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It seems Hawai'i residents will be forever disputing 
water rights with the State Water Commission that 
keeps forgetting it is supposed to protect our water 

· ,· rights. It's almost as if they are trying to beat our 
~ 

people and environment into submission. In an odd 
twist, every year Hawai'i ships an increasing amount of 
this diminishing life-giving resource overseas. Page 6 
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A Vote for KIRK CALDWELL 
is a Vote for Aloha ••• VOTE ALOHA 

"Besides the Aloha Spirit, surfing is one of the great gifts Hawai'i has given the world. Born and raised in 
Hawai'i, Kirk embraced surfing and continues to enjoy the sport. He has a deep respect for the ocean and 
knows caring for the ocean is critical to our community's sustainability. 

As Kama'aina, Kirk experienced Aloha and learned about caring for our land, our ocean, our streams, our 
family, our neighbors and our community. When there was an overabundance, we shared with our 
neighbors. Likewise, our neighbors shared with us. In the spirit of Aloha, there was always plenty to go 
around. A Vote for Kirk Caldwell is A Vote for ALOHA ... VOTE ALOHA!" 

Dayton M. Nakanelua 
UPW State Director 

YOU KNOW US FOR THE MALASAOAS ... BUT THERE'S A WHOLE LOT MORE GOING ON AT LEONARD'S 
Pao Dace 
Fan Pastries 
Raisin Bread 
Apple Fritter 
Cinnamon Bread 
Custard Pie 
Apricot Custard Tart 
Creme Puff 
Pumpkin Pie 
Butter Rolls 
Orange Muffin 
Doughnut Twist 
White Haupia Cake 
Chocolate Cupcake 
Pao Dace Portuguese 
Sausage Wraps 
Creme Cheese Coffee Cake 
Banana Creme Cheese Square 
Cupcake with Frosting 

Apple Pie 
Long John 
Orange Chiffon Cake 
Chantilly Cake 
Glazed Doughnut Holes 
Strawberry Bavarian Cake 
Dobash Cake 
Pao Dace Rolls 
Pinwheel 
French Bread 
Glazed Doughnut 
Pecan Coffee Cake 
Danish 
Chocolate Glazed Doughnut 
Ham & Cheese Wraps 
Almond Horn 
Pao Dace Pups 
Apple Square 
Mini Creme Puffs 
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Chocolate Haupia Cake 
Lilikoi Cake 
Chocolate Bavarian Cake 
Palm Leaves 
Banana Square 
Mocha Chiffon Cake 
Chocolate Chiffon Cake 
Apple Raisin Coffee Cake 
Creme Horn 
Eclair 
Danish Tea Cake 
Haupia Jelly Roll 
Bread Pudding 
Chocolate Chip Muffin 
Brownie 
Raisin Snail 
Lemon Jelly Roll 
Almond Roll 
Strawberry Jelly Roll 
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Letters 

Good fence 
Fantastic work, Lindsay and 
Eric ["Fence Me In," Aug. 29). 
We need so many more fences 
like this. Mahalo. 

Angela 
via Honolulu Weekly.com 

Service missing 
Think back to when you bought 
your first car, boat or motor
cycle. What does the salesn;an 
say? Always remember to ser
vice your vehicle to keep it in 
good working condition, right? 
Common sense! Same goes 
for trains, in order to keep it in 
good working condition it will 
need to be serviced, but where? 
It's not like we have service 
stations readily available. 

If we are going to have a 
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train, we are going to need a 
maintanence yard, but where in 
Honolulu (along the alignment) 
can we find 40+ acres of va
cant land? As for Ms. Kalekini 
["Rail Broke Burial Rules," 
Aug. 29), she is against all de
velopment, not only the rail 
project. She was there when 
Whole Foods tried to come to 
Honolulu, she was there when 
Walmart/Sam's Club was be
ing built. Wake up people ... 
Hawai'i is an island, there are 
iwi everywhere. 

"finallybfree" 
via Honolulu Weekly.com 

System sabotage 
Today, my wife arrived at the 
McCully bus stop at 7:50am to 
catch the 7:54am A Bus. Many 
students were already waiting 
there for a long time. Finally, at 
8:05am, the Bus arrives, but as 
has happened many times dur
ing the last two weeks, the Bus 
is "NOT IN SERVICE". The 
next A Bus, that is scheduled 
for 8: 15AM, now has a Real 
Time Schedule of 8:28AM. 
The next choice is the #4 Bus. 
Now, the #4 Bus from WaikI.kI 
to the University is a total joke, 
because the drivers take breaks 
at the Mo'ili'ili Fire station 
from anywhere between 5 and 
20 minutes. My wife was rush
ing to class and her only choice 
was to walk to the university. 

The non-peak hour buses 
have become a total farce . Nor
mally, these buses are full of 
elderly citizens or physically 
impaired, going to the doctor 
or going shopping. Now, on ev
ery bus I see these people being 
forced to stand, from Waik1kI 
to downtown. 

I used to have three buses 
stopping near my home, the 
B, the 2 and the 13. Now, I 
have only the #2. The people 
living near King St. and go
ing to WaikikI have the same 
circumstance. According to 
the study, for which our city 
government paid a mainland 
consulting firm, these three 
buses were like three of the top 
five workhorses of the whole 
Honolulu Bus network. They 
experienced the highest pas
senger counts and made it pos
sible for your bus system to run 
less profitable, less used routes. 
You don't kill something that is 
both a workhorse and a golden 
goose. Now, these three are to
tally screwed up. 

I met Glenn Moir at several 
bus/rail and city council meet
ings. I trusted you, Glenn, and I 
trusted Wayne Yoshioka. Now, 
during the last three months 
since June 2nd, I have come to 
the conclusion that you, Wayne 
and the Mayor really do not 
care. Further, I believe you 
have no respect for the citizens 
of Honolulu, particularly those 
citizens with limited income; 
citizens who are physically 
impaired and elderly. I really 
cannot come to any conclusion, 
other than believing all three 
of you are determined to de
liberately totally sabotage and 
dismember the Honolulu Bus 
System. 

Dennis Keating 
Honolulu, HI 

Repeal the PLDC 
The State Public Land Devel
opment Corporation, under the 
auspices of the Dept. of Land 
and Natural Resources, wants 
to be able to invest tax dollars 
in private, select companies 
that could go belly up and have 
taxpayers stuck with the bill. 

Remember the $250K 
DBEDT race car that blew up? 
This doesn't sound like a good 
deal to me. So much is wrong 
with the PLDC, with so little 
public oversight and neighbor 
islanders shut out of the pro
cess-exempting select private 
companies from many zoning, 
cultural, land use, public access, 
environmental, county charter, 
CDP's and building code laws; 
the PLDC may be a costly trav
esty to every family in Hawai'i. 
So much for the "free market." 
I received no special exemp
tions. This sounds like social
ism for the 1 % to me. 

Shannon Rudolph 
Holualoa, HI 

Corrections 
We would like to clarify that in 
our Aug. 22 issue "Best Local 
Office of National Conserva
tion Group," TPL stands for 
Trust for Public Land. Also, 
under "Best Memoir," Syd
ney's last name is Iaukea, not 
Laukea. We apologize for these 
errors and have corrected them 
at Honolulu Weekly.com. 

WRITE TO: 
Letters to the Editor, 
Honolulu Weekly, Jl J1 
Fort Street Mall, Honolulu, 
HI, 96813. Fax to 528-
3144 or e-mail to editor@ 
honoluluweekly.com. 
Letter writers must print 
and sign their name, and 
include a phone contact. 

Pritchett 

COPYRIGHT JOHNS. PRITCHETT 
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hanalulu diary 

GRASSROOTS 
VS.FASTTRACKS 

E nvironmentalists, union 
leaders and native Hawai
ians have formed a loose 

coalition to push for repeal of 
Act 55, which created an agen
cy intended to spur private de
velopment of public lands. 

The opposition movement 
was launched during a recent 
series of meetings intended to 
seek comment on draft rules 
to govern the new Public Land 
Development Corporation 
(PLDC). Instead, hundreds of 
people around the state used 
the opportunity to voice disap
proval of the entire agency. 

A group calling itself 'Ohana 
Hawai'i has launched a peti
tion drive calling for the State 
Legislature to repeal the bill it 
approved with near unanimous 
support last year. The bill was 
introduced by Sen. Donovan 
Delacruz, who said it would 
help to fast-track development 
around rail stations and accel
erate geothermaJ development. 
Gov. Neil Abercrombie signed 
it into law as Act 55. 

The movement has found 
a friend in Laura Thielen, the 

former director of the state De
partment of Land and Natural 
Resources (DLNR) who recent
ly won the Democratic primary 
for a state Senate seat. Thielen 
vowed to seek the overturn of 

Court has said the state cannot 
sell. "It's like the second over
throw," said Kaua'i disc jockey 
Kaiulani Mahuka during a ra
dio show devoted to the topic. 

Others are worried about 
the agency's broad powers to 
approve private development 
projects on state lands. 

Opposition was so intense at 
the first meetings held on Maui, 
Moloka'i and the Big Island 
that PLDC Executive Director 
Lloyd Haraguchi issued a press 
release stating, "The PLDC is 
not exempt from federal laws, 
state environmental impact 
laws, nor state historic preser
vation laws. The PLDC is com
mitted to working with county 
zoning and permitting require
ments to ensure that its projects 
conform to county guidelines." 

Not everyone is down on the 
PLDC. The General Contrac
tors Assn. and the Land Use 
Research Foundation, an advo
cacy group for developers, have 
expressed support. 

Once the PLDC reviews the 
comments, its proposed rules 
may be revised, which would 
prompt another round of public 
hearings. 

-Joan Conrow 

RAIL STOPS, 
HART 
CONTINUES 

Act 55, and dismissed claims with dirt-turning con-
that the PLDC would gener- struction shut down for 
ate funds for the cash-strapped possibly six months, the 
DLNR. Honolulu Authority for Rapid 

Thielen testified at last Transit (HART) gathered last 
Wednesday's O'ahu meeting, Thursday, Aug. 30, to figure 
which attracted several hun- out what's next. 
dred persons and about 70 The public part of the meet
speakers. "They had provided ing turned into a pep rally for 
such a small conference room HART. 
that there was a huge spillover Russell Honma, a Rail con
outside," recalled Stuart Scott, sultant, advised, "Go out and 
who was number 49 in line to shake hands." To which he add
comment. "A couple of people ed from his seat in the witness 
made reference to the rules but chair, people should vote for 
the vast majority asked that the Kirk Caldwell for mayor, "the 
Act be repealed," he noted. pro-Rail people's candidate." 

Eric Gill of Local 5 orga- "I want to commend the 
nized union members to attend board, because you guys are 
and express concerns about in a tough position," a witness 
the public losing control of its for the General Contractors As
lands. sociation said. "You do a great 

Much of the opposition job." 
seems focused on the agency's A Filipinos for Rail person 
ability to issue long-term leases said HART's position would be 
on the so-called "ceded lands," strengthened by addressing the 
which the Hawai'i Supreme public's fears of a tax increase 
4 HonoluluWeekly • September5-September 11,2012 • www.honoluluweekly.com 

resulting from Rail. "There's a 
lot of fear out there," he said. 

James Anthony of La'ie, 
a member of the Sierra Club 
O'ahu Group Board, said he 
was converted to Rail by the 
long-time Rail opponent, Cliff 
Slater. "You know what? This 
guy doesn't make sense." He 
went on to attack other Rail 
opponents by description but 
not by name. He said board 
members should "not be afraid 
of those who come before you 
regularly and offer testimony 
that borders on slander." 

"Rail is not dead," Anthony 
said. "It is far from dead." He 
urged the Board to make use 
of Rail supporters such as him
self. "We shower regularly. We 
are your friends. Embrace us. 
Talk to us. Help us help you." 

The Board's two-minute limit 
on public speakers was ignored. 
After Anthony had spoken for 
well past ten minutes, members 
applauded. Anthony threw his 
arms around member William 
"Buzz" Hong, who thanked 
Anthony for his work. 

The Rev. Robert Nakata, 
speaking for the Faith Action 
Coalition, reiterated his long
standing concern for develop
ing affordable housing in asso
ciation with Rail. Otherwise, he 
said, "It will be a society of rich 
and poor and not much else." 

The Board went into an ex
ecutive session for an hour and 
a half. 

They then went back into 
public session for a brief an
nouncement by Board Chair 
Carrie Okinaga, who reiterated 
much of what Chief Executive 
Daniel Grabauskas has been 
saying -that the Board re
spects the Court's decision, that 
ground-disturbing work would 
shut down but engineering and 
design would continue to move 
forward. Mayoral candidate 
Ben Cayetano had called for a 
complete stop of work in the 

ROSYATRIX 

interest of not further wasting 
taxpayer money. 

-Tom Coffman 

RUNAWAY 
OVERRUNS 

A t HART, what the public 
thinks of as cost overruns 
is a "draw down" from 

the Rail contingency budget. 
In addition to the previous

ly reported $15 million draw 
against the Ewa-Waipahu de
sign/build project, overruns 
on that one project alone seem 
likely to at least triple and per
haps more, to judge from the 
discussion at HART's budget 
meeting on Thursday, Aug. 29. 

The previous $15 million 
payment to Kiewett Construc
tion for its late start only cov
ered overhead, as it turned out. 

In addition, the Board ap
proved another $7.2 million 
cost overrun payment for de
sign. This sum covered only 
design items on which HART 
and Kiewett agreed. Other de
sign items are still in dispute. 
This makes the running total 
$15 million + $7.2 million + x. 

A likely much larger figure 
to be added is for construction. 
The cost manager, Lorenzo 
Garrito, was asked if construc
tion was likely to be a larger 
problem than overhead and 
design combined. He said yes. 
Conservatively, the cost then 
becomes two or more times the 
$15 + $7.2 + x. Negotiations 
with Kiewett continue. 

These particular cost over
runs resulted from the City's 
signing a huge design/build 
contract with Kiewett in 2009 
as Mayor Mufi Hannemann 
pushed for groundbreaking and 
start of construction in advance 
of the 2010 election. 

The Board also approved 
a change order payment of 
$932,000 for cutting, moving, 

9.6 
Percentage of population 

in Hawai'i living below 
the poverty line 

quickjacts.census.gov/ 
qfd!states/15000.htm/ 

storing and nursing more trees 
than anticipated. 

It additionally approved 
$940,000 for an unforeseen 
grading problem having to do 
with the elevation of the Rail 
project and the elevation of 
developer D.R. Horton's sur
rounding land. 

Don Horner, HART finance 
chair, has been pushing for 
a simple statement of money 
spent and results achieved. At 
the meeting he insisted that 
this information be organized 
in simple terms and published 
monthly in the press. "This is 
not a marketing piece," Horner 
said. "We're beyond trying to 
sell this to the public." 

There was a testy moment 
when Wayne Yoshioka, head 
of the City Department of 
Transportation Services, dif
fered with Horner on how such 
a publication should be bud
geted. Horner said, "It's been 
moved and seconded. You can 
vote against it." Yoshioka voted 
aye, as did everyone else. 

The news on work progress 
(prior to shutdown) was not 
good either. By the emerging 
metrics that Horner is fostering, 
Kiewett had finished less than 
half of its goal of 4.5 percent. 

When will HART get a firm
er grip on costs? 

Daniel Grabauskas, chief 
executive, said he expected 
to conclude a Full Financial 
Agreement between HART 
and the federal government by 
the end of 2012. 

BIG WIND 
HEARINGS 

-T. C. 

A new round of statewide 
hearings is planned for 
Sept. 11-20 on a draft 

Programmatic Environmental 
Impact Statement (PEIS) for 
the "'Big Wind" and interisland 
cable projects, now renamed 
Hawaii Clean Energy. 

The hearings will be con
ducted by the federal Depart
ment of Energy (DOE), in con
junction with the state. 

The new sessions were 
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Environment 
KIONI DUDLEY 

A proposal to fill an empty urban center 

No--town Kapolei 
DR. KIONI 
DUDLEY 

H
ave you been 
to the Second 
City recently? 
Neither has 
anyone else 

who doesn't live there, appar
ently. Recently, a friend said, 
"Oh, I was out in Kapolei the 
other day, and I was surprised 
at how it has grown up. You 
really have a bustling city out 
there." 

If only! Turns out, she had 
mistaken the strip malls along 
Farrington/Kamokila Boule
vard for the urban center. She 
didn't know where the city of 
Kapolei was. Nor do many oth
ers. Why? There's not much 
there. The fifty blocks of the 
downtown business section sit 
all but empty. Only in the last 
few months have a couple of 
streets been opened that allow 
people to pass through it. 

Kapolei has everything one 
could want for a second city. It 
has a deep draft harbor, a com
plete airfield, a City Hall, a 
Judiciary building, police and 
fire stations, a hospital (Hawai'i 
Medical Center West, slated to 
reopen in another year) a new 
University, elementary, mid
dle and high schools, a major 
heavy industry area, two oil re
fineries, an electric plant, a ma
jor resort, a marina, shores and 
beaches, fishing grounds, acres 
of some of the best farmland in 
the world. What it doesn't have 
is a city. 

It's so non-Second-City that 
the Rail even stops (or starts, 
depending on how you look at 
it), in the empty fields three 
miles short of it, not bother
ing to go there. The first pylons 
were planted in the middle of 
a farm field, which will sprout 
houses ifHo'opili is developed. 
(Appeals by the Friends of 
Makakilo and Sierra Club/ Sen. 
Clayton Hee are pending.) 

If the business district of 
downtown Kapolei were de
veloped, it could easily provide 

a hundred thou
sand jobs, solving 
much of our free
way problem and 
giving Leeward 
residents work 
near home. Each 
week, commut
ers could save 
time spent in 
traffic equal to an additional 
full workday. Quality of life, 
family time together, leisure, 
and. health would all benefit 
greatly. 

With such a reduction of cars 
on the freeway, there would 
be far less reason for elevated 
rapid transport. 

There is no need to approve 
construction of more houses to 
support this city. We have a ma
jor population base in Leeward 
and Central O'ahu already, and 
there are 50,805 more houses 
already zoned, fully entitled, 
and ready to build on the west
ern side, even without Ho'opili 
and Koa Ridge. Indeed, if Ka
polei were built out, a green 
buffer of acres of rich farmland 
providing open space between 
the two cities might be seen 
as even more significant and 
necessary. 

The Department of Hawai
ian Homelands (DHHL) is at a 
juncture where it could contrib
ute greatly to the development 
of downtown Kapolei. DHHL 
is currently drawing up plans 
for a mall the size of Pearlridge. 
Called Ka Makani Ali'i, it will 
have ten buildings; among them 
will be office towers and two 
business hotels-just the things 
that downtown Kapolei needs. 

But DHHL isn't planning 

hanalulu diary cont. 

prompted by a set of 2011 
meetings, in which residents 
expressed concerns about the 
overall scope of the process. 
As a result, the DOE has sig
nificantly broadened the range 
of the PEIS to include energy 
efficiency, distributed renew
ables, utility-scale renewables, 
alternative transportation fuels 
and modes and electrical trans
mission and distribution. 

The goal of the Hawaii Clean 
Energy initiative is to use re
newable energy and greater 
energy efficiency to supply 70 
percent of the state's electrical 
power needs by the year 2030. 

