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~ HOLIDAY HOURS ~ 
Thanksgiving Day: 5:30 am to 5 pm 

Christmas Eve: 5:30 am to 5 pm 
Christmas Day: closed 

New Years Eve: 5:30 am to 10 pm 
New Years Day: 9 Am to 5 pm 

Pick up a free sticker at Surf n Sea. Stick it on your car, bike, skateboard, etc. 
From Dec. 13th thru Dec. 24th we'll be cruisin' the island, and if our elf spots your sticker, 

YOU WIN! It's that easy! Stop by for more details! 

1'h ow ou Q the .. t e o u Seal 
62-595 Kamehameha Hwy (Next to Old Haleiwa Bridge) Haleiwa -

(808) 637-SURF www.surfnsea.com 
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No\feMber 
23, 21J, & 25 

Ride into any of our 3 locations ( 

Honolulu: 1149 S. King St. (1' 
Kailua: 270 Kuulei Road 
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Letters 
Vanished votes 
Many people in Hawai'i were 
happy that Obama won but did 
not realize how crooked our lo
cal election for Mayor was. 

Big money PRP spent over 
$3 million on attack ads and 
phone calls to all homes with 
lies about big Ben [Cayetano]. 
Then 70 voting polling places 
somehow run out of paper bal
lots on voting day even with the 
facts that 274,885 paper ballots 
were printed and only 160,415 
people voted! Suppress the 
vote! Anti-rail areas [were] 
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short the paper ballots. Each 
polling place had only one 
electronic voting machine. 
Miles of people waiting in line, 
who knows how many gave up 
and did not vote? Good luck to 
Kirk Caldwell in the pockets of 
big rail. 

Name withheld by request 
Honolulu, HI 

Good boy book 
I hope Mutual has already sent 
this novel [Chris McKinney's 
Boi No Good, featured in 
"Buke Too Damn Good," Nov. 
7] to the Pulitzer board-an ab
solutely stunning work of art. 

Robert Barclay 
via Honolulu Weekly.com 

Order ahead 
Thanks so much for the review 
of my novel Aloha, Lady Blue. 
["Hardbitten Hawai'i," Nov. 7] 
The release date is Jan. 22, 2013 
... with the sequel in 2014. It 
already is online at Amazon. 
com and other book sites and, 
curiously, at Overstock.com, 
which is weird since it's not 
even out yet. It's all good! 

Charles Memminger 
via Honolulu Weekly.com 

GMO no contest 
I am completely against all 
GMOs in Hawai'i ["Biotech 
Bid," Nov. 7]. I am not anti-sci
ence at all. In fact, science and 
research (except research done 
by/paid for/reported falsely by 
those who profit from GMOs) 
proves how harmful GMOs and 
related research are. They are 
polluting the earth and harm
ing plants, water, air, animals 
and humans. Even the FDA is 
not reliable. Hawaiians have 
woken up to the fact that big 
business is not usually in [our] 
best interest. We appreciate our 
environment and native plants 
as well as our health. 

Jen 
via Honolulu Weekly.com 

Most of the people here in 
Hawai 'i are against GMO 
crops, food and seeds. Say no 
to GMO and leave these paid 
to play "farmers" owned by 
the chemical companies where 
they are. Don't pay them to 
come here to try to deceive us, 
we already know the truth. 

"nightnursehawaii" 
via Honolulu Weekly.com 

Remodeling? 

COPYRIGHT JOHN S. PRITCHETI 

You want more open field tests 
and to grow GM crops that 
can't be recalled in the endan
gered species capital of the 
world?! Chemical companies 
are experimenting and growing 
GM seed crops here for export 
exposing us to genetic pollu
tion through cross pollination 
and chemical dumping, not to 
mention depleting our water 
systems to grow frankencrops. 
Monsanto is asking for more 
millions of gallons of water 
on O'ahu as back-up, DOW is 
wanting to drill for more water 
on Kaua'i ... Not to mention 
more and more chemicals are 
used over time on GM crops as 
weeds and bugs become resis
tant to the chemicals creating 
more problematic weeds and 
insect pests. 

Keanuenue 
via Honolulu Weekly.com 

We need less poison spray on 
the 'aina, not more. GMO= Get 

66-218 Kam. Hwy. 
Haleiwa • 637-9088 

Maui Organic! Lets use science 
to promote pesticide-free and 
healthy ecosystems, not nar
row minded monoculture that 
benefits a few seed companies 
and their shareholders. We do 
not want roundup sprayed food, 
jeez, who can argue with that? 

Simon Russell 
via Honolulu Weekly.com 

Fab Fringe 
Went to the Fringe last night 
["A Binge of Fringe," Nov. 7] 
and it was awesome. Planet 
Egg was a great group from 
New York that di_d some great 
puppet cinema and History of 
the Pole had some great and 
very talented beautiful ladies 
... acrobatic pole performance 
is the bomb! 

Noe 
via Honolulu Weekly.com 

I love this Fringe Festival. One 
time, I checked out Willow 
Chang's belly dancing troupe 

Pritchett 

and human beat box prodigy 
Jason Tom at the Venue. It was 
lots of fun! 

Kevin Oshiro 
via Honolulu Weekly.com 

Corrections 
In our Nov. 14 issue, Peter 
Shepard Cole's byline was mis
takenly omitted from "Natural 
Subjects," as was the mention 
of newly elected State Sena
tor Russell Ruderman. Charles 
Djou's name was misspelled. 
The first sentence of the Diary 
on fish was not the writer's, 
and should be disregarded. We 
apologize for these errors. 

WRITE TO: 
Letters to the Editor, 
Honolulu Weekly, 1111 
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. 

SHIP TO HAWAI' 

Neighbor island service too! 
• Ship by Ocean or Air 

• We ship tires, rims, trampolines, furniture and 
more. 

• We can ship to Lanai, Molokai, Maui, Kauai, 
Hilo and Kana. 

--www.SHIPTOHAWAILCOM · 866-226-6454 
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Honolulu Dia~ 

Hanalei residents oppose 
luxury developments. 

OMIDYAR 
ESTATES · s tiff opposition is building 

to a project bankrolled by 
billionaire Pierre Omidyar 

that would add mansions to the 
ridge above Hanalei River and 
a luxury resort at Princeville 
on Kaua'i. 

Though Michelle Swartman 
of Ohana Real Estate Inves
tors said over 100 meetings 
have been held on the project, 
it got its first public airing just 
last week. More than 400 peo
ple showed up at the Hanalei
Ha'ena Community Association 
meeting to give the proposal a 
near unanimous thumbs-down. 
Some 5,000 signatures have 
also been collected on a peti
tion calling upon Omidyar to 
drop the project. 

Nearly all of the resistance 
is aimed at plans to develop 34 
house lots along the ridge that 
borders the Hanalei River and 
looks down on the county's 
Black Pot Beach Park . Resi
dents said it would spoil the 
view from Hanalei Bay and 
erode the valley's legendary 
scenic beauty. "Call this proj
ect the death of Hanalei," said 
Dustin Barca, who said he 
feared people living "in those 
rich buildings right over our 
head" would soon clamor for 
curtailed activities at the popu
lar park. 

"You folks can be the heroes 
from now to posterity," said 
former Hanalei School Princi
pal Nick Beck. "You don't have 
to put 34 houses up there. Move 
them someplace else." 

Impressions 
Benefit 

Print Sale 
Decorate your Hale 

Honolulu Museum 
of Art School 
November 23-25 

JOAN CONROW 

Wainiha resident Caren Dia
mond suggested Omidyar do
nate the ridge parcel to a land 
trust, which would give him a 
tax break and protect the site 
from development. 

But Ohana Vice President 
Eric Crispin said that while 
Omidyar is the project's princi
pal investor, the eBay founder 
and Civil Beat publisher does 
not serve on the company's 
development team or board 
of directors. "This is a busi
ness," Crispin told the crowd. 
"You would rather have noth
ing. To us, that's not viable or 
reasonable." 

"The big profit center is the 
sale of the CPR [condominium 
property regime] lots along the 
ridge," said Carl Imparato of 
the Hanalei Bay Coalition. 

Hanalei Realtor John Ferry 
concurred, noting that when 
he urged Swartman to drop the 
ridge lots, she said that would 
be akin to giving someone a 
diamond ring, but keeping the 
diamond. 

Swartman downplayed con
cerns and the size of the oppo
sition. "We're excited that there 
are so many people who think 
Hanalei is special, because be
lieve it or not, we do, too." 

Ohana initially came under 
fire when it closed a dedicated 
public access that runs through 
the property ["Beach Barri
ers," July 4]. But after fisher
man Lance Laney complained, 
the access was reopened. At 
last week's meeting, the proj
ect architect told the crowd 
that a second easement would 
be created as part of the resort 
development. 

Friday and Saturday 10 am - 4:30 pm 
Sunday 1- 4:30 pm 

l aura Smith 
Machine-Made 
woodcut 

Honolulu Museum of Art School 
llll Victoria Street 
536-5507 
www.honoluluprintmakers.com 
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Though residents were fired 
up, Swartman told them there 
is "no sense of urgency." The 
company plans to have an En
vironmental Impact Statement 
ready for review in the spring, 
with groundbreaking still 
"years away," perhaps 2016. 

-Joan Conrow 

PLDC IN DENIAL 

A s the Public Land Devel
opment Corp. considers a 
set of revised rules for its 

activities, citizens are keeping 
up a drumbeat to repeal Act 55, 
which created the controversial 
agency. 

The issue is shaping up as 
a conflict between those who 
view the PLDC as a tool for 
stimulating the economy, and 
those who see it as a means for 
accelerating development with 
little oversight by the public 
and government agencies. 

"When you look at coun
tries like Spain, Greece, what 
they're going through, ladies 
and gentleman, I think it's real
ly clear that we have to be look
ing toward opportunity and not 
knocking something that hasn't 
even presented its first project," 
said Shannon Alivado, testify
ing to the PLDC board Nov. 13 
on behalf of the General Con
tractors Assn. 

Jocelyn Doane, senior public 
policy advocate for the Office 
of Hawaiian Affairs, said the 
revised rules fail to address 
concerns that OHA and oth
ers raised in the first round of 
hearings. "There's been little 
change in the rules that would 
ensure transparency, due dili
gence and accountability in 
PLDC projects, community 
input on proposals carried out 
by PLDC, .. . consultation with 
applicable agencies ... and 
cultural sensitivity for all proj
ects," Doane testified. 

Gary Hooser, who is on leave 
from his post as director of the 
Office of Environmental Qual-

ity Control and was just elected 
to the Kaua'i County Council, 
noted that while the proposed 
rules expect PLDC projects 
to comply with Chapter 343, 
that statute merely requires the 
disclosure of environmental 
impacts, not their mitigation. 
Hooser also said he was "very 
disturbed" that the PLDC held 
only one hearing, in Hono
lulu. An estimated 80 to 90 
percent of the land falling un
der PLDC's purview is on the 
neighbor islands, and "a third 
of the state's population has 
been left out of the process," 
Hooser said. 

"We are expected to put our 
trust in an agency that seems to 
be unable or unwilling to com
prehend the level of value the 
public places in genuine good
faith community dialogue," 
Maui resident Mahina Martin 
testified, adding that it was un
fair for neighbor islanders to 
have to bear the cost of flying 
to O'ahu to be heard. 

The Board did not take any 
action on its revised rules . 

-Joan Conrow 

DIRTY AIR 
HEARINGS 

The state Department of 
Health has proposed 
new rules requiring that 

Hawai'i's top 24 carbon pol
luters cut their global warm
ing emissions by 25 percent 
by 2020. Heading the list, Ha
waiian Electric Co. [HECO]'s 
Kahe plant released more than 
4,500,000 tons of CO2 in 2010. 
Next came HECO's Waiau 
plant and the AES coal-burning 
power plant on the Big Island. 
Also in the top 10 are Maui 
Electric Company's Ma'alea 
plant, HECO's Campbell and 
Honolulu plants and the Kaua'i 
Island Utility Cooperative. 
Other top culprits include the 
Tesoro and Chevron refineries. 

"The carbon pollution that 

Windward Potters 
Holiday Sale 

Sun. November 251h 

8:00 am to 2:30 pm· 
Kailua Elem. School Cafetorium 

315 Kuulei St (Next to Kailua Public Library) 

200 
The number of 

undocumented cultural 
sites that are currently 

within the boundary of the 
proposed Lana'i wind farm 

Mika/a Enfield, Secretary 
of Lanai Culture & 

Heritage Center 

these new rules cut is largely 
generated by expensive fossil 
fuel imported from thousands 
of miles away. We have home
grown solutions-solar, wind, 
geothermal and others-that 
can do the job better, cleaner 
and cheaper over the long 
term," says Jeff Mikulina, ex
ecutive director of Blue Planet 
Foundation. 

Landfills, headed by 
Waimanalo Gulch, are among 
the top emitters. Although the 
city's H-Power plant was the 
12th highest polluter, it is not 
included in the proposed rules. 
A public hearing will be held at 
2 p.m. Nov. 28 in the AAFES 
Building, 919 Ala Moana Blvd. 

-Mindy Pennybacker 

Learn more at 
blueplanetfoundation.org/ 
Recent-News/Entry/hawaii-s
biggest-carbon-polluters.html 
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Community 
KARLEANNE MATIHEWS 

With more young children in shelters, citizens 
and government team up to address needs 

Tackling Homelessness 
KARLEANNE 
MATTHEWS 

H
omelessness 
is rising on 
O ' ahu. The 
City and Coun
ty of Honolulu 

recorded 4,353 homeless resi
dents in January 2012, up frqm 
4,234 last year. Now federal and 
local organizations are sharing 
information and working to
gether to reverse this trend. 

On Nov. 9, at the Capitol , 
Sen. Suzanne Chun Oakland 
and Rep. Jo Jordan held a pub
lic meeting providing local 
individuals, non-profit groups 
and government agencies an 
opportunity to talk with Mat
thew Doherty, Western region
al coordinator for the United 
States Interagency Council on 
Homelessness. "A big part of 
my goal is to understand ... 
what is happening here and to 
bring information on what's 
happening elsewhere so that no 
community needs to start from 
scratch ," Doherty said. The 
best method for ending home
lessness, Doherty advised, is a 
housing-first model, in which 
finding homes is prioritized 
over any other needs . Then , 
he said, advocates and their 
clients can "use that [home] 
as the basis of stability from 
which they can solve the other 
issues ... that had led to their 
homelessness." 

Doherty emphasized the im
portance of "data-driven strat
egies" meant to ensure that 
services are aligned with the 
needs of specific groups, who 
may be homeless for reasons 
ranging from economic insta
bility to addictions or untreated 
mental health problems. Lo
cal researchers are working to 
equip service providers with 
this information. On Nov. 13, 
UH Manoa's Center on the 
Family released its 2012 Ser
vice Utilization Report, which 
tracks the ages , ethnicity and 
education levels of clients, how 
long they've been homeless and 
whether they are part of a fam
ily group. 

At the meeting, representa
tives of several groups shared 
concerns. Jo Chang, who works 

with lesbian/gay/bisexual/trans
gender (LGBT) youth , noted 
that these children experience 
homelessness at much higher 
rates than do others of the same 
age. Ken Akinaka, executive di
rector of the Hepatitis Support 
Network ofHawai'i, brought up 
a "hidden homeless" population 
of youth who find temporary 
housing-such as a friend 's 
couch-"because they're kids ," 
but have no long-term housing 
options. Kimberly Frank, CEO 
of YWCA O'ahu, which offers 
transitional housing for female 
veterans, asked about nation
al research on homelessness 
among these women, particu
larly those with children. 

Carolina Jesus said she 
started out by taking people 
into her own home. Now she 
directs Shelter of Wisdom, a 
faith-based nonprofit organiza
tion that runs five houses. Ho
meowners charge rent that is 
far below market value, provid
ing temporary housing while 
residents get back on their feet. 
The group also helps its resi
dents find income. 

The overall tone of the meet
ing was civil, if at times ex
asperated, as attendees asked 
earnest questions and sought 
more information. Local advo
cates revealed deeper frustra
tion, however, when speaking 
about government policies or 
ordinances that criminalize 
homelessness. 

Larry Geller, president of 
Kokua Council , highlighted 
the problems associated with 
ordinances such as Bill 54, 
the city's sidewalk possessions 
ban enacted in 2011. "People 
are chased to beaches, where 

they're ticketed ," said Geller. 
Although law enforcement 
officials are required to wait 
24 hours before confiscating 
property, they've been caught 
on tape violating that policy, he 
added. 

Others decried how being 
homeless leads to a police re
cord. "What is prevention when 
the person is down and out and 
you got the laws all against 
them?" asked Alice Greenwood 
of Wai'anae. 

While government actions 
can often have "unintended 
consequences," the Governor's 
Coordinator on Homelessness, 
Colin Kippen, added that con
tinually assessing whether cur
rent measures are effective
and tweaking them if they 
aren't-is the way government 
works . It can be difficult to 
decide how to provide support 
without negating personal re
sponsibility, and "every one of 
these service providers works 
with that line," he said. 

The efforts of service pro
viders appear to be slowly 
working; both the city's and 
the Center on the Family 's re
ports show that shelter use has 
slightly increased, and that 
there are fewer people on the 
streets. Doherty said he felt the 
turnout at the meeting reflected 
positively on the community's 
commitment to reducing home
lessness on O'ahu. 

"I'm really impressed ... 
with the variety of folks here in 
the room .. . who want to come 
to the table to see what role we 
can play. [That's] not something 
that we necessarily see in every 
community," Doherty said. • 

Mauka to Makai 
NEIL WAS PQESSUQING ME TO GIVE 

.JIM HIS .JOB BACK, ANO 'SNIFF' IT'S 
.JIM'S FAULT IN THE FIQST Pl.ACE/ ANO 

.JUST BECAUSE YOU PUT SNOOPY 
ANO WOOOSTOCK IN CHAQGE OF THE 

BOAQO, OOESN'T MEAN YOU CAN 
GANG UP ON MEI IT'S NOT FAIQ/ 

UNLESS YOU GUYS GIVE ME 
$Q MILLION ANO LET ME 

QESIGN I'M GONNA SUE YOU 
FOQ EMOTIONAL OAMAGESI 

GODO GQIEF, M.Q.C., YOU 
CAN'T QUN ANO CQY TO MOM 
EVEQYTIME SOMETHING GOES 

WQONG IN U.T.I . FOQ YOU. 

.. ,QESIOES, THAT'S FOUP TIMES WHAT 
WE A6QE€0 TO PAY YOU lN THE EVENT 
Of Tf"QMINATION WITHOUT CAUSE:, I 
THINK WE'VE 60T PL..f:NlY Of CAUSE 

C?l6HT NOW ... 

