nuts for their 
flatbreads. But there was a 
whole fish one time that even I, 
not a fish fancier, can't forget. I 
like it best with two couples, an 
outside table and a whole eve
ning ahead of you but it's also 
a great, sit-at-the-bar, stop-in 
spot, too. Spendy: Apps,$15 up; 
entrees $30s, up. • 

MALA, An Ocean Tavern, 
1307 Front St, Lahaina; 
lunch and dinner weekdays; 
brunch and dinner weekends; 
full bar. 808-667-9394; 
malaoceantavern.conz. 
Honolulu Weekly restaurant reviewers dine 
anonymously, editorial integrity being our first 
priority. Reviewers may visit the establishment 
more than once, and any interviews with 
restaurant staff are conducted after visits. We 
do not run photos of reviewers, and the Weekly 
pays the tab. Reviews are not influenced by the 
purchase ofadvertising or other incentives. 

"!!' ' doses\t 
Mexican Cafe & Cantiria 

66-218 Kam. Hwy. 1 1 34 KOKO HEAD AVE. 
Haleiwa • 637-9088 KAIMUKI • 732- 1833 

Let's BBQ! 
Because It's National Hot Dog Month 

Kokua Co-Op Courtyard 
Saturday, July 28th from 11-2 

We'll be Sampling & Selling 
Applegate Organic Beef Hot Dogs 

Diestel Free Range Turkey Sausages 
Field Roast Vegan Frankfurters 

. . . with live music too 

Fuel Y.OUr body well ... With Kokua 

u•' kua market 8:00am - 9:00p'_" Daily n _ . __ ·-- _ --·- _ 2643 South King St 
NATURAL FOODS GROCERY COOPERATIVE 941-1922 

SUPPORT 

owne 
INDEPENDENTLY 
OPERATED 
U SES 

Buying from locally owned, independent businesses 
saves transportation fuel. 

Plus, you know the products are safe and well made 
because our neighbors stand behind them. 
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WILL 
.A~T.ROLOGV 
by Rob Brezsny 

~~IU 
(March 21-April 19): 
In your personal chart, the planet Uranus 
symbolizes those special talents you have 
that are especially useful to other people. 
Which aspects of your soulful beauty are po
tentially of greatest service to the world? 
How can you express your uniqueness in ways 
that activate your most profound generosity? 
If you learn the answers to these questions, 
you will make great progress toward solving 
the riddle that Uranus poses. I'm happy to re
port that the coming years will provide you 
with excellent opportunities to get to the 
bottom of this mystery. And now would be a 
good time to launch a concerted effort. 

(April 20-May 20): 
In the coming weeks, I'm afraid there's only a 
very small chance that you'll be able to turn 
invisible at will, shapeshift into an animal 
form and back, or swipe the nectar of immor
tality from the gods. The odds of success are 
much higher, though, if you will attempt less 
ambitious tasks that are still pretty frisky and 
brazen. For example, you could germinate a 
potential masterpiece where nothing has 
ever grown. You could legally steal from the 
rich and give the spoils to the poor. And you 
could magically transform a long-stuck pro
cess that no one thought would ever get 
unstuck. 

GlffilNI 
(May 21-June 20): 
Are there are any weaknesses or problems in 
your approach to communication? They will 
be exposed in the coming weeks. If you're 
even slightly lazy or devious about express
ing yourself, you will have to deal with the 
karmic consequences of that shortcoming. If 
there's more manipulativeness than love in 
your quest for connection, you'll be com
pelled to do some soul-searching. That's the 
bad news, Gemi_ni. The good news is that you 
will have far more power than usual to up
grade the way you exchange energy with 
others. In fact, this could be the time you en
ter into a golden age of communication. 