Under a state Public Utili
ties Commission ruling issued 

last year, Hawaiian Electric 
Co. must explore alternatives 
to "Big Wind," which calls for 
generating 400 megawatts of 
wind power on Moloka'i and 
Lana'i, and transmitting the 
electricity to O'ahu via an un
dersea cable. New proposals 
may use any source of renew
able energy and can be sited on 
any island. 

A group called I Aloha 
Moloka'i is circulating a peti
tion to halt construction of the 
interisland cable, and the wind 
projects have met with opposi
tion on Moloka'i and Lana'i. It's 
also unclear whether Larry El
lison, the new owner of Lana'i, 

this for Kapolei. They're put
ting it two miles down. the road, 
in an area surrounded by home
stead housing, on property they 
own. That location has run into 
strong objection from the City 
and County, which argues_that 
it doesn't fit the area at all, 
and, if put there, will likely not 
succeed. 

It only makes sense for 
DHHL to build on its own 
property. The whole purpose 
for the project is to generate 
rental profits to meet future 
DHHLneeds. 

Solution? Kapolei is the 
land-swap capitol of the world. 
Every time one turns around, 
the state, the city, Campbell 
Estate, or DHHL has pulled 
off another swap. Downtown 
Kapolei, owned by Campbell, 
needs buildings. DHHL will 
have ten of them, but needs to 
own the land under them. The 
two should swap lands, so that 
DHHL can build in the down
town area and anchor a thriv
ing urban center in what's now 
a no-man's-land. 

Kiani Dudley holds a Ph.D. 
in Philosophy and is a resident 
of Makakilo, which will be in
corporated with Kapolei into 
the Second City. • 

will support the massive wind 
farms proposed for that island. 

Once the September meet
ings are complete, the DOE 
will prepare a final PEIS that 
reflects and addresses public 
comments made on the draft 
document. 

The O'ahu meetings are set 
for 5 to 8:30 p.m. Sept. 11 at 
McKinley High School in Ho
nolqlu, and Sept. 20 at Castle 
High School in Kane'ohe. 

For more information, or to 
submit comments online, visit 
hawaiicleanenergypeis.com. • 

-J:C. 
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DOWNTOWN <isi PEARLRIDGE 

UH Manoa CONFUCIUS INSTITUTE and 
Outreach College Noncredit Programs present 

Learn Mandarin, a language spoken by more than 1/4 of 
the world's population, a language of great opportunities 
for the future. 

Mandarin Chinese 
for Young Learners 
(for ages 5 to 15) 
Sat, 10-11:30am • $150 

Business Chinese 
Sat, 10am-12pm • $150 

Mandarin Chinese Level 1 
Sat, 3:30-5:30pm • $120 

Mandarin Chinese Level 2 
Sat, 1:30-3:30pm • $120 

Mandarin Chinese Level 3 
Sat, 1:30-3:30pm • $120 

All classes meet September 29 to December 8 
(no class November 24) at UH Manoa. 

Instructors are staff of the Confucius Institute. They are 
university faculty and graduate students from Beijing, and 
specialize in teaching Chinese as a foreign language. 

~ ~ 

.... SEE DETAILS AND REGISTER TODAY AT 

; confuciusinstitutehawaii.org/programs/ 
chinese-language-class 
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DOC BERRY 

In the midst of this drought summer, Hawaiian 
Springs, a local company, announced that its 
bottled water is now being sold in The Fresh 
Market grocery chain's 119 stores in 24 states (not 
including Hawai'i). This brings to more than 3,000 
the number of retail outlets for Hawaiian Spri~gs 
"outside of its home in Hawai'i, as well as in grocery 
stores in Canada and Asia," the company cheered 
in a press release. 

Which led us to wonder: With the state's population 
growing (by 12.3 percent in the 2010 Census), and 
the world adding another billion people every 13.5 
years, at what point will Hpwai'i's limited water 
supply struggle to match growing demand? In the 
long run, can we afford to allow the e·xport of our 
water in bottles? 

Bottled water: On its upside, 
it's portable, convenient, and 
a no-calorie answer to thirst 

for an overweight society. Moreover, 
local water bottlers, such as Hawaiian 
Springs, provide local jobs, tax rev
enue to the government, and money to 
community charities while relying on 
Puna's abundant rainforest aquifer. 

Nonetheless, producing water as an 
export crop from islands caught in a 
long-term drought presents a seriously 
tilted picture of capitalism. Following 
are eight ways of looking at this 
picture. · 

1. Dry facts: 
The August 14, 2012 USGS Drought 
Monitor shows 54 percent of Hawai'i 
firmly in the grip of what it describes as 
"severe to extreme drought," up from 39 
percent a year ago. 80 percent ofHawai'i 
presently sits in the grip of some form of 
drought or rain shortfall. 

Dry predictions: the August, 2012 
United States Weather Service Climate 
Prediction Center report says, "drier 
than normal conditions are expected for 
Hawaii and U.S. affiliated islands dur
ing the winter." The National Oceanic 
and Atmospheric Administration 

PRIVATEERS 
In 2002, Alaska Water Exports, Inc. was 
blocked from tapping springs that 
would impact the CA environment. 
In 2005, Michigan residents sued 
Nestle for reducing natural stream 
levels by bottling springwater. 

(NOAA) agrees, predicting that warmer 
Pacific Ocean surface waters will trig
ger an El Nino condition(+ 0.5 degrees 
Centigrade or higher), with diminish
ing rainfall, starting as early as this 
month. 

Bill Tam, Deputy Director of 
Hawai' i's Commission on Water 
Resources Management (CWRM), says, 
"Keep your eye on aquifer recharge. 
USGS hydrologists are developing new, 
substantially more sophisticated ways 
of measuring sustainable yield in the 
Pearl Harbor aquifer," the source of 
more than half of O'ahu's fresh water. 
"CWRM projects that island-wide 
groundwater withdrawals will increase 
from an estimated 164 million gallons 
per day [mgd] in 2012 to 206 [mgd] in 
2030, a rise of about 26 percent," says 
a 2008 CWRM. report. Meanwhile, 
county water authorities see no reason 
yet to mandate any water cutbacks. 

Question: Given intensifying global 
warming and a possible extended state
wide drought, may drought-ridden 
parts of the state eventually need to 
draw on areas with abundant natural 
water storage, such as Puna? 

2. Draining abroad: 
Overseas water sales may mean more 
dollars for Hawai'i, but perhaps only 
until a foreign company buys local water 
bottlers and takes profits elsewhere. 

Five firms already sell Natural 
Energy Laboratory Hawaii Authority's 
(NELHA's) desalinated sea water in 
bottles in Japan, one at 80,000 bottles a 
day. No supply problem there. Sea water 
transforms into yen. 

With China now the world's second 

In 2009, Felton, CA had to use emi
nent domain to recapture control of 
its water from a private company. 

largest consumer of bottled fresh water, 
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will Hawai'i begin shipping bottled 
fresh water there? 

3. Privatization: 
The export of Hawai'i's water mirrors 
an international pattern in which a busi
ness buys up local water rights, bottles 
and exports the water, and raises local 
water prices. In response to a Sydney 
company's tapping its water to bottle 
and resell to residents at far higher 
prices, Bundanoon, Australia in 2009 
became the first town in the world to 
ban the sale of bottled water. 

4. Withering crops: 
Thirteen percent of the world's seven 
billion people lack access to clean fresh 
water. As drought sends more areas 
globally into serious water shortages, 
e.g. the historic drought now dramati
cally shrinking the continental U.S. corn 
and soybean crops, and the drought 
killing off agriculture in Northern 
China, global warming sharply reduces 
grain and meat yields, propelling global 
food prices sharply upward. Drought 
on this kind of scale means starvation 
and hardship for the world's have-nots 
and increasing strife over who receives 
dwindling food supplies. 

With shortfalls of island rain pres
ently impacting everything from beef 
on the hoof to vegetables in the ground, 
ranchers and farmers hoping to 
increase Hawai'i's food self-sufficiency 
keep anxious eyes on the sky. Hawai'i 
imports 92 percent of its food. At what 
point might water to increase local 
food and biofuels production compete 
for supply with Hawai'i's rising bottled 
water exports? 

Charles Fishman, author of The 
Big Thirst, reports that the_ average 
American uses 99 gallons of water a 
day, much of it on the yard. Dry Las 
Vegas pays homeowners $40,000 an 
acre to replace grass and greenery with 
desert plants, and xeriscaped yards, 

~ - -~----...---- -· ~ ------~-

Imported Waters 
In an apparent irony, environmen
tally conscious Whole Foods sells 
no fewer than 17 brands of im
ported bottled water, plus several 
island brands, not counting flavored 
waters. Several brands sell for 10 
cents an ounce. Safeway sells half 
a dozen bottled water brands, in
cluding Gerbers water for babies. 

finding it far less costly than trying to 
import more water. 

5. Municipal runoff: 
'Oahu raises household water prices 9.6 
percent a year (doubling water prices 
in 7.5 years), and sewage prices 18 per
centa year (doubling prices in 4 years). 
Failure by two generations of city offi
cials to maintain and upgrade 'Oahu's 
2000-plus miles of water pipes leaves 
us losing massive amounts of water to 
leaks, then scrambling to repair 300-
plus annual pipeline collapses. 

According to Fishman, America's 
municipalities typically lose one gallon 
out of six in underground leakage and 
water line breaks. On an annual basis, a 
one-sixth water loss would mean a city 
is losing two months' worth of water 
every year. With the election looming, 
which mayoral candidate do you feel 
will do the best job of repairing and 
maintaining Honolulu's water lines? 

In addition to an estimated $3 billion 
to repair Honolulu's aged water mains, 
sewer repairs will cost $4. 7 billion, 
which, with rail costs added, may well 
put the City and County of Honolulu in 
line for possible bankruptcy. 

6. Toilet-to-tap: 
Scientists estimate the age of earthly 
water at roughly 4.65 billion years, your 
next bottle of water perhaps having 
passed through and given life to dino
saurs, plumeria trees, ants, segmented 
worms, trout, giant squid, sugar cane, 

Top water uses on Oahu: May 201 O to April 2011 
State Data Book [Estimated monthly average] 

Rank User 
1 Marine Base in Kaneohe 
2 Chevron USA INC 
3 Airport Maintenance- 2980 Aolele St 
4 Hilton Hotels - 2003 Kalia Rd 
5 Airport Maintenance - 530 Paiea St 
6 Halekoa Hotel llima Tower 
7 Hawaii Kai Golf Course 
8 Honolulu Zoo 
9 University of Hawaii - 2566 Dole 

10 Sheraton Waikiki Hotel 
11 United Laundry Service 
r2 Sand Island Treatment Plant 
13 University of Hawaii 
14 Kapiolani Park 
15 University of Hawaii - 2444 Dole 
16 Tesoro Hawaii Corp 
17 Terraza-Corte Bella Associates 
18 Hyatt Regency Waikiki 
19 Kailua Treatment Plant 
20 Kuhio Park Terrace Tower B 

Gallons (1,000) 
61,659 
40,585 
22,080 
20,698 
13,882 
13,510 
12,917 
12,541 
12,190 
10,497 
9,536 
9,437 
9,149 
8,545 
7,657 
7,502 
6,927 
6,884 
6,581 
6,492 



plus you and me. In a way, each 
form of life is a container of 
water. 

'Oahu's Sand Island Sewage 
Treatment facility puts some 
140 to 160 million gallons a 
day into the sea. An expensive 
upgrade of sewage treatment to 
third stage would let Honolulu 
reclaim all of that waste water 
as potable. 

It's already being done, and 
drunk, in Orange County, San 
Diego and parts of Los Angeles, 
Cali., as well as El Paso, Texas. 
Oh, and Singapore. 

Instead of adding chemicals, 
the newest technology relies 
more on filtering and re-filter
ing, on the model of the ser
vices that wetlands, and lava 
rock, have performed for mil
lennia in purifying our drink
ing water. 

7. The state's kuleana: 
Section 7, Article XI of the 
Hawai'i State Constitution says 
that: 

"The State has an obligation 
to protect, control and regu
late the use of Hawaii's water 
resources for the benefit of its 
people. The legislature shall 
provide for a water resources 
agency which ... shall set over
all water conservation, qual
ity and use policies ... protect 
ground and surface water 
resources, watersheds and nat
ural stream environments ... " 

8. Global warming 
and waste: 
According to the EarthPolicy 
Institute, making 28 billion 
plastic bottles a year for U.S. 
consumers takes 17 million 
barrels of oil. Add the energy 
to package, ship and refrig
erate bottled water, and the 
tab mounts to 50 million bar
rels. More tons of CO2 enter 
the atmosphere and drive up 
global warming, raising water 
demand. Then Americans 
throw away 80 percent of the 
plastic bottles they use. Hawai'i 
Volcanoes, Zion, and Grand 
Canyon National Parks have 
all recently stopped selling dis
posable plastic water bottles. 
Zion has cut its waste stream 
by 5,000 pounds annually. The 
University of Maryland recently 
banned the sale of bottled water 
at all of its public events. 

At what point does drinking 
bottled water create enough 
pangs of conscience to take 
you back to the water tap to 
refill your permanent portable 
container? • 

JOAN 
CONROW 

The Hawai'i Supreme 
Court's recent decision 
in a longstanding water 

dispute goes beyond the issue 
of how to fairly allocate the 
flow from four Maui streams. 
It also underscores a yawning, 
ongoing disconnect between 
state law and decisions made 
by the state Commission on 
Water Resource Management 
(CWRM). 

In issuing its Aug. 15 deci
sion, the Court unanimously 
found that the Commission 
had failed to properly consider 
the rights of native Hawaiians 
and the general public in its 
2010 order. The Court also 
found the Commission had 
not adequately pursued alter
natives to diversion, including 
recycling wastewater, greater 
conservation and using non
potable well water. 

Though the Commission 

Sources of HawaVi 
bottled waters 
Hawaiian Isles Water Com
pany: Purified water from 
Halawa Shaft, which pumps 
via deep wells from a natu
ral aquifer beneath 'Oahu 

Hawaiian Springs: Arte
sian well in Kea'au at base 
of Mauna Loa, Big Island 

Menehune Water: 
Fresh spring from Hal
awa Valley on O'ahu 

MaHalo Hawaii Deep 
Sea: Filtered deep seawater 
3,000 feet below ocean's 
surface off Big Island 

Hawaii Deep Blue: 
Filtered deep sea water 
3,000 feet below ocean's 
surface off Kona coast 

Kona Deep: Filtered 
deep sea water 3,000 
feet below ocean's sur
face off Kona coast 

-Maria Kanai 

was created to be the people's 
champion in protecting water 
as a public trust resource, 
it has frequently sided with 
the corporate interests that 
divert streams, resulting in 
protracted court battles and 
repeated slap downs from the 
high court. Since CWRM's 
inception in 1987, the Hawai'i 
Supreme Court has reversed 
five Commission decisions-a 
higher rate of reversals than 
;my other state agency. 

In this month's deci
sion, the Court directed the 
Commission to re-do its anal
ysis and revisit its decision in 
the Na Wai Eha case, which 
has pitted native Hawaiian taro 
farmers and environmentalists 
against two companies divert
ing water from the "four great 
waters" of Maui: Waihee River 
and Waiehu, Iao and Waikapu 
streams. 

In its contested 2010 order, 
the Commission had directed 
Hawaiian Commercial & Sugar 
Co. and Wailuku Water Co. to 
return 12.5 million gallons per 
day (mgd) to Waihee River and 
Waiehu Stream-returning less 
than a fifth of the total diver
sions of 67 mgd-and none to 
Iao and Waikapu streams. 

At the time, HC&S had 
claimed that the loss of water 
could prompt it to close down 
Hawai'i's last sugar plantation 
and eliminate 800 jobs. 

"Where the Commission's 
decision-making does not 
display a level of openness, 
diligence, and foresight com
mensurate with the high pri
ority these [public trust] rights 
command under the laws of 
our state, the decision cannot 
stand," the opinion states. 

The Court also noted that it 
was taking "this opportunity 
to expand upon the jurisdic
tional analysis" from the land
mark Waiahole water case, 
where native Hawaiians and 

. • I 

small farmers sought to restore 
Windward O'ahu streams ini
tially diverted for sugar cul
tivation on the Leeward side. 
The state Supreme Court twice 
rejected the Commission's 
Waiahole decisions on appeal, 
saying the panel had failed to 
return sufficient water to meet 
public uses and protect streams 
on the Windward side. 

The Court's latest water rul
ing was "a revolutionary break
through for this community 
because they've been up against 
such resistance and political 
roadblocks," says Earthjustice 
staff attorney Isaac Moriwake, 
who joined lawyers from the 
Office of Hawaiian Affairs 
in representing Na Wai Eha 
plaintiffs. "It's been years of 
frustration and injustice. They 
were basically left with scraps, 
even though their rights are 
protected by law. Some of our 
client community members 
literally broke down in tears 
when we called to give them 
the decision," Moriwake says. 

In the opinion, the Justices 
ding Commissioners for fail
ing to consider how their deci
sion not to restrict diversions 
from Iao and Waikapu streams 
would impact Maui taro farm
ers like John Duey and Hokuao 
Pellegrino, who have been 
unable to fully cultivate their 
lo'i because of insufficient 
water. 

But the opinion-issued 
unanimously, with Justice 
Simeon Acoba elaborating fur
ther in a separate concurring 
decision-doesn't plow new 
legal ground. 

"It's simply a reaffirmation 
of what our [state] Constitution 
has established and what the 
Court already made clear in 
the Waiahole case," Moriwake 
says. 

What the Court has repeat
edly spelled out in its reversals 
of Commission decisions is 

that the appointed water board 
has the legal responsibility to 
restore and protect healthy 
stream flows for public trust 
purposes, and that it must give 
priority consideration to the 
needs of the natural environ
ment and Native Hawaiian 
cultural practices.-

However, the Court has not 
addressed the issue of whether 
companies that wish to divert 
streams also have a responsi
bility to exercise restraint in 
their demands on a public trust 
resource. 

Though the Commission 
was created by the 1978 state 
Constitutional Convention, 
its work has been undermined 
over the years by poor funding 
and a politicized appointment 
process. Gov. Neil Abercrombie 
came under fire earlier this 
year for his nominations to 
the board. Environmentalists 
and Hawaiians first chal
lenged his choice of Young 
Brothers' President Glenn 
Hong, who withdrew, and 
then Maui real estate appraiser 
Ted Yamamura, who was con
firmed by the state Legislature. 
Opponents contended neither 
man was qualified to serve. 

The Na Wai Eha case began 
in June 2004, when Hui O Na 
Wai Eha and Maui Tomorrow 
petitioned the Commission 
to revise the interim instream 
flow standards that had been 
in place for the four waterways 
since 1988. The standards 
determine how much water can 
be diverted from the streams. 

To comply with the 
high court's decision, the 
Commission has already begun 
the process of trying to deter
mine who has appurtenant 
·(kuleana) rights to the Na Wai 
Eha water and how much water 
must remain in the streams in 
order to meet those needs. • 
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Concerts 
& Clubs 

Psychedelic 
Hip, hop 

T he guys at Spells contin
ue their series of shows 
featuring experimen

tal DJs and trip-hop artists at 
Fresh Cafe's Loft in Space with 
TOKiMONSTA, known to her 
parents as Jennifer Lee, an LA
based producer of experimental 
electronic hip hop in the vein 
of Flying Lotus, RJD2, and DJ 
Shadow's more ambient side. 