Hl O N I O IL.llJJ IL.UJ 
EST. BURGER C0.2010 

GROWN, BREAD, FED ... LOCAL. 
1295 5. BERETANIA STREET 

4210 WAIALAE AVENUE 

WWW. HONOLULUBURGERCO.COM 

Now 2 GREAT LOCATIONS 

All of our burgers are 100% Big Island free range, grass fed , hormone 
and antib1ot1c free beef We also strive to use as much local produce 

and products as possible in creating our burgers and sandwiches 

HAWAIIAN RED VEAL 
Best Local Meat - Honolulu Magazine, March 2011 

• ... a tender. consistently tasty. more humane 
alternative to feedlot veal . .. calves are allowed 

to roam pastures. free of hormones and antibiotics.· 

Buy Hawaiian Red Veal at 
Foodland Alna Haina, R. Field Beretania, 

R. Field Kailua, and Waialua Farms. 
Enjoy Hawaiian Red Veal 

at these fine restaurants: 
12th Avenue Grill, Michel's, Sansei Waikiki, 

Eat Honolulu, Poke Stop, Pacific Club, Tango, 
Town, and Roy's Hawaii Kai, Koolina and Waikiki. 

hawallranchers.com • 808 885-5599 
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Maui Cattle Co. grass-fed stock (above) and 
staff (below); Tin Roof chicken (opposite) 

MEAT: LESS IS MORE 
Eat Less Meat, Live Longer "Meat is consumed in excess 

in Hawai'i," asserts Dr. 
Rachel Novotny, Professor 

of Human Nutrition at the University 
ofHawai'i at Manoa, in an email inter
view. "Obesity, diabetes, heart disease 
and some cancers are likely associated 
with excessive meat consumption." 

Indeed, in a new study at the Harvard 
School of Public Health, published in 
the March 2012 Archives of Internal 
Medicine, researchers found that red 
meat consumption is associated with an 
increased risk of total, cardiovascular, 
and cancer mortality. 

A local M.D. reached the same con
clusion in his years of practice. "I saw 
firsthand how meat devastates human 
health," recalls Dr. William Harris, who 
worked as an emergency room physi
cian for 35 years at Kaiser Hospital in 
Honolulu. Almost all his patients were 
meat-eaters, Harris said via phone from 
his home on O'ahu. 

In his book, The Scientific Basis 
for Vegetarianism (Hawaii Health 
Publishers, 1995), Harris argues that 
excess protein from animal products 
puts stress on the kidneys and is con
nected to osteoporosis, acid reflux, 
obesity, plaque build-up in the arter
ies, high serum cholesterol, high blood 
pressure, arthritis, and increased risk of 
colon and breast cancer. The good news: 
Replacing just one serving of total red 
meat with one serving of a healthy pro
tein source was associated with a lower 
mortality risk, the Harvard researchers 
found. 

Lighten up with local, grass-fed, 
humane choices 

TIFFANY HERVEY 

As the holidays approach, traditional visions 

of turkeys, hams and Cornish hens dance in 
our heads. Unfortunately, in the Islands, we 

are heavily dependent on a supermarket meat 

selection produced by an industrial system 
lacking integrity and accountability. But we don't 

have to be. And we're not saying go cold-turkey. 
Instead, let us offer this: Eating less meat-and 

M
ore than 60 million pounds of 

Contaminants 

beef, pork, chicken and tur- choosing local, sustainably raised products when 
key products were recalled in 

2011 for contamination with Listeria, E. 
Coli 0157:H? and salmonella, accord
ing to the USDA. Archived cases from 
2012 so far show 1,670,099 pounds of 

you do-is healthier for you, the environment 
and the animals. Trust us, you'll be glad you did 

meat recovered thus far. This October, When YOU Step On the post-holiday Scales. 
due to possible E. coli contamination, 
Honolulu's Higa Meat & Pork Market Concerned Scientists (UCS), among 
had to recall approximately 4,100 others, sought to curb this practice, 
pounds of ground beef that had been alleging that livestock producers have 
distributed to restaurants on O'ahu. used penicillin and tetracycline in feed 

In a related health threat, disease- for more than 30 years routinely, rather 
causing bacteria have developed resis- than to treat illnesses. 
tance to the antibiotics routinely fed to In 2012, the court ruled that the 
farm animals: 70 percent of all antibi- U.S. Food and Drug Administration 
otics used in the U.S. are used in live" (FDA) will have to address this issue, 
stock. In May 2011, a lawsuit filed by stating: "Research has shown that the 
the Natural Resources Defense Council use of antibiotics in livestock leads to 
(NRDC), Center for Science in the the \fevelopment of antibiotic-resistant 
Public Interest (CSPI) and Union of bacteria that can be-and has been-
6 HonoluluWeekly • November21-27,2012 • -w.honoluluweekly.com 

transferred from animals to humans 
through direct contact, environmental 
exposure, and the consumption and 
handling of contaminated meat and 
poultry products." FDA has appealed 
the decision. 

Recent evidence has emerged link
ing bacteria from poultry to a grow
ing number of urinary tract infections 
(UTis) in women, and some men, 
caused by antibiotic-resistant E. coli. 
Most of the 8.6 billion chickens raised 
for meat in the U.S. each year are rou-

tinely fed antibiotics. Research released 
in 2012 by the U.S. Centers for Disease 
Control and published in Clinical 
Infectious Diseases (CID) confirms the 
link between antibiotics in poultry and 
resistant infection in people. 

Better for the Planet 

After energy production, live
stock is the second highest con
tributor of atmosphere altering 

gases. According to the United Nations, 
18 percent of the world's greenhouse 
gas emissions come from production, 
processing and transportation of beef 
and dairy products. The gas cows pass 
(methane) is 23 times a more potent 
greenhouse gas as carbon dioxide. Skip 
a hamburger, and save the 10,000 liters 
of water required to produce it. A serv
ing of poultry costs about 90 gallons of 
water to produce, according to National 
Geographic's Freshwater Initiative, 
which aims to reduce our water foot
prints 25 percent by 2025. Freshwater 
factoid: A vegan, who doesn't eat meat 
or dairy, consumes nearly 600 gallons 
of water per day less than a person who 
eats the average American diet. 

What, You Like Beef? 

We are disconnected from 
where our food comes from. 
It's time to reconnect. 

Beneath the sacred cliffs of Ka'a'awa 
and Hakipu'u Valleys, the ridges look 
like earth raining down on Kualoa 
Ranch, whose president, John Morgan, 
oversees about 1,250 cattle-grazing 
acres. In grass-fed operations, live
stock are not confined in the inhumane 
industrial quarters endured by conven
tionally raised animals. They eat their 
natural diet-grass, not corn grown 
with fossil-fuel-derived pesticides and 
fertilizers and spiked with antibiotics
healthier for them, the people who con
sume them and the environment. For 
Hawai'i consumers, it's also greener to 
choose local pastured products because 
fossil fuels weren't burned in transport
ing feed or cattle. Kualoa Ranch sells 
their own grass-fed beef hamburgers 
for lunch in their restaurant, and folks 
can now order and pick up grass-fed 
ground beef at the ranch. 

Morgan reports that drought con
ditions have not impacted their 
location. "Our cattle are in good shape," 
he says. "We hope to be able to increase 
and stabilize our production, and to 
have a culinary, Farm-to-Table experi
ence to offer in 2014." 

Local drought has hurt other ranch
ers, however. Six independent family-



owned ranches spanning over 
60,000 acres of prime grazing 
land on the Valley Isle founded 
Maui Cattle Company (MCC) 
in 2002. The livestock are 
grass-fed and free of growth 
stimulants or antibiotics. 
While the local food movement 
has fueled increased demand 
for MCC beef, "drought condi
tions that started back in 2009 
persist and continue to inten
sify," says MCC President Alex 
Franco in a phone interview, 
and have reduced product 
availability to their customers 
by 60 percent. 

"Normally, once you're not 
able to supply a growing mar
ket you will lose that market," 
Franco says. "We are hope
ful that our customers who 
truly support the local food 
movement and its importance 
to Hawai'i will continue to 
work with local agriculture as 
we face such challenges." In 
2011, Parker Ranch, located in 
Waimea, Hawai'i Island, sold 
1,279,976 pounds of grass-fed 
cattle to local beef processors, 
most of which was made into 
hamburger. "Parker Ranch 
is strongly committed to the 
transition of the Hawai'i cat
tle industry from a cow/calf 
export industry to a sustain
able industry with increased 
local beef production and less 
dependency on transportation 
to the mainland," says Parker 
Ranch Livestock Operations 
Manager Keoki Wood. 

Wood recalls that in the '70s 
the Hawai'i cattle industry fed 
and processed all the cattle 
that were produced in the state 
and met about 30 percent of 
the total demand. "Today we 
probably produce less than 
five percent," he says in email 
interview. There are seven fed
erally inspected cattle slaughter 
facilities statewide, accord
ing to Dr. Jason Moniz, vet
erinarian and manager of the 
Hawaii Dept. of Ag (HDOA)'s 
Livestock Disease Control 
Branch. Moniz explains via 
telephone that high grain and 
oil prices make it costly for 
Hawai'i ranchers to feed cat
tle grain or send cattle to the 
mainland for finishing (grow
ing big enough for slaughter). 

Another reason to eat local: 
Eric Schlosser's book Fast Food 
Nation (2005, HarperCollins) 
reveals how independent farm
ers and cattle ranchers essen
tially became hired hands for 
the agribusiness giants, funda
mentally changing how cattle 
are raised, slaughtered and 
processed. Schlosser uncovers 
that these changes have made 
meatpacking-once a highly 
skilled, highly paid occupa
tion-now the most dangerous 
job in the U.S., and usually per
formed by immigrants whose 
injuries often go unrecorded 
and uncompensated. 

In a win-win situation, it 
appears that local Hawai'i 
consumers are staying loyal, 
drought or no. "We have a 

partnership with Maui Cattle 
Company," states Claire 
Sullivan, Whole Foods Hawaii 
coordinator, Purchasing & 
Public Affairs, in an email, 
"and this past fiscal year, 39 
percent of the beef that we sold 
at the three Hawai'i stores was 
local Maui beef, which demon
strates both how excellent this 
beef is and how committed our 
customers are to purchasing 
local grass-fed beef." Speaking 
of demand, it's difficult even 
for Costco to procure all the 
beef it needs for its Kirkland 
Signature organic ground beef 
exclusively from U.S. suppli
ers. Additional organic beef 
is procured from Canada and 
Australia, according to an 
interview with Bob Huskey, 
Costco assistant general mer
chandising manager, published 
in the company's May 2012 
newsletter. The Australian cat
tle raised for the program are 
100 percent grass-fed, while 
half of the U.S. and Canadian 
animals are grass-fed and 
the other half are finished on 
organic grains. 

Cultured Chickens 

On O'ahu's North 
Shore, across the street 
from Chun's Reef, lies 

Tin Roof Ranch. Hundreds 
of chickens roam freely here, 
listening to classical music on 
NPR. "I think music makes 
them calm," jokes Luann Casey, 
who owns the ranch with her 
husband, Gary. "They are cul
tured chickens." The Caseys 
provide the community with 
organic free-range chickens, 
processing them on their land 
with their own equipment. 
They can process 25-30 broil
ers a week to fill email orders, 
which sell out every time. Their 
customer base is from Hale'iwa 
Farmers Market where they sell 
cage-free, organic eggs. 

Shipping in organic feed for 
the chickens is costly. Next to 
affordable land and a poultry 
processing facility, locally pro
duced organic feed is a miss
ing link that keeps Gary and 
Luann dependent on main
land imports. "It is cheaper to 
ship a processed chicken that is 
two or three pounds than the 
50 pounds of feed that it takes 
to grow the chicken," Luann 
Casey explains. "So needless to 
say there is not much profit." 
This in turn keeps Hawai'i 

COURTESY MAUI CATTLE CO.; TIFFANY HERVEY (BELOW) 

Labels 
American Grassfed Association 
(AGA)* 

USDA "Naturally Raised" 
No hormones or artificial colorings, but 
also no third-party verification. Cows, sheep and goats eat only grass, 

and spend most of their lives in a pasture. 
Third-party-certified. Sick animals, if given 
antibiotics, are removed from the program. 

Whole Foods Market & 
Global Animal Partnership 
(GAP) Standards* 

Animal Welfare 
Approved (AWA)* 
This family farm label guarantees that cows 
and chickens spend most of their lives out
doors, has specific humane handling and 
shelter standards and gets top ratings from 
the World Society for Protection of Animals. 

Tiered standards (Step 1 to Step 5+) provide 
detailed, third-party-certified information 
regarding the system in which the animals 
were raised. All farms supplying beef, pork, 
chicken and turkey to WF have received 
at least a Step 1 in the GAP system. Whole 
Foods Hawaii offers Step 4 Maui Cattle Co. 
beef and Pitman chicken and turkey. USDA Certified Organic* 

Animals eat only certified organic grass, 
corn or grain, and sick animals given an
tibiotics are removed from the program. 
While it's required that animals have "ac
cess" to pasture, this is not clearly defined. 

Learn more about GAP Standards: globala 
nimalpartnership.org!the-5-step-program 

Marine Stewardship 
Council (MSC) 
Seafood comes from responsibly man
aged fisheries. Third-party verified. USDA Free Range/Grass Fed 

Animals must have access to the out
doors, but third-party verification is not 
required. And since duration isn't speci
fied, the AWA says this leaves a loophole. 

Seafood WatchHawai'i Guide: montereybay
aquarium.org/cr/cr_seafoodwatch/content/me
dia/MBA_SeafoodWatch_HawaiiGuide.pdf 

dependent on eating imported 
chicken. 

"We are willing to spend 
$100 on shoes but expect cheap 
food," she says. "Our food 
should be expensive if a lot of 
work goes into producing it." 
Luann says she believes that 
the more people ask questions 
and become aware of where 
their food comes from, the 
more they will support local 
food growers. 

Vegetarian and More 

Humans were never 
designed to eat meat 
regularly, claims Health 

Talk Hawaii radio moderator 
Hesh Goldstein. "The human 
intestine is long and coiled, 
much like that of plant-eat
ing apes, cows and horses," he 
explains in a phone interview. 

Goldstein contends that 
during earlier times in human 
evolution, meat provided more 
benefit than harm, but in a 
society where food is plenti
ful and life is physically easy, 
meat can become a serious 
health hazard. "A traditional 
Arctic Eskimo, living in a 
subfreezing climate, could 
expend 6,000 calories a day 
just to keep warm and hunt for 
high-fat animal food like wal
rus, whale and seal," he says. 
"Modern Eskimos, living in 
heated houses and driving cli
mate-controlled SUVs and still 
consuming a high-meat diet, 
have become some of the fat
test, sickest people on Earth." 

The National Institutes of 
Health is funding Cardiologist 
Dr. Gary Fraser and a team of 

*indicates best 

whole grains are also great 
sources," Mama T. says. Down 
to Earth gives 10 percent off 
veggie "meats" on "Meatless 
Mondays," a national campaign 
begun as a joint effort between 
the Johns Hopkins Bloomberg 
School of Public Health and the 
Columbia University School of 
Public Health in 2003. 

scientists to analyze data on 
96,000 Seventh-day Adventists 
in all 50 states and in Canada. 
Members of this religious 
group generally follow vegetar
ian dietary habits. To date, the 
researchers have found that the 
closer people are to being veg
etarian, the lower their risk of 
diabetes, high blood pressure 
and metabolic syndrome (a 
condition that raises your risk Flexitarian 
for heart disease and stroke). ' ' There are great farmers 
In one of America's best-sell- in this country who 
ing nutrition books, The are doing really good 
China Study (BenBella Books, work, and they need to be sup-
2006), Dr. T. Colin Campbell ported," says author Michael 
reviewed the records of 6,500 Pollan in an animal welfare 
people in 65 China counties essay on his website. "We need 
over 20 years. He found that to reform the meat system
people who ate the most ani- not eliminate it." Pollan, author 
mal-based foods got the most of The Omnivore's Dilemma, 
chronic disease.The study In Defense of Food, and Food 
found that plant proteins like Rules, says that he, as a meat 
wheat and soy did not promote eater, believes that if you eat 
cancer even at high levels of meat, you should know how it's 
intake. produced. He writes: 

Humans need about 10 per- "I have the ultimate respect 
cent of their daily calories from for vegetarians and vegans. 
protein, which on average is For they have actually done 
about 56 grams a day for males the work of thinking through 
and 45 grams for females, Dr. the consequences of their eat
Harris explains. He says eat- ing decisions, something most 
ing animals for protein is of the rest ofus have not done. 
really just getting second-hand My own examination of those 
nutrients, like essential amino consequences has led me to the 
acids, that we could be getting conclusion that eating a small 
straight from the source- amount of meat from certain 
plants, legumes and grain. "If kinds of farms is something I 
you eat a whole-foods, plant- can feel good about." 
based diet, you will get enough Following a trend of con-
protein," Harris says. scious meat eating, some 

"Mama T," chef and commu- Americans have chosen a 
nity outreach leader at Down "Flexitarian" route, which sig
To Earth, the all-vegetarian nificantly cuts meat out of the 
health food store chain, shares diet without excluding it alto
that conviction. "As a vegetar- gether. Dawn Jackson Blatner's 
ian I know that I'm not lack- The Flexitarian Diet (McGraw 
ing protein," Mama T says in Hill, 2009) prescribes gradu
a phone interview. At a free ally eating more veggies while 
cookinglesson,MamaTshows still enjoying our favorite 
us how to make raw tacos out meats. According to Blatner, 
of walnuts and a combination Flexitarians weigh 15 percent 
of spices and vegetables that less, have a lower rate of heart 
miraculously taste like the disease, diabetes and cancer, 
"real" thing. This lesson is just and live 3.6 years longer than 
one in the "Love Life" program those on meat-centered diets. 
at stores, community events Whether we switch to grass
and schools taught by a team fed beef or free-range chicken, 
of women who create their partake in Meatless Mondays 
own simple and delicious vege- or join Flexitarianism, sup
tarian recipes. "Most beans are porting local sustainable food 
full of protein. Leafy greens, producers is the best start we 
legumes, tofu, nuts) ~eeds an4 can make. • 

www.honoluluweekly.com • November21-27,2012 • HonoluluWeeldy 7 



"' . . ... ••••••• •••••••••••••••••••••••••••••••••••••••••••••••••••••••••• 

Museums 
& Galleries 

Daido Speaks 

To call photographer Dai
do Moriyama a living 
legend isn't hyperbolic. 

His somewhat impressionistic 
photography represents not only 
a breakdown of a rigid post
war Japanese culture, but of 
the photographic process itself; 
his highly contrasted black and 
white prints feel strongly com
posed, yet still shoe with an 
off-the-hip, no-viewfinder aes
thetic. In a coup of sorts for the 
University ofHawai'i at Manoa, 
curator Wei Fang secured sev
eral prints from Moriyama's 
Hawaii collection, taken when 
the photographer traveled to the 
islands in 2004-2007, as shown 
in the arc gallery's exhibition, 
"Framing Paradise," alongside a 
series of photographs from Eric 
Yanagi and vintage snapshots. 