(June 21-July 22): 
If you narrow your focus now, the world will 
really open up for you in the second half of 
October and November. To the degree that 
you impose limitations on your desire to for
ever flow in all directions, you will free up 
creative ideas that are currently buried. So 
summon up some tough-minded discipline, 
please. Refuse to let your moodiness play 
havoc with your productivity. Dip into your 
reserve supply of high-octane ambition so 
you will always have a sixth sense about ex
actly what's important and what's not. 

uo 
(July 23-Aug. 22): 
The state of Maine has a law that prohibits 
anyone from leaving an airplane while it is 
flying through the air. This seems like area
sonable restriction until you realize how 
badly it discriminates against skydivers. Le
gal scholars will tell you that examples like 
this are not at all rare. Laws tend to be crude, 
one-size-fits-all formulations. And as I'm 
sure you've dJscovered in your travels, Leo, 
one-size-fits-all formulations always squash 
expressions of individuality. In the coming 
weeks, be extra alert for pressures to con
form to overly broad standards and sweeping 
generalizations. Rebel if necessary. You have 
license to be yourself to the tenth power. 

Yl~GO 
(Aug. 23-Sept. 22): 
I propose that you try to accomplish the fol
lowing clean-up projects in the next four 
weeks: ten bushels of weeds yanked out of 
your psychic landscape; 25 pounds of unused 
stuff and moldering junk hauled away from 
your home; ten loads of dirty laundry (espe
cially the metaphorical kind) washed free of 
taint and stains-and not blabbed about on 
social media; at least $5,000 worth of weird 
financial karma scrubbed away for good; a 
forgotten fence mended; and a festering 
wound tended to until it heals. 

(Sept. 23-0ct. 22): 
Philosopher William Irwin Thompson says 
that we humans are like flies creeping along 
the ceiling of the Sistine Chapel. We literally 
cannot see the splendor that surrounds us. As 
a result, we don't live in reality. We're lost in 
our habitual perceptions, blinded by our fa
vorite illusions, and addicted to beliefs that 
hide the true nature of the universe. That's 
the bad news, Libra. The good news is that 
every now and then, each of us slips into a 
grace period when it's possible to experience 
at least some of the glory we're normally cut 
off from. The veil opens, and previously un
detected beauty appears. The weeks ahead 
will be the closest you've come to this break
through in a long time. 

~CO~PI 0 
(Oct. 23-Nov. 21): 
Can you guess which European country has 
the best military record in the last eight cen
turies? It's France. Out of the 185 battles its 
soldiers have engaged in, they've won 132 
and lost only 43. Ten times they fought to a 
draw. Of all the signs of the zodiac, Scorpio, I 
think you have the best chance of compiling a 
comparable record in the next ten months. 
Your warrior-like qualities will be at a peak; 
your instinct for achieving hard-fought victo
ries may be the stuff of legends years from 
now. But please keep in mind what the an
cient Chinese military strategist Sun Tzu said 
in his iconic text The Art of War: The smart 
and powerful warrior always avoid5outright 
conflict if possible, and wins by using slyer 
means. 

rnGITT~~,u~ 
(Nov. 22-Dec. 21): 
After consulting the astrological omens, I've 
concluded that during the next three weeks, 
you will deserve the following titles: 1. Most 
Likely to Benefit from Serendipitous Adven
tures; 2. Most Likely to Exclaim "Aha!"; 3. 
Most Likely to Thrive While Wandering in 
Wild Frontiers and Exotic Locales; 4. Most 
Likely to Have a Wish Come True lfThis Wish 
Is Made in the Presence of a Falling Star. You 
might want to wait to fully embody that 
fourth title until the period between August 
9 and 14, when the Perseids meteor shower 
will be gracing the night skies with up to 170 
streaks per hour. The peak flow will come on 
August 12 and 13. 

rnP~ICO~N 
(Dec. 22-Jan. 19): 
You may have to travel far and wide before 
you will fully appreciate a familiar resource 
whose beauty you're half-blind to. It's possi
ble you'll have to suffer a partial loss offaith 
so as to attract experiences that will make 
your faith stronger than it ever was. And I'm 
guessing that you may need to slip outside 
your comfort zone for a while in order to learn 
what you need to know next about the arts of 
intimacy. These are tricky assignments, Cap
ricorn. I suggest you welcome them without 
resentment. 