Toki is Korean for bunny rab
bit and Monsta-well, chat's 
just the mystery behind the 
cute face. She's recorded two 
EPs and two albums on Dae
delus' Brainfeeder label and on 
Japanese label Art Union, and 
while some of her music sounds 
like a soundtrack to Skinemax 
movies, most of her other tracks 
are chick, mulcilayered, soulful 
orchestrations, grooving, puls
ing and drenched in black glit
ter glue. Don't cake it from me; 
she's on Spotify. 

Turn down the lights, sec 
some absinthe on fire and give 
it a listen. Then go low with her 
at Fresh. 

-James Cave 

Fresh Cafe, 831 Queen St., Sat., 
9/8, 9PM, 18+, $15. freshcafehi. 
com, spellshawaii.com 

Pinoyldols 

0 ne ofche best-kept secrets 
in rhe world of singing? 
The Philippines. 

Unless you're already casually 
immersed to the vocal scylings 
of Pinoy Top 40 or have You
Tube-searched "Regine Velas
quez" more times than Regine 
Velasquez herself (diva alert!), 
then you may not be familiar 
with Filipino pop sensations 
Sarah Geronimo and Mark 
Bautista. 

This mulci-calenced duo
with successful overseas record
ing careers in their own right
team up for a one-night show 
at the Blaisdell Concert Hall. 
With her Adele-to-Rihanna-to
Beyonce songbook, Sarah G.'s 
soaring vocals can do more runs 
than Usain Bole. With his pitch

COURTESY TOKIMONSTA 

perfect stage presence, Mark B. 
has the balladeer-ing gymnastics 
to match. 

-Matthew DeKneef 

Blaisdell Concert Hall, 
777 Ward Ave., Thu. 
9/6, 7:30PM, $55-$95, 
$175 VIP, ticketmaster. 
com, (800) 745-3000 

Food& 
Drink 

Feast Fest 

Hold off on char trip 
to Italy and Bali, and 
go self-discover at the -

Hawaii Food & Wine Festival, 
an indulgent affair dedicated to 
the two key ingredients of the 
age-old formula for happiness. 

Food truck geniuses, James 
Beard Foundation awardees and 
celebrity chefs unite for a deli
cious weekend of wine tasting 
and savory dishes highlight
ing Hawai'i's bouncy of local 
produce and seafood. More 
than 50 of the world's top chefs 
will prepare a fresh, rich fare, 
including roasted Kona lob
ster with anchovy and marrow 
butter, 'Ewa sweet corn, Ho 
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Farms tomato and baby rocker 
and coconut pound cake with 
Hawaiian salt ice cream, pine
apple and macadamia nuts. 

"By showcasing Hawai'i's 
agriculture, we give our visitors 
and residents an opportunity 
to learn about where our food 
comes from," says Chef Roy 
Yamaguchi. 

The culinary event plays host 
to internationally renowned 
chefs, wine stewards and mix
ologists, including Iron Chef 
Masaharu Morimoto, Master 
Sommelier Joseph Spellman 
and Tony Abou-Ganim, creator 
of hundreds of original cock
tails for the Las Vegas Bellagio's 
22 bars. Hawai'i familiars like 
Town's Ed Kenney, Chef Mavro 
and Mark Noguchi of He'eia 
Pier General Store and Deli will 
also bust out the local chops for 
chis ultimate epicurean delight, 
which will take place at The 
Modern Honolulu, Hilton 
Hawaiian Village, Halekulani 
and Aulani hotels. 

Go experience a melange of 
East-West fusion, fresh farm-to
cable cuisine and a lavish, seven
course meal prepared by chefs 
who have cooked for bigwigs 
from President Clinton to Rob
ert De Niro. 

-Kathleen de Lara 

Runs Thu., 9/6-Sun., 
9/9, 6-9PM, $75-$500, 
hawaiifoodandwinefestival. 
com, 738-6245 

On Stage 
Moves Unlike 
Jagger 

S ure, it might seem like the 
whole film festival thing 
is an overcooked chicken, 

bur DANCEonFILM, a series 
of shorts from all over the world, 
curated by Kara Miller and Lar
ry Asakawa for the Department 
of Theater and Dance at UH 
Mii.noa, is unlike any that we've 
seen yet. 

Oh, you didn't know that 
experimental post-modernistic 
dance films were something 
you'd be into? Turns out they're 
hypnotic, challenging, creative 
and stimulating examples of 
<lance's relationship and inter
dependence on the moving 
image. According to Miller, the 
"camera and editing are choreo-

COURTESY EARLE ERNST LAB THEATRE 

graphed along with the dance. 
There is a relationship between 
the visual rhythm of the body, 
the timing of the edit and the 
movement of the camera" in 
these films that explore what the 
human body, technology and 
imagination can do with one 
another. "Richard Pena once 
said that 'Film is the natural 
bridge among all the arts'," she 
adds. "Ir's true, because cinema 
and dance are two mediums 
based on motion." 

The movies, shown succes
sively for a total of about an hour 
and a half, are no longer than a 
music video, but are just long 
enough to ask the viewer more 
questions than they answer. 

-JC. 
Earle Ernst Lab Theatre, 
University of Hawai 'i at Manoa, 
1770 East-West Rd., Sun., 9/7, 
2:30PM, $10 suggested donation, 
956-7655, hawaii.edu!kennedy 

Extras 
Behaving 
Softly 

~ HllilTO:RlC P:RONT lilT:a-=JCT> 

Kuchar's favorite materials? Ink, 
Sauerkraut, Sasquatch, Irony. 

0 ~ Frid~y, The Man!fest 
IS serving up a CUflOUS 

mix of vintage art by 
Nick Kuchar and award-win
ning cocktails by Justin Park 
(remember him, the $10,000 
Mai Tai winner?). His signature 
"Hendrick's Gin Cocktails" 
celebrate Kuchar's most recent 
collection "Everything is Jake," 
a nod to retro Hawai' i's pastel 
sounds and breezy colors. 

Originally from Florida, 
Kuchar studied Industrial 
Design at Auburn University 
and now lives on O'ahu, where 

he continually studies the use of 
colors, text, shapes and materi
als around him, materials that 
are found, it seems, in another 
era's highways, craters, bays and 
coastlines. 

Curiously Vintage is an 
event to browse while you drink, 
drink while you browse. Stay 
long. Look hard. Leave with 
something. 

-Shantel Grace 

The Manifest, 32 N Hotel St., 
Fri., 9/7, opens to the public 
at 8PM, manifesthawaii. com, 
everythingisjake.com, 523-7575 

No Place 
Like ... 

E ach year in America, 
up to 100,000 children 
are sexually exploited 

into child prostitution, and 
globally, the numbers are even 
more astounding. In Hawai' i, 
the military, tourist and trade 
communities make for a prime 
market for young girls as young 
as 12 years old to be sold by sex 
traffickers, and sadly, these girls 
are often picked up by the police 
and created as criminals, not as 
~ictims of a violent crime. 

Hawai'i's Courage House, an 
international nonprofit organi
zation that began in California, 
provides homes for underage vic
tims, and in order to raise funds 
and awareness, they've designed 
an event that gives awareness and 
entertainment to the public. 

"Here in Hawai' i, we have 
nothing for these girls, no 
focused treatment for this pop
ulation," says volunteer director 
Jessica Munoz, who along with 
a group of volunteers are hold
ing "A Midsummer Night's 
Hope," an evening with food, 
silent auction and live music 
from Kapala. 

Proceeds will be used to find 
safe, rural locations where vic
tims can stay and heal, and 
hopefully in a year or so, says 
Munoz, these girls will have a 
place to call home. 

-Maria Kanai 

Sunset Ranch, 59-777 
Pupukea Rd, Sun., 9/8, 5PM, 
$60, courageworldwide. 
orglhawaii-events 

cc URTEC:.YCOURA1iE HOUSE 
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Gigs 
5/Wednesday 
HAWAIIAN 
2 Point 0, Chart House (6-9PM) 941-6660 
RobertCazimero, Chai's Island Bistro (7-
8:45PM) 585-0011 
Jason Lehua and Mike Hunn, LuLu's Waikiki 
(10PM-12AM) 926-5222 
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 
HaumeaWarrington, E & 0 Trading Com
pany (6-8PM) 591-9555 
Dayton Watanabe, Roy's Hawai'i Kai (6:30-
9:30PM) 396-7697 

JAZZ/BLUES 
16th Avenue Quartet Plus!, Jazz Minds Art & 
Cafe (9PM-2AM) 945-0800 
Jimmy Borges, Noel Okimoto, Dan Del Negro, Steve 
Jones and Darryl Pellegrini, Gordon Biersch 
(6:30PM) 599-4877 
PauHanaJazz, Dragon Upstairs (6:30-
10PM) 526-1411 
JPSmoketrain, Dixie Grill, '.Aiea (6-9PM) 
486-CRAB 
David Swanson, The Veranda, The Kahala 
Hotel & Resort (7:30-11PM) 739-8888 

ROCK/POP 
Tahiti Rey&JasonAlan, Modern Hotel, Sun
set Bar (5-8PM) 943-5800 

VARIOUS 
Adam Crowe, REAL a Gastropub (5:30-
7'30PM) 596-2526 

&/Thursday 
COUNTRY/FOLK 
Gordon Freitas& Local Folk, Terry's Place 
(8-11PM) 533-2322 

HAWAIIAN 
Steve English, Roy's Hawai'i Kai (6:30-
9:30PM) 396-7697 
Royal Hawaiian Band, Royal Hawaiian Cen
ter Royal Grove (4:30-6PM) 922-2299 
Jerry Santos, Chai's Island Bistro (7-9PM) 
585-0011 
Ellsworth Simeona, Duke's Waikiki (9:30PM) 
922-2268 
MihanaSouza & Kanoe Cazimero, Due's Bistro 
(7:30-10PM) 531-6325 
Pu'uhonua, Royal Hawaiian Center Royal 
Grove (6-7PM) 922-2299 
Haumea Warrington, E & 0 Trading Com
pany (6-8PM) 591-9555 

JAZZ/BLUES 
The Enablers, Kona Brewing Co. (6:30-
8:30PM) 394-5662 
Funk and Fusion, Jazz Minds Art & Cafe 
(9PM-2AM) 945-0800 
Satomi, Dragon Upstairs (8-11PM) 
526-1411 
David Swanson, The Veranda, The Kahala 
Hotel & Resort (7:30-11PM) 739-8888 

ROCK/POP 
TitoBerinobis, Chart House (6:30-9:30PM) 
941-6660 
Tahiti Rey&JasonAlan, Hyatt Regency (s-
8PM) 923-1234 

WORLD/REGGAE 
Local Uprising, LuLu's Waikiki (6-9PM) 
926-5222 

7/Friday 
COUNTRY/FOLK 
Saloon Pilots, Big City Diner, Kailua 
(8:30PM) 263-8880 

HAWAIIAN 
The Brothers Cazimero, Cha i's Island Bistro 
(7-8:30PM) 585-0011 
Manoa DNA, LuLu's Waikiki (6-9PM) 
926-5222 
Ka'ala Boys, Hale'iwa Joe's, Ha'iku Gardens 
(8:30-11PM) 247-6671 
Lawrence Kidder, Duke's Waikiki (9:30PM) 
922-2268 
MarkYim's Pilikia I, Chart House (6-9PM) 
941-6660 
MarkYim'sPilikiall, Chart House (9:30PM-
12:30AM) 941-6660 
Maunalua, Duke's Waikiki (6-8PM) 
922-2268 
Roddy Lopez Ka'ai'ohelo, Royal Hawaiian 
Center Royal Grove (6-7PM) 922-2299 
Royal Hawaiian Band, 'Iolani Palace (12-
1PM) 523-4674 
T&J Duo, Kona Brewing Co. (7-9PM) 
394-5662 

JAZZ/BLUES 
Boogie, Kona Brewing Co. (7-9PM) 
394-5662 
Cradle to Grave, Jazz Minds Art & Cafe 
(9PM-2AM) 945-0800 
JPSmoketrain, Pali Lanes Banquet Room 
(9PM-12:30AM) 261-0828 
David Swanson, The Veranda, The Kahala 
Hotel & Resort (7:30-11PM) 739-8888 

ROCK/POP 
Brian Robert Shaw, Roy's Hawai'i Kai (6:30-
1:noPM) 396-7697 
Chris Rego, Roy's Ko'olina (5:30-8:30PM) 
676-7697 
TahitiRey&JasonAlan, Modern Hotel, The 
Study (6-9PM) 943-5800 
Tahiti Rey&JasonAlan, Tiki's Grill & Bar 
(10PM-12AM) 923-8454 
The Toasters, Hawaiian Brian's ( 7PM) 
946-1343 

8/Saturday 
HAWAIIAN 
2 Point 0, Chart House (8PM-12AM) 
941-6660 
Alohalaulea, Aloha Tower (7PM) 
528-5700 
BarrettAwai&Friends, Royal Hawaiian 
Center Royal Grove (7:30-8:30PM) 
922-2299 
Danny Couch, Chai's Island Bistro (7-9PM) 
585-0011 
ManoaMadness, Kani Ka Pila Grille (6-
9PM) 924-4990 

JAZZ/BLUES 
the deabeats, Jazz Minds Art & Cafe 
(9PM-2AM) 945-0800 
Jimmy Funai, Roy's Hawai'i Kai (6-9PM) 
396-7697 
Stewart& Mattlazz and Blues Duo, Hank's Cafe 
(8PM) 526-1410 
JPSmoketrain, Pali Lanes Banquet Room 
(9PM-12:30AM) 261-0828 
David Swanson, The Veranda, The Kahala 
Hotel & Resort (7:30-11PM) 739-8888 

ROCK/POP 
NBS, 9th Ave. Rock House (10PM) 
738-5524 

Chris Rego, Roy's Ko'olina (5:30-8:30PM) 
676-7697 
Vaihi, Duke's Waikiki (6-8PM) 922-2268 

9/Sunday 
HAWAIIAN 
Lawrence Kidder, Duke's Waikiki (9:30PM) 
922-2268 
Kuana Torres Kahele, Kani Ka Pila Grille 
(6-9PM) 924-4990 
Ledward Ka'apana, Kona Brewing Co. (6-
8:30PM) 394-5662 
Royal Hawaiian Band, Royal Hawaiian Cen
ter Royal Grove (2-3PM) 922-2299 
Royal Hawaiian Band, Honolulu Hale 
(5:30PM) 527-5666 

JAZZ/BLUES 
JPSmoketrain, Pinky's (6-8PM) 254-6255 
Dr.J's Blues Review with Natural Tand the Jon 
Hart Band, Anna O'Brien's (6-10PM) 
946-5190 

ROCK/POP 
Dean & Dean, Chart House (6-9PM) 
941-6660 
HenryKapono, Duke's Waikiki (9:30PM) 
922-2268 
Chris Rego, Roy's Ko'olina (5:30-8:30PM) 
676-7697 
Simple Souls, LuLu's Waikiki (7-10PM) 
926-5222 

VARIOUS 
Karaoke Night, Surfer The Bar (8PM-
12AM) 293-6000 

Continued on Page 12 
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HATIN' THE GAME 
Turns out The Girl Who Loves Everything might actually 

hates something. Gah, hate is a strong word; she se
verely dislikes something. Ok, dislike is also not the best 

way to put it. I'll just say that I am definitely not getting down 
with NFL. I grew up on the mainland and those fans still give 
me nightmares. They are so serious about it. Only people 
who have seen it with their own eyes really know what I'm 
talking about. The cars with their team flags. The face paint. 
The yelling, the screaming. The tailgating that's more than 
tailgating; it's moving your entire living room, kitchen and 
backyard into two or three parking stalls. The actual sport 
itself never had a chance with me for all that noise it makes. 

Don't think I don't appreciate how much the fans know 
about it, though. Who played for whom for how long and 
when. Where that coach killed it and how many rings this 
one is wearing. Holy crap-the wealth of knowledge a per
son can have is staggering. Lucrative, too I'm sure. Especially 
with the fantasy leagues. 

Diehard fans in Hawai'i are the best, though. Most I've met 
are only connected to certain teams because of the color 
of their jerseys. Don't believe me? I sent a random text to a 
bunch of people and these were the answers: 

Me: Who is your favorite football team and why? 

Check it out 
Bryan Yoshida: "The Chargers 

because I'm an electrician." 
www.mnlhnl.com 
www.wahoos.com 

Raha Joon: "Niners because I 
liked rooting for teams against my 

brother (he's a HUGE Raiders fan)." 
Zak Noyle: "Miami 'cause I like dolphins." 
Travis Watanabe: "Whoever's winning because I'm totally 

not a bandwagon fan." 
Compose: "Lakers. They are awesome, that's why." FOOT

BALL, not basketball! "Giants because I just so like them." 
Come on, any reason? "New York!" WHY! "I like their colors." 

I rest my case. I know it's just a tiny reflection, but this is 
what I'm used to. Compared to where I had to deal, Hawai'i 
is NFL, lite. 

For anyone that does love football, however, take note that 
M Nightclub and their sister outdoor Row Bar will show the 
NFL games every Monday at 2pm with a replay at 6pm. Their 
happy hour includes cheap drinks and half off their yummy 
appetizers. PS: you have to try that kalua pig pizza at Row 
Bar; I ate one by myself in five minutes the other day. For 
those more east of town, Wahoo's Kahala has mastered a 
lush and delicious bloody mary smorgasbord buffet bar for 
their breakfast and football Mondays that I want to just roll 
around in. There's something about a super stacked bloody 
mary that always makes me feel good from the inside out. At 
Ala Moana, Pearl Ultralounge continues its popular foot
ball Mondays with a relaxed dress code and also a repeat 
fan punch card to win tickets to UH Football games, a beach 
cruiser or surf board at the end of the season. 

~ ~e" 
~
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0 Bob Lindsey 
OHA Trustee Hawaii 

64-644 Puuluna Place, Kamuela 96743, 808.936.6795. 
Paid for by Friends of Bob Lindsey 
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IVAN WENTLAND 

What separates our Instagram feeds 
from fine art? Maybe nothing. 

Phoney Art? 
JAMES CAVE 

T
here's an art 
show cover
ing the walls at 
Fishcake that 
features photo

graphs taken every day for 366 
days in a row, by Ivan Wentland 
using only an iPhone. 

It seems like smart phones 
are quickly becoming more 

, like cameras that we occasion
ally talk into , and we shoot, 
process and upload more pho
tographs via our cell phones 
than any other camera, but 
it's time to ask if these photo
graphs are worthy of artistic 
status. Should it be harder to 
make a piece of art than hold
ing up your iPhone? Robert 
Mapplethorpe, Walker Evans, 
Andy Warhol and other iconic, 
famous photographers have 
had their Polaroids validated as 
fine art; are iPhones this gener
ation's instant film? 