Moriyama will talk about 
these photographs and others 
in an interview and discussion 
with Dr. John Szostak, associ
ate professor of Japanese Art 
History, held in UH's Art Audi
torium. Through a translator, 
hear Moriyama shed light on 
his intriguing approach, process 
and artistic tendencies. 

-James Cave 

UH Art Auditorium, 2535 
McCarthy Mall, Wed., 
11/28, 6:30PM, free 

Shunga 
Stripped 

over 800 works of shunga chat 
have never seen the light of day 
will make their grand debut at 
the Museum. It's not just the 
subject matter chat's particu
larly noteworthy; diving into 
shunga also provides a cumula
tive look into the art of ukiyo-e 
printmaking itself, an important 
movement in Asian artwork. 

The duo of exhibitions will 
illuminate viewers on the early 
development of the art form 

SUZUKI HARUNOBU 

as a genre, concepts of gender 
in erotic art, its effect on the 
nationwide conversation regard
ing sexuality, the tongue-in
cheek humor found in shunga 
and other related topics that'll 
definitely challenge how flex
ible your long-held conjectures 
are regarding sex. You'll leave 
frisky for art. 

-Matthew DeKneef 

Honolulu Museum of Art, 900 
S. Beretania St., opens 11/23, 
exhibit runs through 3/17/2013, 
honolulumuseum.org 532-8700 

Food& 
Drink 

Moon Over 
MyHammy In its literal translation, 

shunga means "spring pic
tures." However, its more 

relaxed, unclothed definition I t was always one of chose 
refers to the Japanese erotica special nights when your 
produced during the Edo period parents would let you eat 
(1615-1868)-works on display breakfast for dinner-usually 
for your eyes only in The Arts because they were about to cell 
of the Bedchamber: Japanese you some bad news (after 36 
Shunga. That's right, a gallery years, it's time to move out) or 
all about the "S" word: shunga, ask you to do chem a huge favor 

· or the Japanese ·word for erotic (after 36 years, it's time to move 
art. out). But at Night Breakfast, 

The private becomes public Morning Glass Cafe in Manoa 
in chis tantalizing exhib_it where will offer chis experience with
s llonoluluWeekly • Novernber21-27,2012 • www.honoluluweekly.com 

out all the familial obligation. 
Owner, baker and chef Eric 
Rose has offered hung-over hip
sters and foodies alike local and 
fresh omelets, burritos, scones 
and Hawaiian full-immersion 
coffee for almost two years, but 
has only served dinner sporadi
cally. "We like serving dinner," 
says Rose. "But we've always 
expanded Morning Glass slow
ly," he explains, adding chat 
his idea of growth moves much 
more smoothly when done at a 
manageable and natural pace. 

"With the night breakfast, 
we just always thought it would 
be cool to do, taking breakfast 
another step forward," he says. 

Rose is still creating the menu, 
but the tentative six course, prix· 
fixe program will go something 
like chis: An appetizer of sweet 
bread, like a chocolate loaf with 
a peanut spread or an Asian
inspired banana cake, is fol
lowed by either a trio of flavored 
bacons, sugar-cured or spiced, 
or pork belly with grits and 

1 iH;'.;i ,\. 
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Naked Cow cheese. Then, in an 
ode to Shopsins, in New York, 
Rose plans to play on chicken 
and waffles with a mac 'n cheese 
waffle and garlic chicken plate, 
followed by a biscuit and gravy/ 
Eggs Benedict face-off: mini 
biscuits, Morning Glass's Shin
sato Farms pork sausage and a 
small egg and a "loose interpre
tation" of the loco moco-hapa 
rice. Coconut-braised beef-will 
follow, rounded out with a des
sert of cereal milk ice cream pie. 
"They won't be huge portions," 
Rose said abashedly, "because 
we obviously want everybody to 
be able to make it through the 
whole dinner ... It's breakfast 
at night; we just want to have 
fun with it." Since it's BYOB, it 

' 

might be a good idea 
to pack a bag with 
the best mimosa 
ingredients. 

-James Cave 

2955 E. Manoa Rd., Wed., 
11121, Thu ., 11122, 6PM, 744-
8404, $40/seat, RSVP required 

Concerts 
& Clubs 

JamSesh 
with Jake 

T he inaugural Jake Shima
bukuro & Friends Con
cert is this weekend. Its 

headlining international virtu
oso showcases Shimabukuro on 
the state's most common four
string instrument, but what to 
us may sound ubiquitous has 
won over tons of hearts in the 
past few years. 

Seriously, 'ukulele keep mak
ing appearances all over pop cul
ture lately. For better or worse, 
depending on your threshold 
for shrill, Train's "Soul Sister" 
was pretty much made for the 
'ukulele. Eddie Vedder looks 
like your cool uncle playing one 
on his latest CD. I don't watch 
Glee, but it probably showed 
up in an episode recently. 
Ryan Gosling in Blue Valentine 
crooned indie cuteness, casually 
strummin' his heart out on an 
'ukulele. But before all these 
guys, there was local boy Jake 
Shimabukuro. That's right, I 
just went there. I'm calling Jake 
Shimabukuro the original Ryan 
Gosling. 

At the Hawaii Theatre, 
Shimabukuro brings it full cir
cle, performing in Honolulu, 
the worldwide phenom's beloved 
hometown. On Thanksgiving 
night, he'll celebrate what he's 
most thankful for-the little -
instrument that could, his 'uku
lele- performing tracks off his 
latest album Grand Ukulele. By 
his final song, you'll be thank
ful for him. 

-Matthew DeKneef 

Hawaii Theatre, 1130 Bethel 
St., Sat., 11124, 8PM, $20-$60, 
hawaiitehatre.com, 528-0506 

Films 
The Shorter 
the Better 

When I first heard about 
Stars in Shorts at the 
Doris Duke Theatre, I 

pictured a montage of my favor
ite actors lounging around in 
chem: Bermudas, golf shorts, 
swim trunks, jean shorts, gym 

shorts, short shores, Lederhosen. 
People will pay for anything 
these days. 

Alas, they apparently mean 
short films, the underrated baby 
siblings to the blockbuster hits 
we're more familiar with. While 
short films don't often make 
it to the big screen (except for 
those wonderful animated Pixar 
shorts shown before movies like 
Up and Toy Story), that doesn't 
make chem any less magical, 
funny, creative, intelligent or 
provocative. 

"There was a lot of buzz about 
[Stars in Shorts] in New York 
when it came out," says Taylour 
Chang, Doris Duke Theatre 
Manager. "It's interesting to see 
very big stars in sort of quainter 
non-feature films, doing non
commercial jobs." 

Some of those names include 
Judi Dench (much less M-like) 
as an internet dater in "Friend 
Request Pending," Colin 
Firth and Keira Knightly in 
"Steve," Lily Tomlin in "Pro
cession" and Jason Alexander, 
of Seinfeld fame, in "Not Your 
Time." There are seven shores 
total in the compilation. 

"Just hearing the names is an 
interesting draw," Chang says. 

-Katrina Valcourt 

Doris Duke Theatre, 900 S. 
Beretania St. , Fri., 11/23, 
1pm and 7-30PM and Sat., 
11124, 1PM, 4PM and 7:30PM, 
$10, $8 museum members, 
honolulumuseum.org, 532-8768 
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Gigs 
21/Wednesday 
HAWAIIAN 
2 Point 0, Chart House (6-9PM) 941-6660 
Christian, Mai Tai Bar, Ala Moana (4-7PM) 
947-2900 
Delima 'Ohana Duo, Moana Surfrider (6PM) 
937-8461 
Kamakakehau Duo, The Edge, Sheraton 
Waikfkf (6:30PM) 922-4422 
Eric Lee Duo, Mai Tai Bar, Royal Hawaiian 
Hotel (6PM) 923-7311 
Elliott Hirai, Princess Ka'iulani Hotel 
(8:30PM) 922-5811 
Ho'okani Duo, Princess Ka'iulani Hotel 
(6PM) 922-5811 
Jason Lehua and Mike Hunn, Lulu's Waikikf 
(10PM-12AM) 926-5222 
Albert Maligmat, The Edge, Sheraton 
Waikiki (1:30PM) 922-4422 
Cyril Pahinui, Kani Ka Pila Grille (6-9PM) 
924-4990 
Kawika Trask& Friends, Royal Hawaiian Cen
ter Royal Grove (6-7PM) 922-2299 
Dayton Watanabe, Roy's Hawai'i Kai (6:30-
9:30PM) 396-7697 

JAZZ/BLUES 
16th Avenue Quartet Plus!, Jazz Minds Art & 
Cafe (9PM) 945-0800 
Kevin Coleman & The Flat Five Blues Band 
OnStage Drinks & Grinds (7-10P~) 
306-7799 
Pau Hana Jazz, The Dragon Upstairs (6:30-
10PM) 526-1411 
Scott Smith, Moana Surfrider (6:30PM) 
937-8461 
Vernon Sakata, Garin Poliahu,Jon Hawes, Rob· 
ertShinoda, Gordon Biersch (6:30PM) 
599-4877 

ROCK/POP 
Piranha Brothers, Irish Rose Saloon (9PM) 
947-3414 
Jeremy Cheng, Moana Surfrider (12:30PM) 
937-8461 
Adam Crowe, REAL a Gastropub (5:30-
T30PM) 596-2526 
The Deadbeats& Francis Knife w/DJs Douggie& 
CCNT, Nextdoor (9PM) 548-NEXT 
6J & lzik, Hula's Bar & Lei Stand (5-8PM) 
923-0669 
Jeremy Hirokawa, Aloha Center Cafe 
at Pacific Beach Hotel (6:30-9PM) 
275-3001 
Doolin'Rakes, Kelley O'Neil's (9PM) 
926-1777 
Simple Souls, Wahoo's Ward (6:30-9PM) 
591-1646 
Rock Steady, Mai Tai Bar, Ala Moana 
(9:30PM-12:30AM) 947-2900 
Tavana, O'Toole's Irish Pub (9PM) 
536-4138 
Johnny Valentine, Moana Surfrider 
(8:15PM) 937-8461 

VARIOUS 
Easton"Kona"Ravey, M Nightclub (6:30-
8PM) 529-0010 

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

HAWAIIAN 
Christian Yrizarry Duo, The Edge, Sheraton 
Waikiki (6:30PM) 922-4422 
Ellsworth& Piko, Tiki's Grill & Bar (8-
llPM) 923-8454 
Steve English, Roy's Hawai'i Kai (6:30-
9:30PM) 396-7697 
Elliott Hirai, Moana Surfrider (6PM) 
937-8461 
Ho'okani Duo, Princess Ka'iulani Hotel 
(6PM) 922-5811 
Kawika Kahiapo, Kani Ka Pila Grille (6-
9PM) 924-4990 
Brad Kawakami, Princess Ka'iulani Hotel 
(8:30PM) 922-5811 
Delima'Ohana, Mai Tai Bar, Royal Hawai
ian Hotel (6PM) 923-7311 
JerrySantos&Hula, Chai's Island Bistro 
(7-9PM) 585-0011 
Ellsworth Simeona, The Edge, Sheraton 
Waikiki (1:30PM) 922-4422 
Mihana Souza & Kanae Cazimero, Due's Bistro 
(no-10PM) 531-6325 

JAZZ/BLUES 
The Bentos!, Jazz Minds Art & Cafe ( 9PM) 
945-0800 
Scott Smith, Moana Surfrider (6:30PM) 
937-8461 
SatomiYarimizo Trio, The Dragon Upstairs 
(8-11PM) 526-1411 

ROCK/POP 
Darrell Aquino, Mai Tai Bar, Ala Moan a 
(5-8PM) 947-2900 
TitoBerinobis, Chart House (6:30-9:30PM) 
941-6660 
Chicago Bob and the Blues Crew, Banana 
Patch Lounge, Miramar Hotel (7-11PM) 
922-2077 
Piranha Brothers, Irish Rose Saloon ( 9PM) 
947-3414 
Jeremy Cheng, M Nightclub (6:30-8PM) 
529-0010 
Jeremy Cheng, Moana Surfrider (8:15PM) 
937-8461 
Johnny Helm, RumFire (5PM) 921-4600 
Men in Grey Suits, Jimmy Buffett's at the 
Beachcomber (7-9PM) 791-1200 
Mike Love Duo, O'Toole's Irish Pub (9PM) 
536-4138 
AlexOasay, Hula's Bar & Lei Stand (5-
8PM) 923-0669 
Taja, Kelley O'Neil's (9PM) 926-1777 
John Valentine, Moana Surfrider (12:30PM) 
937-8461 

VARIOUS 
Rory Loughran, Terry's Place (5:30-
]:30PM) 533-2322 

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

23/Friday 
COUNTRY/FOLK 
Don Geezer, Banana Patch Lounge, Mira
mar Hotel (6-10PM) 922-2077 

HAWAIIAN 
Manoa DNA, Lulu's Waikiki (6-9PM) 
926-5222 
Welo Duo, Mai Tai Bar, Royal Hawaiian 
Hotel (6PM) 923-7311 
Typical Hawaiians, Mai Tai Bar, Ala Moana 
(4-7PM) 947-2900 
JAi, Wahoo's Ward (7-9:30PM) 591-1646 
KaimanaBandDuo, Princess Ka'iulani Hotel 
(6PM) 922-5811 
Kaukahi, Kani Ka Pila Grille (6-9PM) 
924-4990 
Ku'uipo Kumukahi & The Hawaiian Music Hall of 
Fame Serenaders, Royal Hawaiian Center 
Royal Grove (6-7:30PM) 922-2299 
MarkYim'sPilikial, Chart House (6-9PM) 
941-6660 
MarkYim'sPilikia 11, Chart House (9:30PM-
12:30AM) 941-6660 
Delima'Ohana, The Edge, Sheraton Waikiki 
(6:30PM) 922-4422 
Royal Hawaiian Band, 'Jolani Palace (12PM) 
523-4674 ' 
Ellsworth Simeona, Moana Surfrider (6PM) 
937-8461 
Ellsworth Simeona, Moana Surfrider 
(8:15PM) 937-8461 
TazVegas, Gordon Biersch (5:30-9PM) 
599-4877 
Dayton Watanabe, Wahoo's Kahala (7-
9:30PM) 732-9229 

JAZZ/BLUES 
Kaiona Duo, Kona Brewing Co. (7-9PM) 
394-5662 
Gyn &Melodie Soul feat. The Blue Light Funk Band, 
Jazz Minds Art & Cafe ( 9PM) 945-0800 
Scott Smith, Moana Surfrider(6:30PM) 
937-8461 
JP Smoketrain, Pali Lanes Banquet Room 
(9PM-12:30AM) 261-0828 
Satomi Yarimizo Quartetfeaturing Beth Dun· 
can, The Dragon Upstairs ( 7-10PM) 
526-1411 

ROCK/POP 
Brian Robert Shaw, Roy's Hawai'i Kai (6:30-
9:30PM) 396-7697 
The Clampdown, Anna O'Brien's (9PM) 
946-5190 
JeremyHirokawa, Moana Surfrider 
(12:30PM) 937-8461 
Kainalu, M Nightclub (6:30-8:30PM) 
529-0010 
Jason Laeha, Hula's Bar & Lei Stand (s-
8PM) 923-0669 
Masters of OZ, Irish Rose Saloon (9PM) 
947-3414 
AlexOasay, RumFire (5-8PM) 921-4600 
Doolin' Rakes, Kemo'o Farms, Pub ( 9PM) 
621-1835 
Chris Rego, Roy's Ko'olina (5:30-8PM) 
676-7697 
Chris Rego, JW Marriott Ilhilani Resort 
& Spa Hokulea Lounge (8:15-10:30PM) 
679-3321 
Bruce Shimabukuro, Aloha Center Cafe 
at Pacific Beach Hotel (6:30-9PM) 
275-3001 
Taja, Kelley O'Neil's (9PM) 926-1777 
John Valentine, The Edge, Sheraton Waikiki 
(1:30PM) 922-4422 
Paradise XS, O'Toole's Irish Pub (9PM) 
536-4138 

Xcite, Gordon Biersch (9PM-12:30AM) 
599-4877 

VARIOUS 
Karaoke Kahoa, Princess Ka'iulani Hotel 
(8:30PM) 922-5811 

WORLD/REGGAE 
Jamaka, Kemo'o Farms, Lanai (9PM) 
621-1835 

24/Saturday 
HAWAIIAN 
2 Point 0, Chart House (8PM-12AM) 
941-6660 
Danny Couch, Chai's Island Bistro (7-9PM) 
585-0011 
DennisahYek, Princess Ka'iulani Hotel 
(8:30PM) 922-5811 
Kamakakehau Duo, The Edge, Sheraton 
Waikiki (6:30PM) 922-4422 
Kaimana Band Three Piece, Princess Ka'iulani 
Hotel (6PM) 922-5811 
Brad Kawakami, Moana Surfrider 
(12:30PM) 937-8461 
Ericlee, Moana Surfrider (8:15PM) 
937-8461 
Mailani Makainai, Royal Hawaiian Center 
Royal Grove (]:30-8:30 PM) 922-2299 
Pookela Duo, Mai Tai Bar, Royal Hawaiian 
Hotel (6PM) 923-7311 
Ellsworth Simeona, RumFire (5PM) 
921-4600 
Sufa Tuai, Aloha Center Cafe at Pacific 
Beach Hotel (6:30-9PM) 275-3001 

JAZZ/BLUES 
ActivBElectroJazz, The Dragon Upstairs 
(10PM) 526-1411 
Funkshun, Gordon Biersch (8:30PM-
12AM) 599-4877 
Jon Base base, JW Marriott Ilhilani Resort 
& Spa Hokulea Lounge (8-10PM) 
679-3321 
Boogie, Kona Brewing Co. (7-9PM) 
394-5662 
Kevin Coleman and The Flat Five Blues Band 
with Sista Lori, On Stage Drinks & Grinds 
(noPM) 306-7799 
Jimmy Funai, Roy's Hawai'i Kai (6-9PM) 
396-7697 
Stewart&MattJazzandBluesDuo, Hank's Cafe 
(8PM) 526-1410 
Jazz Peace Concert, Royal Hawaiian Center 
Royal Grove (4:30-5:30PM) 922-2299 
PatKing Koh&Satomi, 53 By the Sea (8:30-
11:30PM) 536-5353 
Velez Sez, Jazz Minds Art & Cafe (9PM) 
945-0800 
Scott Smith, Moana Surfrider (6:30PM) 
937-8461 
J.P.Smoketrain, Kelley O'Neil's (9PM-1AM) 
926-1777 

ROCK/POP 
Christian & Friends, Kani Ka Pila Grille 
(6-9PM) 924-4990 
Elephant, Irish Rose Saloon (9PM) 
947-3414 
(iJ & lzik, Hula's Bar & Lei Stand (5-8PM) 
923-0669 
Insane Haven, Kemo'o Farms, Pub (9PM) 
621-1835 
JeremyHirokawa, Moana Surfrider (6PM) 
937-8461 
The Kingpins, OnStage Drinks & Grinds 
(9:30PM) 306-7799 
Mr. Mac with Louie the Fish, Hank's Cafe 
(9PM-12AM) 526-1410 
Doolin'Rakes, O'Toole's Irish Pub (9PM) 
536-4138 
Chris Rego, Roy's Ko'olina (5:30-8PM) 
676-7697 
John Valentine, The Edge, Sheraton Waikfkf 
(1:30PM) 922-4422 

VARIOUS 
A Hana Houf eat Gigi Lee& Derrick, Hula's Bar & 
Lei Stand (5-8PM) 923-0669 

25/Sunday 
HAWAIIAN 
Brother Noland, Kani Ka Pila Grille (6-
9PM) 924-4990 
Kapena Delima, Moana Surfrider (6:30PM) 
937-8461 
Ellsworth Duo, The Edge, Sheraton Waikiki 
(6:30PM) 922-4422 
Kamakakehau Duo, Mai Tai Bar, Royal 
Hawaiian Hotel (6PM) 923-7311 
Ho'okani Duo, Moan a Surfrider (6: 30PM) 
937-8461 
Kaimana Band Three Piece, Princess Ka'iulani 
Hotel (6PM) 922-5811 
Brad Kawakami, Princess Ka'iulani Hotel 
(8:30PM) 922-5811 
Ledward Ka'apana, Kona Brewing Co. (6-
8:30PM) 394-5662 

Continued on Page 10 

PATAGONIA HONOLULU 
940 Auahi Street (in the Ward Centers) 

Honolulu, Hawaii 96814 
(808) 593-7502 

PATAGONIA HALE'IWA 
66-250 Kamehameha Hwy 

Haleiwa, Hawaii 96712 
(808) 637-1245 

Ill Patagonia ambassador and North Sh re 
local Kohl Christensen FRED POMPERMAYER 

0 
ell 

Slow Food 
Oahu T-shirts 
for sale. 