(Jan. 20-Feb. 18): 
My daughter Zoe has been writing some fine 
poetry these last few years. I regard it as pro
fessional-grade stuff that has been born of 
natural talent and developed through disci
pline and hard work. You might ask, quite 
reasonably, whether my evaluation of her lit
erary output is skewed by fatherly pride. I've 
considered that possibility. But recently, my 
opinion got unbiased corroboration when her 
school awarded her with the "All-College 
Honor" for her poetry manuscript. I predict 
you will soon have a comparable experience. 
Your views or theories will be confirmed by 
an independent and objective source. 

PHCU 
(Feb. 19-March 20): 
The critic Dorothy Parker didn't think highly 
of Katherine Hepburn's acting skills. "She 
runs the emotional gamut from A to B," said 
Parker. I realize that what I'm about to sug
gest may be controversial, but I'm hoping you 
will be Hepburn-like in the coming week, Pi
sces. This is not the right time, in my astro
logical opinion, for you to entertain a wide 
array of slippery, syrupy, succulent feelings. 
Nor would it be wise to tease out every last 
nuance of the beguiling vibes rising up within 
you. For the time being, you need to explore 
the pleasures of discerning perception and 
lucid analysis. Get lost in deep thought, not 
rampant passion. 

Go to RealAstrology.com to check out Rob Brezsny's 
EXPANDED WEEKLY AUDIO HOROSCOPES and DAILY 
TEXT MESSAGE HOROSCOPES. The audio horoscopes 
are also available by phone at 1-877-873-4888 or 
1-900-950-7700. 
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Classified 
Real 

Estate 
Shared 
Rentals 

ALL AREAS - ROOM
MATES.COM. Browse 
hundreds of online list
ings with photos and 
maps. Find your room
mate with a click of the 
mouse! Visit: http:// 
www.Roommates.com. 
(AAN CAN) 

Career Source 
Work from 

Home 
$$$HELP WANTED$$$ 
Extra Income! Assembling 
CD cases from Home! No 
Experience Necessary! 

Help Wanted!!! Call our Live Operators 
Make up to $1000 a week _Now! 1-800-405-7619 
mailing brochures from EXT 2450 http://www. 
home! Helping Home- easywork-greatpay.com 
Workers since 2001! ~(AA_N_C_A_N~) ____ _ 
Genuine Opportunity! 
No experience required. 
Start Immediately! www. 
themailinghub.com (AAN 
CAN) 

PLEASE 
RECYCLE 

HONOLULU WEEKLY.COM 

LOST CAT IN THE KAIMUKI/PALOLO AREAS. 
Right eye is blue, left green. White hair with 

black mask, tail, hind legs and chin. 
REWARD! 778·344S 

Service Directory 

COPACABANA Residential Cleaning - . 
CLEANING HAS NEVER BEEN THIS EASY 

One phone call, two hours later, 
your house will be spotless! 

(808) 286-3761/www.wemakemshine.com 
CLEAN WINDOWS 

S/NCE/977 

Ron 
Albert, 

Owner 

599-8779 

Adult 
Adult 

Personals 
MEN SEEKING MEN 1-
877-409-8884 Gay hot 
phone chat, 24/ 7! Talk 
to or meet sexy guys in 
your area anytime you 
need it. Fulfill your wild
est fantasies. Private & 
confidential. Guys always 
available. 1-877-409-
8884 Free to try. 18+ 

Companion
ship Services 

EroticEncou nters .com 
Where Hot Girls Share 
their private fantasies! 
Instant Connections. 
Fast & Easy. Mutual Sat
isfaction Guaranteed. 
Exchange messages, Talk 
live 24/ 7, Private 1-on-1. 
Give in to Temptation, call 
now 1-888-700-8511 

Weddings& 
Parties 

PARTY RENTAL 
9 Horse Carousel $250 
for 4 Hours; Popcorn, 
Cotton Candy, Shave Ice. 
Dunk Tank, Inflatables, 
More. keikifunland.com. 
671-3661 