Jay Jensen, Curator of Con
temporary Art at the Honolulu 
Museum of Art, explains that 
he holds any photograph to the 
same standards. "I look at a 
photograph from a cell phone 
the same way I look at one 
taken from any of the 'straight' 
photography methods: light
ing, composition, subject mat
ter, etc." But local artist and 
photographer Drew Broder
ick, fresh off his recent show, 
"Paradise What" at ii Gallery, 
asks , "Aren't we losing some
thing when we stop using the 
darkroom? There used to be 
a time when you were lucky 
to get one good picture out of 
a year's worth of work." In
deed, Ansel Adams is quoted 
as saying, "Twelve significant 
photographs in any one year 
is a good crop." Now, Broder
ick points out, we can afford to 
shoot infinitely, losing our dis
cernment in the process. 

W. Eugene Smith, the tem
peramental and brilliant 
World War II photographer, 
was known to have spent days 

' . ' 
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obsessing over his prints in a 
darkroom, making as many as 
150 moves (dodging, burning, 
bleaching) in retouches over 
just one print. The manual in
teractions with the product, the 
knowledge of the chemicals, 
emulsions, equipment and time, 
is all but lost in the algorithms 
of what our smart phones let us 
do in seconds. So is this where 
the line lies that separates an 
"art picture" from the average 
one? 

"Absolutely not," says Ivan 
Wentland, whose photos are 
currently on view at Fishcake 
through September 15. " I 
think it's how you see things, 
not necessarily what you see, 
that make a picture interesting 
or not ... The truth is, if you 
haven't trained your eye to see 
things in a certain way, you're 
going to take pictures that look 
like everybody else's." 

One of my favorite Instagram 
feeds, @swaggerlee, takes 
street photography of WaikikI 
tourists (something most of us 
go out of our way to avoid) to a 
new standard. Perhaps the ines
capability of cellphones raises 
the cameraphones to a higher 
candidness, allowing photogra
phers to take sneakier shots of 
unknowing subjects. As Went
land explains, "Sometimes it's 
about seeing very common 
things in a different way" that 
sets your photographs apart 
from the gigabytes of dog and 
coffee pictures. 

One of the strongest photog
raphers of the snapshot aesthet
ic is London-based photogra
pher Martin Parr, who told me 
in an email, "Cell phone images 
can be excellent, but are more 
likely to be bland and boring, 
as we take them now with such 
a casual attitude." The collec
tive disregard for our discern
ment in choosing what we pho
tograph, if we care so much to 
take an interesting photograph, 
is the burden of digital pho
tography and the photographer 
who wants to stand apart. 

Say you achieve the pow
erful cell phone photograph. 
Is there even a market yet for 
it in today's art community? 
Dr. Jim Pierce and his wife, 
Cherye have amassed one of 
the most extensive collections 
of 20th century photography in 
Hawai'i, of which was featured 
in a major exhibition at the Ho
nolulu Museum of Art in 2003. 

Pierce says that yes, he would 
buy a "phone photograph," as 
he called it, after having seen it 
printed in person, of course. 

From snapping the picture, 
to printing it for view on Fish
cake's walls, Wentland said he 
snapped it in his phone through 
the Camera Bag app, saved it 
to his computer, and printed it 
on his inkjet at home, a shorter, 
more affordable and far cry 
from the chemical baths of the 
darkroom. 

But the advance in technol
ogy hasn't swayed the Pierces. 
"I think cell phone photogra
phy is totally legitimate as an 
art form," he said, "but there's 
good stuff and bad stuff, and 
it depends on the person mak
ing it, just like in any other 
medium." 

About what it takes to make 
a cell phone picture worthy of 
his collecting, he said, "One of 
the major things we use is our 
emotional response to the im
age. If we respond to it, we buy 
it. It doesn't have to be [from] 
a famous photographer; if we 
want it and can afford it, that's 
our major criterium." Sounds a 
little like Nietzsche, who said 
the "quality of a work of art, or 
an artist, is proved if it seizes 
and deeply affects us. But our 
own quality of judgment and 
feeling would first have to be 
proved." 

Stephan Jost, Director of the 
Honolulu Museum of Art, may 
have said it succinctly, but best: 
"I think its great. How else do 
we justify minimalism?'' From 
the earliest snapshot camera in 
1888, the Kodak-a box pre
wound with a roll of 100 ex
posures-to smart phones with 
cameras, we've certainly come 
a long way, not only in technol
ogy, but in what we accept as 
serious photography. And as 
annoyed as George Eastman's 
early slogan made photographic 
artists at the time, ("You press 
the button, we do the rest"), we 
do more now with our photo
graphs ourselves from within 
our phones, further validating 
the adage that says the best 
camera is the one that you have 
with you. • 

iPhone-366 by Ivan Wentland, 
Fishcake, 307c Kamani St., 
593-1231, exhibition runs 
through 9/15.fishcake. 
us, ivanfineart.com 



THE BIKE SHOP 
Honolulu 

1149 S KING ST 96814 
Phone: (808) 596-0588 

Honolulu@BikeShopHawaii.com 

Aiea 

98-019 KAM HWY 96701 
Phone: (808) 487-3615 

Aiea@BikeShopHawaii.com 

Kailua 

270 KUULEI RD 96734 
Phone: (808) 261-1553 

Kailua@BikeShopHawaii.com 

Whatever type of rid ing 
interests you have, 
The Bike Shop is 

committed to our customers, 
making you and your bike 
our top priority. Whether 
you need a high-end road 
bike streamlined for speed, 
an off-road mountain bike 
capable of any terrain, or a 
reliable commuter bike built 
for running errands or getting 
to work, you'll find these and 
everythting in between at 
each of our three stores. With 
an abundance of knowledge 
and experience in the bike 
industry spanning more than 
40 years, the Honolulu, Aiea 
and Kailua teams exude their 
passion and enthusiasm to 
the local cycling community. 

SOULTREX-Nature Passion 

B orn out of a passion for our natural 
world and love of humanity, SoulTrex 
inspires people to reconnect with the 

outdoors. Instinctively we know that being 
in nature relaxes us. Science however 
suggests tremendous health benefits in 
connecting regularly with nature ... for us 
and ESPECIALLY our children. The outdoor 
adventure store in Windward Mall Kaneohe 
has quickly become the destination for 
folks from all over seeking high quality 
outdoor gear, shoes, and clothing you 
don't typica lly find in big box stores. 
Customers also enjoy free workshops on 
Climbing, Survival Skills and Trail Tales. 

SoulTrex 
Windward Mall, Kaneohe 
(808) 247-TREK, www.soultrexinc.com 

-~® 

the lastest 
in low drop 

trail . shoes 
Windward Mall, Kaneohe, UPSTAIRS, Theater Wing 

(808) 247-TREK www.soultrexinc.com 
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10/Monday 
HAWAIIAN 
Danny Hee, Roy's Hawai'i Kai (6:30-
9:30PM) 396-7697 
Mojo, Chart House (6:30-9:30PM) 
941-6660 
Sean Na'auao, Kani Ka Pila Grille (6-9PM) 
924-4990 
Ellsworth Simeona, Duke's Waikfkf (9:30PM) 
922-2268 
Haumea Warrington, E & 0 Trading Com
pany (6-8PM) 591-9555 

JAZZ/BLUES 
Pav Hana Blues Band, OnStage Drinks& 
Grinds (6:30-9PM) 306-7799 
Project Monday, Jazz Minds Art & Cafe 
(9PM-2AM) 945-0800 
JP Smoketrain, Nico's Pier 38 Restaurant 
(6:30-8:30PM) 540-1377 

ROCK/POP 
Johnny Helm, Lulu's Waikfkf (6-9PM) 
926-5222 
Tahiti Rey&JasonAlan, Tiki's Grill & Bar 
(9-11PM) 923-8454 
Tavana & Friends, Hank's Cafe (8PM) 
526-1410 

11/Tuesday 
HAWAIIAN 
Mojo, Chart House (6:30-9:30PM) 
941-6660 
Nanea, Royal Hawaiian Center Royal 
Grove (6-7PM) 922-2299 
Side Order Band, Kani Ka Pila Grille (6-
9PM) 924-4990 
Ellsworth Simeona, Duke's Waikfkf (9:30PM) 
922-2268 
Kanikapila Tuesdays, Surfer The Bar ( 7-
11PM) 293-6000 
Haumea Warrington, E & 0 Trading Com
pany (6-BPM) 591-9555 
Dayton Watanabe, Roy's Hawai'i Kai (6:30-
9:30PM) 396-7697 

JAZZ/BLUES 
JazzStory, Jazz Minds Art & Cafe (9PM-
2AM) 945-0800 

JPSmoketrain, Boardriders (7:30-
10:30PM) 261-4600 
David Swanson, The Veranda, The Kahala 
Hotel & Resort (7:30-11PM) 739-8888 

ROCK/POP 
The BBC, Hank's Cafe (8PM) 526-1410 
MeninGreySuits,Anna O'Brien's (7-10PM) 
946-5190 
Pete&Kelly, Dragon Upstairs (7-11PM) 
526-1411 

12/Wednesday 
HAWAIIAN 
2 Point 0, Chart House (6-9PM) 941-6660 
RobertCazimero, Chai's Island Bistro (7-
8:45PM) 585-0011 
Jason Lehua and Mike Hunn, Lulu's Waikiki 
(10PM-12AM) 926-5222 
Cyril Pahinui, Kani Ka Pila Grille (6-9PM) 
924-4990 
Royal Hawaiian Band, Ala Moana Center
stage (11-11:45AM) 946-2811 
Ellsworth Simeona, Duke's Waikikf (9:30PM) 
922-2268 
KawikaTrask&Friends, Royal Hawaiian Cen
ter Royal Grove (6-7PM) 922-2299 
Haumea Warrington, E & 0 Trading Com
pany (6-8PM) 591-9555 
Dayton Watanabe, Roy's Hawai'i Kai (6:30-
9:30PM) 396-7697 

JAZZ/BLUES 
16thAvenueQuartetPlus!, Jazz Minds Art & 
Cafe (9PM-2AM) 945-0800 
The DeShannon Higa Jazz Orchestra, Gordon 
Biersch (6:30PM) 599-4877 
Pau Hana Jazz, Dragon Upstairs (6:30-
10PM) 526-1411 
JPSmoketrain, Dixie Grill, 'Aiea (6-9PM) 
486-CRAB 
David Swanson, The Veranda, The Kahala 
Hotel &Resort (7:30-11PM) 739-8888 

ROCK/POP 
Tahiti Rey&JasonAlan, Modern Hotel, Sun
set Bar (5-8PM) 943-5800 

VARIOUS 
Adam Crowe, REAL a Gastropub (5:30-
J:30PM) 596-2526 

Concerts 
6 Clubs 
A Romantic Evening for Piano and Strings 
Maile Reeve, Elaine Lu, David Hama
no, Jeff Hamano and Grant Mack 
will be performing work by Brahms 
and Dvorak. Christ Church, Kailua, 
1300 Kailua Rd.: Fri., 9/7, (7:30PM) 
$10-$20. 
'i'Alternative HI Keep your eyes to 
the skies this Friday when Jake 
Shimabukuro steps out onto the 
top of the Hawaii Theatre marquee 
to give a free performance, celebrat
ing the theater's 90th anniversary. 
At 7:30PM, come inside for more 
music from Sing the Body, The Intire 
Project, Sabrina, Navid Najafi, Mike 
Love and more. Hawaii Theatre, 1130 
Bethel St.: Fri., 9/7, (7-lOPM) Free. 
hawaiitheatre.com, 528-0506 
Eisa Taiko Concert A joint eisa taiko 
concert with sister cities-Hono
lulu and Naha, Okinawa. Featur
ing Naha Daiko from Okinawa and 
Chinagu Eisa from Hawai'i. Mamiya 
Theatre, Chaminade University, 3142 
Wai'alae Ave.: Sat., 9/8, (2-3:30PM 
and 6-7:30PM) $20 general, $40 
reserved. 
Kona Coffee Cultural Festival-Aloha 
Makahiki Concert Richard Ho'opi'i, 
Pomaikai Keawe Lyman, Martin 
Pahinui and others will perform at 
the first Kona Coffee Cultural Fes
tival in Honolulu. There will also 
be a showcase of 100 percent Kona 
coffee from rare Estate Kona coffee 
farms. Royal Hawaiian Theater, Roy
al Hawaiian Center 4th floor, 2201 
Kalakaua Ave.: Sat., 9/8, (12 :30-
3PM) $45. info@uamaucompany. 
com, 356-0959 
'i'Sarah Geronimo and Mark Bautista 
(See Hot Pick.) Blaisdell Concert Hall, 

777 Ward Ave.: Thu., 9/6, (7:30PM) 
$55-$175. ticketmaster.com, (800) 
745-3000 
Sunset Jazz 2012 A sunset concert 
hosted by local artist Shari Lynn 
and Jimmy Borges along with some 
of Hawai'i's top jazz entertainers, 
including Betty Loo Taylor, Bryon 
Yasui and Benny Chong. Pack your 
picnic basket and enjoy the concert 
on the Great Lawn. La Pietra-Hawai'i 
School for Girls, 2933 Poni Mo'i Rd.: 
Sun., 9/9, (6PM) $65. lapietra.edu/ 
index.aspx, 922-2744 ext 240 
TIOKiMONSTA (See Hot Pick.) Fresh 
Cafe, 831 Queen St.: Sat., 9/8, (9PM) 
$15. freshcafehi.com, spellshawaii. 
com 
Kani Ka 'Oli Concert Series The first 
concert in this series features Ozzie 
Kotani, Herb Ohta Jr., Roy Sakuma's 
Super Keiki, and a world-renowned 
composer/pianist from Japan, Tem
pei Nakamura. This concert will also 
honor KoAloha Ukulele for their tre
mendous support of music therapy in 
Hawai'i and celebrate the 10th Anni
versary of Sounding Joy Music Ther
apy, Inc. A part of the proceeds from 
the evening will benefit the Japan 
relief effort through music therapy. 
The second concert will be next Feb
ruary. Mamiya Theatre, Chaminade 
University, 3142 Wai 'alae Ave.: Sun., 
9/9, (5-8:30PM) $35-$115. kanika
oli.soundingjoymt.org 

Stage 
'i'DANCEonFILM (See Hot Pick.) Earle 
Ernst LAB Theatre, UH-Manoa cam
pus: Sun., 9/9, (2:30PM) $10 suggest 
donation, $5 for students. hawaii. 
edu/kennedy, 956-7655 
Five Chinese Brothers Honolulu The
atre for Youth's first play in their 
new season, Five Chinese Brothers, 
looks at the differences between 

identical brothers in Ming Dynasty 
China. There will be an ASL perfor
mance on Sat., 9/15 at 4:30PM and 
an onstage workshop Sat., 9/22 at 
2:30PM. Tenney Theatre, St. Andrew's 
Cathedral, Queen Emma Sq.: Satur
days, 8/25-9/29 at 4PM, $10-$20. 
htyweb.org, 839-9885 
Guys With Issues Comedy Showcase 
Hosted by BIG Steve of 93.1 FM's Da 
Pa'ina, featuring Kaleo Naiga, Teresa 
Sickels, David Lee, Jose Dynamite, 
Paul Kane, Jonny Sparkles and 
James Mane to support and develop 
stand-up comedy in Hawai'i. Hawai
ian Brian's, 1680 Kapi'olani Blvd.: 
Sat., 9/8, (7:30PM) $10 presale, $15 
at the door. guyswithissues@gmail. 
com, marscomedy.com/tickets, 
779-5579 
'ltlenry Rollins Badass Henry Rollins, 
former frontman of punk band Black 
Flag, writer, actor, radio DJ, activist 
and more, will be performing a spo
ken-word event to kick off his Capi
talism tour. Tickets are on sale now 
exclusively from 808shows.com or 
at the door if any remain. Hawaiian 
Brian's, 1680 Kapi'olani Blvd.: Thu., 
9/6, (doors open at 7PM) $25-$40. 
One Comedy of Erras When twin 
brothers are raised separately
one in Hawai'i, the other on the 
mainland-their ensuing encoun
ter in downtown Honolulu creates 
confusion amongst their friends. 
It's Shakespeare with a local twist, 
brought to you by the mind behind 
Twelf Nite o WATEVA! On Fri., 9/7, 
there will be a post-show talk story 
with playwright Taurie Kinoshita. 
Kumu Kahua Theatre, 46 Merchant 
St.: Thu.-Sat., 8PM, Sun., 2PM. 
Through 9/30. $5-$20. kumukahua. 
org, 536-4222 
'i'Young Frankenstein Hilarious mas
termind Mel Brooks put a young Dr. 
Frankenstein in his grandfather's 

The fun starts at Suzie's .. .THE PLACE to bring 
your wife, girlfriend, boyfriend or all three! 
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ber, Hamilton and Mestler believed their 
conclusions applied to everyone, not just 
the mentally retarded, because castrated 
animals in general lived longer. But it 
turns out the evidence for that is thin and 
contradictory. 
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• • J · ~ ~ 0 ones (55.7 vs 69.3 years). 
By Cecal Adams What's more, the earlier you 

Research on Rottweiler longevity is 
instructive on this score. A 2003 study 
found that of 21 dogs who lived excep
tionally long lives by Rottweiler stan
dards-more than 13 years-two-thirds 
were female and 90 percent had been neu
tered, supporting the conventional wis
dom. On looking closer, however, we see 
that whereas five of seven male dogs had 
been neutered, all 14 of the females had 
been. Implication: while neutering helps 
male dogs live longer, it helps females 
even more. 

---------------------------

A
ccording to the Humane So
ciety, you can extend your 
dog's life a couple of years 

were castrated, the longer you lived. Con-
clusion: testosterone kills. 

· by getting him neutered. Are 
testes really lethal? Does 

neutering your dog really extend his life? 
Would the same thing work for men? 

-Dave Greenaway 

Y
ou're not going to want to 
hear this, Dave. But accord
ing to one much-cited study, 
castrated men live nearly 14 
years longer than their intact 

brethren, which if true means there's some 
elective surgery you may want to think 
about. But first let's talk about dogs. 

ferent reason. Life expectancy in the U.S. 
has increased sharply over the past cen
tury, but more so in women than men. In 
1900, a newborn boy could expect to live 
46.3 years and a newborn girl 48.3 years, 
a difference of two years. By 1970, in 
part due to fewer maternal deaths during 
childbirth, baby girls could expect to live 
74.7 years, baby boys 67.1 years, a differ
ence of 7.6 years. U.S. males have caught 
up some since then; in 2007 a baby boy 
could expect to live 75.4 years, a baby girl 
80.4. But the question remains: why, de- -
spite ongoing advances in healtli care, do 
women still live considerably longer than 
men? 

OK, Hamilton and Mestler didn't put 
it that dramatically. But they did believe 
their research applied to all males, not 
just the mentally retarded, in part because 
castrated animals in general were thought 
to live longer than those left intact. Their 
view has largely carried the day as the ex
planation for why women outlive men. My 
assistant Una found their paper had been 
cited at least 130 times by later research
ers. 

You're thinking: come on. What toxic 
effects could male hormones possibly 
have that would account for a 14-year 
difference in lifespan? It wasn't male 
predilections for smoking or violence, or 
male-only conditions like testicular can
cer. Rather, according to Hamilton and 
Mestler, it was infections. 