Look for them at 
Pegge Hopper Gallery, 
Town Restaurant 
and Sweet Home Waimanalo 

Great garb for local foodies! 

$20 per shirt, available in small, 
medium, large and x-large. 

(I~/ 
Slow Food O'ahu 
slowfoodoahu.org 

www.honoluluweekly.com • November 21-27, 2012 • Honolulu Weekly 9 



I 

••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••• 
THE SCENE 

••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••• 
From Page 9 

Ericlee, Moana Surfrider (3PM) 
937-8461 
Pu'uhonua Duo, Moana Surfrider 
(12:30PM) 937-8461 
Royal Hawaiian Band, Ala Moana Center
stage (3PM) 946-2811 
Royal Hawaiian Band, St. Christopher Episco
pal Church (10:30AM-1PM) 262-8176 

JAZZ/BLUES 
Dr.J's BluH Review,Jimi Hendrix 70th Birth· 
day Party, Anna O'Brien's (6-10PM) 
946-5190 
SatomlYarimizo, Chuck's Cellar (6-10PM) 
923-4488 

ROCK/POP 
ArtofWhimsyStompinSunday, O'Toole's Irish 
Pub (9PM) 536-4138 
Jeremy Cheng, The Edge, Sheraton Waikiki 
(1:30PM) 922-4422 
Dean&Dean, Chart House (6-gPM) 
941-6660 
Hooligans Harp, Irish Rose Saloon ( 9PM) 
947-3414 
Jeremy Hirokawa, Aloha Center Cafe 
at Pacific Beach Hotel (6:30-9PM) 
275-3001 
Masten of OZ, Kelley O'Nei/'s (9PM) 
926-1777 
Chris Rego, Roy's Ko'olina (5:30-8PM) 
676-7697 
Simple Souls, Lulu's Waikiki (7-10PM) 
926-5222 
Johnny Valentine, Moana Surfrider 
(8:15PM) 937-8461 

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

WORLD/REGGAE 
Sandy Tsukiyama & Brazilian Jazz Band, Adega 
Portuguesa 312-2212 

26/Monday 
HAWAIIAN 
Aha Aina Luau Show, Mai Tai Bar, Royal 
Hawaiian Hotel (6PM) 923-7311 
Randy Allen, Moana Surfrider (12:30PM) 
937-8461 
Naluhoe Duo, The Edge, Sheraton Waikiki 
(6:30PM) 922-4422 
Kamakakehau Duo, Princess Ka'iulani Hotel 
(6PM) 922-5811 
Puuhonua Duo, Moana Surfrider (6PM) 
937-8461 
Danny Hee, Roy's Hawai'i Kai (6:30-
9:30PM) 396-7697 
LittleAlbert Maligmat, Moana Surfrider 
(8:15PM) 937-8461 
Mojo, Chart House (6:30-9:30PM) 
941-6660 
Butch O'Sullivan, Aloha Center Cafe at Pacif
ic Beach Hotel (6:30-9PM) 275-3001 

Dayton Watanabe, Princess Ka'iulani Hotel 
(8:30PM) 922-5811 

JAZZ/BLUES 
Pau HanaBlues_!land, OnStage Drinks & 
Grinds (6:30-9PM) 306-7799 
Project Monday, Jazz Minds Art & Cafe 
(9PM-2AM) 945-0800 
Scott Smith, Moana Surfrider (6:30PM) 
937-8461 

ROCK/POP 
JeremyCheng, RumFire (7:30 PM) 
921-4600 
Dux Deluxe, Irish Rose Saloon (9PM) 
947-3414 
Johnny Helm, Lulu's Waikiki (6-gPM) 
926-5222 
Johnny Helm, RumFire (4PM) 921-4600 
Mike love, O'Toole's Irish Pub (9PM) 
536-4138 
Masters of OZ, Kelley O'Nei/'s (9PM) 
926-1777 
Tavana&Friends, Hank's Cafe (8PM) 
526-1410 
John Valentine, The Edge, Sheraton Waikiki 
(1:30PM) 922-4422 

Sun, Moon & Tides-Honolulu Harbor 
Wednesday Thursday Friday 

6AM Noon 6PM 6AM Noon 6PM Noon 
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27/Tuesday 
HAWAIIAN 
RandyAllen, RumFire (5PM) 921-4600 
De Lima 'Ohana Duo, Princess Ka'iulani Hotel 
(6PM) 922-5811 
Kapala Duo, Mai Tai Bar, Royal Hawaiian 
Hotel (6PM) 923-7311 
Ho'okaniDuo, The Edge, Sheraton Waikiki 
(6:30PM) 922-4422 
Tino Jacobs, Princess Ka'iulani Hotel 
(8:30PM) 922-5811 
Mojo, Chart House (6:30-9:30PM) 
941-6660 
Nanea, Royal Hawaiian Center Royal 
Grove (6-7PM) 922-2299 
Sefa Tuai, Aloha Center Cafe at Pacific 
Beach Hotel (6:30-9PM) 275-3001 
KanikapilaTuesdays, Surfer The Bar (7-
11PM) 293-6000 
Dayton Watanabe, Roy's Hawai'i Kai (6 :30-
9:30PM) 396-7697 

JAZZ/BLUES 
The Patrick Koh Jazz Ensemble, Jazz Minds Art 
& Cafe (9PM) 945-0800 
JPSmoketrain, Boardriders (r30-
10:30PM) 261-4600 

ROCK/POP 
The BBC, Hank's Cafe (8PM) 526-1410 
Dux Deluxe, Irish Rose Saloon (9PM) 
947-3414 
Brendan Dewing, O'Toole's Irish Pub ( 9PM) 
536-4138 
Masters of OZ, Kelley O'Nei/'s (9PM) 
926-1777 
Duncan Osorio, M Nightclub (6:30- 8PM) 
529-0010 
Pete&Kelly, The Dragon Upstairs (7-
11PM) 526-1411 
Jeff Rasmussen, Kani Ka Pila Grille (6-
gPM) 924-4990 

VARIOUS 
Bud Light TRUE MUSIC Mai Tai Rumble with After· 
shock band BET, Mai Tai Bar, Ala Moan a 
(9PM) 947-2900 
MattyWongDuo, Wahoo's Kahala (7-
9:30PM) 732-9229 

28/Wednesday 
HAWAIIAN 
2 PointO, Chart House (6-gPM) 941-6660 

Continued on Page 12 

brought to you by 
SCION HAWAII 
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MARIKA EMI 

Artist in Residence 

MARIKA 
EMI 

I
t's a rare mo
ment in gallery 
culture when 
the viewer is 
allowed as 

equal access to the 
work on display as to 
the artist herself, but 
Harinani Orme and 
the ii Gallery crew 
have accomplished 
this with relative 
ease. Or, at least, it 
certainly feels like 
it. ii Gallery is a rel
atively small space 
to showcase art, but 
Orme's exhibit, El
ements of Change, 
transforms the space 
into an expansive 
overview of her di-

Harinani Orme installs 
mind and body with 

her art 

somewhere." The truth 
is we had never offi
cially met, but Orme 
and I are both local 
printmakers. We're 
also kindred spir
its-she earned her 
BFA in printmaking 
at the University of 
Hawai'i at Manoa in 
the late '70s, and I am 
working on the same 
degree On the same 
set of presses today. 
Printmakers tend to 
bond over a love for 
working in a com
munity-based shared 
studio and the labori
ous, yet rewarding, 
processes of printing 
a piece by hand on a 
press usualry much 

verse creative inclinations. Organized around 
the concept of elemental change as a force that 
constantly shapes and defines us all, Orme's 
work is loosely inspired by the physical forces 
of earth, air, wind, and fire and the connection 
we have to these elements as ever-evolving social 
creatures. 

Orme sits at a bench on one side of a long 
worktable covered in tools, artifacts, brainstorm
ing notebooks and works-in-progress. She is the 
focus of the show, surrounded on all sides by 
her own work; paintings, drawings, illustrated 
books, collages, prints,jewelry and mixed media 
sculptures fill every wall. Orme is well-known 
as a native Hawaiian artist whose work explores 
indigenous imagery, mythology and traditions 
through various mediums, informed by both 
her worldly travels and her roots on O'ahu. Her 
use of color, expressive lines, Hawaiian faces 
and figure- and nature-based imagery is highly 
expressive, illustrative and, in its most success
ful moments, shows a willingness to play and 
experiment. 

ii Gallery's main space is flexible, but features 
work installed on two opposing walls: on one is 
hung a series of eight framed works on paper, 
and on the other, small mixed media collages are 
mounted on wood shaped like houses. In a nook 
toward the back of the gallery, Orme recreates 
the environment of her Palolo studio. The small 
space might initially look like excess storage, but 
a closer look reveals the cabinet, walls, and boxes 
to be more than a mass of media-they're inspi
ration from which much of her work is informed. 
The back room of the gallery features more art 
objects ready for purchase: screen-printed shirts, 
handmade jewelry, cards and matted prints. See
ing the work in person is further enriched by 
Orme's presence; being near the source makes 
her work far more meaningful when you see her 
actively creating it, emphasizing the practice, 
rather than simply the objects resulting from it. 

Orme welcomes each visitor, or rather partici
pant, to this space into which she has poured so 
much of herself, with a warm smile. I placed my 
bag down on the communal workbench set in 
front of her, and immediately she responded, in 
typical local fashion: "I feel like I know you from 

older than the artist. It's the notion that art-mak-
ing is a dialogue between friends, colleagues and 
everyone else we might engage with that seems 
to be at the core of Orme's work. 

Orme's collages embody a craft-project aes
thetic that, while potentially unappealing to 
those seeking more refined disciplines, utilizes 
objects that engage Hawai'i's not-so-ancient his
tory of colonialism, ethnic identities and tourism 
in a playful manner. Orme's stories behind each 
little assemblage are both heartfelt and fascinat
ing. She exclusively uses found materials she has 
collected and been given over the years and ar
ranges the objects in each small house to form 
narratives about a changing world. One house 
contains an old Hotpoint oven decal Orme sal
vaged from Liliha Bakery, plastic chili pepper 
decorations and a miniature carved bust of a 
hula girl. Another house, entitled Traveling Bud
dha, features a tiny sitting Buddha figure atop a 
blue toy truck and a matching stone lotus flower 
suspended on a gold-painted decorative frame. 
Seeing Orme work on one of her collages makes 
me want to dig through my family's next box of 
giveaways, visit every garage sale I come across 
and take just a second longer to think about what 
I'm buying and what I'm throwing away. 

Elements of Change is packed with moments 
of wonder at a time when instant "art" is avail
able to us at the touch of a screen. Technology 
allows us to capture our surroundings with a 
click of a button, immediately upload it to a 
platform like Instagram, Tumblr or Facebook 
and broadcast that image to everyone in our net
works. Visiting Orme's show makes the visitor 
realize that those so-called connections we fos
ter through technology are tenuous, at best, by 
foregrounding a direct connection with the artist 
herself and the art-making process. The forming 
theme of the work is secondary to the experience 
of the gallery itself, and judging by the last line 
of her show's poetic description, Orme realizes 
this: "Let us, as humble creatures emerging from 
the slime, make elemental change together." • 

Elements of Change, ii Gallery, 687 Auahi St. 
open Thu.-Tue., IOAM-6PM. Through 12/2 

Electric car. 
Shocking price. 

Own the road ... 

... and the gas station! 

The Mitsubishi i-MiEV: 
• 100% electric vehicle. 
• Up to 80 miles on a single charge.t 
• 112 Miles Per Gallon Equivalent! 

$21,465* 
Cutter 
MITSUBISHI 

564-9777 

CutterMitsubishi.com 
98-015 Kamehameha Hwy. Aiea 

2012 Mitsubishi iMiEV ES #120443. t Distance on chatge varies by driving style and conditions. 
* Includes S2000 dealer cash and S7500 federal tax credit. Advertised rebate has specific 

eligibility requirements and not all buyers will qualify. Ask dealer for complete details. 
Vehicle not be exactly as shown and subject to prior sale. All prices plus 4.712% tax, license, 
registration, doc fee of S250, and any other dealer installed accessories. Sale ends Oct 28. 

www.honoluluweekly.com • November2J-27, 2012 • HonoluluWeeldy 11 

... 



••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••• • tt - •• 

THE SCENE 
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••• 

KAYi 1'~'t' RIS&.N UP IN OU1'RAGS 
AGAINS'f OUR I.AC!( Of ACCOUN1'A• 
811.t'T't'? OUR R&.fUSAI. fO &.V&.N 
A(KNOWLIOfil ft4&. ORONE. PRO• 
GRA~, 1.&.f Al.ONE. &.'J<PI.AIN Wt40 
W!'R&. !(ti.I.ING IN Tt4f.lR NM\f., 
ANI> UNl>f.R WAAT OV&.RS1Gt41'? -~----

THE SURF -N- SEA 
WALL TO WALL 

fiNNIVERSflRY BLOW-OUT SALE! 
EVERY ITEM ON SALE! 

Surfboards, Bodyboards, Stand-Up Paddleboards, Dive Gear, Clothing, Sunglasses, Leashes, 
Wetsuits, Watches, Shorts, Trunks, Footwear, Skateboards, T-Shirts, Jewerly, Fins, 

Racks, Boardbags,Snorkels, Masks, Spears, Hats, Backpacks, and .. . 
MUCH MUCH MORE!! EVERY ITEM IN THE STORE IS SALE PRICED! 

Hawaii's Ocean Sports Headqaarten! 
DAILT SciRflNQ AND ST11ND-OP PADDEUNG USSOHS, IIITIIO DIVES (NO EJIP£1UENC£ NECESSARY) 

S.:01111 & SNORKEl GEAII. SNAIIK Tool!S, 3 DAT PflDI W!'llFICflTIOH 
lfAWRll's I.Al!GEST SE1ttT10N OF NEW & (Ism Sol!FBofllll>S, WOtUDWIDE SNIPPIIIG flVAILABLE 

fftltrfll 5"-0AUS & 8oDTaoAIIDS. 5"-0AIID PfKl(ll(IING & Z4 lfll- D1NO Rmlill 

637 - DIVE 
(3183) 

637 - SURF 
(7873) 

~~-:, ~ 
"""'""'°'o,.c·•"""'62 595 K "'Hw HAL I\.\, HI 96712 • WWW' RI-M c~ 

THIS Is ttow Yoo GET THERE, f1No THE 0cEAN AT S<I N SEA! 
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Nalo Boys, Wahoo's Ward (6:30-9PM) 
591-1646 
Delima'Ohana Duo, Moana Surfrider (6PM) 
937-8461 
Kamakakehau Duo, The Edge, Sheraton 
Waikiki (6:30PM) 922-4422 
Ericlee Duo, Mai Tai Bar, Royal Hawaiian 
Hotel (6PM) 923-7311 
Elliott Hirai, Princess Ka'iulani Hotel 
(8:30PM) 922-5811 
Ho'okani Duo, Princess Ka'iulani Hotel 
(6PM) 922-5811 
Jason Lehua and Mike Hunn, LuLu's Waikiki 
(10PM-12AM) 926-5222 
AlbertMaligmat, The Edge, Sheraton 
Waikiki (1:30PM) 922-4422 
Cyril Pahinui, Kani Ka Pila Grille (6-9PM) 
924-4990 
Kawika Trask& Friends, Royal Hawaiian Cen
ter Royal Grove (6-7PM) 922-2299 
Dayton Watanabe, Roy's Hawai'i Kai (6:30-
9:30PM) 396-7697 

JAZZ/BLUES 
Andy Suzuki, Noel Okimoto, Dean Taba, Aron 
Nelson&RobertShinoda, Gordon Biersch 
(6:30PM) 599-4877 
16th Avenue Quartet Plus!, Jazz Minds Art & 
Cafe ( 9PM) 945-0800 
Kevin Coleman & The Flat Five Blues Band, 
OnStage Drinks & Gririds (7-10PM) 
306-7799 
Pau Hana Jazz, The Dragon Upstairs (6:30-
10PM) 526-1411 
Scott Smith, Moana Surfrider (6:30PM) 
937-8461 
SatomiYarimizo, Brasserie Du Vin (7-
10PM) 545-1115 

ROCK/POP 
Piranha Brothers, Irish Rose Saloon (9PM) 
947-3414 
Jeremy Cheng, Moana Surfrider (12:30PM) 
937-8461 
Adam Crowe, REAL a Gastropub (5 :30-
T30PM) 596-2526 
GJ & lzik, Hula's Bar & Lei Stand (5-8PM) 
923-0669 
Jeremy Hirokawa, Aloha Center Cafe 
at Pacific Beach Hotel (6:30-9PM) 
275-3001 
Doolin'Rakes, Kelley O'Neil's (9PM) 
926-1777 
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Johnny Valentine, Moana Surfrider 
(8:15PM) 937-8461 
Vintage Flamenco Classic Rock performed by Pat 
Adams, Inferno's Wood Fire Pizza (6-gPM) 
375-1200 