PUT YOUR 
HOUSE IN OUR 

HANDS 

Announce
ments 

BUYER BEWARE 
Honolulu Weekly does 
not warrant the fitness 
or merchantability of any 
advertised good or ser
vice, or the reliability of 
any advertiser. Readers 
are encouraged to make 
these determinations for 
themselves. We would 
like all of our classified 
readers to know that we 
try to screen our ads 
prior to publishing them. 
We read the ad copy for 
our advertisers to insure 
it's accuracy. We cannot, 
however guarantee the 
reliability of our advertis
ers. Advertisements that 
have been placed by the 
Association of Alternative 
Newsweeklies are indi
cated with the acronym, 
"AAN CAN " www.aan.org 

Classified Info 
Phone: 808-528-1475 x15 

Fax: 808-528-3144 
classifieds@honoluluweekly.com 

Ad Deadlines 
Line Advertising: Copy, space 
reservations and payment must be 
submitted before Friday, 10 am. 
Display Advertising: Copy, space 
reservations, art and payment must be 
submitted by 12 pm on the Wednesday 
prior to publication. Call for rates. 

Placing an Ad 
By Phone: Call the Classified Department 
at (808) 528-1475 x15 Monday through 
Friday from 8:30 am to 5 pm. 
By Fax: Fax your ad 24 hours a day to the 
Classified Department at (808) 528-3144. 
By Mail: Mail your ad to Honolulu 
Weekly Classifieds, 1111 Fort Street 
Mall, Honolulu, HI 96813. 
By E-Mail: Email your ad copy to 
classifieds@honoluluweekly.com. 
In Person: Visit our offices Monday 
through Friday 9:00 am to 5 pm at 1111 
Fort Street Mall, Honolulu, HI 96813. 

Commercial Rates 
25 word minimum. Rates are per insertion. 
Real Estate $1.65/word 
Employment $1.65/word 
Mind, Body, & Spirit $1.10/ word 
Service Directory $1.10/word 
Music Instruction $1.10/word 

Personal Rates 
Line Ads $50 (Ads run for 4 weeks-25 words) 
Personal Property Sales $27.50 
(ads run for 4 weeks-25 words) 

Frequency Discounts 
Frequency discounts for commercial advertisers 
are available with consecutive week schedules. 

Headlines & 
Enhancements 
Two words may be in all caps and bold: $2 extra 
for each additional balded/capitalized word. 
Centering $5 per line 

The 'Fine' Print 
Prepayment required for all classified ads. 
Discounts available on extended advertising 
commitments. No refunds. Credit limited to 
reprinting one insertion. We reserve the right 
to edit, decline or properly classify any ad. 
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NDWIS 

t 
looking for lobster 
ceviche for under $3? 
Check out this must
have happy hour app. 

There's a new mobile app in town, 
and it happens to be one worth writ
ing about. HappyHourHawaii.com 

has just solved a big problem for those of us 
hoping to get out of our pau hana rut. 

Husband-and-wife owners Carey and / 
Brandon Bennett say that the idea came ../' . · 
from trying to find affordable 
dining options as well as accurate 
public information regarding the best 
happy hours in town. "We enjoyed din-
ing out ... and we knew that going out 
to happy hour was a great solution, but 
we were well aware that restaurants 
and bars rarely publish their happy 
hour information in print or online." 

According to the Bennetts, "The <:!:S} 
venues are ecstatic that we bring 
in new guests ... and our users love it ... Our 
most rewarding experience is when people 
tell us that they discovered their new favor
ite restaurant through our site or apps." 

Designed exclusively for the islands, Happy-

HAPPYHOURHAWAlt 

HourHawaii.com provides up-to-date happy 
hour info using a search system that lets us
ers search by location and cuisine. And here's the 

kicker: restaurants and members can 
exchange coupons, event details, happy 

hour updates and ratings. For example, 
click on the restaurant Gyu-Kaku at Windward 

Mall and you'll see that their Super Happy Hour 
is Sun.-Thu. (9-llPM) and they offer a "Bonus" 
feature, which is good for a free order of chicken 
gyoza. They even feature their happy hour prices 
so you know EXACTLY what you're in for: $2 beers, 
$3 sake, and pllpll starting at $1.75. Seriously. 