So sex hormones of any kind mean an 
early grave? Not so fast. Matters may be 
confused by the failure to consider when 
in an animal's life neutering is performed. 
More recent Rottweiler research indicates 
the longer a female dog has ovaries, the 
longer she lives. 

The supposedly lethal impact of testos
terone may also be exaggerated. Brows
ing through the databases, we find a 1982 
analysis of 2,000 canine post-mortems 
showing no significant difference be
tween the lifespans of intact and neutered 
animals of either sex. 

It's not hard to find statements in the 
veterinary literature that neutering-here 
meaning gonadectomy in either sex-pro
longs the life of both male and female 
pets. To cite an obvious advantage, a neu
tered male dog is unlikely to get testicular 
cancer, while spaying female dogs virtu
ally eliminates uterine disease and mam
mary tumors. Animal welfare groups 
promoting neutering have been happy to 
spread the word about these benefits. 

A landmark 1969 study seemed to 
provide an answer. James Hamilton and 
Gordon Mestler compared the lifespans 
of 297 castrated inmates at a Kansas in- I know, makes no sense to me either. Inquiry into this murky business con

tinues. For now about all we can say is: 
having sex organs doesn't necessarily 
shorten your life. Whew. ,._ • 

stitution for the mentally retarded with 
those of 735 intact males at the same fa-

Send questions to Cecil via 
straightdope.com or write 
him c/o Chicago Reader, 11 
£. Illinois, Chicago 60611. 

Researchers into human longevity have 
also been interested, although for a dif-

cility. The castrated males had gone under 
the knife at ages from 8 to 59 years old, 
with the average age ranging from 12 (!) 
in 1898 to 30 in 1923. They didn't vary 
markedly from intact inmates in terms of 
IQ, type of mental disability, and so on, 
suggesting there had been no firm crite
ria for the operation other than possibly 

One explanation I've seen is that castra
tion was used to pacify the rambunctious. 
Troublemakers who didn't get orchidec
tomized instead were bound to chairs or 
beds, making them more vulnerable to 
chronic urinary infections and such. In 
other words, it wasn't ·so much castrated 
inmates living long lives, but rather intact 
ones dying young. 

Which gets us back to dogs. Remem-

Subscribe to the Straight Dope 
podcast at the iTunes Store. 
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footsteps in this 1974 classic comedy 
film. Now, MVT is adapting it for the 
stage. See the monster come to life in 
what promises to be one of the fun
niest plays of the fall. Minimum age 
is 6 years old. Mt:inoa Valley Theatre, 
2833 East Manoa Rd.: Thu., 7:30PM; 
Fri. and Sat., 8PM; Sun., 4PM; Runs 
9/6-9/23. $20-$35. manoavalley
theatre.com, 988-6131 
Young Playwrights Festival Each of 
the four plays-What is Right and 
Who is Left, Dawn of a New Para
digm, War Zone and Computing 4 
Life-written by high school stu
dents of Le Jardin Academy will 
be presented at each performance, 
Thu., 9/6-Sun., 9/9. TAG - The 
Actors' Group, 650 Iwilei Rd., Ste 
101: Thu., 9/6-Sat., 9/8 at 7:30PM, 
Sun., 9/9 at 2PM. Free. taghawaii. 
net/2012YoungPlaywrightFestival. 
html, 722-6941 

Auditions 
The Good Doctor Neil Simon's The Good 
Doctor runs this November, concen
trating on the human condition with 
humorous sketches. Audition details 
can be found online. Paul and Vi Loo 
Theatre, Hawai'i Pacific University 
campus, 45-045 Kamehameha Hwy.: 
Fri., 9/7, 7PM; Sat., 9/8 and Sun., 9/9, 
noon. hpu.edu/theatre, 375-1282 

On Sale 
Future Islands BAMP's teaming up 
with our very own Super CW to raise 
funds for POW WOW Hawai'i by 
bringing synthpoppin' trio Future 
Islands to our, um, island. Tickets 
are on sale at groovetickets.com, 
Local Motion stores, military ITT 
offices and UH Campus Center. The 
Republik, 1349 Kapi'olani Blvd.: Sun., 

9/23, (8:30PM) $20-$40. bamppro
ject.com 
HOT Season Tickets The Hawaii Opera 
Theatre soars into its new, year
round Grand Opera season with 
tickets now on sale for a three-opera 
repertoire beginning this October. 
Operas include Johann Strauss' Die 
Fledermaus, Francis Poulenc's The 
Dialogue of the Carmelites and Tosca 
by Giacomo Puccini. Tickets can be 
purchased at the HOT Box Office 
(596-7853) or at hawaiiopera.org. 
Individual tickets start at $29; pack
age tickets available. 
'i'lady Antebellum Tickets are on sale 
now for Lady Antebellum's Own the 
Night 2012 World Tour at the Blais
dell Box Office, Ticketmaster outlets 
and ticketmaster.com. Blaisdell Are
na, 777 Ward Ave.: Sat., 9/22, (8PM) 
$39.50-$79.50. bampproject.com 
The Red Star Music Festival BAMP Proj
ect and Heineken present the Red 
Star Music Festival starring Rebe
lution and Collie Buddz on the Big 
Island 9/15 and Kaua'i 9/16. The 
tour continues a week later with 
Rebelution, Collie Buddz and The 
Grouch performing on Maui 9/21 
and ending on O'ahu on 9/22. Tick
ets for the O'ahu show are available 
at groovetickets.com, bampproject. 
com, Local Motion stores, military 
ITT offices and UH Campus Center. 
Kaka'ako Beach Park Amphitheater, 
677 Ala Moana Blvd.: Sat., 9/22, 
(doors open at 6PM) $35-$80. 
Third Annual Hawaii Chinese Internation
al Cultural Arts Festival Tickets are now 
on sale for the 2012 Hawaii Chinese 
International Cultural Arts Festival, 
featuring Chinese dance, classical 
and folk music and Filipino, Korean 
and Japanese artists. Visit ticket
master.com or call (800) 745-3000. 
Blaisdell Concert Hall, 777 Ward Ave.: 
Sat., 9/29, (7PM) $18-$35. 
Voices of the Masters The Shaolin War-

riors, 22 Buddhist monks from Shao
Jin Temple in China's Herran Prov
ince, return to Honolulu to display 
their acrobatics and martial arts. 
Tickets are on sale at the Hawaii 
Theatre Box Office, by phone or 
online. Hawaii Theatre, 1130 Bethel 
St.: Wed., 9/26-Sun., 9/30, $35-$60. 
hawaiitheatre.com, 528-0506 
'iYellowcard This September, see Yel
lowcard, the violin-wielding, teen
age soundtrack-creating group that 
will make you scream your lungs out 
(AND TRY TO GET TO YOUUUU!). 
Tickets are on sale at groovetickets. 
com, Local Motion stores, military 
ITT offices and UH Campus Center. 
That.song just doesn't get old ... The 
Republik, 1349 Kapi'olani Blvd.: Tue., 
9/25, (8PM) $25-$55. bampproject. 
com 

Literary 
Border Walls; Security and the War on Ter
ror in the United States, India and Israel 
Join associate professor and chair of 
graduate studies in the Department 
of Geography at UH, Reece Jones, at 
his book launch this Sunday. Revo
lution Books, 2626 S. King St.: Sun., 
9/9, (3PM) 944-3106 
'i'First Thursdays Poetry Slam Kealoha 
hosts September's First Thursday 
celebration of poetry, music and live 
art featuring Big Poppa E. Winner of 
the night receives $100. Come down 
to hop on the open mic or sit back 
and be impressed. Fresh Cafe, 831 
Queen St.: Thu., 9/6, (8:30PM) $3-
$5. freshcafehi.com, 688-8055 

Outside 
Kalawahine Trail Hike For an easy 
hike, join the Sierra Club on the 
Kalawahine Trail. Be sure to wear 

closed-toe shoes and bring water, 
snacks and raingear. Contact Randy 
Ching at 942-0145. Meet at Church 
of the Crossroads, back porch, 2510 
Bingham St.: Sun., 9/9, (9AM) $5. 
hi.sierraclub.org/oahu 
Mo'o Kapu O Haloa Circuit Walk through 
Hakipu'u and Ka'a'awa V<\_lleys, where 
Jurassic Park and other films have 
been filmed. Contact coordinator 
John Hall at 377-5442. Meet at 'Iolani 
Palace, mountain side, 364 S. King 
St.: Sat., 9/8, (8AM) $3 donation, $10 
ranch fee. htmclub.org 
Photography Hike: Lyon Arboretum 
Learn about native and tropical 
plants on this photography hike. 
Reservations required. Contact Stan 
Oka at 429-9814. Meet at Church 
of the Crossroads, back porch, 2510 
Bingham St.: Sat., 9/8, (9AM) $5 sug
gested donation to Lyon Arboretum. 
hi.sierraclub.org/oahu 
'ilhe Honolulu Century Ride Late reg
istration is open through 9/27 for 
the largest cycling event in Hawai'i. 
Cyclists ride at their own pace, but 
must be at the finish in Kapi'olani 
Park by 5PM. For course map and 
registration details, go online. Sun., 
9/30, $95. hbl.org 

Green 

Botanical 
Garden Sex The Friends of Bonolulu 
Botanical Gardens will be hosting 
a morning with horticulturist Dr. 
Richard Criley, in which he will dis
cuss the reproductive mechanisms 
of different kinds of plants. Picnic 
lunches welcome. Contact Courtney 
Monahan at friendsofhnlgardens@ 
gmail.com or 387-9312. Ho'omaluhia 
Botanical Garden, 45-680 Luluku Rd., 
Kane'ohe: Sat., 9/15, (10-llAM) $20, 
$15 members. friendsofhonolulubo
tanicalgardens.com 
Guides Training Class Join the garden 
guides group at Lyon to learn about 
the Arboretum and its collections, 
history and mission in a five-class 
series. Classes cover plant conser
vation, Hawaiian natural history, 
Hawaiian ethnobotany and the 
Arboretum's special gardens and 
collections. All participants will be 
expected to guide garden tours at the 
Lyon Arboretum after completion of 
the classes. Lyon Arboretum, 3860 
Manoa Rd.: Wed., 9/12, 9/19, 10/3, 
10/10 and 10/17, (9:30-ll:30AM) 
$25. hawaii.edu/lyonarboretum, 
988-0461 

'Ohana 
Art Exhibition & Gyotaku Workshop 
Loading Zone Arts presents artwork 
by Myqi Harrison and Tien Austin, 
live art by tattoo artist Markone 
and a free Gyotaku workshop with 
artist Brandon Tegan. All ages wel
come. Loading Zone, 47 N. Hotel St.: 
Fri., 9/7, (6-llPM) Free. loadingzo
nearts.com, 312-4781 
'i'Hawaii Theatre Family Festival 
Hawaii Theatre made it all the way 

'i'2012 Agricultural Conference Agricul
ture enthusiasts are coming together 
to recognize the shared vision of pro
tecting Hawaiian agriculture. Pre
sented by The Agriculture Leader
ship Foundation of Hawai 'i, in part
nership with the Hawai'i Depart
ment of Agriculture and the Univer
sity of Hawai 'i, the event will feature 
a variety of workshops, a tradeshow, 
farm tours and more. Register now 
at hawaiiagconference.org. Hawai'i 
Convention Center, 1801 Kalakaua 
Ave.: Thu., 9/20-Fri., 9/21 Continued on Page 14 
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ROBERT 
PENNYBACKER 

T
hat a French film, 
The lntouch
ables, is touted 
as the feel-good 
movie of the 

year may fill American cin
emaphiles with equal parts dis
belief, dread and resistance. For 
this reviewer, the terms "feel
good" and "French film" are 
mutually exclusive, based on 
such cringe-inducing attempts 
at forced fun as Delicatessen 
and Amelie. And most mov
iegoers don't readily embrace 
premeditated manipulation. 

Well, go ahead and be skep
tical and plagued with trepida
tion, but don't resist. If you do, 
you'll miss a very enjoyable 
movie. 

The film opens with the purr-

ing of one of the main charac
ter's Maserati Quattroporte. 
The viewer is not abducted into 
the car. The door is merely left 
ajar as an invitation to hop in. 
Now, seriously, would you rath
er ride in a Maserati or take the 
bus? Filmmakers Olivier Na
kache and Eric Toledano leave 
the choice up to you. 

In an Odd Couple sort of 
setup, The Intouchables binds 
two characters who have noth
ing in common in a dramatic 
deadlock. Philippe (Francois 
Cluzet) is a middle-aged, enor
mously wealthy, French, wheel
chair-bound quadraplegic. Driss 
(Omar Sy) is a young, poor, 
Senegalese, athletically built 
drifter. The two are thrown 
together when Driss, merely 
to fulfill the requirements of 
the French welfare system, 
applies for a job as Philippe's 
caregiver. 

La Cage Aux Folles with 
Wheelchair? Mais non! 
The 
Intouchables 
is The Odd 
Couple 
with class. 

Driss is brutally honest and 
offensive during the job inter
view, making it clear that he 
has no interest in the position 
and merely wants a signature 
proving that he is actively look
ing for work. But compared 
with the string of milquetoast 
applicants who feign compas
sion for the disabled but merely 
want the work, Driss appears 
refreshingly honest and unpre
tentious to Philippe. As a chal
lenge, Philippe bets Driss that 
he won't last a month on the job. 
Never one to back down from a 
challenge, Driss accepts, and 
the classic unity-of-opposites 
vehicle is off and running. 

But in a very surprising move 
by Nakache and Toledano, that 
vehicle pulls into the garage 
in the second act. After a few 

minor skirmishes in the battle 
of wills, Philippe and Driss be
come fast friends. Too fast, by 
the traditional rules of drama. 
It doesn't take long for Driss to 
get Philippe to loosen up and 
enjoy the "finer" things in life, 
like marijuana and Thai mas
sage. (Even though Philippe 
feels nothing from the neck 
down, we learn that the earlobe 
is a highly erogenous zone.) 

What at first appears like a 
callous disregard for Philippe's 
misfortune turns into Driss's 
most glowing asset as a care
giver. He cracks horribly insen
sitive jokes about handicapped 
people, which make Philippe 
laugh and momentarily liberate 
him from the stigma of being 
disabled. In a very telling scene 
(which appears uncharacteristi
cally early for this sort of dra
matic structure), Philippe's fi
nancial advisor warns him that 
Driss is a bad influence and 
should be Jet go. Philippe coun
ters with the fact that Driss pos
sesses the one trait that a care
giver of his must have: "What 
he has is a complete absence of 
pity for me." 

So how do Nakache and Tole
dano hold our interest in a situ-

ational drama whose conflict is 
resolved well before the middle 
of the movie? Ingeniously, they 
do so by allowing Philippe and 
Driss to team up against their 
respective, individual prob
lems. Driss forces Philippe to 
face up to his spoiled daughter 
and dole out the loving disci
pline she so desperately needs. 
Philippe, in tum, gets Driss to 
confront unresolved issues with 
his own family, in particular his 
adoptive mother and a younger 
brother heading down the dead
end path of drug dealing. And 
in the ultimate act of friend
ship, Driss forces Philippe to 
confront his fear of pursuing 
romance as a man paralyzed 
from the neck down. 

Add to this very satisfying 
dramatic resolution two ex
tremely engaging lead actors, 
plus one of the best movie 
soundtracks in years (reflecting 
Driss's love of American 70s 
soul and Philippe's passion for 
Classical music), and you have 
a movie that makes you feel 
good, not because of its super
ficially heart-tugging subject 
matter, but simply because it is 
a really good film. • 
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From Page 13 tory Program Registration is open for St.: Wed., 9/5, (7PM) Free. HSFAG. the world will be for sale. Customers benefits of music therapy. Sun., 9/9, 

to the big Nine-0. Bring the fam- the 6th annual Distinctive Women org, 487-2090 will receive a free gift with purchase, (ll:30AM-2PM) $55. 593-2620, kan-

ily and celebrate with story-telling, in Hawaiian History Program pre- 'lWahine Incubator Workshop The while supplies last. On the final day ikaoli@soundingjoymt.org 

sword-fighting, lion dancing and sented by the Hawai'i Council for Wahine Incubator Workshop is a of the sale, prices of most of the 

Call To Artists other entertainment. Food vendors the Humanities, which will take 4-class workshop that can help you remaining merchandise will be fur-

include JJ Dolan's, Epic, Soul de place Sat., 9/15. There will be sto- expand and clarify your projects and ther reduced. Many items will be an 

Cuba, Ono Pops, Leonard's Malasa- rytelling by cultural practitioners, ideas in order to take your business extra 50 percent off of the sale price, 'lArtists of Hawai'i 2013 For next fall's 

das and more. At 2:30PM, there will acclaimed scholars, local historians, to the next level. For more informa- but don't wait too long or someone Artists of Hawai'i exhibition, the 

be a free screening of Puss in Boots. poets, filmmakers, a master choral tion, contact Danielle Scherman at else will nab the goods! Wed., 9/5- Honolulu Museum of Art is look-

Hawaii Theatre, 1130 Bethel St.: director and a New York Times best- Danielle@SocialWahines.com or 782- Sat., 9/8, 10AM-4:30PM; Sun., 9/9, ing for 8-12 artists to display their 

Sun., 9/9, (10AM-3PM) Free. hawaii- selling author. Go online for details. 7576. Hifi COOP, Ward Warehouse, 1-5PM work. Submit images of 3-10 recent 

theatre.com, 528-0506 Mission Memorial Auditorium, 550 S. 2nd floor: Mon., 9/10, 9/17, 9/24 'lffawai'i State Art Museum No. 1 Capi- works that provide an in-depth look 

'i'MahaloShowcase Photographer Rita King St.: Sat., 9/15, (8:30AM-4PM) and 10/1, (5:30-8PM) $350, $250 tol District Building, 250 S. Hotel St., at your art. Museum curators will 

Coury's film collection of the many distinctivewomenhawaii.org for members. wahineincubatorsept. 2nd Fl. Open Tue.-Sat., 10AM-4PM. select artists, rather than specific 

faces of Hawai'i. Attendees have iCAN Open Houses Find out about eventbrite.com Free. 586-0900 works, from the submissions and 

several chances to win a free photo iCAN-individualized career Got BIKE? Print your own spoke then conduct studio visits with the 

session with Coury, as well as artisan achievement network-(formerly card for your bicycle with the Hano- artists to select works for the exhi-

jewelry and accessories by Baby Gifts known as Ready, Set, Grow-Hawaii) Museums lulu Printmakers, who will have bition. Download the prospectus at 

and Things and Dax & Zan Jewelry. at an open house this week. The new plates ready for you to block print honolulumuseum.org/11694-art-

The first 100 people through the statewide educational initiative 'lffonolulu Museum of Art 900 S. Bere- on recycled bus posters about bicy- istsofhawaii2013 _faqs. Submission 

door will also get a tote bag and a free seeks to help bridge the education- tania St. Open Tue.-Sat., 10AM- cling. Sat., 9/8, (11AM-3PM) Free dates: 9/15-10/15 

drink as this family-friendly First al gaps in the working population. 4:30PM; Sun., 1-5PM. Closed Mon- admission. 