VARIOUS 
Easton"Kona"Ravey, M Nightclub (6:30-
8PM) 529-0010 

Concerts 
6 Clubs 
i'HOWB vs. lWA7 feat. Gareth Emery 
Pure Coalition & TORQ present 
the 8th House of Wax and the 7th 
Livewire Anniversary combined 
on three stages, with U.K. phenom 
Gareth Emery, special guest Mord 
Fustang, and K Theory, Antiserum 
and Mark Instinct. Aloha Stadium, 
99-500 Salt Lake Blvd., Wed., 11/21, 
8PM-3AM, $40-$60, groovetickets. 
com,18+ 
i'Jake Shimabukuro & Friends (See Hot 
Pick.) Hawaii Theatre, 1130 Bethel 
St.: Sat., 11/24, (8PM) $20-$60. 
hawaiitheatre.com, 528-0506 
leeward Holiday Choral Concert Local 
elementary and high school chorus
es join Leeward's Kanikapila Singers 
and Chorus Program in singing tra
ditional and contemporary Christ
mas songs. Leeward Community Col
lege Theatre, 96-045 Ale 'Ike: Sat., 
11/24, (7PM) $5. LCCtheatre.hawaii. 
edu, 455-0385 
Opera on Tap Honolulu Grand Opening 
A night of arias, drinking and opera 
sing-alongs to celebrate the opening 
of the Honolulu chapter of Opera on 
Tap, a fun, fresh approach to opera. 
This will continue to be a monthly 
event to support local arts and art
ists. Fresh Cafe, 831 Queen St.: Sat., 
11/24, (8PM) $5. honoluluoperaon
tap@gmail.com, 286-8972 
PCC Concert Maui natives Lia Live 
and Kalisi Tau will accompany local 
favorite Micah G. Polynesian Cultural 
Center, The Gateway, 55-370 Kame
hameha Hwy, La'ie: Wed., 11/21, 
(8PM) $15, $10 passholders. PCCKa
maaina.com, 293-3333 
UH Orchestra Winter Concert A high
light will be American composer 
William Bolcom's Piano Concerto, 
performed by UH professor Dr. Jon
athan Korth. Pearl City Cultural Cen
ter, 2100 Hookiekie St.: Mon., 12/3, 
(7:30PM) 454-5500 

Stage 
Christmas Talk Story A collection of 
songs and stories by local writers, 
including Lee Tonouchi, Sean T.C. 
O'Malley and Cheyne Gallarde. 
Recommended for ages 5+. Open
ing night Fri., 11/23 at 7:30PM, ASL 
performance Sat., 12/8, 4:30PM 
and onstage workshop Sat., 12/15, 
2:30PM. Tenney Theatre, St. Andrew's 
Cathedral, Queen Emma Sq.: Satur
days, 11/24-12/22, (4:30PM) $10-
$20. htyweb.org, 839-9885 
efishing For Wives The world premiere 
of playwright Edward Sakamoto's 
comedy about two Big Island fish
ermen who send for a picture bride 
from Japan. Kumu Kahua Theatre, 46 
Merchant St.: 11/8-12/9, Thu.-Sat., 
8PM; Sun., 2PM, $5-$20. kumuka
hua.org, 536-4441 
i'Handler A play about the struggles 
of Geordi (played by Isaac Ligsay), a 
man recently released from prison, 
and his wife, Terri (Brittni Sham
baugh), as they fight to save their 
marriage in an evangelical religious 
community. When tragedy and 
miracles occur, the congregation is 
thrown for a loop. Post-show dis
cussion on Fri., 11/30. Earle Ernst 
LAB Theatre, The side of Kennedy 
Theatre, UH-Manoa campus: Wed., 
11/28-Sat., 12/1 at 8PM; Sun., 12/2 
at2PM,$5-$16.956-7655 
i'Speed the Plow A piercingly funny 
satire of the American movie indus
try and all things showbiz, by David 

Mamet. Mtinoa Valley Theatre, 2833 
East Manoa Rd.: Runs 11/8-11/25, 
Wed.-Thu., 7:30PM; Fri.-Sat., 8PM; 
Sun., 4PM $15-$30. manoavalley
theatre.com, 988-6131 
elhe Good Doctor A series of funny, 
vaudevillian scenes inspired by the 
stories of Russian playwright Anton 
Chekhov, written by Neil Simon and 
directed by Joyce Maltby. Paul and Vi 
Loo Theatre, Hawai'i Pacific Univer
sity campus, 45-045 Kamehameha 
Hwy.: Thu.-Sun., 11/2-12/2, $5-
$20. hpu.edu/theatre, 375-1282 
i'Wicked Broadway's biggest musi
cal about the witches of Oz comes to 
Hawai'i. Tickets available at Blais
dell Box Office and select Walmart 
locations, with special $25 ticket 
giveaways before each performance. 
Blaisdell Concert Hall, 777 Ward 
Ave.: Thu., 11/22-Sat., 1/12, $30-
$140. ticketmaster.com/wicked, 
591-2211 

On Sale 
Malama Minoa 20th Anniversary Cel· 
ebration Honor George Arizumi 
(for his leadership in cleaning 
Manoa Stream), Mary Cooke (co
founder of Malama Manoa and the 
Manoa Heritage Center) and Linda 
LeGrande (Historic Manoa Walking 
Tour) at this gala dinner. Reserved 
tables of 10 ($1,000-$2,500) come 
with recognition in the program and 
table gifts, at the least. The evening_ 
will feature a tribute to the honorees, 
silent auction and entertainment. 
Japanese Cultural Center of Hawaii, 
Mtinoa Ballroom, 2454 S. Beretania 
St.: Thu., 12/13, (5:30-9PM) $55. 
368-8219 or 266-0417 

Literary 
i'A Feast of Words: Giving Thanks for 
local literature Marie Hara, Mavis 
Hara, Lisa Linn Kanae, Juliet S. 
Kono, Darlene Rodrigues, Normie 
Salvador, Michelle Cruz Skinner, Joe 
Tsujimoto and Lois-Ann Yamanaka 
will be available for book signings 
and to talk story, plus there will be a 
reading from Bamboo Ridge's 100th 
issue. And cookies! Manoa Public 
Library, 2716 Woodlawn Dr.: Wed., 
11/28, (5:30-7:30PM) bambooridge. 
com, 626-1481 
Book Celebration and Kanikapila Ka 
Mele Hawai'i a Me Ka Po'e Mele: 
Hawaiian Music and Musidans, edited 
by Dr. George S. Kanahele, revised 
and updated by John Berger. Native 
Books/Na Mea Hawai'i, Ward Ware
house, 1050 Ala Moana Blvd.: Sun., 
11/25, (noon) 

Call to Authors 
i'James M. Vaughan Poetry Contest 
HPU will award the winner $250 and 
publish their work in Hawai'i Pacific 
Review, their annual lit mag. Send no 
more than three typed poems (100 
lines max each) with a cover page and 
a biography, to James M. Vaughan 
Award foi; Poetry, 1060 Bishop St., 
LB 7-A, Honolulu, HI 96813. Do not 
include any author identification on 
the actual poems. Submissions must 
be postmarked by Sat., 12/15. pwil
son@hpu.edu, 544-1108 
i'Playwright Contest Kumu Kahua 
Theatre has teamed up with the Uni
versity of Hawai 'i at Manoa Theatre 
and Dance department to challenge 
playwrights to finish their work and 
have a chance of getting their play 
produced. Prizes are awarded in 
three categories: The Hawai 'i Prize 
($600), The Pacific/Rim Prize ($450) 
and The Resident Prize ($250). Dead
line is Wed., 1/2/13. Free. kumuka
hua.org, 536-4222 

Outside 
Bikes on Parade Join €ycle On Hawaii 

in the Hawaii Kai Lion's Club Christ
mas Parade from the skateboard 
park to Koko Marina Shopping Cen
ter. Prizes will be awarded for the 
best decorated bikes and bicyclists. 
Helmets and registration required 
by Thu., 11/22. Sat., 11/24, (10AM) 
the-green-one@hawaii.rr.com 
Birding Tour Join the Hawaii Audubon 
Society on a walking tour through 
wetlands to explore the last remain
ing intact coastal dune system on 
O'ahu. See endangered Hawaiian 
birds, migratory shorebirds and 
waterfowl. Bring your own binocu
lars and water and don't forget to 
wear comfortable shoes. Please RSVP 
at hiaudsoc@pixi.com or 528-1432. 
James Campbell National Wildlife 
Refuge, 66-590 Kamehameha Hwy., 
Kahuku: Sat., 12/1, (9AM) 
'Ehukai Kaunala Hike Meet in the 
school parking lot to carpool to the 
top of Pupukea Road to then hike 
down bike trails through dry forest. 
You'll end up with a view of Sunset 
Beach. Contact coordinator Fred Boll 
at frboll@yahoo.com or 226-0429. 
Sunset Beach Elementary School, 59-
360 Kamehameha Hwy.: Sun., 11/25, 
(8:30AM) $3. htmclub.org 

Botanical 
Create a Christmas Tree Topiary Instruc
tors Gail Atwater, Janice Fergus 
and Jan Tucker will teach you how 
to make a table-top Christmas tree 
by using fresh plants and flowers. 
Bring your own clippers. Lyon Arbo
retum, 3860 Manoa Rd.: Fri., 12/7, 
(9:30-11:30AM) $15 + $15 supply 
fee. hawaii.edu/lyonarboretum, 
988-0456 
Ferns to Flowers Tour This new tour by 
docent Craig Ball will focus on tropi
cal plants through the ages and how 
they have evolved. Foster Botanical 
Garden, 50 N. Vineyard Blvd.: Sun., 
11/25, (l-2:30PM) Garden admis
sion. honolulu.gov/parks/hbg, 
522-7066 
Holiday Swags From Your Back Yard 
Please bring clippers, pruners or scis
sors to help you create botanical hol
iday decorations. Feel free to bring 
in your own plants to use or share, 
and dress comfortably. Lyon Arbore
tum, 3860 Manoa Rd.: Fri., 11/30, 
(9:30-11:30AM) $15 plus $15 supply 
fee. 988-0456 
Holiday Wreath Making Workshops The 
Board of Water Supply and Friends 
of Halawa Xeriscape Garden will 
show you how less-thirsty, xeriscape 
plants can be used to create color
ful and festive holiday decorations. 
Please bring wreath backing (prefer
ably straw-type, not foam), floral "U'' 
pins, floral wired picks, clippers, con
tainers to hold wreath materials (i.e. 
soda box) and any kind of ribbons or 
holiday embellishments to decorate 
with. Please register by contacting 
Diane Moses at 748-5363 or work
shops@hbws.org. Halawa Xeriscape 
Garden, 99-1268 Iwaena St., 'Aiea: 
Sat., 11/24 and 12/1, (10:30AM-
12:30PM) $5, free for members. 
boardofwatersupply.com 

'Ohana 
Christmas Toddler Hula Families are 
welcome to accompany children 
ages 1-5 as they learn fun and easy 
Christmas songs and dances (mostly 
seated). Hale Pulelehua Studio, 46-020 
Alaloa St, Windward Business Cen
ter, Kane'ohe: Tuesdays, 11/27, 12/4, 
12/11 and 12/18, (9:30-9:55AM) $7 
per class, $25 for a 4-week session. 
workshops@hulapreservation.org, 
halepulelehua.org, 247-9440 
i'Meet the Monk Seals Meet Maka
onaona and Ho'ailona, the resident 
monk seals at the aquarium, and 
learn from their trainers about the 
endangered species. Waikiki Aquari
um. 2777 KalakauaAve.: Tue., 11/27, 

Continued on Page 14 

MEET ME IN THE TRAP 
It's true what they say. Love changes everything. Priorities 

are shifted the minute it happens and nothing means as 
much as spending time with the one you love. There could 

be a hundred events going on in any particular weekend (like 
this past weekend, I mean, DAYAM!) but all ofit can seem like 
a temporary distraction that keeps you from the person you 

Check it out 
soundcloud.com/ killparis/ 
kill-paris-tender-love-free 

want to be with. In my case it's 
not a person, but a song called 
"Tender Love" that Kill Paris just 
released that's totally breaking 

my heart. Kill Paris calls his bassy love music "Pantydropstep" 
which, (and I don't want to get too personal here) is exactly 
the case. 

Anyway, last weekend (the weekend way too many great 
things happened all at the same damn time) gave many 
folks in Honolulu a taste of what I have to go through pretty 
much every night. "How do you do so much?" is probably 
the number one question people ask me when they see me, 
but it still, to this day, leaves me shrugging my shoulders. I 
guess it's mostly because I am single. There is nobody I go 
home to, so there are thousands I go out to. My friends that 
have coupled up have slipped quietly away into the abyss 
of hapiness, making the time I actually do get to spend with 
them that much sweeter. Aside from much-cherished time 
with my married friends and that Kill Paris song on repeat, 
last weekend left me feeling very happy with where nightlife 
is headed these days. 

No stranger to events, but daring to take adventurous 
steps to build a weekly party is Ramyt and his friends, 
with Foundation, at The Safehouse in the Republik. Fri
day nights are already full of good options, and along with 
Spells, Ira, Drift and Marlon they filled up the big little Safe
house with tons of music lovers, both young and old. 

Another new weekly that's gaining traction is Ratchet 
Thursdays at Soho Mixed Media Bar. With regulars like 
Technique and Nightmarcher, there's also some pretty le
git bass mechanics shaking up Fort Street Mall. Between you 
and me, I'm not that stoked on the whole "ratchet" thing, but 
experimenting with playing music publicly has taught me 
very quickly that this is the type of music that gets a crowd 
moving. I respect that. 

Relentless music enthusiast Joe Agogo is bringing back 
Broadcast this week in a big way on that night before 
Thanksgiving when all of us day-workers can actually go out. 
Pulling from so many different genres such as retro, dance, 
punk, rock and beyond, Joe has said that anyone who was 
comfortable at The Wave will feel right at home at Broad
cast. Since many ofThe Wave people have grown up and on, 
it's good to start talking to the new generation, and an 18 
and over event will do just that. Starting out with The Dead
beats this week, and a schedule chock full of both local and 
mainland bands, it's fantastic to see a weekly event that will 
showcase live music. Happy Thanksgiving. 

Reggae & Whiskey 
Roots Reggae at Anna's -
Sat. Nov. 24. 
DinoSoul. Kapu Syste 
& SoRoots 

November Whiskeys: 

o· 
2440 S. Baralania SI. 

946-8190 
2pm-2am 

Redbreast - $7 .50 
Powers $4.00 

Id· .I ·• ~ 

o. 1 ·;; ,. 
:m<I 

311 Lawars SI. 478EnaRd 
926-1777 947-3414 

llam-4am lam-2am 

orooas ~-
""""" 902 Nuuanu Ava. 

53&4138 
10am-2am 
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Hot Rod 
Lincoln 
DON 
WALLACE 

!
don't cotton much to 
biopics. Tuned into part 
of Gandhi once and 
thought I was watch
ing a Speedo competi

tion. And historical dramas I 
approach warily, because the 
actors all seem to be costumed 
from the same closet, the one 
filled with gowns and hose 
from Gone With the Wind-not 
just the gowns, but the puffed 
up, fruity accents. Mostly, it's 
the actors. They exaggerate, 
they pontificate, they sound 
and look like a bunch of sixth
graders putting on Timon of 
Athens. 

But then I remember The 
Last of the Mahicans and My 
Left Foot and realize: The cure 
for bad biopics and historicals 
is easy. Just cast Daniel Day
Lewis. That's what Steven 
Spielberg has done for Lincoln, 
cut and pasted by playwright 
Tony Kushner from the ar
chives of the most thoroughly 
discussed and annotated poli
tician in history. (The credited 

source is Doris Kearns Good
win's A Team of Rivals.) 

More politics may come as 
a surprise, but Lincoln is the 
perfect palate cleanser after 
the overwrought theatrics of 
the recent election. First, there 
are the coincidences, strong 
enough that Spielberg delayed 
release until after Nov. 6: a tall, 
skinny President from Illinois 
winning a highly contested 
re-election and immediately 
confronted with the necessity 
to take immediate action on a 
very unpopular piece of legis
lation-the Thirteenth Amend
ment, the one that outlaws 
slavery. 

Second, there's the authentic
ity, palpable as the Mannequin 
from Massachusetts was card
board. Day-Lewis is Lincoln 
as recorded and reported, not 
some dry stick with a tooth
brush beard walking on water 
on his way to a marble throne 
in the Memorial. That is to say, 
he's revered-and reviled-as 
"Abe Africanus." He's a folksy 
storyteller whose shaggy dog 
tales always come to a suc
cinct point, confounding more 
argumentative and (they flat-

Spielberg puts the pedal to the 
storytelling metal, recounting 

the race to end slavery 
ter themselves) intelligent men. 
He's conflicted-maybe freeing 
the slaves isn't such a good idea 
if it prolongs the war's slaugh
ter and plunges his hysterically 
grieving wife into deeper de
pression over the prospect of 
their eldest son being killed in 
the field. He's a president who 
declares martial law even while 
believing he may be doing so 
illegally, who suspends civil 
liberties and, when confronted 
with opposition in the cham
bers, can remind a wavering 
congressman that he is "man
tled in the immense power of 
the executive." 

Day-Lewis embodies every 
creak and groan of a man hold
ing himself together under in
human pressures, yet who isn't 
above getting on his hands and 
knees to put another lump of 
coal on the fire or let his young
est son climb onto his aching 
back for a ride up to bed. Best 
of all, we see Lincoln, not the 
actor within. For this they give 
Oscars. 

The other star of the movie is 
Spielberg's group portrait of the 
egotistical, invective-hurling or
ators and patronage seekers of 
our beloved Congress. Tommy 
Lee Jones, David Strathairn, 

Hal Holbrook, James Spader, 
Tim Blake Nelson-talk about 
a team of rivals. At home in the 
White House, Sally Field gives . 
it her Oscar-worthy all as the 
most controversial of all the 
First Ladies. Not least, ground
ing us, is the muddy palate and 
historically accurate vision of 
life under wartime in the Capi
tol and its environs. 