You won't find the "Bonus" feature for all 
of your favorite venues, but you will find ac
curate happy hour info for almost any res
taurant or bar you can think of, from Top of 
Waikiki to one of Waikiki's newest creative 
comfort-food bistros, Matteo's Cafe. 

So cheers to happy hour hunting. I'm addicted. 
-Shantel Grace 

Visit HappyHourHawaii.com 

vs. 
0 

S pend enough time in Chinatown and you're sure 
to see Cheyne Gallarde, killing it with his sharp 
style and sharper eye for the camera. A resident 

in the Chinatown Artists Lofts on Maunakea Street, 
he runs Firebird Photography there, is a professional 
photographer, filmmaker and graphic designer and 
is also the referee of the online Photoboxing com
petition-although "The word 'competition' takes 
the fun out of it," he's quick to say. "It's more of a 
faux-sport, a creative exercise, because when you 
mention sport, it sort of levels the playing field be 
tween the professionals and the :imateurs, which is 
what I want to do. Give everybody a chance " 

Photoboxing works like this: You ~ign up online 
and wait to be chosen by the prevtous week's win 
ner, who also gets to choose that week's creative 
concept Nobody knows what the cone<'pt is until 
the time starts (you only get 2 q days to shoot) and 

themes have ranged from "Taboo" to "Film Noir" to 
"Sugar City." 

The rules? Photographers must stick to the theme 
with only fresh work (no old pieces allowed), and 
promote Photoboxing. That's it. Take pictures and 
tell your friends to look at them. We do it all the 
time anyway. As far as incentives go, Gallarde is 
working to garner sponsorships from area photo 
rental shops or supply stores for prizes, but right 
now all he can offer is "bragging rights and power," 
he says with a laugh. 

Go to the website, if only to see John Hook's 
photo of a candy· c1ssed Chad McGuire. Browse lon
ger to discovet ~ome of th.? be~t photographers on 
O'ahu., and vote'. 

Jnme<Cave 
phntoboxing.t•1mblrc<.1rn 

Re-treating Art 

S eems like there are retreats for everyone: triathletes and 
yogis, bikers and scooter riders, horse and fishing enthusi
asts, even ceramicists, where artists share ceramic-making 

tips and techniques with each other, living and sleeping and 
eating this age-old art form during a long smoky weekend. 

That was at Camp Mokule'ia, held in Waialua this past May, and 
for the past month the resulting works have been exhibited at The 
ARTS at Marks Garage. But in a matter of days (July 28), the 36th 
Annual Raku Ho'olaule'a Exhibition will close. Soon, however, 
a new statewide juried exhibition will take place at the Honolulu 
Museum of Art School Gallery, where juror Jo Lauria, a respected 
art and design historian and independent curator, will take on the 
task of choosing among the work of Hawai'i's best craftspeople. 

Whether you're lopking for art inspired by an outdoor 
gathering on one of O'ahu's perkiest beaches or art inspired 
by something much more reclusive, Hawaii Craftsmen of
fers contemporary and traditional work in exhibitions built 
to stir our emotions and challenge our imaginations. 

-S.G. 

..... 

The ARTS at Marks Garage, 1159 Nu'uanu Ave., ._ 
closes Sat., 7/28, free, artsatmarks.com 
Honolulu Museum Art School Gallery, 1111 Victoria St., opens Thu., 
8/30 and runs through 9/20, free, hawaiicraftsmen.memberlodge.org 
Visit hawaiicraftsmen.org 

lfyo11'1·e got a "Made In Hml'(/i'i" product 1rorthy of a 
Weekly rel'ie11·. send it rio .1,wil mail to: Honolulu Weekly. 
C/0 "Island Wise", I I I I Fort St. Mall, Hono/11/11, HI 96813; 

Sha111e/g111c·e@ho110/11/1111·eekl_\·.rn111 

, ........ '" ' "' ., ,,. , 

AN EXCERPT FROM DO 
ONE GREEN THING 

Get Wild 

W ild Alaska salmon, now in season, is certified sustain
able by the Marine Stewardship Council (MSC). Grab it 
fresh when affordable (sockeye's $9/lb. at Costco right 

now), but when prices hurt your wallet, buy canned. Do lose the 
canned albacore tuna lacking the "U.S. troll or hand-line caught" 
and/or MSC seal. It's high in mercury and costly to the envi
ronment. Exception: Local tombo ahi, ~ "Best Choice," per the 
Monterey Bay Aquarium's Seafood Watch program. Whatever 
the fish, ask where it's from and whether it's troll/pole caught. 