Friday event. Plaza Club, 21st floor, Windward Community College, Hale days. $10 adults; $5 children (ages 'elolani Palace 364 S. King St. The pal-

Extras Pioneer Plaza, 900 Fort St. Mall: Fri., Kuhina, Rm. 114, 45-720 Ke'ahala 4-17); free for members and chil- ace is the only official residence of 

9/7, (5-8PM) ritacouryphotography. Rd.: Thu., 9/13, 6-7:30PM. Free. dren age 3 and under. Free first royalty in the United States. Galler-

com, 744-8989 ican@hawaii.edu, 235-7381 Wednesday of the month. honolu- ies open: Mon.-Sat., 9AM-5PM. $6 e66th Annual Aloha Festivals A series 

Shell Jewelry Workshop Learn how to luacademy.org, 532-8700 adults; $3 kids ages 5-12, under 5 of celebrations will take place this 

make your own jewelry with beads, Courage and Strength: Portraits of free. 534-8880 month following the theme of ho'onui 

Learning shells and several customizable Those Who Have Served Five inter- 'lSixth Annual Onipa'a Celebra- 'ike, or increasing knowledge. High-

shell pendant options. Registration nationally acclaimed photographers tion Walking tours of 'Iolani Place lights include a ho'olaulea and floral 

A Karen Christmas: Singing an lndig- required at livingartmarinecenter. explore the contradictions of war will be held Fri., 9/7-Sun., 9/9 at 5PM parade. For full schedule of events, 

enous Identity with Hymns, Carols, and com or 841-8080. Living Art Marine through looking at the human side to celebrate Queen Lili 'uokalani's go to alohafestivals.com. 483-0730 

Rock Music Ethnomusicology Ph.D. Center, 3239 Ualena St. #100: Sat., of it. Opens Thu., 9/6, runs through birthday last week. Call to reserve a 'lA Midsummer Night's Hope (See 

student Benjamin Fairfield will pres- 9/8, (1-3PM) $10 per basic necklace 2/24. spot, or go to hawaiiponoi.info. Hot Pick.) Sunset Ranch Estate, 59-

ent an illustrated talk with musical with add-on options available. 'lFrom China to Constantinople eMission Houses Museum Step into 777 Pupukea Rd., Hale'iwa: Sat., 

elements. East-West Center Gallery, Social Media Primer Explore the uses and Beyond: In the Footsteps of 19th century Hawai'i when you visit 9/8, (5PM) $60. courageworldwide. 

UH-Manoa, 1601 East-West Rd.: of social media tools in today's busi- Nestorius Shawn Eichman, Cura- the original homes of the first mis- erg/Hawaii-events 

Sun., 9/9, (2-3PM) Free. 944-7177 ness world, and see how it can help tor of Asian Art, will give a two- sionaries to the Islands. 533 S. King 'e'Barbers in Paradise Competition Head 

'i'Sronze Casting Register by Thu., 9/6 you improve your communication part lecture on the Nestorian Stele St. Open Tue.-Sat., 10AM-4PM; down to Mojo Barbershop this First 

to learn how to make jewelry, trin- skills. To learn about the Twitter and and trace its history in Christianity closed Sun. and Mon. Tours available Friday for a talent showcase (enter 

Facebook classes that are also being from China to Constantinople. Doris at 11AM, 1PM and 2:45PM. $6-$10; via Facebook, Twitter or Instagram 
kets and sculptures out of bronze. 
Class runs select Thursdays, Satur- offered, go online for details. UHM Duke Theatre, Wed., 9/12 and 9/19, 50 percent kama'aina discount on to participate), in which barbers will 

days and Tuesdays, 9/13-11/8 for Krauss 012, UH-Manoa, Yukiyoshi (10:30AM) Free. 532-8768 last Saturday of each month. mis- compete for the best gentleman's cut, 

12 meetings. UH-Ma.noa, ART 121: Room: Wed., 9/19, (6-9PM) $55. out- eSemi-Annual Clearance Sale sionhouses.org, 447-3910 fade and full head design. The con-

$180 plus $95 supply fee, additional reach.hawaii.edu/pnm, 956-8244 Pick up jewelry, art books, glass art, Sounding Joy Music Therapy's testants will be judged on creativity, 

cost for metal. outreach.hawaii.edu/ Stitchery Guild Meeting The Stitchery stationery, posters, and T-shirts, A Morning of Music Sounding Joy skill, quality and time. Mojo barbers 

noncredit, 956-8400 Guild will have a meeting featuring all reduced 30 to 80 percent in the Music Therapy will host a cham- will pick the top two out of each cat-

'lDistinctive Women in Hawaiian His- Texture Magic Flowers. Honolulu Kinau Courtyard. One-of-a-kind art pagne brunch and live concert on egory and then the crowd will select 

Museum of Art School, 1111 Victoria objects and antiques from around the lawn to raise awareness of the the winner. Mojo Barbershop, 1157 

14 Hqn,l'!luW,eekly • Septeml,>er 5.-September 11, 2012 • www.honolu,luweekly.com 



• • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • •••••••••••••••••••••••••••••••• 
Film Review O'ahu Films 
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I, 
Robber 
BOB GREEN 

Iknow, I know. A buddy 
movie about an old man 
and his companion robot? 

Get outta here. Platitudes and 
bromides and growing love 
between a curmudgeon (Frank 
Langella, never better) and an 
androgynous-voiced bio-ser
vant (Peter Sarsgaard, sly and 
funny)? Count us out, right? 
Who needs it? 

The biggest surprise of the 
movie season, this 93-minute 
indie starts off only okay. It's 
the "near future" and slightly 
faltering Frank, rattling around 
in his empty house, has been 
given a robot by his son. Frank 
is as alienated by the (unnamed) 
robot as by his own children, 
but he finds a wonderful new 
use for the mechanical wonder: 
A retired jewel thief, Frank 
plans to use the machine-man 
as an accomplice. However, the 
next-door neighbor becomes 
suspicious and brings in the 
authorities. 

So it's a buddy comedy, eh? 
Nope. This movie has some
thing much bigger in mind, 

Langella shines 
in Robot 
& Frank 
but we can't guess, so adroit is 
this movie. Along for the plot 
are a town librarian (Susan Sa
randon), Frank's children (Liv 
Tyler and James Marsden) and 
a couple of cops. 

Frank Langella has turned 
into a beloved elder great actor 
(did you catch his performance 
in the ill-fated The Box?) who 
controls this movie beautifully, 
without cheating. The movie is 
neither broad nor obvious-it 
moves stealthily along, tongue 
in several cheeks, until it de
cides to pull the rug out from 
under everyone. It's a legiti
mate surprise, the best of our 
movie season. The movie you 
start out liking pleasantly turns 
into a movie that will touch you 
and make you a thoughtful ad- . 
mirer. It has "literary" quality, 
and surprising depth. 

How do movies this intel-

ligent get made, and then re
leased in early fall? Seemingly 
light and maybe a little coy, Ro
bot & Frank turns itself into a 
true rumination about the near 
future. 

Certain clues are provided. 
The pre-title sequence shows 
a cat burglar breaking into a 
house; it turns out to be Frank 
breaking into his own house. 
He thinks he's practicing for 
the next real job, but is his 
memory playing some sort of 
game? The robot tells him his 
memory is actually getting bet
ter. Is the mechanical man in 
on the con? 

This movie probably won't 
hang around very long, so you 
might want to check it out 
ASAP. Think of it as an adven
ture. It gets one up on Oscar 
season because wily, talented 
Langella is sure to be nomi
nated, and he deserves it. • 

Bob Green was produc
tion consultant for Samsara, 
a 70mmfilm currently playing 
worldwide. 
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A selection of films currently 
playing iri 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 
Branded A science fiction flick 
about a dystopian future run by cor
porations, conspiracies and hidden 
agendas, and the man who fights 
back. 
'i'Cosmopolis Based on the novel by 
Don Delillo and brought to the big 
screen by director David Cronen
berg, a typical day for a young bil
lionaire becomes interrupted as vari
ous events and characters tear his 
life apart. 
The Words A writer must face the 
consequences of plagiarizing another 
man's work. 

Continuing 
'i'The Apparition It feeds on your 
fears and can only hurt you if you 
believe in it, but the strange para
normal presence that was created 
accidentally in a university experi
ment is haunting a couple who may 
be too late to save themselves. 
'i'Beasts of the Southern Wild In 
an age of canned or embalmed mov
ies, re-boots and the formulaic, this 
movie is alive, is the real thing. It has 
a heartbeat-Bob Green 
'i'The Bourne legacy [While the 
film] has a little kick to it, it goes 
down too quickly and without much 
to remember.-James Cave 
The Campaign When it comes to 
this campaign, it's better to vote in 
absentia.-J.C. 

Sparks is not a date movie.-Robert 
Pennybacker 
Sparkle Three Harlem sisters form 
a music group during the motown 
era. We love you, Whitney. 
Trishna A woman's life takes a dras
tic turn when she falls in love with 
the son of a wealthy hotel owner. 
'i'Y~u May Not Kiss the Bride A 
pet photographer is forced to marry 
a Croatian mobster's daughter, but 
his bride is kidnapped during their 
honeymoon. 

D'oris Duke 
Theatre 
Honolulu Museum of 
Art, 900 S. Beretania St., 
honolulumuseum.org, 532-8768 
'Ohina Short Film Showcase The 
state's best independent filmmakers 
come together to showcase their tal
ents in this annual screening. 
Fri., 9/7, 7:30PM; Sat., 9/8, 
1PM, 4PM and 7:30PM; Sun., 
9/9, 1PM, 4PM and 7:30PM 

The First Thi!!?; 
We Do, Let's .Film 
All the Lawyers 
Counsellor at law (US, 1933) A 
rival lawyer threatens to expose 
past legal wrongdoing of a success
ful attorney. 
Wed., 9/5, 1PM and 7:30PM 
Anatomy of a Murder A lawyer 
must defend a man who has been 
accused of murdering a bartender. 
Thu., 9/6, 1PM and 7:30PM 

Courage and 
Strength 
Restrepo (US, 2010) A docu
mentary that follows US troops in 
Afghanistan's Korengal Valley. 
Tue., 9/11, 1PM and 7:30PM 
Hell and Back Again (US, 2011) 
The frontline and personal struggles 
of one soldier are highlighted in this 

Bethel St.: Fri., 9/7, (7PM) mojobar
bershop.com, 927-8017 
'i'BIKES@MARKS Enjoy short bike
related films, bike valets, a bike 
market and food with-fellow cyclists 
in this month-long celebration of 
the greener way to ride. This Fri
day, 5-lOPM, get dressed up and 
ride to Bicycle Prom Night. Deadline 
to submit short films for the festi
val is Mon., 9/10 for a screening on 
9/16, 4-9PM. Check Facebook for 
updates. The ARTS at Marks Garage, 
1159 Nu'uanu Ave.: artsatmarks. 
com, facebook.com/artsatmarks, 
521-2903 

for two. hawaiiliteracy.org/events, 
537-6706 

Philippine-American Heritage Month 
Exhibit Local artist Corinne Gallardo 
Mata is organizing an art exhibit in 
commemoration of the Philippine
American Heritage Month in the 
John C. Lane Gallery at Honolulu 
Hale. All artists of Filipino ancestry 
may submit work in several media 
such as oil, acrylic, photography, 
mixed media, watercolor and pastel. 
There is no entry fee for this exhibit 
and it will be a juried show. Deadline 
for entries is Sat., 9/15. Please con
tact Corinne Gallardo Mata for more 
information at 271-1344 or corin
negallardo@hotrnail.com. Through 
9/15. Honolulu Hale, 530 S. King St.: 

Celeste and Jesse Forever The 
classic beauty and her unemployed 
husband decide to separate and 
remain friends, though Jesse is still 
in love with Celeste, who wants to 
move on. documentary. ~ , 

'i'CuriouslyVintage (See Hot Pick.) The 
Manifest, 32 N. Hotel St.: Fri., 9/7, 
(8PM) manifesthawaii.com, every
thingisjake.com, 523-7575 
Hot Club at the Royal, a Mahealani Event 
The Children's Alliance of Hawaii's 
annual fundraiser includes great 
food, live and silent auctions and 
a performance by Sonny Silva and 
The Hot Club of Hulaville. Monarch 
Room, Royal Hawaiian Hotel, 2259 
KalakauaAve.: Fri., 9/14, (5:30-9PM) 
$175. cahawaii.org, 599-2955 
'i'Mai'a Project Benefit Launch Party 
This fundraising sale supports 808 
Urban youth artists in bringing 
awareness to human trafficking in 
Hawai'i through a merchandise line 
they designed for the Pacific Alliance 
to Stop Slavery. Dolls, stickers and 
T-shirts will be for sale with enter
tainment by DJs, spoken word art
ists and workshops. 808 Urban, The 
Refuge, 683 Auahi St.: Sat., 9/8, (2-
9PM) 808urban.org 
Pau Hana Block Party Corne enjoy food, 
drinks, live music, a silent auction 
and more in support of Hawaii Lit
eracy, sponsored by Hawaiian Tel
corn and Hawaii Self Storage. Each 
ticket includes two drinks. Murphy's 
Bar& Grill, 2 Merchant St.: Thu., 9/6, 
(6-9PM) Presale $30 each or $55 

Galleries 
Opening 
'i'Buona Sera New York Marco Khirn's 
latest mannequin art installation 
opens with a reception at Caffe Gra
zie. RSVP by emailing playwrtr@ 
rnsn.corn for a night of wine, refresh
ments, chandeliers and mannequins 
embodying quirky New York ideals. 
Caffe Grazie, 345 Queen St.: Fri., 
9/14, (5-8PM) graziehawaii.com 
Charles Cohan: Woodcuts New works 
of photographic images as woodcut 
prints. Opens Fri., 9/7 with a recep
tion on Thu., 9/13, 6-8PM and a talk 
on Thu., 10/18, 6-8PM. Through 
10/19. Andrew Rose Gallery, 1003 
Bishop St., #120 
Woodcuts by Sergio Garzon Sergio Gar
z6n's 8-ft. tall woodcuts, printed by 
hand, will be on display Thu.-Sat., 
2-6PM for his final exhibition in 
Honolulu before he leaves for Berlin 
to study. Opening reception is Sun., 
9/9, 4-6PM. Ektopia is also open by 
appointment. Runs through 10/6. 
Ektopia, 3167 Wai 'alae Ave. 

Call To Artists 
Aloha Harvest Compassion in Art Com
petition Submissions for the Aloha 
Harvest Compassion in Art Competi
tion must be in by Fri., 9/14 at noon. 
Open to ages 11-21 and all art medi
ums. Art must represent compassion 
for the needy, hungry or homeless. 
The exhibit and awards will be on 
Wed., 9/19. See website for more 
info. The ARTS at Marks Garage, 1159 
Nu'uanu Ave.: Free. alohaharvest. 
org, 537-6945 

Free. 

Submissions 
"The Scene" provides groups and indi
viduals with free listings of commu
nity events, activities and entertain
ment. Submissions must include the 
following: 
• Date and time; 
• Location (include a street address); 
• Cost or admission price; 
• Contact phone number; 
• Description of the event. (who, 
what, where, why ... etc.) 
Deadline for submissions is two weeks 
before the listing should appear. List
ings appear the Wednesday before the 
event. "The Scene" is also posted each 
week on our Web site, at honolulu
weekly.com. 
Send all submissions c/o Honolulu 
Weekly Calendar Editor, 1111 
Fort Street Mall, Honolulu, HI 
96813, fax to 528-3144 or e-mail 
calendar@honoluluweekly.com. 
Submissions are not accepted over the 
phone. Please do not send original art. 

• 

Hara·Kiri: Death of a Samurai-
3D A mysterious samurai requests an 
honorable death by ritual suicide. 
'i'Hit & Run Rumored to be funnier 
than The Hangover and Bridesmaids 
combined, this flick puts former get
away driver Charlie Bronson in dan
ger after revealing his true identity. 
'i'Hope Springs You might not 
always like what is said ... but you'll 
probably end up admiring it.-B.G. 
'iThe lntouchables (See Review, 
opposite page.) 
lawless Three brothers run a boot
legging operation during the Depres
sion in Virginia. 
The Odd life of Timothy Green A 
childless couple's dreamcomes true 
as a boy shows up on their door
step, but he's not quite what they 
expected. 
The Oogieloves in the Big Bal· 
loon Adventure The Oogieloves 
set out to capture magical golden 
balloons for their friend's birthday 
party. 
'iParaNorman-3D Norman Bab
cock sees dead people (in 3D). Now 
it's up to him to save his town from 
a paranormal seige. 
The Possession A box contain
ing a spirit gets sold at a yard sale 
to an unsuspecting little girl. When 
the spirit jumps into her body, evil 
takes over. 
Premium Rush A bicycle messen
ger is forced to ride like hell when a 
dirty cop tries to stop him and get 
his hands on a mysterious envelope 
being delivered across town. 
R2B: Return To Base A Korean 
action film that kind of sounds like 
Top Gun, but more intense. We still 
miss you, Goose. 
'i'Robot & Frank (See Review, this 
page.) 
'i'Ruby Sparks Warning: Ruby 

Wed., 9/12, 1PM and 7:30PM 

Movie Museum 
3566 Harding Ave. #4, $4 
members, $5 general, 735-8771 
Anita and Me (UK, 2002) 12-year
old Meena and her Indian parents 
live a peaceful life, but receive a sur
prise when 14-year-old rebellious 
and blonde-haired Anita enters the 
picture. 
Thu., 9/6, 12PM, 1:45PM, 
3:30PM, 5:15PM, and 7PM; 
Sun., 9/9, 6PM, 7:45PM 
AMU (India/US, 2005) A 21-year-old 
Indian-American woman returns 
to India to discover her roots, but 
instead uncovers the lies and secrets 
about her past. 
Thu., 9/6, 8:45PM; Fri., 9/7, 
12PM, 2PM and 4PM; 
The Whistleblower (Germany/ 
Canada, 2010) Based on the true 
story of Kathryn Bolkovac, a police 
officer from Nebraska makes it her 
mission to expose the sex trafficking 
of underage girls. 
Fri., 9/7, 6PM and 8PM; Sun., 
9/9, 12PM, 2PM and 4PM 
Oishii Man (Korea/Japan, 2008) A 
Korean pop singer is disheartened 
when hearing problems stall his 
career, but finds hope after meeting 
a Japanese woman in Hokkaido. 
Sat., 9/8, 12PM, 1:45PM, 
3:30PM, 5:15PM and 7PM; 
Mon., 9/10, 4PM and 6PM 
The longest Night in Shanghai 
(Japan/China, 2007) A famous Japa
nese makeup and hair artist gets lost 
and hit by a taxi driven by a local 
Chinese girl, and the two must learn 
to communicate in the span of one 
night. 
Sat., 9/8, 8:45PM; Mon., 9/10, 
12PM, 2PM and 8PM 
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CHI-Town 
Deep Dish Pizza Co. 
11 am to 2:30am Mon-Sat • 545-4714 
Pauahi St at Fort Street Mall 

www.facebook.com/ 
ChiTownDeepDishPizzaCo 

TAKE OUT OR ENJOY A COLD DRINK AT OUR FULL BAR! 