Lincoln is meaty and yeasty, 
an ideal Thanksgiving entree 
for the whole 'ohana. That it 
comes at a good time to re
flect on the fragility of our 
precious union does not have 
to be said-but even so, here's 
a nudge. Go with your favorite 
Tea Partier, the one who passes 
you the gravy even as he calls 
you a "taker." Uplift never felt 
so good. It may even help you 
forget how much you ate. • 
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(3PM) $6, $4 members. waquarium. 
org, 923-9741 
'i'Paint the Plane Contest Design the 
next 747 for Alaska Airlines with 
the "Spirit of the Islands" theme and 
have your artwork flown around 
95 different cities. Winners receive 
scholarships and trips. Open to all 
students grades K-12. For design 
templates, go online. Submissions 
must be postmarked Fri., 11/30. 
painttheplanehawaii.com 
Thanksgiving Weekend Activities at 
the Living Art Marine Center On Fri., 
11/23, design some shell jewelry, 
build your own dream aquarium for 
your Opae Ula pet shrimp or go on a 
guided tour to see beautiful tropical 
fish and touch tide pool animals. On 
Sun., 11/25, return for an Opae Ula 
workshop or a guided reef walk to 
see animals in their natural habitat. 
Registration is required for all pro
grams. Living Art Marine Center, 3239 
Ualena St. Ste. 100: $6.50-$25. livin
gartmarinecenter.com, 841-8080 
Wonderful World of Wigglers Learn how 
earthworms benefit our ecosystems 
and make your own wormery (bring 
a medium-sized clear glass or plastic 
jar). Reservations required. For ages 
5+. Hawaii Nature Center, 2131 Maki
ki Heights Dr.: Sun., 11/25, (1:30-
3:30PM) $10. 955-0100 ext. 118 

Learning 
Cha Cha Cha Ladies Styling and Shines 
The three-day workshop will start 
with an introduction to Cha Cha 
Cha dance steps and music with 
some fun choreography, with each 
workshop building on the previous 
lesson. Open to all levels. Men also 
welcome. Dream to Dance Studio, 
661 Auahi St., Ste. 201: Tue., 11/20, 

11/27 and 12/4, (7-8:30PM) $40 
for three classes, or $15 per class. 
fiercechasse@gmail.com, RiaBalde
via.com/Classes 
'i'Christmas Ornament Workshops (See 
Island Wise.) Island Glassworks, 171-
A Hamakua Dr., Kailua: Saturdays 
and Sundays through 12/22, (9AM-
4PM) $30. islandglassworks .com, 
263-4527 
Community Workshop-Complete 
Streets in Kaka'ako Complete Streets in 
Kaka'ako has the potential to trans
form the area into a more walkable 
and liveable community with safe, 
efficient and healthy streets. The 
public is invited to attend to learn 
more. Hawaii Community Develop
ment Authority, 461 Cooke St.: Wed., 
11/28, (5:30PM) Free. completes
treetskakaako.com 
'i'Daido Moriyama Speaks (See Hot 
Pick.) UH Art Auditorium, UH
Manoa, 2535 McCarthy Mall, Rm. 
132: Wed., 11/28, (6:30-7:30PM) 
Free. moriyamadaido.com 
Lighting: How To Use Daylight and flash 
Patrick Delos Santos will show you 
how to capture images in different 
types of lighting. Please bring your 
own camera, and register in advance. 
Windward Community College, Hale 
Alakai 102, 45-720 Ke'ahala Rd.: Sat., 
12/1 and 12/8, (9AM-noon) $80 + $5 
lab fee. 235-7433 
Vocal Workshop William Daquioag will 
present a workshop on The Singer's 
DNA Blueprint to help you find your 
own personal singing voice, and how 
to develop it. All ages and levels wel
come. Please register online. Oahu 
Veterans Center, 1298 Kukila St.: Sat., 
11/24, (lOAM-noon) $35. tpaacad
emy.com, 255-9081 

Museums 
'i'Hawai'iStateArtMuseum No. l Capi-
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tol District Building, 250 S. Hotel St., 
2nd Fl. Open Tue.-Sat., 10AM-4PM. 
Free. 586-0900 

Art Lunch Painter and sculptor 
Jodi Endicott will talk about sculpt
ing in paint, and how a theme is 
generated and developed through a 
working process. Bring your lunch. 
Tue., 11/27, (12-lPM) Free. 
'i'Honolulu Museum of Art 900 S. Bere
tania St. Open Tue.-Sat., 10AM-
4:30PM; Sun., 1-5PM. Closed Mon
days. $10 adults; $5 children (ages 
4-17); free for members and chil
dren age 3 and under. Free first 
Wednesday of the month. honolu
lumuseum.org, 532-8700 

'i'Arts of the Bedchamber: Japa
nese Shunga (See Hot Pick.) Opens 
Fri., 11/23, runs through 3/17/13 

Curatorial Lecture Series Amber 
Ludwig will present "Life Imitates 
Art: Becoming Emma Hamilton." 
Doris Duke Theatre, Wed., 11/28, 
(10:30AM) 532-8768 

Volunteer 
Hakipu'u Stream Restoration Help 
clear invasive plant species at the 
Hakipu'u Stream, replanting with 
native species. Bring a water bottle, 
favorite gardening tools and bug 
sprays. RSVP to reserve your spot. 
The Kualoa Ranch Education Center, 
49-139 Kamehame Highway: Sat., 
11/24, (8AM-12PM) Free. 381-7202, 
nalani@huihawaii.org 
Kaha Garden Volunteer Days Help weed 
out invasive plants and prune veg
etation to promote healthy growth 
of our native ecosytems. Bring your 
own tools, shoes, water, snacks and 
protect yourself from the sun with 
covered clothing or sunscreen. 
Please RSVP to Kristen Nalani Mail
heau. Kawainui Neighborhood Park, 
750 Kaha St., Kailua: Sat., 11/24, 

(8:30AM) nalani@huihawaii.org, 
381-7202 

Crafts + Sales 
Art & flea: Black Friday With more 
than 60 vendors, live music and DJs, 
contests as well as a clothing and 
canned food drive, this month's Art 
& Flea is a fun jump on holiday shop
ping. Fresh Cafe, 831 Queen St.: Fri., 
11/23, (5-lOPM) $3 ($2 if you wear 
neon). artandflea.com 
Christmas Ideas Demonstrations Vol
unteers from South and Windward 
O'ahu Associations for Family and 
Community Education will demon
strate how to make simple and eco
nomical gifts, decorations and food 
for Christmas. Sat., 12/1, (10:30-
ll:30AM) Free. 729-3938 
Impressions Benefit Print Sale The 
annual portfolio sale by the Hono
lulu Printmakers will feature wood
cu ts, etchings, screenprints and 
lithographs by prominent local 
printmakers. While you're browsing, 
look up-Dieter Runge designed and 
printed a ceiling installation specifi
cally for this sale. Honolulu Muse
um of Art School, 1111 Victoria St.: 
Fri., 11/23 and Sat., 11/24, 10AM-
4:30PM; Sun., 1-4:30PM. honolulu
printmakers.com, 536-5507 
'i'Kawaiha'o and Mission Houses Holiday 
Craft fair One of Hawai 'i's oldest and 
biggest craft fairs with food, hand
made local crafts, more than 50 ven
dors and live entertainment by Bob
by Moderow Jr. of Maunalua. Stop 
by for knitted and crocheted scarves 
and bags, soft clay flowers and cards 
and photos of Hawai'i. Across the 
street, Kawaiha'o Church will begin 
selling crafts at 8AM. Hawaiian Mis
sion Houses Historic Site & Archives, 
553 S. King St.: Sat., 11/24, (9AM-
3PM) missionhouses.org, 447-3923 

Linekona Ohana Studio Benefit Sale 
Ceramic pieces, jewelry, woven pieces 
and glass by faculty and students at 
the Hcmolulu Museum of Art School 
will be for sale to benefit the studio's 
facilities. There will be an opening 
reception on Fri., 11/23, 5:30-8PM. 
Honolulu Museum of Art School, 1111 
Victoria St.: Fri., 11/23-Sun., 12/9, 
(10AM-6PM) 532-8741 
'i'The 26th lslandwide Christmas Crafts 
and food Expo Hundreds of artisans 
and vendors, giveaways and enter
tainment make this three-day expo 
Hawai'i's largest craft fair. Some 
products include Koa gifts by Verna 
Keoho, prints, books and cards by 
Edwin Kayton and much, MUCH 
more. Tickets at the Blaisdell Box 
Office half an hour before open
ing. Blaisdell Exhibition Hall, 777 
Ward Ave.: Fri., 11/23, 4-lOPM; Sat., 
11/24, 10AM-9PM; and Sun., 11/25, 
10AM-5PM. $4 adults, $3 military 
family & seniors 65+, free 12 and 
under. islandwidecraftexpos.com, 
623-4050 
'e'Windward Potters Christmas Sale Find 
that special one-of-a-kind gift at the 
Windward Potters Christmas sale, 
which will have functional pieces, 
sculptural forms and Raku forms 
made by local artists. Kailua Elemen
tary School Cafeteria, 315 Ku'ulei Rd.: 
Sun., 11/25, (8AM-2:30PM) 

Submissions 
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. 
Deadline for submissions is three 
weeks in advance. Submissions are not 
accepted over the phone. Please do not 
send original art. • 
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DON 
WALLACE 

Mollision of West and 
ast, the Chinese-made 
angerous Liaisons 

doesn't run away from the -isms 
that typically imprison works 
of art in cages of politically de
termined rhetoric. With a wave 
of a cigarette holder, it pleads 
guilty of Orientalism, exoti
cism, Francophilism, gaze-ism 
and probably some others yet 
to be invented in the halls of 
academe. 

Based on the fun-and-games 
epistolary novel of 1760s Ver
sailles, since re-worked into a 
half-dozen plays and films, DL 
has proved enduringly popular. 
No matter what era the drama 
is set in-Versailles, 1950s sub
urbia, high school in Cruel In-

Sex and the 
(Chinese) City 
Dangerous 
Liaisons slinks 
and vamps 
with abandon 
tentions-the girls and women 
of DL pop in and out of their 
corsets and underthings with 
the alacrity of quick-change 
artists. 

This version, set in Shanghai 
in the 1930s, opens with West
ern music on the phonograph 
and Xie, a Chinese dandy 
(Jang Dong-Gun), standing be
fore a mirror as his maid pops 
cufflinks through his ruffled 
French shirt. A young woman 
in Western dress arrives for 
what seems to be her first as
signation with Xie, but there's 
already a naked woman in his 
bed. While they fight he sips 
coffee and greets his grand
mother, newly arrived with a 
pretty young widow (Zhang 
Ziyi) in tow. Next scene: a 
glamorous refugee relief ben
efit whose stunning society 

hostess, Mo, Xie's friend-but
never-lover (Cecilia Cheung), 
asks Xie to sleep with the vir
gin fiancee (Candy Wang) of 
her last lover, who dumped her. 
I've left out a couple of roman
tic subplots here, but you get 
the idea. We're on a carousel, 
the jaded are competing in se
duction games and, eventually, 
that means they'll get hurt, too. 

Setting this version in Shang
hai, however, is a stroke of ge
nius. To Chinese patriots of the 
1920s and 30s, whether Nation
alist or Communist, Shanghai 
represented an ongoing humili
ation by the West and Japan. 
The more vehement likened 
the city to a venereal disease 
on the body politic, which does 
give the sexual gamesmanship 
of DL a certain added piquan
cy. Previous versions of DL 
lacked a political context. This 
one plays smartly, showing how 
modern upper-class Chinese of 
the 1930s veered from Eastern 
to Western dress, culture and 
language. 

In this case the tension that 
results makes this more than a 
very sexy story. • 

WED., NOV. 21, 2012 
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A selection of films currently 

what elevates and unites the story is 'i'Pitch Perfect An all girls a capella the truth on the world's most pre- people together. 
the cast, all of whom play multiple group revamps their image in order cious resource: water. Fri., 11/23, 12PM, 2:15PM, 

playing in island theaters. roles.-D.W to compete against the boys for the Wed., 11/21, 1PM and 7:30PM 4:30PM, 6:45PM and 9PM; Mon., 
Unattributed film synopses 'i'Dangerous Uaisons (See Review, championship. Stars in Shorts (See Hot Pick.) 11/26, 3PM and 5:30PM 
indicate movies not yet this page.) The Sessions A man in an iron lung Fri., 11/23, 1PM and 7:30PM; Saidoweizu (Japan, 2009) The Japa-
reviewed by HW staff The Details A dark comedy with is determined to lose his virginity. Sat., 11/24, 1PM, 4:30PM and 7:30PM nese version of Alexander Payne's 
'i' Indicates films of particular an all-star cast about a seemingly He seeks out a professional sex sur- The Invisible War The film focuses Sideways, where two friends decide 

interest. Listing subject to change perfect couple whose lives get turned rogate in order to accomplish this on the staggering rate at which to visit Napa Valley instead of 

based on film distrubutor. upside down by one small mistake. goal, along with guidance from a women in the military are victims Las Vegas and run into a former 
'i'Diana Vreeland: The Eye Has priest and therapist. of sexual assault. classmate. 

Opening 
to Travel A documentary about 'i'Seven Psychopaths This is the Mon., 11/26, 7:30PM Sat., 11/24, 12PM, 2:15PM, 
Harper's Bazaar's influential fash- best trashy movie of the season.- 4:30PM, 6:45PM and 9PM 
ion editor, Diana Vreeland. Bob Green The Bard on the Tampopo (Japan, 1995) Two friends 'i'life of Pi A zoo-keeping family 
Flight A pilot is able to save every- Sinister After moving into a new go into Tokyo to rescue a widow and decides to move from India to Can- Big.Screen ada but experiences disaster at sea. one on board after the plane ma!- house, a man finds a box of old vid- teach her to be the best ramen chef 
functions, but his behavior the eos holding an ancient secret, and around. Their young son, Pi, finds himself Opera in Cinema: Macbeth from 

lost at sea with the animals, includ- night before brings his character a pagan diety begins to haunt the the Royal Opera House, London Thu., 11/22. 6PM and 8:15PM; 

ing a Bengal tiger. Based on the best- into question. family. The Royal Opera House brings to Sun., 11/25, 2:15PM and 6:30PM 

selling book by Yann Martel. 
'i'Frankenweenie Victor uses the 'i'Skyfall [This film] is a fine and life Shakespeare's tale of power and University of Laughs (Japan, 

'i'Rise of the Guardians The power of science to bring his recently wry third installment of the new corruption. 2004) A young playwright struggles 

Immortal Guardians (including deceased dog back to life. However, Bond franchise. It's not gory, but Sun., 11/25, 1PM and 6PM with government censorship during 

Santa Claus, the Easter Bunny, Jack 
dealing with the undead is more 

by the last scene you may exit like Omkara (India,2006) Shakespeare's WWII in this comedy. 

Frost, the Tooth Fairy and more, 
than Victor bargained for. 

a dry Martini: shaken, not stirred. Othello plays itself out in modern Sun., 11/25, 12PM, 
Fun Size High school senior Wren 4:15PM and 8:30PM voiced by an all-star cast) must 
must find her little brother on Hal- -D.W India. 

band together in order to protect 
loween night before her mom finds Smashed A married couple is Tue., 11/27, 1PM and 7:30PM 

the world's children from the evil 
out that he went rogue. united by their love for alcohol, but William Shakespeare's Romeo Korean Studies Fall 

spirit Pitch. Here Comes the Boom A teacher things start to change when the wife and Juliet (US, 1996) Baz 2012 Film Series Red Dawn When North Korean 
goes underground to become an decides to get sober. Luhrmann's '90s spin on the clas-

soldiers are about to invade a town, The Twilight Saga: Breaking sic puts young Leo DiCaprio and Center for Korean Studies 
a group of teenagers are the ones who 

MMA fighter to raise money and 
Dawn Part II The last installment Claire Danes as lovers in Verona auditorium, UH, 1881 East West 

save his school's music program. 
come to the call. Hotel Transylvania Dracula runs of the Twilight series is finally here! Beach. Trade your swords for guns Rd., films screen back to back 

a resort for monsters, but encounters In this epic conclusion, Edward and and cars, guys. on Tue., 11/27, 6:30PM, hawaii. 

Continuing some problems when an ordinary Bella now must protect their child Wed., 11/28, 1PM and 7:30PM edu!korea/, 956-7041. Free. 

boy shows up. from the Volturi. Family Portrait: House of a 
Alex Cross Dr. Alex Cross dedi- 'i'Lincoln (See Review, opposite 'i'Wreck·lt Ralph-3D A video- Movie Museum Father (2002) By looking at a "typ-
cates his life to catching the man who game character tires of his daily ical" Korean family and the roles 
killed his wife, but tracking down a page.) 

routine and sets out to explore the 3566 Harding Ave. #4, $4 that each person fills, the director 
man who is always a few steps ahead The Man with the Iron Fists A 

arcade. members, $5 general, 735-8771 explores the meaning of family in 
proves to be quite the challenge. martial arts movie complete with The Classic (South Korea, 2003) A Korean culture. 
'i'Argo This is a taut, visually com- warriors, assassins and a hero to save 

Doris Duke 
young woman reads about her moth- Making Sun-dried Red Peppers 

pelling and unexpectedly funny the village. er's first love while she is also in love (1999) During the ritual of drying 
thriller. -Don Wallace Paranormal Activity 4 Hidden Theatre with her best friend's boyfriend. red peppers, three generations of 
Chasing Mavericks Based on the cameras catch strange occurances Mon., 11/26, 12:30PM and 8PM ladies clash as each tries to defend 
true story ofJay Moriarity as he tack- around the house, again. Honolulu Museum of My Sassy Girl (South Korea, 2001) J:heir own paradigm and thoughts on 
Jes one of the biggest waves on Earth, 'i'The Perks of Being a Wall- Art, 900 S. Beretania St., A man decides to take care of a girl how each of them should act. 
with the help of Frosty Hesson. flower [The film] is emotionally honolulumuseum.org, 532-8768 he finds drunk and alone at the train 
'i'Cloud Atlas One of the most exhaustive and exhausting, but in a Last Call at the Oasis (US, 2012) A station, and so begins a romantic 
notable movies of the year ... but good way.-Katrina Valcourt documentary that seeks to uncover comedy that finds two unexpected 
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Local delights A new desserts and treats store, Big 
Island Delights, has opened in Ward Center across 
from Rainbowtique. Founded in Hilo, Big Island 
Delights specializes in gift baskets for the holiday 
season and sells items such as furikake party mix, 
macadamia nut cookies, liliko'i cookies and more. 
1200 Ala Moana Blvd. Ste. 245, open 
Mon.-Sat. 10AM-9PM; Sun., 10AM-6PM, 
597-9131, bigislanddelights.com 

And local meats The County of Hawai'i is investing $4.15 million 
to improve Pa'auilo Slaughterhouse, which will help secure the 
local grass-fed beef industry. Owned by the State and leased 
to Hawai'i Beef Producers, it is one of two USDA certified 
slaughterhouses on the Big Island. 

Dough bites Mama'Nita Scones has opened at the also newly 
opened HASR Bistro in Chinatown. Baked fresh every day, the 
scones come in flavors such as orange and chocolate, pineapple 
and coconut, strawberry and chocolate and special-order flavors 
such as currant or spiced chai. 
31 N. Pauahi St., open Mon.-Sat., 7:30-10:30AM, 
753-9108, mamanitascones.com 

Free ranger A second location has opened for Honolulu Burger 
Co. near Kahala Mall. Owner Ken Takahashi is a pioneer in using 
local beef in hamburgers and insists on 100 percent grass-fed, 
hormone- and antibiotic-free meat from Big Island farms. 
4210 Wai'alae Ave., open Sun.-Thu., 10:30AM-
9PM; Fri.-Sat ., /0:30AM-10PM 

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

The Weekly 
Appetite 
Awamori Festival 
This festival highlights the cultural 
experiences of Okinawa with mu
sic and dance. Awamori is a rice 
alcoholic drink from Okinawa and 
will be served at the festival along 
with other Okinawan dishes. 
Pagoda Hotel & Restaurant, 

1525 Rycroft St. 
Thu., 11/29, {6-8PM) $50 advance/$60 at 
the door. senjukaihawaii.com, 780-3440 

Bean-to-Bar Chocolate· 
Making Class 
Appreciate the fine art of choco
late-making by taking part in the 
entire process, from bean to bar. 
Learn about the history of choco
late and taste some along the way. 
By the end of the class, you'll have 
your own homemade bar and a 
recipe to take home with you. 