-Mindy Pennybacker 
Visit greenerpenny. com 
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We'll sell the shirt off your back, or anything else. Call 808-528-1475 x15 

• < 

HE. CLE.ARL'I' l>OE.SN'f BE.LIE.VE IN 
FINANCIAL fRANSPARE.NC'I', 
CALL ME. OLD-fASI-IION£D--8Uf % 

, "' HAPPEN fO B£L1£VE TH£ M£fl-lODS 
B'I' WI-IICI-I AN INCOMPR£1-1£NSIBL'I' 
WEALfl-l'I' PR£SID£NTIAL CANDIDATE 
AVOIDS fA'l<£S AR£ NOBOD'l''S BUSI
NESS BUT HIS OWN! 

Sun, Moon & Tides- Honolulu Harbor 
Wednesday Thursday Friday Sunday 

IS fl-lAT Wl-l'I' '(OU 
fl£!) '(OUR l)OG 
fO fl-I£ Roof Of 
'(OUR CAR? 

1-1£'1', LOOI( 
OVER ffl£R£! 
IT'S AN OBAMA 
1'AX HIKE! 

Daytime • Nighttime 
Tuesday 

6•• Noon 6e, Ii>• Noon 6,.,. Noon 6"' 6,M Noon 6,• 6w Noon 6"' 

MOON PHASES: First Quarter-JUL 2S / Full Moon-AUG 1 / last Quarter-AUG 9 / New Moon-AUG 17First Quarter-AUG 24 

R A WATCH REPAIR 
Need a companion for speclal occasions? 
CALL SENIORS COMPANION 
SERVICE 286-1123 and reserve your 
charming and elegant companion today! 

Your source.on all Islands! 
www.HawallOrganlc.org 

CE 

ISTHE 

5-6PM M-SAT 

The 
Size 

2.23" wide 
X 

2.75" tall 

HawaiiJobEngine.com recently launched 
and has more than 500 registered employers 
and more than 1000 jobs posted 

Knives, Scissors.Tools 
We come to you! 772-7782 

' Bins, worms, compost tea , castings & advice 
Kokua Worms 
742 Queen St. 2nd Fir. 256-6717 
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UL 
(all Brand Name Watches), 
Battery Replacement & Reseal, 
(We warranty our major service repairs), 

Free Estimates • Evelyn's Collection 
Fine Jewelry & Watches (since 1978) 
Pacific Guardian Center 
733 Bishop St. #190 538-7400 

FREE Box* 
With UPS® shipment 

758 Kapahulu Ave, Ste 100 
( block south of Safeway) 
Honolulu, HI 96816 
808.734.2928 
theupsstorelocal.com/2333 

'Valid at this location. Excludes packaging 
materials. 

The UPS Store 

WE Q LOGISTICS. 
Copyright © 2012 Mail Boxes Etc., Inc. 
CS8B3A4SSS 05.12 

COCOJOQ 
SPAW & FULL GQOOMING 

DAYCAQE/50AQDING 
FREE PARKING 

MONDAY-SUNDAY 975 KdpiOldnl Blvd. Honolulu. HI 96814 
W.UJU1COCOIOl:Com 808.592.3647 {[)()(j5) 

Aiea 
486-9642 

Honolulu 
596-9642 

Kaimuki 
738-5522 

www.dahnyoga.com 

DAHN<t)YOGA 

in your neighborhood? 
Call Kate if you have a new location for us 
330-5047 

ING FOR 
OUTDOOR 
Try Soultrex, Oahu's locally owned 
answer to REI, at Windward Mall 

Here 

www.MalamaHawaii.org 
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