1661 KAPIOLANI BLVD. 945-0800 
FOR COMPLETE CALENDAR:WWW.HONOLULUJAZZCLUB.COM 

hirQshi 

EURASION TAPAS 

LOCALLY 
GROWNMENU 

SUNDAY, 
September 2"d thru 

SUNDAY, 
September 30th 2012 

First Course 
Blackened Ahi 

cumin lentil & buerre blanc 
WINE: Hugi Gruner Veltliner 

Second Course 
Somen Salad 

crispy Kauai shrimp, Japanese 
cucumber, Ho Farms grape 

tomato, Big Island heart of palm 
& sesame soy vinaigrette 

WINE: Oroya 

Main Course 
Sauteed Mekajiki 

thyme, shintaku haricot verts 
& Shinsato Farm pork 

guisantes sauce 
WINE: La Viarte Pinot Grigio 

"Colli Orientale del Friuli" 

Sweet Course 
Guava Chiffon Cake 

guave jelly, whipped cream & 
vanilla ice cream 

$35 food only 
Add $13.95 

with wine pairing 

Restaurant Row 
500 Ala Moana Blvd. 

533.4476 
www.dkrestaurants.com 

GET 
BREWING! 

We'll help you do it... 

with the island's largest 
selection of equipment 
and ingredients: hops, 

grains, malts, caps, 
yeast, carboys, bottles, 
wine kits, beer kits, 

kegerator parts, soda 
flavors, recipes & more. 

2646-B Kilihau St. 
834-BREW (2739) 

Tues.-Fri. 12-5 pm, Sat. 9 am-5 pm 
www.homebrewinparadise.com 

Local Honey 
Because Sustainability Matters 

Celebrating 35+ Years of 
George Hudes' 

Wildflower Honey 
Unheated & Unfiltered 

Hives at UH Manoa, Pearl City Community Garden 
Waimanalo Ag Station and Waiahola Valley 
If you want just straight up local honey 

Fuel Your Immunity Well ... With Kokua 

k. , kua market 8:00am - 9:00p':" Daily 
_ 2643 South King St 

NATURAL FOODS GROCERY COOPERATIVE 941-1922 
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Adding to the burger craze McCully Shopping 
Center has opened a new addition to the complex: 

The Weekly 
Appetite 
Cooking with Fish 
Chef Grant Sato expertly showcas
es how to make use of Hawai'i's 
abundant offering of fish in every
day cooking. With so many choic
es out there, good guidance is key 
to choosing, preparing, cleaning. 
filleting and cooking tasty fish. 
Kapi'olani Community College, 'Ohia 
109/112, 4303 Diamond Head Rd. 

Pipi's Burgers. The joint, which has replaced 
Banana Leaf Pasta and Cafe, boasts fresh meals, 
handcrafted and inspired by our island flavors. The 
Shaka Short Ribs Burger, Katsu Burger and Furikaki 
Ahi Burger are only a few of their locally unique 
menu items. And with all sandwiches and burgers 
under $10, Pipi's is a great deal. 

Pipi's Burgers, /960 Kapi'olani Bh•d. #103, S1111.-Thu., 
J0:30.-1M-l0PM, Fri.-Sat., I0:30AM-10:30PM, 946-7474 

Vegan delight Licious Dishes, known for preparing gourmet 
vegan goodies, is opening a new location in town next week 
on Kapi'olani Boulevard. With many loyal followers in tow, this 
company offers specialties like flax seed crackers, their version of 
lasagna, nachos and chocolate treats. 

Sat., 9/15, (1-5PM) $65. 734-9211 
licious Dishes, 909 Kapi'o/ani Blvd., Unit B. 536-9680 

Dinner Impossible: Live 
Celebrity Chef Robert Irvine will 
be giving a live demonstration at 
the Blaisdell as well as a seminar 
to a lucky 50 people. Previous 
credits include Food Network's 
Dinner: Impossible and Restau
rant: Impossible. 

New vendors at UH With the new school year just starting, 
students can enjoy a large addition to University of Hawai'i at 
Manoa's food options. A long anticipated full-fledged Starbucks 
has opened in the Campus Center, complete with full drink and 
menu options. As for the previously closed Paradise Palms Cafe, it 
has reopened with new vendors such as The Curb, L&L Barbeque, 
India Cafe, Super Gyros, Panda Express and Domino's. 
Starbucks, 2465 Campus Rd, open Mon.-Thu ., 6AM-10Pl,t; Fri., 
6AM-6PM, 956-675/ 

Blaisdell Concert Hall, 777 Ward Ave. 
Fri., 9/7, (7PM) $150 seminar (limited to 
50), $35-$55 demo. bampproject.com, 
ticketmaster.com, (800) 745-3000 

Paradise Palms Cafe, 2560 McCarthy Mall, 
965-7229, manoa.hawaii.edu/jood 

Got food news? Send items to foodnews@honoluluweekly.com 

"Ex Libris" Book Talk 
and Pop-Up Dinner 
To celebrate creative and under
ground cuisine, Interisland Termi
nal and Mission Street Food will 
present a book signing and pop-up 
dinner at R&D and The Whole Ox 
Deli, respectively. Two seatings of 
a four-course dinner will include 
fish and chips, pork and beans, 
marrow braised beef cheek and 
more, all served "family style" to 
share. Tickets sold in advance. 
The Whole Ox Deli, 327 Keawe St. 
Mon., 9/10 (6PM and 8:30PM) $50. 

honoluluboxoffice.com 

Getting Started 
This presentation by Dr. William 
Harris discusses the changes and 
simplifications he has made to the 
introductory page he wrote for the 
Vegetarian Society website. He 
will have a PowerPoint slide pre
sentation and answer questions re
lating to the vegan diet. 
Ala Wai Golf Course Clubhouse, 
404 Kapahulu Ave. 
Tue., 9/11, (7PM) Free. info@ 
vsh.org, 944-8344 

After a day at the beach, 
shave ice can never go wrong. 

New Beachside Eatery 

For anyone spending a day in WaikTkT, the picture-perfect itinerary 
looks similar to the formula of beach, shop and eat. After you've 

spent the day catching waves at Walls or tanning along the shore, the 
quest to find some delicious grub can be pretty difficult, considering 
the hundreds of food options along the strip. Thankfully. the folks at 

BBC's meals 
on the go are 
perfect for 
beach bums 

the Royal Hawaiian Center have tapped into the 
island spirit to help their newest addition stand 
out. Welcome to Bikini Beach Cafe-a locally 
owned eatery serving food that's sure to satisfy 
the hunger of any beachgoer. 

Bikini Beach Cafe is the name, and fresh 
"grab-and-go meals" is the game. Conveniently 

located near The Cheesecake Factory on Level l of Building C, Bi
kini Beach Cafe serves up a mean menu of summer favorites. Their 
kama'aina-and-tourist-pleasing menu offers the likes of rainbow shave 
ice ($4), hot dogs ($4.50), hamburgers ($5) and their signature Barbacoa 
Bun ($7.50), which combines slow-braised beef, slaw and mayo with tan
talizing chipotle and lime. 

In addition to the great food, it turns out that owner Darryl Lee was 
raised on the island and is a graduate from Kamehameha Schools. Be
ing able to open a restaurant in the Royal Hawaiian Center has been a . 
fantastic opportunity for Lee, who looks forward to contributing his part 
to the WaikTkT experience. The chef, Didi Todd, is also a longtime friend 
to Hawai'i's culinary scene, and brings to the cafe decades of experience 
serving local taste buds. So we're pretty sure Bikini Beach Cafe is in 
good hands. 

Situated just steps away from the famous beach, Bikini Beach Cafe 
serves up gratifying food staples for anyone looking to eat like its vaca
tion season all year round. And don't forget to try the glorious, finely 
shaved shave ice for the grand finale. • 

Bikini Beach Cafe, Royal Hawaiian Center, Building C, Level 1, 2201 
Kalakaua Ave., open daily, 10AM-5PM, validated parking, 778-0639 

-Jamie Noguchi 

Honolulu Airport's 50th 
Anniversary Buffet 
The Hawaii Council of Portuguese 
Heritage and Portuguese Genea
logical and Historical Society of 
Hawaii are hosting a buffet lunch 
featuring Fran Dieudonne, author 
of A Biography of Theodore A: 
Vierra, AJA to celebrate the 50th 
anniversary of Honolulu Airport, 
designed by Vierra. Copies of the 
book will be available at the lun
cheon. Please RSVP to 841-5044 
or 845-1616. 
Adega Portuguesa, 1138 Smith St. 
Sat., 9/15, (11:30AM) $15. 

New Generation Dinner 
Alan Wong's Honolulu presents a 
special event with up-and-coming 
Chef de Partie Hongeob Kim, cele
brating unique Korean flavors and 
locally grown produce. Chef Kim 
brings forth a memorable menu 
featuring his star dish, Keahole 
Abalone with a delicious hand-me
down sauce recipe, and others such 
as Korean Black Noodle and Seng 
Kalbi. Reservations required. 
Alan Wong's, 1857 S. King St. 
Wed., 9/12, (5-10PM) $85-$130. 
alanwongs.com, 949-2526 

Second Annual Hawaii 
Food and Wine Festival 
(See Hot Pick.) 
Thu., 9/6-Sun., 9/9, $75-$550. 
hawaiifoodandwinefestival.com, 738-6245 

Streets of Fire 
Roy Choi from Kogi BBQ will 
serve his famous "street tacos" 
alongside Chefs Roy Yamaguchi, 
Colin Nishida, Bob McGee and 
Colin Hazama. Seven master mix
ologists will also provide cocktails 
from the Patron Spirit Company. 
For tickets, call 478-2985. 
M Nightclub, 500 Ala Moana Blvd. 
Fri., 9/7, (10PM-2AM) $150. 

Vietnamese Cooking 
Learn how to make spring rolls 
and papaya salad with instructor 
Pam Loo. Reservations required. 
Wahiawa Botanical Garden, 1396 
California Ave., Wahiawa 
Sat., 9/8, (12:30AM-12PM) $10. 522-7064 

Wine Down Monday 
Discover the wide world of spar
kling wines at this event, including 
varieties such as Cristalino Cava 
and Nicholas Feuilatte Cham
pagne. Folks from Southern Wines 
& Spirits will offer tips and tidbits 
about the process of wine making. 
Popa will be also provided. Reser
vations required. 
Brasserie Du Vin, 1115 Bethel St. 
Mon., 9/10, (6PM) $20. 545-1115 
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JAIMIE GUSMAN 

Crab Rage Seizes City 

Experience the joys of bare-hands 
eating at two new shellfish huts 
JAIMIE 
GUSMAN 

I
n the crabtastic world 
of medieval eating, I am 
but one claw lost at sea. 
It's like one day I woke 
up and all these new crab 

joints had popped up in Hono
lulu. I could tell by the flood 
of friends sporting plastic bibs 
in their Facebook pictures. 
So after my recent positive 
Dungeness Crab experience at 
The Food Company, I decided 
it was time to get crackin'. 

The first place I liter-
ally dug into was Crab City 
in Kaimuki, where Le Cacao 
Bistro briefly made its home 
on the corner of 9th and 
Wai'alae Avenues. Crab City 
is another one of pastry chef 
chefJ.J. Luangkhot's creations 
(he owns JJ Bistro and French 
Pastry down the street), and 
hopefully this attempt to fill 
that corner space will work. 
The concept is simple: You 
order a bunch of shellfish, 
served in a piping hot plastic 
bag. You put on your crab gear 
(bib, plastic gloves) and you get 
your hands dirty. The tables 
for four are really only big 
enough for two, for you need 
some serious elbow room to 
declaw your meal without hit-

CRAB CITY 
3441 Wai'alae Ave 
Honolulu, HI 96816 
(808) 780-3115 
Hours: Mon.-Sun., 11AM-12AM 
Accepts major credit cards 

BYOB, no corkage fee 
$$$ 

RAGING CRAB 
Samsung Plaza 
655 Ke'eaumoku St., Ste 101 
Honolulu, HI 96814 
(808) 955-2722 
ragingcrab.com 
Mon.-Sun., 11AM-11PM 
Serves beer, $10 corkage fee for 
wine 
$$ 
Prices per entree: 
$ 5-15 
$$ 15-40 
$$$ 30-50 
$$$ so+ 

ting your neighbor in the jaw. 
I came for the Dungeness 

Crab, which you can order at 
a seasonal market price along 
with lobster, King Crab, Snow 
Crab, Blue Crab and craw-
fish. But I selected a combo 
instead, since those are where 
the real deals are. For $48, 
you can get either lobster or a 
large Dungeness Crab (which 
we opted for), small pieces of 
corn-on-the-cob, two potatoes, 
a few sausage slices, about six 
mussels, six shell-on shrimp 
and some crawfish and clams 
tossed in your choice of sauce: 
garlic butter, lemon garlic but
ter or Cajun style. You can also 
pick your spice level at mild, 
medium or "volcano." It's nice 
to try a variety of shellfish, but 
I got the feeling from looking 
around at other diners' faces 
that each combo is like a grab 
bag-you don't always get an 
equal amount of everything. 

Next time, I would probably 
go with straight-up mussels, 
which are not only easier to 
eat, but pick up the flavor of 
the tasty sauce (I recommend 
the lemon garlic butter) bet
ter than any of the other of
ferings. The Dungeness Crab, 
sadly, was not as meaty or as 
flavorful as I'd expected, and 
the crawfish were basically just 
there for show, because as soon 
as you crack one open, you 
soon realize that it's not worth 
the work. I'd rather substitute 
some extra shrimp or potatoes 
for the hot-doggish pieces of 
sausage, which were a bit of 
a miss for my fiance and me. 
This bag-of-fun, while stuffed, 
isn't extremely filling, so we 
were glad that we also ordered 
the Cajun Fries ($4.99), thick 
and crinkle-cut with a pretty 
standard seasoning, reminis
cent of Lawry's, which you 
can get locally at Foodland. 

And speaking of local, I 
was hoping some of Crab 
City's offerings would be lo
cally sourced. But the story is 
that their lobsters are shipped 
from Maine to San Francisco, 
then to your plate. The other 
shellfish, like the crab, comes 
from the Pacific coasts of 
California and Washington. 

When I walked into Rag
ing Crab, I was again hop-

ing that I would be eating 
something local, but the sea
food at Raging Crab is from 
the mainland too, mostly 
from Washington, while 
the King _Crab comes from 
Alaska. The sauces, though, 
are made in-house, and the 
gumbo ($6.99 with rice) is 
made with local products. 

Despite the fact that both 
Crab City and Raging Crab 
are conceptually similar, with 
shellfish from the same coastal 
areas, my vote goes to Raging. 
Raging's combos are cheaper 
($38 will get you three differ
ent kinds of seafood with white 
rice, Cajun french fries, corn 
and sausage). Most important
ly, the seafood seems fresher. 
Now I'm no fisherman, but 
the shrimp, mussels and Snow 
Crab at Raging Crab just tasted 
cleaner than the bag of seafood 
at Crab City, not to mention 
my sausage tasted like ac-
tual sausage and not Ballpark 
Franks. Perhaps it's because we 
got their famous "The Works" 
sauce on the side-it is a com
bination of their three sauces: 
lemon pepper, garlic butter and 
raging Cajun-and ordered 
the seafood broiled without 
the sauces. This way, you can 
actually control flavor and 
gauge the quality of the food. 
I also liked that I could order 
a Coors Light, Miller Light or 
Heineken. There is something 
about the combination of beer 
in a bottle ($3 domestic and 
$5 imported) and seafood in 
a bag that just feels right. 

What I've come to realize 
about these crab places is that 
it's all about the experience. 
That's what you're really pay
ing for-the food adventure
because if you want to spend 
$100 on a seafood dinner for 
two, there are surely more 
refined ways to dine. But put
ting on a bib and getting food 
all over your face is kind of an 
endearing way to spend an eve
ning with someone you love. 
And who cares if you make a 
mess? Crab City and Raging 
Crab both have that covered. • 

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 of advertising or other incentives. 

I 
AT M'~HOO'S K~H~L~!!! 
UIVE MUSIC 6:30 - 9PM 
$2 TACOS, $2 PRIMOS 
HAPPY HOUR UNTIL MIDNIGHT!!! 
FREE CHIPS & SALSA W / THIS AD!!! EXP. 09/30/12 
4614 KILAUEA A VE. (NEXT TO OUYE TREE) 808.732.9229 

ST. PAT'S! 

Whiskevs of the Month 
are Jameso1n,.ln$:kr;~e Maltl$7.SO) 
Michael co ' 

$10 st. Patrick's 
oav shirts 
all month 1ong! 

DO YOU EAT? 
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by Rob Brezsny 

(March 21-April 19): 
Life tests you all the time. Sometimes its 
prods and queries are hard and weird; they 
come at you with non-stop intensity. On oth
er occasions the riddles and lessons are pretty 
fun and friendly, and provide you with lots of 
slack to figure them out. In all cases, life's 
tests offer you the chance to grow smarter, 
both in your head and heart. They challenge 
you to stretch your capacities and invite you 
to reduce your suffering. Right now, oddly 
enough, you have some choice in what kinds 
of tests you'd prefer. Just keep in mind that 
the more interesting they are, the bigger the 
rewards are likely to be. 

urn~u~ 
(April 20-May 20): 
According to the religion of ancient Egypt, 
Tefnut is the goddess of moisture. In the nat
ural world, she rules rain, dew, mist, humidi
ty, and condensation. For humans, she is the 
source of tears, spit, sweat, phlegm, and the 
wetness produced by sex. In accordance with 
the astrological omens, I nominate her to be 
your tutelary spirit in the coming week. I sus
pect you will thrive by cultivating a fluidic 
sensibility. You will learn exactly what you 
need to learn by paying special attention to 
everything that exudes and spills and flows. 

GUTIINI 
(May 21-June 20): 
I'm guessing that you don't know the name 
of the person who sent the first email. It was 
Ray Tomlinson, and he did it in 1971. You're 
probably also unaware that he originated the 
use of the@symbol as a key part of email ad
dresses. Now I'd like to address your own in
ner Ray Tomlinson, Gemini: the part of you 
that has done valuable work hardly anyone 
knows about; the part of you that has created 
good stuff without getting much credit or 
appreciation. I celebrate that unsung hero, 
and I hope you will make a special effort to 
do the same in the coming week. 

(June 21-July 22): 
Busy editor Katie Hintz-Zambrano was asked 
in an interview what she does when she's not 
working at her demanding job. She said she 
likes to gets together with her "article club," 
which is like a book club, except it's for peo
ple who don't have time to read anything 
longer than articles. I would approve of you 
seeking out short-cut pleasures like that in 
the next few weeks, Cancerian. It's one of 
those phases in your astrological cycle when 
you have a poetic license to skip a few steps, 
avoid some of the boring details, and take 
leaps of faith that allow you to bypass com
pl~cated hassles. 

uo 
(July 23-Aug. 22): 
Imagine you're living in 1880. You're done 
with work for the day, and are at home enjoy
ing some alone-time leisure activities. What 
might those be? By the light of your oil lamp, 
you could read a book, sing songs, compose a 
letter with pen and paper, or write in your di
ary. Now transfer your imaginative attention 
to your actual living space in 2012. It might 
have a smart phone, tablet, laptop, TV, DVD 
player, and game console. You've got access 
to thousands of videos, movies, songs, social 
media, websites, and networked games. 
Aren't you glad you live today instead of 
1880? On the other hand, having so many 
choices can result in you wasting a lot of time 
with stimuli that don't fully engage you. 
Make this the week you see what it's like to 
use your leisure time for only the highest
quality, most interesting and worthwhile 
stuff. 