HALEIWA TOWN CENTER, NORTH SHORE, OAHO 

PHONE: 808-637-7717 WWW.lUIBUENO.COM 
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Madre Chocolate, 20A 
Kainehe St., Kailua 
Sun., 11/25, {1-4PM) $50. 
madrechocolate.com/classes.html 

"California Cabs" Wine Tasting 
A complimentary wine tasting will 
feature various California cabernet 
sauvignons. 
The Wine Stop, 1809 S. King St. 
Sat., 11/24, (1-SPM) Free. 
thewinestophawaii.com, 946-3707 

Eat, Drink, Art 
A benefit for American Advertis
ing Federation-Hawaii scholarship, 
this event will feature local brews 
from Aloha Beer Company, paired 
with heavy pupus. There will also 
be live music and a silent auction. 
Aloha Beer Company, 
580 N. Nimitz Hwy. 
Thu., 11/29, (5:30-9PM) $25. 

Now for Naru 

aafhawaii.com/eatdrinkart 

eGLobal Family and Due's Bistro 
A night will be hosted by Due 
and friends for an eGlobal Fam
ily benefit. A donation will allow 
guests to enjoy a Cambodian and 
Vietnamese dinner, dessert and a 
live auction. Reservations required 
by 11/26. 
Due's Bistro, 1188 Maunakea St. 
Sun., 12/2, (5-8PM) $125. 
jhtaketa@gmail.com 

French Wine Dinner 
Master Sommelier Patrick Oku
bo will be hosting a five-course 
French dinner paired with wines. 
Reservations required. 
Cafe Miro, 3446 Wai'alae Ave. 
Tue., 11/27, (6PM) 734-2737 

In a fast-paced world of cookie-cutter chain restaurants with produc
tion-line food, it is comforting to go to a place once in a while where 

you can sit down and chat with the guy behind the bar as he cooks your 
food. In our Nov. 7 issue, we said we were recommending three izakayas, 
but only included two by mistake. At long last (we'll pretend it was to 
build suspense), here's the third one: Naru. 

As a chain hailing from Sangen-jaya, Tokyo, Naru serves up Oki
nawan dishes from a tiny kitchen, in an intimate location tucked not far 
away from UH Manoa. Their menu is far from extensive, as well as their 
staff, so if you start to become a regular they will most definitely remem-

ber you and make you feel a part of the family; this is the 
lzakayas charm of the izakaya. And when your food comes out of 
are in the small, home-like kitchen that you can peer into while 

you drink a beer, Naru has the taste and feel of sitting 
down in a house in Japan and eating a dinner with your friends or fam
ily. The food is phenomenal and you won't find fare like theirs at most 
other restaurants around. And for the price-range-around $60-$70 for 
two, with some drinks-there aren't many other options with as much 
character and value. 

The Okinawan diet varies greatly from that which can be found in 
other parts of Japan, so don't cruise into Naru expecting to find the usu
al array of izakaya norms. You won't see much sushi or grilled foods 
on their limited, hand-carved wooden menus-carpaccio and poke are 
available, however-but do yourself a favor and grab the pork ribs and 
some nabe (soup in a pot). Save room for the creme catalina dessert, 
which they will bring out in a bowl and cook right in front of you with a 
flame. You can thank me later. 

-Jeremy Banta 

2700 S. King St., open every day, 5:30pm-2am, naru-honolulu.com, 951-0510 

KCC Cooking Class 
Spring Schedule 

NOZOMI HORIGUCHI 

The spring semester of Kapi'olani 
Community College's public cu
linary arts program is available 
to peruse. Some classes include 
Cooking with Chef Grant Sato for 
basic skills, Entertaining Made 
Easy with Chef Carol Nardella for 
healthy cooking and baking and 
more choices. 
Kapi'olani Community College, 
4303 Diamond Head Rd. 
continuinged.kcc.hawaii.edu, 734-9211 

Makahiki Food Plants 
Cooking Series 
In honor of the Hawaiian season 
of Makahiki, where Lono, the god 
of peace, food plants and fertility 
is celebrated, Natural Food Chef 
Gigi Miranda will teach a cooking 
series using traditional Hawaiian 
plants. Registration required. 
The Green House, 224 Pakohana St. 
Sat., 11/17, 12/1, 12/8 and 12/15, 
(10AM-noon) $SO/class, $180/4-part series. 
thegreenhousehawaii.com, 524-8427 

Noche Cubana 
A night of live Latin jazz music 
and pupus will benefit the African 
American Diversity Cultural Cen
ter of Hawai'i. 
Soul de Cuba Cafe, 1121 Bethel St. 
Wed., 11/28, (5:30-9PM) $20. 597-1341 

Plumeria Beach House 
Thanksgiving Meals 
Eat by the ocean on Thanksgiving 
from the brunch or dinner menu. 
Brunch features salads, poke, fresh 
oysters, sushi, cheese and meats, 
roast turkey with herb gravy, prime 
rib and various breakfast dishes. 
Dinner will have roast turkey with 
chestnut stuffing, prime rib, chow
der, poke, smoked salmon, pasta, 
shrimp, calamari and a large des
sert selection. 
Plumeria Beach House, The Kahala 
Hotel and Resort, 5000 Kahala Ave. 
Thu., 11/22, (11:30AM-2:30PM and 
5:30-10PM) $70 adults, $35 children 
6-12 years old. restaurants@ 
kahalaresort.com, 739-8760 

Thanksgiving at Kualoa 
A Thanksgiving dinner and "Leg
ends of Kualoa" show will be 
showcased for guests. A buffet of 
turkey, homemade stuffing, Kua
Joa shrimp, Kiawe smoked prime 
rib eye and dessert will be offered. 
Reservations required. 
Kualoa Ranch, 49-560 
Kamehameha Hwy. 
Thu., 11/22, (S:30-7:30PM) $49 
adults/$39 child/$10 kama'aina 
discount offered. 237-7321 

The Night Before 
Thanksgiving Dinner 
Chef Marco Elder is offering a 
three-course dinner, sans turkey, 
but all about celebrating the fall 
season. The menu choices include 
seared Hudson Valley foie gras, 
herb crusted lamb chops, beef car
paccio, caramelized pear-rum cake 
and more. Reservations required. 
Brasserie Du Vin, 1115 Bethel St. 
Wed., 11/21. $44. 545-1115 

"Uniquely Maui" Dining Venue 
The Pacific Whale Foundation's 
Thanksgiving Dinner Cruises will 
offer a twist on the staple dinner, 
with possible guest appearances 
by whales or dolphins. The cruise 
takes place on an eco-friendly cat
amaran, and the dinner will feature 
locally grown organic ingredients 
in meals such as kalua turkey and 
ham, Portuguese sausage stuffing, 
pumpkin haupia squares and more. 
Reservations required. 
Lahaina Harbor, 675 Wharf 
St., Lahaina, Maui 
Thu., 11/22, (2PM or 5PM) $84.95/adults, 
$59.95/children ages 3-12, free/children 
under 2. pacificwhale.org/cruises/ 
Specialty-Cruises#24698, 249-8811 ext. 1 
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MARIA BASQUES 

Gourmet Dining Halls 
A sampling of the 
future of island 
cuisine-while 
the cooks are 
still in school 

JAMIE 
NOGUCHI 

H
onolulu'.s next 
generat10n 
of chefs-the 
culinary stu
dents at Lee

ward (LCC) and Kapi 'olani 
(KCC) Community Col
leges-are at your service. 

The Pearl, LCC's fine din
ing restaurant, is the polished 
output of the Culinary Arts 
Program, coordinated by Tom
mylynn Benavente. Perks in
clude opportunities to work 
side-by-side with big-name 
chefs such as Alan Wong, Roy 
Yamaguchi and others. Be
navente is a firm supporter 
of sourcing locally, saying 
that the program works with 
farms such as Mari's Garden, 
Naked Cow Dairy, MA'O Or
ganic Farms and more to shape 
dishes served at The Pearl. 

The Pearl is somewhat remi
niscent of Assaggio, with sharp 
lines, tiles and contemporary 
Pacific Rim decor. The restau
rant's light blue and chocolate 
color scheme provides a wel
come contrast to the mundane 
concrete campus outside. 
Full ceiling-to-floor windows 
fill the makai-facing wall. 

The accomplished food 
does service to its servers; 
once the dishes arrived, it was 
easy to overlook any awkward 
bits with the waitstaff (also 
students, giving sometimes 
forced interactions)-after 
all, this is a professional insti
tute and we diners were part 
of the training. The credit 
goes to the highlight of my 
meal, a sauteed scallop with 
shrimp agnolotti (similar to 
ravioli, but with meat) appe
tizer, drizzled with a divine, 
lightly curried saffron emul
sion ($6). The pasta contained 
generous chunks of shrimp, 
and the bacon-wrapped scal
lop sent me to heaven. 

My friend Maria's appetizer 

THE PEARL 
Leeward Community College, 
96-045 Ala Ike St., 
lunch Wed.-Fri., 11:30am-
1:30pm, last day of service 
this semester is Fri., 11/30, re
opening in late Jan., leeward. 
hawaii.edu/thepearl, 455-0475 

KA 'IKENA LAUA'E 
Kapi'olani Community College, 
4303 Diamond Head Rd., 
lunch Tue.-Fri., llam-1:30pm, 
dinner Tue.-Fri., 5:30-6pm, last 
day of service this semester is 
Wed., 11/28, re-opening in late 
Jan., culinary.kcc.hawaii.edu, 
734-9499 

was a lamb moussaka with a 
vegetable ragout ($6). Hav-
ing never before tried this 
eggplant-based dish, she was 
pleased by the contrasting 
spicy and tangy flavors, along 
with its cheese filling. The ra
gout boasted a local ingredient: 
Hamakua tomatoes, stewed 
just right and not overly acidic. 

For my entree, the waiter 
recommended the duck breast 
with spring rolls ($15); Maria 
ordered the pork tenderloin 
($14). The duck slices were 
fatty and moist, and a hot and 
sour sauce cut through the 
oiliness with ease. The pork 
tenderloin was tender, but 
very simply seasoned. Plated 
with a non-wilted, wilted 
watercress salad, edamame 
salad and green mashed pota
toes, the pork entree melded 
into one very green plate. 

Our desserts, a ginger creme 
brii.lee and dark chocolate tart 
with house-made blackberry 
sherbet ($5 each), made for 
satisfying, clean finishes. 

Upon payment, we were 
stopped short; The Pearl only 
accepts cash. Thankfully, 
there's an ATM nearby, but 
there's no "Cash Only" no
tice at the entrance, on the 
website or menu itself, which 
comes as an unwelcome sur
prise to the unacquainted. 

Trying to score a reserva
tion at KCC's equivalent, Ka 
'Ikena Laua'e, however, was 
a Herculean effort, as they 
fill up suprisingly quickly. 

Dining Room Instructor at 
KCC, Aaron Chau, explains, 
"We try to purchase from 
local vendors and farms when
ever we can. We also grow 
some of our own vegetables 
and herbs in our organic 
farm here at KCC," which 
include rosemary, chives, 
basil, green onion and kale. 

At the door, diners are · 
greeted graciously and led 
into a room similar in lay
out to The Pearl, with one 
wall full of windows. Here 
though, a breathtaking view 
spans the sunset vista from 
Kahala Beach to Koko Head. 

An important distinguish
ing factor about Ka 'Ikena, 
unlike The Pearl, is their 
prix fixe menu, price dic
tated by the entree chosen. 

Our waiter started us off 
with an amuse-bouche of 
crispy pork katsu with tra
ditional sauce. It tasted just 
like Grandma's tonkatsu, but 
felt fancier served in a spoon. 
Maria ordered another sauteed 

scallop dish, and after contem
plating grilled chicken skewer 
or marinated asparagus, I 
decided on the special of the 
day-kampachi, which comes 
served three ways: carpaccio, 
steamed and spicy poke ($2 
extra on top of the fixed price). 
Extremely fresh fish done well. 

Next, I ordered chicken 
with butternut squash soup, 
but my order didn't get prop
erly relayed, and another 
chicken dish-in skewer 
form-found its way to the 
table. It still tasted excel
lent, plated with a pleasantly 
acidic Thai green papaya 
salad and fresh summer roll. 

All entrees at Ka 'Ikena had 
a Pacific-Rim flair, with op
tions that included Asian herb 
portabella mushroom steak 
($27), wok seared seafood 
medley with Asian vegetables 
($30) and more. I ended up 
with the lime ginger infused 
cornish hen ($28), decorated 
with a shiitake-pepper salad 
and tumeric lemongrass rice. 
Maria chose the Asian herb 
marinated New York steak 
($30), which was intensely 
supple, married with a yuzu 
miso sauce. The bold herbs 
and vegetables reflected the 
hard work put into tending 
the school's organic farm. 

The whole room was bus
tling, moderately loud with 
chatter, which dissolved the 
restaurant's "fine" atmosphere 
into a demure, relaxing space. 

We were rewarded with 
take-home cream puffs, as I 
suspect our server caught me 
taking notes about the food. 
We left Ka 'Ikena wonderfully 
satisfied. It is notable, as Chau 
mentions, that some chefs 
of the program have gradu
ated into big names, such as 
Robin Lee, the executive chef 
at Nobu in Waikiki, "and Alan 
Wong, of course," he adds. 

For a not-so-pretentious 
price, an upscale lunch or eve
ning is more than just possible 
at the restaurants hosted by 
LCC and KCC. Both locations 
have distinct differences, but 
both locations are fueled by 
devoted and hardworking culi
nary students creating memo
rable meals rooted in sustain-
able food culture. • 

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. 

CHI-Town ~.,.,~ 
Deep Dish Pizza Co. 
M-F llam-2am • Sat 4pm-2am 
$1 off pizza slice with HPU or UH ID 

Pauahi St at Fort Street Mall • 545-4714 
facebook.com/ChiTownDeepDishPizzaCo 
TAKE OUT OR ENJOY A COLD DRINK AT OUR FULL BAR! 

Richard Podolny M.D. 
• Patient Centered 
• Primary Care 

Integrative Family Medicine 

1188 Bishop St. #3306, Honolulu HI 96813 
Podolnymd.com Parking Available 808 524 0754 

Hike In Hawaii Volcanoes National Pa 
golf with ducks and turkeys, and cap I 

off with a relaxing dinner and overnight 
www.kilauealodge.com 

10% OFF ENTIRE PURCHASE 
WITH THIS COUPON OFFER EXPIRES 11 /30/12 

Eating less meat? 
Kokua Co-op is your one stop 

solution for all diets 

Organic and Local Produce 
Supporting small local farms at 

every day affordable prices 
Organic Beans, Rice, Legumes 

Our extensive bulk bin selection allows you to 
affordably and nutritiously round out your diet 

Fuel your family well ... with Kokua 

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

NATURAL FOODS GROCERY COOPERATIVE 941-1922 

.... , 
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The. 
Straight 
Dope 
By Cecil Adams 

H 
as anybody tried to assign a 
monetary value to the moon? 
If so, did they only take the 
mineral value into account, ; 

~ 
~ lk' b'll ' ta mg parts per 1 10n. 

You'd need to mine about 
_; 1,300 tons of rock to col-
\ Leet one troy ounce. Prices 

'/' 
- ·

1
;. t would have to rise to, well, 

~ ,~ ( 
0
-i, astronomical levels for 

•. ) , ('\..':) such a venture to be 
)(( , /J profitable. I could cook 
'-\ tJJ )~ up some theoretical 

J'0:.)'jt} G valuation for lun~r met-
0 ?IJ~/J·68.7il, als, but as a practical 
1/..\\\'<//;\\\\V/,d matter they're worth zip. 

4r ~ 1/1~ \ \ , Energy. A possibly 
_., 42J - ---- :) more useful lunar 

" ~ resource is helium-3, 
" , an isotope rare on Earth 

and han- but relatively abundant on the moon. 
dling" for your "deed." Helium-3 is part of the solar wind that 

Illustration: Slug Signorino 

understood as the cost of the energy 
needed to generate equivalent illu
mination, was $33 billion per year. 
I acknowledged her ingenuity but 
pointed out that, inasmuch as moon
light performed no measurable work, 
its replacement value was nil. This led 
Jim, the Straight Dope copy editor, 
to note that forward-thinking econo
mists often impute value to intangible 
quality-of-life factors and that as a 
contributor to human well-being moon
light could be assigned a value too. 

I didn't buy it. I conceded that from 
a real estate standpoint the moon 

or did they include the many services 
the moon provides, such as the tides 
and enough light not to walk into sign
posts at night? Given a lunar surface area of 9.37 has buffeted the solar system for bil-

was an amenity hypothetically add
ing to the earth's resale value, but 
maintained that absent any competing 
habitable planets this had no practi
cal effect. As for whatever sense of -
well-being moonlight might impart, 
one could achieve comparable results 
with Scotch. Monetary value: $0. 

-Matt Wheeler, Salt Lake City billion acres, and assuming a profit lions of years. Since the moon has 
of $21.50 per acre, we're looking at no magnetic field or a~mosphere to 
just over $200 billion in value. No speak of, helium-3 atoms aplenty have 
wonder the company's founder has become embedded in its surface. G 

ive me a break, Matt. The 
moon isn't just some rock 
sitting out there, it's meta
physical. It's what watches 

over your first kiss on a spring night, 
the guide to every seafarer drift-
ing on the lonely ocean who was too 
cheap to buy a GPS, and the thing 
that gives werewolves their spe-
cial joie de vivre once a month. You 
can't assign it a monetary value. 

You say: Spare me. It's 2012 and 
you can assign a value to anything. 
Somewhere out there a 19-year-old 
YouTuber has just signed a Hol
lywood development deal based on 
raw footage of her fish tank. Who 
says you can't monetize the moon? 

warned world governments not to tres- What makes helium-3 potentially 
pass on "his" moon and is fighting the important is that it's an ideal fuel for 
International Monetary Fund to get a nuclear fusion, which some believe 
phony moon currency recogniz~d. could generate enormous amounts of 

Too flaky for you? Let's look clean, cheap energy. Just 40 metric 
at a few other schemes: tons of helium-3-about what would 

Mining. The draw is the same thing have fit in the cargo bays of two of our 
that attracts asteroid prospectors, now-defunct space shuttles-could 
discussed previously in this space- supply the world's electrical needs 
platinum group metals plus gold. for three months, giving helium-
Due to eons of asteroid impacts, the 3 a value of about $14 billion per 

Energy, part 2: tides. This one is 
almost plausible. The moon causes the 
tides. In most coastal regions, tidal 
energy is too diffuse to be hamessable, 
but in locations such as fjords, straits, 
and estuaries, where the water sluices 
through a channel, one might construct 
tide-driven generators to capture the 
flaw's energy and convert it to elec
tricity. Conservative computation of 
annual revenue: $31.5 billion, if-big 

moon's surface contains appreciable ton. A million-plus tons of helium-3 
amounts of these elements, which go are thought to litter the lunar sur-
fer upwards of $1,000 per ounce. face-about $13.6 quadrillion worth. 

The prospect of lunar mining is com- Except for the usual problems. 
pelling enough that Google is funding One, we have no idea when fusion 

if - tidal generators were ever built. 
To sadly summarize: while the theo

retical value of the moon may be count
less zillions, today it's not worth jack. • 

I acknowledge the truth of this. Let's 
see. A company called Lunar Embassy, 
using the Brooklyn Bridge method of 
real estate valuation, has sold more 
than 2.5 million one-acre moon plots, 
currently priced at $19.99 each plus 
$1.51 "lunar tax" and $12.50 "shipping 

a $30 million Lunar X-Prize for the will become a viable energy tech-
first private group to land a robot on nology. Two, we lack a cost-effec-
the moon, explore the surface, and send tive way to collect lunar helium
back high-res images. However, you've 3 and get it back to Earth. 
got all the problems of mining aster- Moonlight. My assistant Una devised 
oids plus the fact that the moon isn't a spreadsheet purporting to show that 
nearly as rich in valuable metals-we're the replacement value of moonlight, 

Send questions to Cecil via 
straightdope.com or write 
him c/o Chicago Reader, 350 
N. Orleans, Chicago 60654. 
Subscribe to the Straight Dope 
podcast at the iTunes Store. 

(March 21-April 19): 
"Don't think about making art, just 
get it done," said Andy Warhol. "Let 
everyone else decide if it's good or 
bad, whether they love it or hate 
it. While they are deciding, make 
even more art." I encourage you to 
adopt that mini-manifesto for your 
own purposes in the coming weeks, 
Aries. If you're not an artist, simply 
substitute the appropriate phrase for 
"making art." It could be "creating 
interesting relationships," "explor
ing exotic lands," "changing corrupt 
political institutions," "fixing envi
ronmental problems," or even "mak
ing money." The main point is: Focus 
on doing what drives your quest for 
meaning, and forget about what 
people think ofit. 

urn~u~ 
(April 20-May 20): 
A Jungian writer whose name I have 
unfortunately misplaced made the 
following observations: "In a man's 
psyche, the unconscious is experi
enced as chaotic, filled with violent 
and irrational processes of genera
tion and destruction. But to a wom
an's psyche the unconscious is a fas
cinating matrix of sacred images and 
rituals which in their wildly contra
dictory meanings express the secret 
unity of all life." After analyzing the 
astrological omens, I suspect that 
you Taurus men now have an unprec
edented opportunity to experience 
your unconscious as women do. As 
for you Taurus women: You have the 
chance to get a vivid, visceral under
standing of how true this description 
of the female unconscious is. 

G!ffilNI 
(May 21-June 20): 
Let's talk about the Decision. I'm 
referring to the Choice you have been 
dancing around and fretting about 
and analyzing to death. By my esti
mate, there are at least 15 different 
solutions you could pursue. But just 
seven of those solutions would meet 
the requirements of being intelli
gent, responsible, and fun. Of those 
seven, only four would be intelligent, 
responsible, fun, and enduring. Of 
those four, only two would be intelli
gent, responsible, fun, enduring, and 
the best for all concerned. I suggest 
you opt for one of those two. 

(June 21-July 22): 
I'm not necessarily asserting that 
you need to edit yourself, Cancerian. 
Only you can decide that. But I will 
state unequivocally that if there is in 
fact any editing needed, now would 
be a good time to do it. You will have 
extra insight about what aspects of 
your life might benefit from being 
condensed, corrected, and fine
tuned. It's also true that the rectifi
cations you do in the coming weeks 
will be relatively smooth and pain
less. So look into the possibilities, 
please. Should you calm your blame 
reflex? Downsize a huffy attitude? 
Shed some emotional baggage? 

uo 
(July 23-Aug. 22): 
How many times have you been 
in love, Leo? Just once or twice? Or 
have you dived into the depths of 
amorous togetherness again and 
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+~!! WILL 
~~T~OLOGV 

by Rob Brezsny 

again over the years? Whatever the 
case may be, I bet you have strong 
ideas about the nature of passion
ate romance and profound intimacy. 
That's natural and normal. But I'm 
going to ask you to temporarily for
get everything you think you know 
about all that stuff. I invite you to 
become innocent again, cleansed of 
all your mature, jaded, hopeful, and 
resentful thoughts about the game 
of love. In my astrological opinion, 
there's no better way for you to pre
pare for what will come next. 

Vl~GO 
(Aug. 23-Sept. 22): 
A medical research journal reported 
on a British woman who accidentally 
swallowed a felt-tip pen. It lay there 
in her stomach for 25 years. When 
surgeons finally removed it, they 
were surprised to find it still worked. 
I am not suggesting that anything 
remotely as exotic or bizarre will 
be happening to you, Virgo. I do 
suspect, though, that you will soon 
have an experience with certain 
metaphorical resemblances to that 
event. For example, you may retrieve 
and find use for an element of your 
past that has been gone or missing 
for a long time. 

(Sept. 23-0ct. 22): 

erotically attracted to intelligence. 
Urbandictionary.com gives an exam
ple of how it might be used: "I want 
an incisive, inquisitive, insightful, 
irreverent mind. I want someone 
for whom philosophical discussion 
is foreplay. I want a sapiosexual." In 
the coming weeks, Libra, I suspect 
you will be closer to fitting this d~fi
nition than you've ever been before. 
The yearning that's rising up in you is 
filled with the need to be stimulated 
by brilliance, to be influenced by wis
dom, to be catalyzed by curiosity. 

~CO~PIO 
(Oct. 23-Nov. 21): 
In 2007 the band White Stripes did 
a tour of Canada. One of their final 
gigs was outdoors in St. John's, 
Newfoundland. They came on stage, 
played one note-a (-sharp-and 
declared the performance over. It 
was the briefest rock show in history. 
Judging from the current astrological 
omens, Scorpio, I'm thinking it would 
be a good time for you to do some 
almost equally pithy things. You 
have the potential to be extremely 
concise and intense and focused in 
all you do. I urge you to fulfill that 
potential. Pack every speech, ges
ture, and action with a concentrated 
wealth of meaning. 

rnGITTJl~IU~ -
"Sapiosexual" is a relatively new (Nov. 22-Dec. 21): 
word that refers to a person who is Your redesigned thrust vectoring 

matrix is finally operational. Love 
those new nozzles! Moreover, you've 
managed to purge all the bugs from 
your cellular tracking pulse, and your 
high-resolution flux capacitor is 
retooled and as sexy as a digitally
remastered simulation of your first 
kiss. You're almost ready for take-off, 
Sagittarius! The most importanttask 
left to do is to realign your future 
shock absorbers. No more than a 
week from now, I expect you to be 
flying high and looking very, very 
good. 

rnP~ICO~N 
(Dec. 22-Jan. 19): 
The plot twists will be intriguing. The 
actors may be unpredictable, even 
erratic. Blossoming and decay will be 
happening simultaneously, and the 
line between wisdom and craziness 
could get blurry. There's not nearly 
enough room in this little horoscope 
to describe the epic sweep of the 
forces working behind the scenes. 
Are you willing to confront uncan
ny truths that other people might 
regard as too unruly? Are you brave 
enough to penetrate to the depths 
that others are too timid to look at, 
let alone deal with? I hope you are, 
Capricorn, because that will give you 
the power to ultimately emerge from 
the drama with your integrity shin
ing and your intelligence boosted. 

(Jan. 20-Feb. 18): 
Psychologists have done studies that 
suggest we subconsciously adoptthe 
qualities of fictional characters we 
read about or see in movies. That's 
not a problem if those characters 

are smart, ethical, highly motivated 
people whose ideals are similar to 
ours. But if the heroes of the stories 
we absorb are jerks who treat others 
badly and make messes wherever 
they go, our imitative urges may 
lead us astray. Right now is a cru
cial time for you to be extra careful 
about the role models you allow to 
seep into your imagination. You're 
especially susceptible to taking on 
their attributes. I say, be proactive: 
Expose yourself intensely to only 
the very best fictional characters 
who embody the heights you aspire 
to reach. 

Pl~CU 
(Feb. 19-March 20): 
"The fates guide him who will; him 
who won't, they drag." So said the 
ancient Greek philosopher Seneca, 
and now I'm passing it on to you. 
It's an excellent time for you to think 
about the issue. Ask yourself: Have 
you been cooperating with fate 
so that it has maximum power to 
shepherd you? Have you been work
ing closely with fate, giving it good 
reasons to consistently provide you 
with useful hints and timely nudges? 
Or have you been you avoiding fate, 
even resisting it out of laziness or 
ignorance, compelling it to yank you 
along? Spend the next few weeks 
making sure your relationship with 
fate is strong and righteous. 

Go to Rea/Astrology.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 1-900-9S0-7700. 



BLACK WEEKEND 

AmEx, the Great 
and Patronizing 

I t was a good week for credit 
card companies. A Trans
Union report was published 

last week saying Americans' 
credit card debt and delinquency 
has risen over the previous quar
ter. And more than three million 
people on Facebook like Ameri
can Express's Small Business Sat
urday "movement" (shop at small 
businesses with your AmEx card 
and amass mediocre benefits). 
That might be impressive to 
those who think FE-numbers are 
statistics to value, but really, how 
genuine is a movement initiated 
by the marketing team of a debt
creating credit card corporation? 
This might seem like a pessimis-

Hound & Quail 
(within Fishcake) 

307 Kamani St., 
Mon.-Fri., 10am-6pm, 
houndandquail.com 

Collins & 8th 
560 Pensacola St. Ste. 4, 

Tue.-Fri., 1 lam-8pm, Sat.-Sun., 
12-6pm, 

shop.collinsand8th.com 
Owens&Co. 

1152 Nu'uanu Ave., 
Mon.-Fri., 10am-6pm, Sat., 

llam-4pm, 
owensandcompany.com 

Shop Toast 
3434 Wai'alae Ave. Ste. 3, 

447-9233, 
Mon., Wed., Fri. & Sat., 12-6pm, 

shoptoast.com 
Oliver Men's Shop 
49 Kihapai St., Kailua, 

Mon.-Fri., 10am-6pm, Sat.
Sun., 10am-5pm, facebook. 

com/olivermensshop 

tic take on a good philosophy, 
but it's not wrong to question 
American Express's intentions. 
And sure, hopefully local busi
nesses will benefit from AmEx's 
campaign, but the idea shouldn't 
be exclusive to American Ex
press cardholders or clients. 

"[The idea is] still pretty solid," 
admits Jane Sawyer, the Hawai'i 
district director of the Small 
Business Administration. "I 
support anything that will help 
us look to small businesses as a 
viable option for our purchases, 
whether it's a holiday or not," she 
adds. "We vote with our dollars, 
right? [Local businesses] create 
jobs, are the backbone of our 
economy and are a great place" 
to look for that uniquely tailored 
gift. She illustrates that shop
ping locally can be "a reflection 
oflocal life, [while] building our 
community and creating the 
community we want." Buying 
from a local boutique that sells 
locally designed art and clothing 
supports the artists these busi
nesses support. But you don't 
need an AmEx card to do that. 

Cardholder or no, go big by 
shopping small this weekend. 
Need ideas? See the sidebar for 
some of our favorite stores, any 
one of which is sure to have 
just-the-right-gift-for-the-man
woman-mistress-boss-in-laws
ex-or-all-of-the-above in your 
life. Biggies like Nordstrom 
and Target? We'll save you 
for the post-holiday sales. 

-James Cave 

Professional Residential & 
Commercial Cleaning 
"Don't Kick the Bucket! Let us do it." 

• Move-In/Move-Out 
• Routine Residential/Commercial 
• Rates: Weekly, Monthly, Bi-Weekly 

808-366-6442 
Affordable Cleaning Services 

Ninja Kaika Autodetailing 

WE ARE MOBILE 
808.366.6442 
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COURTESY GEOFF LEE 

ART 

The Gift of Breath 
There's something so incred

ibly mesmerizing about 
the glassblowing process. 

The slow turning of the glass 
over heat as air steadily fills the 
molten lump and transforms 
it into a piece of art is a cap
tivating, almost therapeutic, 
experience to witness, but there 
aren't very many well-known 
glass artists here on O'ahu. 

Enter Geoff Lee, who opened 
Island Glassworks back in 
2005 as the only glass studio 
in Honolulu available for pub
lic use. And while there is a 
small group of individuals who 
regularly use the studio for 
their work, glassblowing can 
be a very particular craft not 
understood or studied by many. 

"There are a number of kids 
from Punahou and UH who 

know how to blow glass, [but it's 
difficult] to make it as a glass 
artist," Lee says. So instead 
of just selling his work and 
functioning as a studio, Island 
Glassworks offers workshops 
for people who want to try their 
hand, and their lungs, at creat
ing their own glass pieces. 

As the holiday season ap
proaches, a great gift idea can 
be found in Lee's Christmas 
ornament workshops, in which 
everyone ages six and up has 
the opportunity to design and 
blow their own decorations. 

"Specifically the ornament 
class is very hands-off, meant as 
an introduction to the material," 
Lee says. First, students (up to 
10 per class) choose a variety of 
colors they would like to com
bine in their ornament. "What's 

interesting about glass is that it 
doesn't mix [colors], no matter ,._ 
how much you heat it up or twist 
it." Next, students choose a de
sign, whether, twisted, spotted 
or striped, and the glassblowers 
begin to apply the color and ma
nipulate the shape. "You use your 
own air to inflate it," Lee says, 
by using a long tube at a safe 
distance from the heat. "(You're] 
trapping your breath inside the 
ornament." Blown ornaments are 
left to cool and can be picked up 
the next day, through Dec. 23. 

-Katrina Valcourt 
Island Glassworks, 171A 
Hamakua Dr., Kailua, one-
hour Christmas Ornament 
Workshops Saturdays and Sundays• ! 
through 12/22, 9AM-4PM, 

$30 plus tax, islandglassworks. 
com, 263-4527 

Now Available at " ~ 
both Fisher Office Supplies Stores· 
atl military Exchanges_ & outlets, 

Lowe's, Koolau Parmers, 
0 Whitmore Mini Mart 

IF YOU DON'T SEE IT AT YOUR LOCAL 
STORE, ASK FOR IT ! 

We asked and you responded ! 
Give us a bottle that was designed for 

the Female buyer. 
Lighter by 20 pounds with a handle and easier to 

carry and put on our dispenser 

For more information call 487-7777 ext 6201 

-
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edical M rijuana Doctor 
Get Your Evaluation & 

Recommendations Today! 

For More Info, Call 

808.626.5285 

GOT WORMS! 
Bins, worms, compost tea, castings & 
advice Kokua Worms 742 Queen St. 2nd 
Fir. 256-6717 

Knives, Sclssors,Tools 
We come to you! 772-7782 

LOO ING FOR OUT OOR GEAR? 
Try Soultrex, Oahu's locally owned 
answer to REI, at Windward Mall 

Anyone willing to do a little training can become a 
certified volunteer tax return preparer. Classroom and 
online training available. Other volunteer opportunities, 
such as appointment schedulers, translators, and 
greeters, are also available. 

FOR MORE INFO: www.hawaiitaxhelp.org/Volunteer 
QUESTIONS: info@hawaiitaxhelp.org 

Family and Individual Sett-Sufficiency Program 

HACBED Hawai'i Alliance for Community
Based Economic Development 

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

AC 
YOUR SOURCE ON ALL 
ISLANDS! 
WWW.HAWAIIORGANIC.ORG 

FOR S LE OLD AWAIIAN 
Coins Tokens Stamps Books Documents 
HAWAIIAN ISLANDS STAMP & COIN 
1111 Bishop St, Downtown 531-6251 
M-F 9-5 SAT 10-4 

for sale, one-year warranty. 
Topa Financial Center 

ATCHES 

745 Fort St #700, 538-7100 

CLEAN WINDOWS 
SINCE 1977 

Ron 
Albert, ~-Owner 

599-8779 

Button-Ups 
That's American Apparel" 

20°/o Off 
Men's Button-Ups when you 
present this ad at any store. 
Offer Ends 11/30/12 
Promo Code: BUTTON 

Retail Location: 

Ala Moana Center 
1450 Ala Moana Blvd. 
(3rd Floor, next to Neiman Marcus) 
Phone: (808) 983-3340 

Made in USA-Sweatshop Free 
americanapparel.net 

Tired of paying too much for Hawaii 
shipping? 
Check out shiptohawaii.com 

MERCADO DE 
ZA 

Your Latin American Market! 
Fresh Tamales available 2x/month 
1315 S. Beretania St. 593-2226 

I STEEL BUILDINGS/ 
PRICES REDUCED 
Wholesale/Factory offers on 
discounted deals. Big and Small. 
Source# 1QY Call 800-964-8335 

Is Looking for 3 commissioned sales people 
no experience needed. 
call Joe Monday's thru Fridays @523-3868 
to set up Interview. 

Open Space Yoga 
Janugry 2013 200hr RYT 

Teacher Training 
2 Weeks Unlimited Yoga $40 

All 12pm classes FREE@Chlnatown 
For the month of Novel!l~~r only! 

Diamond Head studio· 3046 Monsarrat 
Chinatown Studio· 79 S. Pauahi 

(Ffirt Sit@@! Mall) 
www.yogaopenspace.com 
IVER NEEDED/ HONOLULU 

Wednesday newspaper delivery, town route. 
$400/month for 1X week 5 hrs.Must have 
Wednesday flex time, a reliable work ethic, 
driver record, truck, van, wagon. 
Call or email Kate 528-1475 X16 ate@ 
honoluluweekly.com 

KO UA MARKET 
serving Oahu for over 40 years 
Great selection of local and organic food 
941-1922 

Call 
528-1475 xlD 

la advertise 
an the 

Back Page 

See how much you could save. 

GEICO® 
geica.cam 

1-800-947-AUTO (2886) 
or call your local GEICO agent BY HIGH CAR 

INSU E ATES? 
Some disct1unts, ct1verages. paymem plans and features are not available in all stales or all GEICO companies. GEICO is a registered service mark of Government Employees Insurance Company, Washington, 0.C. 20076; a Berkshire Hathaway Inc. subsidiary. GEICO Gecko image © 1999-20!2. ©20l2GEICO 
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