Vl~GO 
(Aug. 23-Sept. 22): 
I'll bet that a-ha! experiences will arrive at a 
faster rate than you've seen in a long time. 
Breakthroughs and brainstorms will be your 
specialty. Surprises and serendipitous adven
tures should be your delight. The only factor 
that might possibly obstruct the flow would 
be if you clung too tightly to your expecta
tions or believed too fiercely in your old theo-

ries about how the world works. I've got an 
idea about how to ensure the best possible 
outcome. Several times every day, say some
thing like the following: "I love to get my cu
riosity spiked, my hair mussed, my awe 
struck, my goose bumps roused, my dogmas 
exploded, and my mind blown." 

(Sept. 23-0ct. 22): 
"Disappointments should be cremated, not 
embalmed," said the aphorist Henry S. 
Haskins. That's good advice for you right now, 
Libra. It's an auspicious moment for you to 
set fire to your defeats, letdowns, and dis
couragements-and let them burn into tiny 
piles of ashes. I mean all of them, stretching 
back for years, not simply the recent ones. 
There's no need to treat them like precious 
treasures you have an obligation to lug with 
you into the future. The time is right for you 
to deepen your mastery of the art of 
liberation. 

~CO~PIO 
(Oct. 23-Nov. 21): 
Columnist Sydney J. Harris told the following 
story. "I walked with a friend to the news
stand the othernight, and he bought a paper, 
thanking the owner politely. The owner, 
however, did not even acknowledge it. 'A sul-
1 en fellow, isn't he?' I commented as we 
walked away. 'Oh, he's that way every night,' 
shrugged my friend. 'Then why do you con
tinue being so poli te to him?' I asked. And my 
friend replied, 'Why should I let him deter
mine how I'm going to act?"' I hope you'll 
adopt that approach in the coming week, 
Scorpio. Be your best self even if no one ap
preciates it or responds. Astrologically speak
ing, this is prime time to anchor yourself in 
your highest integrity. 

H1GITU1~1U~ 
(Nov. 22-Dec. 21): 
In the 1960 Olympics at Rome, Ethiopian run
ner Abebe Bikila was barefoot as he won a 
gold medal in the marathon race. Four years 
later, at the summer games in Tokyo, he won 
a gold medal again, this time while wearing 
shoes. I'm guessing this theme might apply 
to you and your life in the coming weeks. You 
have the potential to score another victory in 
a situation where you have triumphed in the 
past. And I think it's even more likely to hap
pen if you vary some fundamental detail, as 
Bikila did. 

C.AP~ICO~N 
(Dec. 22-Jan. 19): 
Wikipedia has extensive lists of the biggest 
unsolved problems in medicine, computer 
science, philosophy, and nine other fields. 
Each article treats those riddles with utmost 
respect and interest, regarding them not as 
subjects to be avoided but rather embraced. I 
love this perspective, and urge you to apply it 
to your own life. Th is would be an excellent 
time, astrologically speaking, to draw up a 
master list of your biggest unsolved prob
lems. Have fun. Activate your wild mind. 
Make it into a game. I bet that doing so will 
attract a flood of useful information that'll 
help you get closer to solving those 
problems.(Here's Wikipedia's big list: tinyurl. 
com/ListofProblems.) 

~QU~~IU~ 
(Jan. 20-Feb. 18): 
There's a certain lesson in love that you have 
been studying and studying and studying
and yet have never quite mastered. Several 
different teachers have tried with only par
tial success to provide you with insights that 
would allow you to graduate to the next level 
of romantic understanding. That's the bad 
news, Aquarius. The good news is that all this 
could change in the coming months. I foresee 
a breakthrough in your relationship with inti
macy. I predict benevolent jolts and healing 
shocks that will allow you to learn at least 
some of the open-hearted truths that have 
eluded you all this time. 

Pl~CU 
(Feb. 19-March 20): 
A mother wrote to the "Car Talk" columnists 
to ask whether it's possible to cook food on a 
car engine. She wanted to be able to bring 
her teenage son piping hot burritos when she 
picked him up from school. The experts re
plied that yes, this is a fine idea. They said 
there's even a book about how to do it, Mani
fold Destiny: The One! The Only! Guide to Cook
ing on Your Car Engine! I suggest you engage 
in this kind of creative thinking during the 
coming week, Pisces. Consider innovations 
that might seem a bit eccentric. Imagine how 
you might use familiar things in unexpected 
ways. Expand your sense of how to coordi
nate two seemingly unrelated activities. 

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 
Career Source 

Business 
Connection 

Business 
Opportunities 

$$$HELP WANTED$$$ 
Extra Income! Assembling 
CD cases from Home! No 
Experience Necessary! 
Call our Live Operators 
Now! 1-800-405-7619 
EXT 2450 http:/ /www. 

Real 
Estate 

Shared 
Rentals 

Mind 
Body 
Spirit 

OPEN SPACE 
REACH 5 MILLION hip, A REWARDING CAREER 
forward-thinking consum- that lets you earn mon
ers across the U.S. ey while helping 0th
When you advertise in ers! Want to be your 
alternative newspapers, own boss, set your own 
you become part of the hours? Independent Con
local scene and gain ac- sultants needed for Res
cess to an audience you taurant.com. Unlimited 
won't reach anywhere Earning Potential. No pre
else. http://www.alt- vious sales experience 
weeklies.com/ads (AAN req'd . Tools & full training 
CAN) provided. Learn more at 

easywork-greatpay.com ALL AREAS - ROOM
(AAN CAN) MATES.COM. Browse YOGA 

Entertainment 
& Casting 

Calls 

http:/ /sales.restaurant. 
com/nan. 

Work from 
Home 

~~:~::/i~c:~~ia:R:o~ HELP WANTED!! Extra 
upcoming roles $150- income! Mailing Bro-
$300/day depending on chures from home! Free 
job requirements. No supplies! Genuine op
experience, all looks. portunity! No experience 

1_800_560_8672 A-log. required. Start immedi-
For casting times/loca- ately! www.themailingpro
tions. (AAN CAN) ,.gr"'a"-'m-'-.c'--'o-"m-'--------

BEAUTY SALON 
For Lease 

1450 Young St 
Suite 100 
Call Richie 

384-5399; 941-2222 
Free Parking 

CLEAN WINDOWS 
S/NCE1977 

Ron 
Albert, 

Owner 

599-8779 

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 

Adoption 

PREGNANT? CONSIDER
ING ADOPTION? Talk with 
caring agency specializing 
in matching Birthmothers 
with Families nationwide. 
LIVING EXPENSES PAID. 
Call 24/7 Abby's One 
True Gift Adoptions 
866-413-6293 (Void in Il
linois) (AAN CAN) 

Call an ad 
rep today at 

528-1475 x15 

1 

Adult 
Companion

ship Services 

HIGH CLASS COMPANION 
for upscale businessmen: 
Experience paradise with 
me, 26 yrs. mixed race, 
bilingual, 120 lbs, 5'4. 
Five star hotels/dining, 
dinner cruises, island 
tours. classygirl211@ya
hoo.com 

Marketplace 
Antiques/ 

Collectibles 

PARTIAL P.A. SYSTEM 
EV & Mackie; 1,000 
Watts. Never Used, 
Have Receipt, Original 
Cost $1,166. Will sell 
for $900 firm. Call Neil 
between 3PM-6PM. 
808/688-6078 

Miscellaneous 

*REDUCE YOUR CABLE 
BILL! * 
Get a 4-Room All-Digital 
Satellite system installed 
for FREE and program
ming starting at $19.99/ 
mo. FREE HD/DVR up
grade for new callers, 
CALL NOW. 1-800-925-

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) 

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 

· · · v~i i~jtid ·v~g-~ · · 
. . . . . . . . . . . . . . . . . . . . . . . . 
NEW TO YOGA? 
2 weeks of unlimite<l 

Yoga for $40 

www.yogaopenspace.com 
for more info 

1111 Nu'uanu Ave. #211 
808-232-8851 
808-216-6972 

3106 Monsatrot Ave 

Transpor
tation 

Autos 
CASH FOR CARS: Any 
CarjTruck. Running or 
Not! Top Dollar Paid. We 
Come To You! Call For 
Instant Offer: 1-888-420-
3808 www.cash4car.com 
(AAN CAN) 

PLEASE 
RECYCLE 

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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AND WISE 

W hile perusing booths of pottery 
at the most recent Arts Fest 
at Kapi'olani Park, I stumbled 

upon mushrooms. I could make a cheap 
joke here, but instead I'll say that 
these mushrooms are just as happy 
and refreshing, yet much more color
ful than others. They bring luck to that 
unfortunate pot of bleeding hearts, 
planted during a sentimental Sunday, 
nearly dead now, due to a misunder
standing of tropical growing zones. 

These good-luck charms are the 
handiwork of artist Li-Nan Ziegler, whose 
tiny ceramic 'shrooms start at just $3 
and range in color from "leopard spot
ted gecko" to "party hat confetti cake" 
to "lady bug in red." They make tender 
gifts for any needy garden or copper 
pot, where naked ladies, stinking corpse 
lilies and bleeding hearts may grow. 

Visit her studio at 1396 St. Louis Dr., 
email lutzel@msn.com, 735-4088 

-S.G. 

If you ·,·e got a "Made In 
H(/\rai'i" product worthy of a 
Weekly rel'ie,r, send it ria snail 
111ail to: Honolulu Weekly, Cl 
0 "Island Wise", I I I I Fort 
St. Mall. Honolulu, HI 96813: 

Sha111e/g1,1c·e@hu1u1/11!t111·eek!,·.co111 

ON THE BODY SHANTEL GRACE 

SO BAZAAR, 
So Bazaar 

J ust in case you're the next 
lucky contestant on some 
million-dollar game-show, 

know this: The word jewel, 
which was Anglicized from the 
Old French "joule," and beyond 
that to the Latin word "jocale," 
actually means "plaything." 

I thought about this as I en
tered Kaimuki's Bead It! shop 
on Koko Head Avenue several 
weeks ago. The store is a kalei
doscope of shapes, colors and 
textures-organic and syn
thetic-beautifully displayed 
like stones wrapped in pieces 
of hand-painted washi paper. 

The people in front of the coun
ter were twisting ideas around 
their hands, and the people be
hind the counter were assisting 

imaginations, providing insight into how to wrap wire, 
how to drill shells and how to make a pot of bead soup. 

In essence, they were playing-yes!-with things that 
reminded me of the splendid bazaar in James Joyce's 
"Araby." (A woman, just like the girl in the story, turned 
a silver bracelet round and round her wrist. Beads like 
porcelain vases and flowered tea sets caught rays of 
sun, and a woman spoke to me, in an English accent, I 
thought, until she finished her sentence with, "yeah?") 

I stayed. I listened. I 
signed up for classes: I 

Wire Basics, starts 

Fri., 9/7 at the Kapolei f 
store, 11:30AM, $40 

Jewelry Basics, starts 
Wed., 9/5 at the Kailua 
store, 6PM, $40 

Free Form Wire Cag-
ing, starts Sat., 9/8 at the 
Kaimukf store, 10:30AM, $50 

For a complete list of 
Bead It!'s classes, including 
fusing, soldering and metal 
working, visit ibeads.com. 

-Shantel Grace 

Bead It!, Kaimuki, 
1152 Koko Head 
Ave., kaimukistore@ 
ibeads.com, 734-1182 
Bead It! Kailua, 600 Kailua Rd., 
kailuastore@ibeads.com, 263-1182 
Bead It! Kapolei, 590 Farrington Hwy., 
Kapolei@ibeads.com, 674-1192 

- ' 
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ON HISTORY T 
he Hawaiian Room at The 
Lexington Hotel was a popu
lar New York City attraction 

that opened in 1937. You can 
probably guess what it looked 
like: island scenes of another era, 
windy colors as rich and vibrant 

I Remember You Well, 
At Lexington Hotel 

as the Hawaiian music and hula that 
breathed on stage. At the time, it was 
a must-see off-Broadway show, and its 
30-year run received rave reviews. 

For decades its animated history rest
ed in dusty chiffoniers from Raleigh to 
Spokane. But now, through September 
21, visitors can take in the hotel lighting 
and island-to-island sounds in an excit
ing exhibition at the Honolulu Hale. 
The Hawaiian Room: Dine, Dance, 
Romance, The Lexington, is a multi
media exhibit featuring newspaper clip
pings, oral histories of those islanders 
who made New York City their second 
home while performing at the hotel, as 
well as telling photographs and videos. 

This is the time to take in a piece of 
history rarely remembered. -S.G. 
Honolulu Hale, 1000 Fort St., Mezzanine 
level (outside City Council Chambers), open 
Mon.-Fri., 7:45AM-4:30PM. Through 9/21 

HAWAIIAN ROOM COLLECTION, HULA PRESERVATION SOCIETY 

Hawaii Theatre's 
90th Anniversary 

celebrations 
Hawaii Theatre-1130 Bethel Street 

FREE FirstFridayconcert, 
Fri., Sept. 7 • 7pm 

Rock out to Mountain Apple Co:s Alternative Hawaii on 
stage plus a special preview concert on the marquee by 

Jake Shimabukuro 

FREEF 
s n., e 

Enjoy live entertainment, activities, 
great food and more! 

m 

Entertainn r y J CJ I , Ed Chevy, 
Tony Pisculli, Hawaii Lion Dance Association, 

The Diamond Head Shooting Stars, EMKE - Hawaii Music 

Ono grinds by: Epic, Soul de Cuba, Kona Ice, JJ Dolan's, 
Leonard's Malasadas and Ono Pops 

See Puss in Boots at Hawaii 
Theatre for FREE! 

visit hawaiitheatre.com to find out more Box Office: 528-0506 
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HE BUILT IT! 
OR AT LE.AST, 
STRIPPED ITS-
ASSETS AND 
SHIPPED THE 
MON£'( TO 
itlf. CA'fMANS ! 

by TOM TOMORROW 
,..N_V_M_E_R_O_V_S_S_E_L"'"'f,-•R_E_L_IA-NT---. 
RECIPIENTS of GOVERN
MENT LOANS AND CON• 
TRACfS ARE. FEATURE.I>! 

% BUILT M'1 
GOYERNME.NT
SUPPOR'TEI> 
8US1NE.SS Wini 
M'f OWN 1WO 
HANDS! 

OVERALL THE. CONSENSUS 
IS CLEAR: GOVERNME.Ni 
ISN'T GOO!) foR ANY
'fHING ! -

Health starts with 
one simple move 

Smile 
HOT Summer deal 
$99for1 mo 
unlimited classes 

with this ad. 

New clients only. Can not be 
combined with any other offer. 

Aiea Honolulu Kaimuki 
486-9642 596-9642 738-5522 

www.dahnyoga.com 

DAHN~YOGA 

bE.51<:.N.S 
Buy one, get one 1/2 off 

w/ School ID 
Open 11 am-1 Opm Daily 
• Live Glass Blowing 
• Wholesale Pricing 
• Custom Orders 

(808) 744-8133 
3392 Waialae Ave. 

Your source on all Islands! 
www_HawallOrganlc.org 

CE 

INCiLE SENIORS! 
Need a companion for special occasions? 
CALL SENIOR COMPANION 
SERVICE 288-1123 Reserve your 

----------"'-""-'"'--'-"-'--"''-'-'-""-'-=-"=---"-'...,.,.=-"--'"--'-----'--LL'--"-------'-'-"""-'-''--"----=u"--'--'--'=-=,_,.A,.,_T_,_,WWW'-'-'-'-,_..T_,_,ti.,_,_l,...SM.,_,_O=P"-'E.,..R=N,..W,_,O,_,_R=L=P..::,C=O=M,_,_!__ charming and elegant companion today! 

Sun, Moon & Tides-Honolulu Harbor 
Wednesday Thursday Friday 

6w Noon 6' 6•• Noon 6,u Noon 6'• 

MOON PHASES: last Quarter-SEP 8 / New Moon-SEP 15 / First Quarter-SEP 22 / Full Moon-SEP 29 

Join the 

f?ol901~t 
Blue Planet Foundation is committed to ending Hawaii 's 
dependency on fossil fuels. Mahala to all the cyclists who are 
reducing fuel consumption with one less car. 
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Hawaii Bicycling League 
Come ride in the 31st 
Annual Honolulu 
Century Ride Sunday 
September 30, 2012. 
Established in 1981, 
the Honolulu Century 
Ride is the largest cycling event in Hawai'i. Having 
attracted as many as 4,000 participants from over 
8 nations, this family-friendly ride begins and ends 
at Kapi'olani Park and offers routes of 20, 25, 40, 
50, 75 or 100 miles. 
To register or to learn more, visit us at www.hbl.org. 
73S-S7S6, bicycle@hbl.org. 

Boca Hawaii LLC 
Hawaii's center for 
multi-sport training and 
racing. We are your 
bike and triathlon store, 
training headquarters, 
and bike repair shop. We are committed to 
providing quality athletic services to those who 
wish to excel in the world of triathlon. We promote 
healthy lifestyles-a balance of fitness training, 
good nutrition and goal setting. We encourage our 
athletes to grow beyond their expectations. 
330 Cooke Street, Honolulu, 591-9839, www.bocahawoii. 
com, boca@bocahawaii.com 
M-F 12noon to 6pm, Sat. 12noon to Spm, Closed Sundays 

ERIC'S HOM E 
REPAIRS 

IED 
License CT-30654 
Remodels, Tile, Paint, Carpentry, 
Handyman. Over 25 yrs. Local Experience 
Eric - 551-7549 
erlcshomerepalrs.com 

QUIT YOUR JOB 
Mllllonalre reveals money-making secrets. 
Free audio: http://secrets.WlnAloha.com 

BIKEFACTORY Hawaii 
"Hawaii's only Bicycle 
Supershop" for the best of 
B.M.X., Road, Mountain, 
Fixies, or Beach Crusiers. 
Trek, Fisher, Mirraco, Haro & 
S.E. Racing Bicycles. Custom 
Skateboards & Scooters. "Back 
to Class" on your new bicycle or skateboard from 
BIKEFACTORY. Military Discount... just ask! 
740 Ala Moana Blvd. Honolulu, 596-8844 • 94-1388 
Moaniani St., Waipio, 678-1800 
www.bikefactoryhawaii.com 

Island Triathlon & Bike 
Founded in 1984 as the world's 
first triathlon specific shop, IT&B 
has always been about swim, 
bike, run and FUN. More than 
just great products we offer free 
shop rides, fix it clinics, traffic 
Skills 101 classes, support of 
training groups Try Fitness, BC Endurance Training, 
Pacific Velo, and the original and still the best 
Island Triathlon Training. Other unique services 
are try before you buy Garmin GPS based fitness 
electronics, loaner saddles, free demo wheels 
from Zipp and Roth and a guaranteed fit for swim 
goggles. Join us at 3:00 pm on the 3rd Saturday 
of the month to clean up the Kapahulu bike path. 
Ride On! 
Island Triathlon & Bike, 569 Kapahulu Ave, 732-7227, 
itbhawaii.com, M-Fri I 0-6, Sat 10-5, Sun 11-4, Free 
parking across Kapahulu 
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